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Work continues at the Cooke County Fair Association grounds with the construction of a Gainesville 
City-required run-off retaining pond. Mike Otto (pictured above) began digging, donating some labor 
to the project, along with other volunteers, with funding assistance from the Muenster State Bank. 
Dirt from the pond will be moved to the complex (shown in background) to build up the area for 
future cattle pens.                                                                                               Janie Hartman photo

Work in progress at the County complex

City continues flood prevention efforts

Work has begun on two culverts intended to prevent the flooding of the trailer park along Mesquite 
Street. One culvert is located on Fourth Street at Mesquite and the other is located on Mesquite 
Street at Third. Residents will need to detour around the two locations. Earthbuilders of Decatur, 
the lowest bidder of four, began work Tuesday, June 29. The agreement with the City shows the time 
of completion must be within 120 days. Some grant money was awarded to the City, enabling the 
work to begin. Pictured above is the Mesquite Street at Third location.              Linda Flusche photo

This robot (right) at Muenster 
Mill stacks bags on a pallet. When 
the pallet is fully stacked, a con-
veyor belt carries it to a forklift 
for loading on a waiting truck. 
This system speeds up produc-
tion and prevents wrenched 
backs. Left, Chuck Koesler at the 
feed formula control panel.

Janie Hartman and 
Janet Felderhoff photos

By Clay Richerson
MISD Superintendent

 On June 30, 2010, the 
Muenster ISD Board of 
Trustees adopted the 2010-11 
tax rate of $1.1235 per $100 
value. The Maintenance and 
Operation (M&O) effort will 
be $1.04, which is the same 
as the 2009-10 school year. 
The Interest and Sinking 
(I&S), bonded indebtedness, 
was set at $0.0835 per $100 
value. This rate of $1.1235 
per $100 value for the 2010-
11 school is $0.0433 less 
than the adopted rate of 
last year. For the 2009-10 
school year, the tax rate was 
$1.1668. The reason for the 
drop in the I&S tax rate for 
the 2010-11 school year is 
because the effort  to main-
tain the bonded indebted-
ness payments is less due 
to the property values of the 
District. The estimated prop-
erty value of the District for 
2010, according to the Cooke 
County Appraisal District, is 
$438 million. Certified val-
ues for 2009 were $447 mil-
lion, 2008 were $268 million. 
The reason for the difference 
from 2008 to 2009 is the 
Wolfe Ridge windmill proj-
ect. For the 2009-10 school 
year, Muenster ISD taxed 
the windmill project at full 
appraised value which was 
$180 million. The District 
was able to add to the fund 
balance of approximately $1 
million. With the Chapter 
313 agreement between the 
School District and Wolfe 
Ridge, the windmill project 
will be taxed at $10 mil-
lion of the $176 million ap-
praised value for the 2010-
11 school year for M&O. The 
estimated appraised value of 
the District for M&O for the 
2010-11 school year is $272 
million. For I&S, the wind-
mill project will be taxed at 
the full appraised value of 
$176 million, thus the $0.04 
drop in tax rate.
 On June 30, the Muenster 
ISD Board of Trustees also 
approved the 2010-11 bud-
get. As I explain the 2010-11 
budget that was approved, 
keep in mind the previous 
information. The approved 
budget of $5.6 million for 
the 2010-11 school year is 
an increase from the 2009-
10 budget of $5.3 million. Of 
the $300 K increase, $270 K 
is stipends and state man-
dated pay increases for staff. 

By Janet Felderhoff
 Doc’s Bar & Grill and 
Muenster’s Main Street were 
just what Producer/Director 
Paul Stehlik, Jr. sought to 
film some of the scenes in his 
production Seasons of Gray. 
Most of the week had been 
spent at the Fredrick Ranch 

Estimated state and federal 
revenue is $1.8 million. Es-
timated local revenue is 
$2.9 million. Total estimat-
ed revenue for the 2010-11 
school year is $4.7 million. 
This revenue leaves a $900 
K deficit. Bear in mind that 
the District added $1 million 
to the fund balance last year 
due to taxing the full ap-
praised value ($447 million) 
of the District. This year’s 
appraised value ($272 mil-
lion) will only generate $2.9 
million compared to $4 mil-
lion last year.
 The state educational fund-
ing system is extraordinarily 
complicated and difficult to 
understand. Muenster ISD 
has been a “target revenue” 
school district. Seventy per-
cent of the school districts in 
the state of Texas are “target 
revenue” schools. This means 
that the school district is 
guaranteed from the state to 
receive no fewer funds than 
the district received in the 
2005-06 school year. Target 
revenue for Muenster ISD is 
$4,922 per weighted average 
daily attendance (WADA). 
The state average target 
revenue is $5100 per WADA. 

After completion of the 
windmill project and due to 
the Chapter 313 agreement, 
Muenster ISD was moved 
into formula funding for one 
year. Local tax revenue for 
the 2009-10 school was put 
into a state formula which 
allowed Muenster ISD to 
generate more revenue than 
the $4,922 WADA, thus the 
ability to add to the fund bal-
ance of $1 million. Now that 
the windmill project will 
not be taxed at the full ap-
praised value, Muenster ISD 
is back to a “target revenue” 
district.
 During the life of the 
Chapter 313 agreement, the 
District will realize a posi-
tive benefit from the wind-
mill project. According to the 
estimate of the agreement 
for the first year (2008) of 
the agreement there was no 
taxable value for the proj-
ect. The second year (2009), 
the project was taxed at 
the full appraised value of 
$180 million. From 2010 
through 2017, the project 
will be taxed at $10 million. 
In 2009, due to the project, 
the School District saw ap-

By Janet Felderhoff
 At least one of Muenster 
Mill’s workers is always 
prompt, never ill or on va-
cation, and doesn’t draw a 
paycheck. That “employee” 
is a robot! “The guys wish 
we’d had it 10 years ago,” re-
marked Muenster Mill own-
er Ronnie Felderhoff.
 The robot stacks bags of 
feed or other products on 
pallets getting them ready to 
put on trucks for shipping to 
various locations throughout 
the United States.
 Felderhoff said that this 
type of robot has been in 
use for 10-15 years, but was 
quite expensive to purchase 
and didn’t always work as 
well. A feed mill is a very 
dusty place and sometimes 
quite hot, so the robot would 
have to be able to function in 
a harsh environment. Over 
time, the robot became more 
affordable and was devel-

oped to withstand the envi-
ronment of a feed mill. After 
seeing one operate, Felder-
hoff decided it was a wise 
investment. 
 There are fingers on the 
robot that pick up the feed 
bags and position them on 
the pallets. Felderhoff said 
that it has to be programed 
for every layer and every 
bag that goes on. Some pal-
lets get 100 bags, others 
only 40. “Once you get the 
program into the machine, 
you just have to tell it what 
you’re making and once the 
program is in, it will pull 
the program up and start 
stacking,” explained Fel-
derhoff. “It takes a while to 
program them, but once it’s 
programed, it works great.”
 With the facility’s in-
creased production, the ad-
dition of the robot allows 
employees to bag out the 
feed at a rate two to three 

times faster than when they 
stacked the bags manually. 
To keep up without the robot, 
they would need about three 
more employees. “When 
we were manually stack-
ing, it was hard to keep up 
with production,” Felderhoff 
noted. “Since we’ve got the 
robot, we can keep up with 
production a whole lot easier 
and the robot does a lot bet-
ter stacking.”
 Max Koesler and Dickie 
Moster flew to Iowa for two 
days of training on the oper-
ation and programing of the 
robot when the Mill acquired 
it more than a year ago. Iowa 
is where most of the robot is 
manufactured.
 Watching the system work 
through its precise steps 
is fascinating. It automati-
cally disperses wood pallets, 
straightens them to an ex-
act spot for the placement of 
feed bags on them, and puts 
down a slip sheet to protect 
the bags from tearing. 
 Before the bags reach the 
robot, they are filled and 
sealed by employees. One 
places the bag on a bag hang-
er that automatically weighs 
the feed out to the requested 
weight. From that point it 
goes to a conveyor where an-

other person guides it into a 
bag closer that either sews 
or glues it shut. Then it’s 
on to a conveyor where it is 
knocked down, layered over, 
straightened, and aligned. 
An electric eye senses the 
arrival of a bag and prints a 
date code on it, noting date 

of manufacture and expira-
tion date. Next, a bag flat-
tener evens out the product 
in the bag and sends it on to 
the robot for stacking on the 
pallet. When a pallet is full,  
a conveyor pushes it forward 
where a forklift is used to 
place it on a waiting truck.

 Dickie Moster comment-
ed, “This is the best piece of 
equipment Muenster Mill  
has ever bought.” Chuck 
Koesler agreed with him.
 Chuck Freeman has 
worked at Muenster Mill for 
four years. He showed where 

north of Saint Jo where they 
were shooting the West Tex-
as cattle ranch scenes for the 
beginning of the film.
 Stehlik explained that a 
small town Main Street set-
ting was needed. While driv-
ing past Muenster a couple 
of months ago, they spotted 
what they were seeking. “It’s 
just got this quintessential 
look that was perfect for 
the film. So, with Doc’s we 
scouted out the location. It’s 
got this picture window that 
we wanted just the way it 
was written in the script to 
set up perfectly for the scene 
that we are going to shoot 
out on the sidewalk.” 
 Two or three minutes 
of the film takes place on 
the sidewalk in front of the 
Eight Ball. Thus, for a short 
time, Doc’s became the Eight 
Ball Boogie. A sign with that 
name hung over the Doc’s 
sign for the filming.
 Seasons of Gray, the first 
feature film for Watermark 
Films, portrays a modern 
day version or retelling of the 
story of Joseph from Genesis. 
Stehlik noted that they took 
the story and asked what it 
would look like in 2010.
 Watermark Films is the 
feature film ministry of Wa-
termark Community Church 
in Dallas. Seasons of Gray 
has been seven years in the 
making. The first draft of the 
script was write seven years 
ago this June. “To drive down 
Main Street here and have it 

look like what we envisioned 
so many years ago was just 
amazing,” Stehlik remarked. 
“Then to stumble upon Doc’s 
as sort of this perfect locale, 
and then the generosity of 
the owners who have just let 
us come in and have the run 
of the place and really be-
come part of the production, 
to welcome us in such a way 
has been such as blessing to 
what we’ve been trying to 
do.”
 Andrew Cheeney from Los 
Angeles stars in the film. All 
other characters were cast 
locally out of Dallas includ-
ing co-stars Akron Watson 
and Megan Parker. A casting 
crew comprised of 45 indi-
viduals was brought to town. 
They are needed to do ward-
robe, hair, make-up, run the 
camera crew, set up loca-
tions, monitor the streets, 
etc.
 Orchestrating the filming 
required getting permission 
from the City of Muenster, 
working with the owners of 
Doc’s, police department to 
block traffic, and on the day 
of filming looming clouds 
threatened to dump rain at 
any moment. In fact, it did 
rain much of the day Friday, 
June 25 as they worked on 
the film.
 Joann Sicking, co-owner of 
Doc’s, said that the film crew 
plans to return sometime in 
July to shoot a scene.
 Doc’s continued to serve 

Area locations transformed 
into Seasons of Gray set

Muenster ISD approves Tax 
Rate and Proposed Budget

Muenster Mill expedites production line through use of robot

See ROBOT, pg. 2

See MISD, pg. 2

See MOVIE, pg. 4
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days gone by……

Your Locally Owned Bank
that has continuously served and supported

the individuals, organizations, schools and busi-
nesses of Muenster and the surrounding area since 

1923.~ “Where others have their branches,
we have our roots.”

Muenster State Bank
201 N. Main, Muenster, 940-759-2257

COOKE COUNTY ELECTRIC COOPERATIVE
   940-759-2211

MUENSTER MEMORIAL HOSPITAL
605 N. Maple, P.O. Box 370, 

Muenster, TX  76252   
(940)759-2271   FAX (940)759-5080

Sponsored

by

2-WEEK  EVENTS  CALENDAR To list your event, call 759-4311 BEFORE  NOON  WEDNESDAY!
Library open 10:30 am-2:30 pmLibrary open 1:30 -5:30 pm           

SH Alumni & Supporters mtg., 
8pm, SNAP room
MISD Board mtg., 7:30pm

. Library open 10am-6:30 pm
Muenster Library story/craft 
hour 10:30 am
MMH Board mtg 7 pm

Sunday, July 18, 2010 Tuesday, July 20, 2010 Wednesday, July 21, 2010 Thursday, July 22, 2010 Friday, July 23, 2010 Saturday, July 24, 2010Monday, July 19, 2010

Muenster Museum Open 1-4 p.m

Library open 10:30 am-2:30 pmLibrary open 1:30 -5:30 pm           
Kiwanis mtg. noon, Center

Library open 10am-6:30 pm
Muenster Library story/craft 
hour 10:30 am

Library open 10 am-6:30 pm
Muenster Museum Open 1-4 p.m

Sunday, July 11, 2010 Tuesday, July 13, 2010 Wednesday, July 14, 2010 Thursday, July 15, 2010 Friday, July 16, 2010 Saturday, July 17, 2010Monday, July 12, 2010

Muenster Museum Open 1-4 p.m

Library open 10 am-6:30 pm
Muenster Museum Open 1-4 p.m

Muenster Museum open- 1-4 pm VFW Aux. mtg 7:30 pm

City Council, 7:30pm
VFW mtg., 8pm
No MMH Aux. mtg.
KMB mtg. 6:45pm KMB 
House, City Park

---------------------------  Swim Lessons  ----------------   City Pool  ---------------------------

Muenster Museum open- 1-4 pm

Your Locally Owned Bank
that has continuously served and supported

the individuals, organizations, schools and busi-
nesses of Muenster and the surrounding area since 

1923.~ “Where others have their branches,
we have our roots.”

Muenster State Bank
201 N. Main, Muenster, 940-759-2257

Dash to ZOO SPLASH

On Saturday, July 10, at the Frank Buck 
Zoo in Gainesville, admission is only $2 
for everyone. Special $5 Zoo Splash 
passes are available for unlimited fun in 
support of the Zoological Society. See 
related ad on page 6. 

Janie 
Hartman 
photos

CITY COUNCIL AGENDA
MEETING DATE - JULY 12, 2010

 The following is the Agenda for the regular meeting of 
the Muenster City Council to be held at 7:30 p.m. in the 
City Hall meeting room on Monday, July 12, 2010.
• Call meeting to order at 7:30 p.m.
• Opening prayer.
• Approve minutes of the regular meeting on June 7, 
2010.
• Recognize visitors and invite them to attend the entire 
Council meeting and to discuss their business.
• Consider any other business to come before the Coun-
cil.
OLD BUSINESS:
• N/A
NEW BUSINESS:
• Discuss and possibly approve contract with Chamber of 
Commerce for use of City Park for Germanfest. 
• Hear request and possibly approve City water service 
extension to 839 N. Ash Street.
• Consider and act on approving the sale of alcoholic bev-
erages by the Muenster VFD at their BBQ fund raiser in 
City Park on August 14, 2010. 
• Police Chief Stovall will give quarterly police report.
• Discuss and act on rescheduling September meeting 
date due to Labor Day Holiday.
• Consider approving employee payroll increase for ob-
taining wastewater license.
• Schedule FY 2010/2011 Budget Workshop meeting 
date.
• Discuss and consider changing stop sign locations 
throughout town.
• Approve Kiwanis Club’s request for use of old Baseball 
Park for Community Circus.
• Receive status reports on City projects and activities. 
Take action as necessary on items of discussion.
• Review and act on monthly bills.
• Adjourn.

Brenda Simpson, City Secretary 

65  YEARS  AGO
July 6, 1945

 S. Sgt. Jack Needham re-
turns home from German 
prison camp. Raymond Hess 
hurts hand while operating 
drilling clutch at oil well. 
New Arrivals: Billy Joe to Joe 
and Adeline Devers; Jane to 
Henry and Anna Henscheid. 
Jimmy Hellman and Theresa 
Schad have tonsils removed. 
Miss Imelda Felderhoff has 
two week vacation from her 
duties at the bank.

50  YEARS  AGO
July 8, 1960

 Burglary at Muenster pool 
nets one nickel; burglars 
break into candy machine 
coin box and only find a nick-
el. On July 4, for the first 
time, the Nation’s first 50-
star flag was raised; Hawaii 

is the 50th state. New arrival: 
Dale to Ernest and Beatrice 
Wolf. Evelyn Flusche enrolls 
in Bud Hall’s Beauty School. 
Wedding: Loretta Mages and 
Doug Reiter. Obituary: John 
F. Corcoran, 64.

25  YEARS  AGO
July 5, 1985

 Muenster City Council 
chooses to keep street/curb 
ordinance for new subdivi-
sion. Street repair is in high 
gear. Beginner swim classes 
to start. Weddings: Toni Bo-
wen and Toby Kennedy; Jana 
Herr and Chris Stoffels; Joan 
Voth and James Cowden III. 
New Arrivals: Michelle to 
Bill and Annette Bayer; Ha-
ley to Julia and Dickie Rog-
ers. Surprise party honors 
Arnold and Theresa Mae 
Pels on 25th anniversary.

proximately $1 million more 
in local revenue that was 
put into fund balance. In 
2010, due to state funding, 
the School District is seeing 
a $900 K shortfall in rev-
enue compared to 2009. For 
the 2011-12 school year, the 
School District will have rev-
enue and expenditures that 
will be more in line than the 
2009-10 school year and the 
2010-11 school year. Begin-
ning in 2011 through 2017, 
the School District will re-
ceive 40% of the tax benefits 
from the electric company 
of the Wolfe Ridge Windmill 
Project. This 40% will be the 
benefit to the District.
 These figures in this ar-
ticle have been rounded 
and some are estimates. By 

MISD ..............................continued from pg. 1

no means am I an expert in 
Texas school finance. If you 
have any questions concern-
ing the information in this 
article, you may contact me 
at the Muenster ISD Admin-
istration building, or may 
call 759-2282.

 People who have received 
a grant survey from the City 
of Muenster are asked to re-
turn them to City Hall by 
Friday, July 9.

City requests 
return of 

grant surveys

they stacked pallets by hand 
before the robot was used. 
“We’d stand at the end of the 
conveyor and throw feed bags 
to two guys around the pal-
let who were hand stacking 
them,” explained Freeman. 
“Before the robot, we’d prob-
ably do anywhere between 
40,000 to 60,000 pounds 
of feed a day. That’s about 
1200 bags. There were prob-
ably four guys, and every 
guy would throw a ton and 
then rotate. It’s just amazing 
what we can do now with the 
robot than what we were do-
ing without.” 
 The employees agreed they 
stay very busy most days. 
There are about 10 employ-
ees working in the facility on 
Main Street. Max Koesler is 
their supervisor.
 Max said of the robot, “It 
saves a lot of backs. I couldn’t 
imagine running a day with-
out it.” He said that they 
average 100,000 to 110,000 
pounds of production a day. 
In pounds, the sacks weigh 
17, 20, 25, 35, 40, 50, 55, 
etc.
 Muenster Mill manufac-
tures a variety of products 
including food for fish, cats, 
dogs, horses, llamas, and 
various game attractants. 
These products are shipped 
throughout Texas, to Arkan-
sas, Oklahoma, Louisiana, 
Ohio, Wyoming, and Michi-
gan. Horse feed is shipped 
to states from California to 

ROBOT ................continued from pg. 1

Florida. Some is private la-
bel and the rest is Muenster 
Mill’s product. Fish food has 
been shipped overseas to Ni-
geria.
 Felderhoff recalls that 
when his dad, Arthur Fel-
derhoff, first had the Mill, 
everything was bagged. He 
changed almost everything 
over to bulk feed. Asked why 
he changed back to bagging 
feed, Felderhoff noted, “Dairy 
farming faded. Most of that  
(bulk) was dairy feed and 
with the reduced number of 
dairymen, I had to find other 
avenues to keep the plant 
open, so I transitioned from 

 It comes with the territory. 
Parents tend to worry, hover, 
nag, and snoop. Then they feel 
guilty about being overly pro-
tective. Especially when fixed 
with one of those baleful “Mom, 
you’re doing it again” glares.
 Perhaps it’ll help you to know 
that safety experts have your 
back, at least when it comes to 
summer water safety. Swim-
ming, boating, skiing, and other 
water sports really can be dan-
gerous, and the period between 
now and Labor Day is prime 
time for accidents and fatali-
ties. According to the Texas De-
partment of Family and Protec-
tive Services (DFPS), at least 
34 Texas children already have 
drowned in 2010.
 DFPS’s Sasha Rasco said 
the single most effective pre-
ventative is keeping a close 
eye on kids in or near water. 
“Children should never be left 
unsupervised for any length of 
time around water because the 
results can be devastating in a 
matter of minutes. If you can’t 
see them, you can’t save them.”
 This holds true whether kids 
are participating in water sports 
or not. In fact, DFPS says bath-
tubs are among the most com-
mon drowning sites for infants, 
while children from 1-4 years 
old most often drown in resi-
dential pools. Creeks, hot tubs, 
or even water buckets also can 
pose surprisingly high risk.
 According to federal govern-
ment statistics, most young 
drowning victims were in the 
care of a parent and had been 
out of sight less than five min-
utes. That’s why DFPS has ad-
opted the name “See and Save” 
(www.seeandsave.org) for its 
child safety initiative, which 
offers these pointers — among 
many others — on water safe-
ty:
 • Never leave small children 
alone with even the smallest 
container of water.
 • Tell babysitters and other 
caregivers about potential haz-
ards and the need for constant 
supervision.
 • Secure all pet doors to keep 
kids away from outdoor pools or 
hot tubs.

 • Never leave children alone 
with water, whether it’s in a 
pool, wading pool, drainage 
ditch, creek, pond, lake, or 
bath..
 • Make sure kids use ap-
proved life jackets and that 
proper safety equipment is lo-
cated near the pool.
 • Have emergency medical 
telephone numbers at hand.
 • Learn CPR.

Issues for Older Kids
 As apt a watchword as See 
and Save is, it gets tougher to 
follow as kids reach their teens. 
Especially considering Texans’ 
growing love affair with person-
al watercraft such as jet skis, 
small sailboats, surf sailers, 
and paddle surfboards. Most 

Remember kids’ water safety
a dairy manufacturing plant 
to a pet food manufacturing 
plant. Times changed, so we 
changed.
 “Extrusion is a specific 
piece of equipment. There’s 
only six plants that extrude 
feed in Texas.”
 As with most things in life, 
there are still problems even 
with the assistance of a ro-
bot. During the interview, 
they ran out of the bags 
being used and when they 
started up with new ones, 
there was a problem. Max 
was called away to repro-
gram the computer so things 
would go smoothly again.

Muenster Mill workers bag llama feed on assembly line.
Janie Hartman photo

of these craft can propel young 
riders out of parental view in 
seconds.
 Studies have found that jet 
ski mishaps tend to cause far 
greater injuries than other boat-
ing accidents, including closed-
head injuries and trauma to the 
chest and abdomen. 
 It’s important, then, for all 
small watercraft users to follow 
Texas boating safety laws, espe-
cially those requiring life jacket 
use and forbidding children un-
der 13 to operate personal wa-
tercraft unless accompanied on 
board by a person 18 or older.
 Will your adventurous young-
ster find it a buzz kill to have 
mom or dad along for the ride? 
Possibly. But they’ll get over it.
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New Arrival

MELISSA TRUBENBACH, FNP-C
BOARD CERTIFIED

FAMILY NURSE PRACTITIONER

MEDICARE, MEDICAID, AND 
MOST INSURANCES ACCEPTED

JAMES STEPHEN JONES, MD
GENERAL
PRACTICE

PROVIDING QUALITY HEALTH CARE TO PATIENTS OF ALL AGES

FAMILY 
HEALTH 
CLINICMMH

509 NORTH MAPLE • MUENSTER • (940) 759-2226

We Welcome 
New Patients

Clinic 
Hours
MONDAY - 
FRIDAY, 

8AM - 5PMYVONNE AMBROSE, FNP-C, ACNP-C
BOARD CERTIFIED

FAMILY NURSE PRACTITIONER

COOKE
COUNTY
ELECTRIC
COOPERATIVE

Muenster, TX • 940-759-2211

940-872-2288Hometown Radio at its Best!

Listen at work, in 
your car, at home, 

or online at 
www.kntxradio.com

TRADE FAIR
9-10 am 
Mon-Fri

BUY, SWAP & 
SELL

with Wendy 
Hill

940-759-DOCS

Happy Hour Weeknights 4-7

Quick 
Draw

Fri. July 9 

Daily Lunch Specials

now open
7 days 
a week! 

Gobble Holler 
SympHony
sat. July 10

Bands start at 9 p.m.

Taking applications

The Muenster Volunteer 
Fire Department 

is now soliciting donations 
for their annual fundraiser & 
auction set for August 14.  If 
you wish to donate, call Bert 
Walterscheid at 736-6203 or 

Delanne Walterscheid  at 
759-4785 or any MVFD fi reman.

 Brandi Jean Gideon of 
Sanger and Danny Felder-
hoff of Muenster exchanged 
vows at 6:30 p.m. on Satur-
day, April 10, 2010 at the 
Lone Oak Ranch and Re-
treat in Gainesville. Rev. 
Dr. Jon M. Eckstein of Iowa 
Park First United Method-
ist Church officiated for the 
ceremony.
 The bride is the daughter 
of Wes and Sherri Gideon of 
Sanger. Her grandparents 
are Robert and Jean Collier 
and Jim and Laurel Gideon 
of Sanger. Tom and Becky 
Felderhoff of Muenster are 
the parents of the groom. His 
grandparents are Charles 
and Alice Davidson and Tom 
and Barbara Felderhoff of 
Muenster.
 The couple was married 
on the lawn at the Loan Oak 
Ranch. Bridesmaids, fol-
lowed by the bride, arrived 
at the lawn in a horse-drawn 
carriage. The bride and her 
father processed to Pachel-
bel’s Canon in D performed 
by guitarist  Ben Smith. Af-
ter the couple recited their 
wedding vows, they road by 
carriage to the reception site 
on the grounds of the Lone 
Oak Ranch. Carriage rides 
were provided by Rustic 
Rides of Sanger, Rick Akin, 
driver.
 Brandi wore an ivory 
satin gown with spaghetti 
straps over a slip bodice em-
bellished with crystals. The 
pick-up skirt had a cathe-
dral train. Her elbow-length 
veil gathered to a pearl and 
crystal tiara. She carried a 
white calla lily bouquet.

ATTENDANTS
 Matron of honor was 
friend Chandra Brown of 
Huntsville. The bridesmaids 
were bride’s cousin Kaitlyn 
Chatman of Ponder, friends 
Jenny Huchton of Lindsay, 
Mary Mouring of Saint Jo, 
and Misty Mize of Oklahoma 

Gideon, Felderhoff exchange vows at Lone Oak Ranch
City, groom’s sister Emily 
Hoffman of Gainesville, and 
friend Jessica Robertson of 
Dallas.
 Bridesmaids were attired 
in black satin dresses with 
a clove green ribbon at the 
high waist and green but-
tons down the back of the 
dress. They carried a single 
white rose. Each bridesmaid 
wore jewelry created by the 
bride.
 Ami Hoffman of Gaines-
ville, groom’s niece, was 
flower girl. She wore an 
ankle-length dress of ivory 
satin with ribbons and crys-
tals. Ring bearer was Carson 
Crawford, groom’s cousin.
 Serving as best man was 
Brad Felderhoff of Muenster, 
groom’s cousin. Groomsmen 
were cousin James Felder-
hoff of Muenster, friend 
Brandon Ford of Graham, 
brother-in-law Brian Hoff-
man, friends Eric Fisher of 
Roanoke and John Flusche 
of Farmers Branch, and 
bride’s brother James Gide-
on of Sanger who was unable 
to attend due to his service 
in the U.S. Marine Corps.
 Ushers were friends Cal-
vin Huchton and Clinton 
Kyle, both of Lindsay, cousin 
Darell Henscheid of Muen-
ster, and groom’s Godson Bill 
Felderhoff, Jr. of Muenster.
 The men wore black tux-
edos with clove green vests.

RECEPTION
 The bride and groom and 
their attendants arrived by 
carriage at the Arena for 
the reception, dinner, and 
dance. Sam Hess and Cindy 
Del Olmo registered guests. 
Reception assistants were 
Jill Collier and Veronica Col-
lier, bride’s aunts, and Kathy 
Brorsen, Pat Gilliland, and 
Amy Davidson, groom’s 
aunts.
 Tables were decorated 
western style with boots, 

bandanas, barbed wire, 
hats, horseshoes, and buck-
ets with peanuts.
 The bride’s yellow cake 
held chocolate frosting with 
cascading spring flowers and 
green leaves. The groom’s 
cake was strawberry with 
white icing, accented with 
green leaves decorating its 
sides. Lorna Bridges, bride’s 
aunt, created both cakes.

 During the reception, 
Brandi’s mother read a letter 
from Brandi’s brother James. 
He expressed his regret that 
he could not be with them. 
He welcomed Danny to the 
family and wished them 
much happiness.
 The couple and guests 
danced to music provided 
by The Entertainer, Mitch 

Creed and Dustin Waltersc-
heid.
 Following their honey-
moon in San Antonio, the 
couple resides in Muenster.
 The rehearsal dinner was 
held at the Lone Oak Ranch 
and Retreat on Friday, April 
9. It was hosted by the 
groom’s parents.
 Brandi graduated from 
Sanger High School in 2004 
and UNT in 2008. She is cur-
rently working toward her 
Master’s degree in Social 
Work at Commerce Texas 
A&M. She is employed by 
Heart to Heart Hospice.
 Danny is a 2000 graduate 
of Muenster High School and 
a 2002 graduate of Navarro 
College. He is employed by 
Community Lumber Com-
pany.

Mr. and Mrs. Danny Felderhoff
… ’nee Brandi Jean Gideon …

Miller
 Eric and Deanna Miller of 
Krum are proud to announce 
the birth of their son Dalton 
Thomas Miller. Dalton was 
born on  Thursday, June 3, 
2010 at 10:57 p.m. in Pres-
byterian Hospital of Denton. 
He weighed 8 lb. 12 oz. and 
measured 20 1/2 inches in 
length. He was greeted by 
his proud big sister Sydney. 
Grandparents are Alan and 
Darlene Miller of Muenster, 
Charles and Sandie Meurer 
of Krugerville, and the late 
Tommi Sue Meurer. Great-
grandparents are Adam and 
Alma Wolf of Muenster, Lar-
ry and Barbara Meurer of Dalton Miller

Windthorst, the late Bill and 
Terese Miller, and the late 
Brownie Holt. Great-great-
grandmother is Catherine 
Kubis of Muenster.

Reed TWU 
graduate

Randi Leigh Reed graduated 
from Texas Woman's Univer-
sity on May 15 at Pioneer Hall 
in Denton. She received her 
Bachelor of Science degree 
with a major in Family & Con-
sumer Sciences with an Inter-
disciplinary Studies minor.  She 
is a 2005 graduate of Lindsay 
High School. Her parents are 
Rusty and Donna Reed of Lind-
say.  Randi is the granddaugh-
ter of Mary Ann Arendt of 
Lindsay, Eugene and Margaret 
Fleitman of Nocona, and Jerrel 
and Gloria Reed of Thacker-
ville, Oklahoma

 Mark Andrew Gehrig 
graduated from Texas A&M 
University (TAMU) in Col-
lege Station on May 14 with 
a Bachelor of Science degree 
in Biochemistry and minor 
in Chemistry. General David 
Petraeus, Commander of the 
U.S. Central Command, was 
keynote speaker at the cer-
emony.
 While attending TAMU, 
Mark was accepted into the 
Biochemistry and Genet-
ics Society, volunteered at 
St. Joseph’s Hospital in the 
Emergency Room Depart-
ment, became EMT certified, 
participated in a service trip 
to South Texas to encourage 
underprivileged eighth grad-
ers to pursue a college edu-
cation, and studied abroad 
in Germany the summer of 
2009.
 Mark is the son of James 
and Cynthia Gehrig and the 
sixth Aggie graduate from 
their family. He is the grand-
son of Josephine Schilling 
and the late George Gehrig, 

Mark Gehrig graduates
and the late Herman and 
Alma Stoffels.
 Those attending Mark’s 
graduation were his parents; 
sisters Karen Gehrig of Den-
ver, Colorado, and Joanna 
Gehrig of Whitefish, Mon-
tana; brother Lucien Gehrig 
of Lewisville; brothers and 
sisters-in-law Michael and 
Kelly Gehrig of Muenster, 
Godfather Ryan and Kris-
ten Gehrig of Moore, Okla-
homa, and Jason and Felicia 
Gehrig and children Jes-
sica, Nicholas, and Anthony 
of Fort Worth; Godmother 
Sally Bologna of Plano; aunt 
Janel Gillis of Denton; col-
lege roommates Patrick Ma-
haffey and Matt Murch; and 
college friends.
 A dinner party was held 
following the graduation cer-
emony for Mark at his house 
attended by his family and 
college friends.
 Mark is a 2006 graduate 
of Sacred Heart Catholic 
School. He is working as an 
EMT for Legacy Ambulance 
Service in College Station 
with plans to attend medical 
school.

Mark Gehrig

I have found, through years of practice, that 
people garden in order to make something grow; 
to interact with nature; to share, to find sanctu-
ary, to heal, to honor the earth, to leave a mark.  
Through gardening, we feel whole as we make our 
personal work of art upon our land.

-   Julie Moir Messervy, The Inward Garden



KLEMEnt FOrD QUiCK LAnE
OIL & FILTER EXPRESS

All 
Makes & 
Models

Includes Free 19-Point Inspection
No appointment necessary
Free Antifreeze Check
Free Tire Check
Free Fluid Level Check
Klement Ford also announces
our new touchless tire machine,
for all your tire needs.

Klement Ford of Muenster
   1005 E Division 
   Muenster TX 76252

     940-759-2244

1005 E Division        Muenster TX 76252         940-759-2244
Klement Ford of Muenster

Jillian Bezner
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 Jillian Bezner, daughter of 
Bruce and Jenny Bezner of 
Lindsay, graduated Summa 
Cum Laude from Texas State 
University in San Marcos 
on May 15. She earned her 
Bachelor of Arts in Journal-
ism and Mass Communica-
tion in Public Relations with 
a minor in Communication 
Studies. The ceremony was 
held in Strahan Coliseum.
 Following the ceremony, 
her graduation was celebrat-
ed at the Gristmill Restau-
rant. Those attending were 
her parents, brother Todd 
Bezner, cousin Jordanne 
Hellman, and friends Julie 
Hanson, Ricky Grewing, Ch-
antelle Vasquez, and Mindy 
Eschenberg.

 While in college, Jillian 
earned the Dean’s Schol-
arship from the School of 
Journalism and Mass Com-
munication in the Spring of 
2010. She was listed in Tex-
as State’s 2009 Who’s Who 
Among American Students 
in Universities and Colleges, 
and was on the Dean’s List 
from 2007 through 2010. In 
2009 and 2010, Jillian was a 
member of the Fine Arts and 
Communication Council of 
Scholars.
 She was active in Mul-
ticultural Student Affairs: 

Bezner graduates 
Summa Cum Laude

Harambee Hip Hop Dance 
Group from the Spring of 
2008 through the Spring of 
2010, serving as the trea-
surer from the Fall of 2008 
through the Spring of 2010. 
With Texas State Paws Pre-
view, Jillian was a mentor 
to incoming freshmen in Au-
gust 2008 and August 2009. 
During 2009 and 2010, she 
was a member of PRSSA 
(Public Relation Student 
Society of America), and 
the AWC (Austin Women in 
Communication).
 Jillian is a 2007 graduate 
of Lindsay High School.

Gainesville Christian 
Women Connection

 Gainesville Christian 
Women’s Connection will 
hold its July luncheon meet-
ing on Thursday, July 22 at 
401 W. Garnett in Gaines-
ville. The event time is 11:15 
a.m. to 1 p.m. and the ca-
tered lunch is $10. For reser-
vations, call Nancy at (940) 
612-2811 by Monday, July 
19.
 The special feature for 

July will be Gainesville’s 
own “Anana’s,” a decorative, 
fashion accessory and fra-
grance store on the Gaines-
ville Square. Christi Jones 
will be the musical guest 
and the speaker will be “Pat 
Gordon” of Frisco. She is a 
former corporate trainer, 
team builder, and nurse. She 
will speak on “Live, Laugh 
and Love Life.” She will pro-
vide strategies on how to add 
“Zest” to your life.

 Do you want to keep your 
plants healthy and conserve 
precious water resources?  A 
Rainwater Harvesting work-
shop aimed at water conser-
vation will be offered to the 
public on Thursday, July 15, 
from 6-8 p.m. in the second 
floor Assembly Room at the 
Grayson County Courthouse 
in Sherman.   
 The workshop will be 
taught by Dotty Woodson, 
Ph.D., program specialist-
Water Resources, Texas 
AgriLife Extension Service, 
Dallas Research & Exten-
sion Center. As part of the 
presentation, Dr. Woodson 
will demonstrate the assem-
bly of a 55-gallon rainwater 
collection barrel designed to 

Rain water harvesting 
workshop scheduled

capture water for gardens 
and household plants. At the 
end of the session, the dem-
onstration rain barrel will be 
given away as a door prize to 
one lucky participant.

 Participants should enter 
through the south doors of 
the courthouse. The work-
shop is free and no reser-
vations are required. The 
workshop is sponsored by 
the Grayson County Master 
Gardeners and the Texas 
AgriLife Extension office. 
For more information on 
the class as well as for other 
home lawn and garden in-
formation, call the Grayson 
County Master Gardeners at 
903-813-4204.

customers during the film-
ing. Even though patrons 
had to enter through the 
back and side doors, she 
said they seemed to have 
fun. “They seemed to enjoy 
seeing the actors and visit-
ing with the costume people, 
the make-up people, and the 
production people,” Joann 
commented.  
 Joann wasn’t sure what to 
expect when they were first 
contacted about the possibil-
ity of being a film location. “I 
thought it was just going to 
be two or three hours early 
in the morning and not re-
ally disrupt traffic and dis-
rupt the rest of the day like 
it did,” she said. “Of course, 
the weather had a lot to do 
with that. They had some 
more shooting to do over at 
Saint Jo. They were sup-
posed to get here by 9:30 or 
10 and they didn’t get here 
until after 12 and then it 
started to rain.”
 According to Joann, all 
of the shooting was done 
outside the business. “Ev-
erything was done on the 
front porch,” she explained. 
“The actors were inside and 
pretending to play pool and 
have dinner, but they still 
shot through the window.
 “The story is about six 
brothers. Two of them were 
on the bench out front and 
they were discussing what-
ever issues were going on 
at the time. The other four 
brothers were inside playing 
pool and having lunch.”
 She said that it is about 
Joseph and his brothers. In 
the modern version, Joseph 
lives on a ranch and his 

brothers happen to meet him 
there. There are six brothers 
in Seasons of Gray, rather 
than the 12 in the Book of 
Genesis.
 Commenting on the people 
involved in the film, Joann 
said, “We had a lot of fun. 
They were really nice and 
polite. It was great and we 
enjoyed them.”
 If you were in the area as 
filming took place, the cam-
era may have caught you in 
the background. To watch 
Muenster in the movie, you 
will have to wait until the 
fall of 2011. Stehlik said that 
this was the first of six weeks 
of filming. The remainder 
will be shot in and around 
Dallas. It then will take four 
or five months to do produc-
tion and edit on the film. He 
anticipates that the first cut 
will be ready this December 
or January, with the release 
set for the following fall. 

MOVIE .....................continued from pg. 1

 If you think it costs too 
much to eat healthy, it’s time 
to think again.
 Nutritious home-cooked 
meals are almost always 
cheaper and healthier than 
the alternatives. They don’t 
have to take hours to pre-
pare, either. 
 The key is to plan ahead, 
said Dr. Jo Ann Carson, a 
registered dietitian and pro-
fessor of clinical nutrition at 
UT Southwestern Medical 
Center.
 A few tips from Dr. Carson 
to stretch your food budget 
even further include:
 Stock staples – Always 
have beans, barley, brown 
rice, pasta, and oatmeal on 
hand.
 Shop in season – Fresh 
fruits and vegetables taste 
better and cost less when 
they’re in season.
 Make soup – It is a great 
way to use up leftover veg-
etables. Homemade soup 
is not only tastier but also 
lower in sodium than the 
canned varieties.
 Prepare your own micro-
waveable meals – Double 
your recipes and freeze half 
for another meal. Be sure to 
use freezer- and microwave-
safe containers for times 
when you need something 
quick.

Save some 
‘dough’

Scenes for Seasons of Gray were shot at Doc’s last Friday. Pic-
tured above, from left, are Andrew Cheeney who plays Joseph, pro-
ducer Paul Stehlik, Jr., and his wife, writer Sarah Stehlik. The center 
photo shows that rain or shine the show goes on; below, members of 
the cast visit at Doc’s.               Photos by Phil Keil and Scott Wood

©MTI, Inc.It just makes sense.

Common 
sense…

…simple but 
effective

It starts with the common sense basics of money:

Live within your means.

Save a percentage of your income.

Use credit wisely.

Keep your agreements,

On this foundation you can build financial success in any economy. Your 
savings grow. You build strong credit. Your word is gold. It’s a back-to-basics 
approach to financial matters. Common sense. Simple, but very effective.

Muenster 
State Bank

201 N. Main, Muenster
940-759-2257

1601 W. Hwy. 82, Gainesville
940-665-7900

IJMS - 1  Newspaper Ad - Color  It Just Makes Sense™ Bank



THE MUENSTER ENTERPRISE -  JULY 9, 2010 - PAGE 5

Need 
a new 
truck?

Call Ben Bindel
940-665-5591

Luttrull-McNatt
1608 W. Hwy. 82
Gainesville,Tx

PUBLIC NOTICE
 I, Khawaja N. Anwar, M.D., F.A.C.C. 

announce the closure of my cardiology and 
internal medicine practice in Gainesville, 

Texas effective June 30, 2010.

 I would like to take this opportunity to 
thank all my patients over the last 27 years 

who trusted me with the most precious 
thing in life, their health. It was a pleasure 
and great honor to be your physician and I 

loved it.

 I pray for God’s blessing upon all my 
patients and their families and citizens of 

Cooke County at large.

 My practice is being acquired by North 
Texas Medical Center and I expect a 

seamless transition to a new physician in 
the next few days.

 Goodbye and so long,
Khawaja N. Anwar, M.D., F.A.C.C.

For ALL your pharmacy needs.

P H A R M A C Y
M U E N S T E R

Business Hours are
8:30am to 5:30pm - Mon thru Fri

Lunch 12:30pm to 1:30pm

Conveniently located at 511 North Maple, 
between Muenster Family Health Clinic and 

Muenster Memorial Hospital

940-759-2833

“Our goal is to provide the best, 
most personable service of any 
pharmacy in the area. We work 

hard to earn your business.”
Locally owned and operated with
FREE delivery to local areas and
all major insurances accepted.

Early summer rains pull moisture up to normal 
   Winter’s abundant moisture slowed down with the coming of spring. April and May each 
produced around 3 to 3 1/2 inches. With the beginning of summer in June, temperatures 
were hotter than normal with little rainfall. The area was drying up quickly, its lush grass 
browning. Finally in the last week of June, the rains came! Vegetation found new life, 
greened up, and put on new growth. The first few days of July added another .52 inches 
and the weather forecasts favor rain chances for the next week. The official moisture 
measurement for Muenster is recorded and reported by Carol Vogel. 
 
Yr.  Jan. Feb. Mar.   Apr. May June July Aug. Sept. Oct. Nov. Dec.  TOTAL 
'50  2.25 2.45  . 09   2.53  7.64 5.51 7.71      10.47       4.74   .02   .09   .03     43.53 
'60  3.48 1.37 1.80   1.76  3.24 1.17 6.26 1.25   3.19 4.35   .29 3.54      31.70 
'70   .36 3.83 2.57   4.83  4.05 1.09 1.09  .13 11.61 1.56         .52   .57      32.21 
'80 1.58 1.71  .56   1.72  2.19 1.61  .26  .12   8.94 5.42 1.30 1.73      27.14 
1946 to 1955 
10-yr. avg.  1.87 1.93 1.78   2.78  6.43 4.03 2.62 2.16   2.85  2.86 2.00 1.88   33.21 
1956 to 1965 
10-yr avg.  1.84 1.47 2.42   3.51 4.65 3.15 1.98 2.04   3.82   2.84 3.35 2.09   34.15 
1966 to 1975 
10-yr. avg. 1.65 2.25 2.71   4.21  4.44 2.55 2.54 3.10   5.30 3.92 1.68 1.83   36.18 
1976 to 1985 
10-yr. avg.    1.58 2.14 3.70   2.74  5.29 3.43 1.45 1.31   3.16 5.43 2.38 1.43   34.01 
1986 to 1995 
10-yr. avg. 1.71 2.22 2.46 2.91 5.24 3.38 1.51 1.88   3.95 2.69 2.09 2.69   32.73 
1996 to 2005 
10 yr. avg. 1.82 3.07 3.26 3.07 3.42 4.63 2.20 1.88  2.67 3.94 2.92 2.28  35.17 
1996   .78 trace 3.30 3.65   .18 4.50 2.47 5.32  7.75 2.94 5.18  .18   36.25 
1997   .49 7.44 2.69 5.31 8.48 3.32   .52 1.47  0. 97 4.29 1.26 4.91   41.15 
1998 4.15 1.89 5.44 1.92 1.00 5.20 0.00   .87  1.82 3.17 2.42 2.67   30.55 
1999 2.40   .24 3.62 2.80 6.94 4.41 0.00 0.16  0.99 1.76 0.81 2.49    26.62 
2000 1.75 0.70 2.93 2.80 1.00 4.66 2.69 0.00    2.07 7.92 7.12 3.50    37.14 
2001 3.78 7.93 4.32 2.15 4.41 1.75 2.23 0.69  3.98 1.61 1.34 2.95    37.14 
2002 1.11 3.63 6.43 4.94 2.50 4.42 5.10 0.89  2.06 8.44 1.54 4.07    45.13 
2003   .05 3.24 1.07 1.33 4.05 3.07 0.15 1.97  5.31 0.08 2.29 1.11    23.72 
2004 1.77 3.87 2.13 5.51 3.16     12.15 5.30 1.85  1.51 6.34 6.82    .71   51.12 
2005 1.92 1.79 0.70 0.33 2.48 2.86 3.54 5.53   .23 2.88  .42    .20   22.88 
2006 1.41 2.22 3.90 4.98 2.42 1.36 0.48 3.79  3.27 2.75  .96 4.68   32.22 
2007 2.86 0.59 5.57 0.80 9.37      13.27 6.98 2.06  4.84 1.96 1.13 1.65    51.08 
2008 0.26 1.71 7.49 3.13  3.20 1.72 1.78 5.61  2.19 1.51    0.63 0.19   29.42 
2009 0.46 1.05 2.24      10.24 3.07 1.36 3.94 1.32  6.56 8.79 0.31 2.72    42.06 
2010 2.26 3.89 3.16   3.6 2.97 4.9         20.78 

 

Kiwanis Scholars - Receiving scholarships from the Muenster Kiwanis included, Muenster 
High graduates, above, left Chris Valliere, $250 from Jane and Charles Barfknecht, scholarship com-
mittee members; right - Delana Sicking, $500 from Kevin Sebabe, Kiwanis treasurer. Below, Sacred 
Heart graduates Chad Henscheid, $250, and Kristin LeBrasseur, $500 from Shane Wiley, former 
president, and President Butch Fisher.                                                                      Courtesy photos

 Have you seen those 
mass-forwarded e-mail pho-
tos of the shark leaping up 
to chomp the guy who’s dan-
gling from a helicopter? How 
about the shocking tales of 
evil organ harvesters who 
get partygoers drunk, then 
steal their kidneys?
 Chances are you have — 
but not recently. That’s be-
cause these golden oldie ur-
ban myths and hoaxes were 
debunked years ago. They’re 
hardly ever seen anymore 
and, when they are, they fool 
no one.
 But what about the star-
tling, sometimes plausible-
sounding, health claims 
making the rounds lately 
via e-mail, word of mouth, 
and even the mainstream 
news media? Here are five 
examples of modern health 
folklore, along with experts’ 

Separating urban health myths from reality
take on their veracity.
 Claim 1: Your cell phone 
may cause your heart pace-
maker to malfunction. The 
Straight Scoop: Possibly 
true.
 A 2007 Dutch study con-
cluded that some electronic 
medical devices, including 
pacemakers, syringe pumps, 
and ventilators, can be af-
fected by signals from hand-
held communication devices 
that use wireless Internet 
signals. The effects often 
were minor. But, in more 
than 40% of cases where sig-
nals affected medical equip-
ment performance, the effect 
was serious enough to be po-
tentially life-threatening.
 On the other hand, a 2004 
study by the Mayo Clinic 
found no interference be-
tween medical devices and 
non-Wi-Fi phones. Until 

definitive results are in, it’s 
best not to use Internet-en-
abled phones if you have a 
pacemaker. 
 Claim 2: A toddler in Texas 
died of a heroin overdose af-
ter being stuck by a syringe 
in a fast food restaurant 
playground. The Straight 
Scoop: False.
 This is an evergreen clas-
sic among urban myths, 
recurring with minor varia-
tions for at least nine years. 
The bottom line is, you’d be 
hard pressed to receive a fa-
tally large dose of narcotics 
from an incident like this. 
Needle sticks also are much 
rarer than web folklore sug-
gests. 
 Claim 3:  Scientists have 
identified a new version of 
human immunodeficiency 
virus (HIV) has been that 
can be transmitted through 

the air. The Straight Scoop: 
False.
 HIV, the virus that causes 
AIDS, is usually spread 
through sexual activity, or 
by direct introduction of 
blood from an infected per-
son — as through the shar-
ing of hypodermic syringes. 
The Centers for Disease 
Control also note that some 
babies born to HIV-infected 
women have received the vi-
rus during pregnancy, birth, 
or breast feeding.
 But, after countless scien-
tific studies that have looked 
at all the possible ways HIV 
is transmitted, there’s still 
no evidence that the virus 
can be passed along through 
the air. Or, for that matter, 
through insect bites, water, 
insects, or casual contact.
 Claim 4: Microwaving food 
in plastic containers can give 

you cancer or damage your 
reproductive system. The 
Straight Scoop: Probably 
false.
 The claim is that plastics 
used in microwave cookware 
are full of cancer-causing 
substances that leach into 
food as it cooks. Containers 
labeled “microwave-safe” al-
most always are.
 One note of caution: Bis-
phenol A (BPA), a chemical 
used in some approved mi-
crowave cooking containers, 
still is under study. Euro-
pean tests on animals found 
possible links between di-
rectly ingested BPA and risk 
of cancer and reproductive 
system changes. No such ef-
fects have been found in hu-
mans.
 If you want to avoid BPA 
in microwave cookware and 
other containers, look for a 

numeral 7 surrounded by a 
triangle stamped on or near 
the bottom of the container. 
This means the container is 
made of polycarbonate plas-
tic, a type that often con-
tains BPA. Not all category 7 
plastics are polycarbonates, 
though — just the ones that 
are hard, clear, and shatter-
proof. 
 Claim 5: Teens have died 
from inhaling a compressed 
air product sold for use in 
cleaning dust off computer 
parts. The Straight Scoop: 
True.
 This story often is present-
ed in an all-caps-laden for-
mat typical of hoax e-mails. 
But credible news sources 
confirm that it, and several 
others like it, are true. They 
stress, however, that the cul-
prit was the propellant in the 
product, not the air itself.
 Death from oxygen dis-
placement or direct toxicity 
can be caused by inhaling 
(“huffing”) many aerosol 
sprays or fumes emitted by 
liquids. These include bu-
tane, propane, and other 
chemicals, including the pro-
pellant used by the boy in the 
e-mailed story. The story is 
striking because the product 
is described as compressed 
air, but the real cautionary 
tale is about inhalant abuse 
in general.
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sPorts

Area
Dining 

Guide

China King Buffet
The Largest Buffet Around

Excellent Cooking. Worth It.

901 E. Highway 82
Gainesville, Texas • 940-665-1678

To Have Your Restaurant Listed
In Our Weekly Dining Guide

Call 903.564.3565 or 940.759.4311

Authentic Mexican Cuisine

Vinny Cruz - Owner
Dine-In • Carry Out • Drive-Thru

Catering Available

1412 N. Stemmons - Sanger
940-458-0073

241 W. McCart St. - Krum
940-482-7007

2 Locations to Serve You

“Come on in...Eat Real!
Located on the square in historic downtown Gainesville @
115 West California      940.612.GRUB (4782)

Hours of Operation
Tues. thru Sat. - Lunch

Thurs., Fri., Sat. - Dinner

 Contemporary 
Comfort Food 

@ the best kept 
secret in North Texas!

Fresh ingredients, 
delicious homemade 

dessert selection, 
great value!

Medical Clinic
Saint Jo

Serving Cooke and Montague Counties since 1995
940-995-2410

Brent Meredith, PA
Amy Dangelmayr, RN, FNP-C

Infants to Geriatrics
Women’s Health
Immunizations
Cryotherapy

Weight Management 
Juvederm 
Botox

Services

Call to schedule your 
Appointment Today

Bio-Identical Hormone Replacement Therapy

July BOM Ad Slick - National

Get outstanding low prices 
on quality products.

JULY

Find the right products for your project and expert, local advice at True Value.

Store Address information here

© 2010 by True Value® Company. All rights reserved.

Sale ends XX/XX/10

store url goes here

SAVE 46%

799
reg. 14.99
9-Pc. Weekend Paint Tray Kit 
 Includes 2 roller frames, 4 roller covers, 
angle sash brush, deep well tray and 
tray liner.  P 815 094 B5  While supplies last.

FINAL PRICE
reg. 6.99
Energizer Alkaline 
Batteries  Choose 8-pk. 
plus 2 free AA or AAA, 4-pk. 
C or D, or 2-pk. 9V.   
E 125 497, 493, 412 817, 825, 
168 005  While supplies last. 
*$1 instant in-store savings. 
Limit 1 per customer.  
Consumer responsible for taxes.

Your choice

  599

-$1 instant
in-store
savings*

sale price

499

SAVE 35%

1099
reg. 16.99
32-Gal. 
Wheeled 
Trash Can
Two handles 
lock down to keep 
lid secure from 
pests.  W 314 994 F6  
While supplies last.

At left, Kate Springer, Megan 
Rohmer, and Mackenzie Bayer 
wait for awards. Above - Kaley 
Berkley with her award.
                       Courtesy photos

Sacred Heart’s award giving basketball camp

 Crappies are fun to catch, 
and for the past few weeks, 
anglers who have been chas-
ing crappies have, for the 
most part, been successful. 
The crappies have been in 
shallow water and have been 
eating. As we get into the 
summer months, crappies 
will move out of the shal-
lows and be harder to locate. 
If you want to keep catching 
them, you need to fish where 
they are. Here's how you do 
it.
 Crappies spawn in shal-
low areas. After they spawn, 
they move out to weed edges 
or drop offs in deeper water 
to recover from the spawn. 
For awhile you can catch 
them on those weed lines or 
drop-offs. In some bodies of 
water, they'll stay there all 
summer, but on other bod-
ies of water, they'll move to 
deeper water where they'll 
spend the summer. Those 
deeper areas can be deep 
points extending from the 
shoreline, sunken islands, or 
areas that appear to be fea-
tureless. If there appears to 
be no bottom structure that's 
holding the fish, they're prob-
ably there because that's 
where their food is. In the 
summer, fish, regardless of 
specie, will be wherever they 
can get something to eat.
 Cruise the deeper areas 
paying close attention to 
your sonar. Modern sonar 
will reveal what's going on in 
the depths. The newer depth 
finders that have a color dis-
play do an outstanding job 
of showing the fish and their 
food, even when they're hug-
ging the bottom. Crappies 
have a reputation for sus-
pending above the bottom a 
few or quite a few feet, but 
more often than you might 
think, they'll be right on the 
bottom just like a walleye.
 When they're on the bot-
tom, fish them like you 
would a walleye. Hover di-
rectly overhead and work a 
Slurp! Jig with a Power Tube 
or a Fire-Ball jig with a min-
now close to the bottom.
 If they're suspended, move 
a short cast away from them 
and throw a Thumper Crap-
pie King to them. Let it sink 
until it's at the level where 
you think the crappies are, 
then start your retrieve. 
You'll need to experiment a 
bit to find the proper depth 

Catching crappies all summer
for retrieving your jig, but 
once you do, the bite will be 
consistent.
 Four pound test line is 
best when the crappies are 
right on the bottom, as the 
smaller diameter allows 
small baits to get to the bot-
tom quicker.
 When they're suspended, 

 Avian trichomoniasis, a naturally-occurring parasite, is 
the likely cause of minor dove die-offs observed recently 
from South Texas to the Panhandle, suggest Texas Parks 
and Wildlife Department biologists.
 “It’s a fairly common occurrence, but folks should be aware 
of it,” said Corey Mason, TPWD dove program leader.
 Trichomonas gallinae is a single cell protozoan common 
in nature that circulates within bird populations. Trichomo-
niasis is considered by many avian disease specialists to 
be the most important disease of doves in North America. 
Outbreaks at bird feeding stations and similar locations 
reported to the National Wildlife Health Center have oc-
curred from coast-to-coast within the United States.
 Epizootics due to T. gallinae can happen year-round, but 
most outbreaks have been reported during late spring, sum-
mer, and fall. Because oral lesions often affect the ability of 
the bird to feed, infected birds lose weight, appear listless, 
and stand grouped together.
 Avian trichomoniasis poses no human health risks; how-
ever, precautions should always be taken when handling 
sick or dead birds.
 Mason said because this parasite is transmitted through 
cross-feeding and bill contact, impacts to dove populations 
can be minimized by taking precautionary measures, in-
cluding removal of dead birds and temporary removal of ar-
tificial water and feed, or routine cleaning of artificial wa-
tering areas and replenishing bird feeders with fresh feed 
daily. Platforms and other surfaces where feed may collect, 
including the area under feeders, should be frequently de-
contaminated with 10% solution of household bleach in wa-
ter.

six pound test might be bet-
ter, as its larger diameter 
slows the fall of your lure 
and allows the bait to stay 
in the fish zone easier and 
longer.
 If you like to catch crap-
pies year 'round, keep these 
ideas in mind and you'll do 
so.                         Bob Jensen, 

The Fisherman’s Wire

Parasite suspected in 
minor dove die-offs

Summer ball in full swing - At left - Cassie Wright waits for the pitch. At right - Parker 
Forsche gets a hit.                                                                                            Janie Hartman photos

Just a thought
 If you feel “dog tired” at 
night, maybe it’s because you 
“growled” all day!

 Don’t mistake activity for 
achievement. Busyness does 
not equal productiveness.

 Sorrow looks back. Worry 
looks around. Faith looks 
up.
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Prime Cut
Steak 
House

Just a short drive away

Hwy. 59, Montague, Texas

1-940-894-2039  
1-940-894-2122

Reservations Recommended
Lunch: Mon-Fri & Sun 11a.m.-2 p.m.
Dinner: Wed-Sat doors open at 6 p.m. 

Shelãlã’s Fabrics
1500 E. Hwy 82, Ste. 1A • Gainesville, TX

940-634-3193 • fax 866-665-7520
http://stores.ebay.com/Shelalas-Fabrics

Hours: Tuesday - Saturday 10am - 7pm

Dorothy Westbrook - Owner

Business Review

Muenster • 940-759-4628
Gainesville • 940-665-3457

The Edelweiss TeaHaus
Gemutlichkeit

“Good Health, Good Food, Good Friends”

Monday through Saturday - 11 am to 3pm

105 South Commerce • Gainesville, Texas
940-665-6540 
Owners - Georgie and Barrett Brown

your ad should be here!
contact the

muenster enterprise
at

759-4311

235 FM 371 (Walnut Bend Rd.) Gainesville, TX
940-668-0391 • Fax 940-668-0392 • 866-302-0391

www.homesteadmetals.com

Homestead metals
R e c y c l i n g

Aluminum Cans • Tin & Iron • Radiators • Copper 
Stainless Steel • Aluminum • Brass • Batteries • Wheels

Aluminum Cans
Tin & Iron • Radiators • Copper 

Stainless Steel • Aluminum • Brass 
Batteries • Wheels

Mon. - Fri. 8:00am - 5:00pm
Sat. 8:00am - Noon

235 FM 371
(Walnut Bend Rd.)
Gainesville, TX

940-668-0391
www.homesteadmetals.com

Homestead metals
R e c y c l i n g

✯

FM 371CR 131

82

CR 123

Homestead 
Metals
Recycling

← Gainesville
Whitesboro →

FM 3092 CR 151

CR 123

RV SERVICE & MECHANIC SERVICE
24 HR. ROADSIDE ASSISTANCE

$5000 TOWING
940-783-5004

24 Hr. Roadside Assistance • 24 Hr. Roadside Assistance • 24 Hr. Roadside Assistance 

24 Hr. Roadside Assistance • 24 Hr. Roadside Assistance • 24 Hr. Roadside Assistance 

24 Hr. Roadside Assistance 24
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 Texas has the largest dove 
population, the most dove 
hunters, and the most flex-
ible dove hunting framework 
in the nation. A recent opin-
ion survey indicates Texas 
dove hunters are content 
with the current seasons 
and bag limits.
 The Texas Parks and 
Wildlife Department asked 
the opinions and attitudes 
of Texas dove hunters to-
ward season structures and 
bag limits in an August 2009 
mail survey sent to 7,500 re-
cipients. Besides revisiting 
several issues of continuing 
interest, the dove survey 
specifically sought feedback 
on three issues, including 
the late season segment be-
ing established in the North 
Zone, late season segment 
interest in the South Zone, 
and the new 15-bird daily 
bag limit for the Central and 
South Zones.
 “We have a lot of op-
tions available for tweak-
ing the system and want to 
be sure we’re serving the 
needs of our dove hunters,” 
said Corey Mason, TPWD 
dove program leader. “Some 
things, like opening prior to 
Sept. 1, are out of our hands. 
But, according to the survey 
results, our hunters prefer 
by a two-to-one margin that 
traditional Sept. 1 opener.”
 Recent changes in mourn-
ing dove harvest strate-
gies resulted in the Central 
Management Unit having a 
single season structure op-
tion, a 70-day season, and 
15-bird daily bag limit, al-
though state regulations can 
be more restrictive should 
the Commission choose. 
With 10 extra days now 

available in the Texas North 
Zone, TPWD asked hunters 
what season structure they 
preferred. A split season was 
preferred by 56.7%, with a 
shorter late segment being 
most preferred. Additionally, 
under current regulations, 
this season structure would 
standardize regulations be-
tween the North and Cen-
tral Zones.
 One question that seems 
to come up routinely in cof-
fee shop talks relates to half-
day shooting versus all-day. 
As in past surveys when this 
question was asked, dove 
hunters continue to prefer 
the all-day option by a size-
able margin, with only 15% 
preferring noon-to-sunset 
shooting hours. Response 
preferences have averaged 
around the 80% rate in ev-
ery survey TPWD has con-
ducted regarding the all-day 
option. All-day hunting will 
continue as long as there is 
no evidence indicating it is 
harmful to the resource.
 Texas has had a four day 
Special White-winged Dove 
Area hunting season the 
first two complete weekends 
(Saturday and Sunday, noon 
to sunset shooting hours) 
in September in portions of 
South Texas for more than 
50 years. Hunters indicated 
they prefer this format over 
a Friday-Saturday option 
and no other changes to the 
special season are needed.
 Texas boasts 350,000 dove 
hunters and the survey 
showed nearly half (44.5%) 
hunt in the Central Zone. 
Prior to the 2009-10 season, 
hunters in the Central Zone 
preferred a longer season 
and smaller bag limit. How-

ever, now that both 70 days 
and 15 birds are available in 
one option, it becomes a win-
win proposition for hunters.
 South Zone hunters also 
prefer the 15-bird bag and 
70-day season. According to 
the survey results, South 
Zone hunters also prefer to 
open as early as possible and 
hunt as late in the season as 
allowed by federal law over 
having a consistent closing 
date.
 “Texas is the only state al-
lowed to establish a late sea-
son that runs until Jan. 25,” 
said Mason. “We have not run 
the season to the end of the 
framework for many years 
mainly because the primary 
hunting interest comes early 
and the segment of hunters 
who participate in the Janu-
ary season is very small.”
 The complete survey find-
ings are available online at 
http://archive.tpwd.state.
tx.us/business/feedback/
publ ic_comment/media/
texas_dove_hunter_opinion_
survey_results_2010.pdf.

 The Texas Animal Health 
Commission, and Texas 
Parks and Wildlife Depart-
ment have issued a sum-
mer and early fall alert 
for ranchers, hunters, and 
anyone who may be going 
afield in Texas. One case of 
anthrax has been confirmed 
in a white-tailed deer herd 
on a game ranch in Uvalde 
County, which is in an area 
of South Texas endemic to 
anthrax. Although humans 
are also susceptible, no cases 
have been reported to date, 
and simple precautions can 
effectively reduce the risks 
of humans contracting the 
disease.
 Anthrax is a bacterial dis-
ease of sheep, goats, cattle, 
horses, deer, and other ani-
mals. The bacteria which 
cause anthrax can remain 
dormant in the soil for many 
years. A period of drought 
followed by heavy rains fre-
quently occurs just before 
the appearance of anthrax in 
livestock and deer. Animals 
that eat the rapidly growing 
grasses also consume soil 
that contains the bacteria. 
Currently, soil conditions are 
right to produce more out-
breaks around the triangu-
lar geographic area bounded 

by Uvalde, Ozona, and Eagle 
Pass, which cover portions of 
Crockett, Val Verde, Sutton, 
Edwards, Kinney, and Mav-
erick counties.
 Transmission of anthrax 
to humans can occur wheth-
er an affected animal is alive 
or has died from the disease. 
Simple precautions can 
greatly reduce the risk of 
contracting the disease from 
these animals. Carcasses 
of dead livestock and deer 
should not be cut open to al-
low blood to escape. Under 
no circumstances should the 
hide, hair, skulls, or horns of 
an animal suspected of hav-
ing anthrax be salvaged, nor 
should the meat of these ani-
mals be eaten.
 During an anthrax out-
break, hunters in the af-
fected areas are discour-
aged from taking feral hogs 
because they consume the 
meat of dead animals and 
could be carrying the bac-
teria. Fortunately, by the 
time deer hunting season 
starts, cool weather usually 
puts an end to the often sea-
sonal anthrax outbreak. At 
minimum, hunters should 
harvest only healthy-looking 
deer and other hoof stock. If 
a deer has ingested anthrax 
bacteria, within hours, it 
will stagger, tremble, or ex-
hibit convulsions, and death 
is inevitable.
 When an area experiences 
an anthrax outbreak, ranch-
ers should wear long sleeves 
and gloves when handling or 
vaccinating livestock. After-
ward, good sanitation mea-
sures should be followed, 
including hand washing and 
laundering of clothing. This 
aids in preventing contact 
with the anthrax bacteria 
which may have been picked 
up on the hides of animals. 
Do not pick up bones, horns 
or shed antlers, and pets 
and children should be kept 

away from dead animals. 
Healthy animals also should 
be moved from a contami-
nated pasture during an out-
break, but must remain on 
the premise and not hauled 
down the road to another 
pasture.
 To prevent additional 
soil contamination, Texas 
Animal Health Commission 
regulations require that an-
thrax affected animal car-
casses must be burned, until 
thoroughly consumed, along 
with any associated bedding 
and manure. This practice 
prevents wild pigs, coyotes, 
dogs, or other predators from 
dragging carcasses (and the 
accompanying anthrax bac-
teria) from one pasture to 
another, and spilling out the 
anthrax spores.
 TAHC regulations also 
require that livestock  on 
infected premises be quar-
antined for at least 10 days 
after all the livestock have 
been vaccinated against the 
disease. During this time, 
anthrax-exposed animals 
may still die from the dis-
ease, while healthy, vacci-
nated animals will develop 
immunity.
 All anthrax cases — sus-
pected or laboratory con-
firmed — must be reported 
to the TAHC. The regulatory 
agency operates a 24-hour 
hotline at 1-800-550-8242, 
with state or federal regula-
tory veterinarians available 
at all times to take calls and 
work with private veterinary 
practitioners and producers.

 More information about 
anthrax is available by con-
tacting the TPWD Wildlife 
Division at (512) 389-4505, 
The Texas Animal Health 
Commission at (512) 719-
0710, or the Zoonosis Control 
Division, Texas Department 
of State Health Services, at 
(512) 458-7255.

State agencies issue anthrax advisorySurvey affirms 
Texas dove 

seasons on target



759-2787

HESSE-SCHNIEDERJAN 
Heating and air Conditioning

- We service all makes
   and models
- 100% customer satisfaction

TACLA-010802C www.hstrane.com

205 N. Walnut Street, Muenster
759-2251

Local Telephone
Cable TV
Long Distance
Internet
Wireless Service

✸

✸

vacuum service • septic tank cleaning

✸

✸

H & H

940-668-7268 • 940-736-3448

prestige pOrtaBles
pOrtaBle tOilet rentals

Residential - Commercial - Remodel
New Construction - Industrial
24 Hour Emergency Service 

Licensed & Insured
940-759-2486  -  Cell: 940-393-5473

B.P.R.S. ELECTRICaL

2.
11

-5
2P

DOZER  SERVICE
Mike Otto
665-2258

Mobile 736-5333

12
.1

.0
7

OTTO

10.20-X

Community Lumber Co.
200 E. Division - Muenster-759-2248

For Septic Systems
ROEBIC  K-37
Septic Tank

Liquefier
A single treatment

of this product
prevents clogging
of a septic tank

and is guaranteed 
effective for one whole year.

Storage Units 
For Rent

308 North Mesquite
Vickie or Douglas 

Fleitman
736-1041 or 736-5434

12
.2

3-
52

Mini Storage 

        Schilling 
Fina

759-2522 or 759-2836

PAUL  J. HESS - NO. 1 
Kansas Alfalfa hay for 
sale. Any amount.

665-7601 or 665-9228. 
________________________________ 11.7-X

AgriculturAl

PAGE 8 - JULy 9, 2010 - THE MUENSTER ENTERPRISE

Classified  Deadline is
5pm each Tuesday 

For rent

Mobile (940) 736-4073         Home (940) 759-4350

MONDAy’S  BACKHOE
   

Roy Monday - Owner/ Operator   Muenster, Texas

6.
28

-X
A

Sand • Gravel • Dirt • Septic Systems

Painting
Inside & Outside

Light Carpentry Work
Dependable. Danny Silmon

759-2759 or
634-2771

9.26-X

Public notices

Free Found

services

Wes Spruiell
Mobile: (817) 219-3561
Office: (940) 872-6633

Well drilling and Service 
induStrial–city–dOMeStic WellS

P.O. Box 1300,
Bowie, tX 76230

Brad Biffle
Mobile: (940)736-4336
bradbiffle@msn.com
lic.# 56089iKlPt

Matt Muller
Mobile: (940)727-9942

lic.# 54275cMW

gArAge sAles

FEDERALLy INSPECTED
Meat processing plant. 
Bring in your animal   

Tues. or Thurs. 
Fischer’s Meat Market, 

759-4211.
___________________9.9-X

AVON:
To buy or sell Avon,
call Evelyn Sicking,   

759-4388.                       
_________________3.16-X

HelP WAnted

For sAle
Have a Great Week

Gehrig’s
Bridal Registry

210 N. Main  Muenster
759-4112

v

lisa endres & 
andrew rozell

alison teafatiller 
& Scott thomas

v
caitlyn Barrett 

& elliot Klement
v

Jami Flusche & 
Zack Fuhrmann

v
tiffany Martin & 

Patrick lutkenhaus
v

Becky Stephens 
& tony Koesler

MuenSter MOBile HOMeS
rent Properties available. 

call 759-2248
 _______________________________ 3.29-X

Muenster State Bank
Competitive Rate & Low Closing Cost

Construction Loans, Home Loans & Home Equity Loans
WE ALSO MAKE Long-term Fixed-Rate Mortgages

940-759-2257

reAl  estAte

Texas and Oklahoma Broker
Motivated land sellers 

call to list your property today.

903-868-3154

HOUSE FOR SALE
3 bedroom, 1 bath. central 
Heat & air. 241 West 7th 
Street. close to church & 
Schools. call 736-3051 or 
736-6272.
___________________4.2-X

North Texas 
Properties
940-995-2987
NEW PRICE!!!

Paul Endres Home 
at 216 West Seventh 
St. Large, older 2 
s tory  home and 
several outbuildings 
on approx. 1.78 acres 
close to Church and 
schools.
DEER HUNTERS - 
get an early start! Just 
north of Saint Jo in well 
known deer country. 
14± ac. with nice 2 
Br cabin. NOW ONLy 
$125,000 Owner says 
bring offers!!!

Several recreational 
ranch type properties also 

available in the area.

More Available at:
northtexasproperties.com

1
2
.7

-X

HOUSE FOR RENT
2 Bedroom, 1 Bath in 
Muenster. call 668-7605 
after 5pm.
___________________6.4-X

RN Needed
Day Shift, OR 
experience Preferred
Muenster Memorial Hospital
605 n. Maple, Muenster, texas

GAINESVILLE 
FARMERS MARKET

corner of chestnut and 
Broadway. This week: 
fresh local honey, plums, 
tomatoes, squash and 
much more!
_________________6.25-15

THE PHySICAL 
THERAPy CENTER

in gainesville, texas has 
a full or part-time Pt or 
Pta position available in 
the out-patient center & 
home health care. texas 
licensed required. Please 
submit resume to: 1020 
north grand avenue or 
fax to 940-668-2875.
_________________6.25-4

Build Your Home
on this beautiful lot with 

gazebo draped in Wisteria, 
a fountain to soothe the soul, 

and irrigation system.
For details call:

Brushy Mound Real Estate
940/759-4749

Produce

FREE
three baby male kittens 
and 2 old pianos in playing 
condition. call 759-3607.
__________________7.2-2F

WANT TO JOIN A DYNAMIC 
THERAPY TEAM?

Muenster Memorial Hospital
is looking to add enthusiastic therapists 

to our growing program. We have two 
full-time positions (Pta/cOta) to treat 

patients in a variety of settings.
Please call or come by for an application.

Bekki Jones : 940.759.6198
605 n. Maple, Muenster, texas

Food Service Worker
Full-Time

Muenster Memorial Hospital
Pick up application at

605 n. Maple, Muenster, texas
or call donna at 940-759-6132

FIRST STATE BANK
has part  t ime teller 
positions available in 
cooke county. applicant 
must be friendly and 
eager to assist customers. 
Some college and/or teller 
experience beneficial. 
P a y  c o m m e n s u r a t e 
w i t h  e x p e r i e n c e . 
great benefit package. 
applications available at 
all FSB locations. return 
application to Human 
resources department, 
801 e. california St. 
gainesville, tX. First 
State Bank is an equal 
opportunity employer.
___________________7.9-2

FOR SALE
1998 Wilderness travel 
trailer. 35’ 5th wheel, 
three slide outs, extra 
clean. $9,500 OBO. call 
940-372-5420.
__________________7.9-1P

FOUND
on July 4 night. Miniature 
Pinscher by city Park. 
call 214-769-8866.
__________________7.9-2F

Garage Sale
503 N. Elm
Muenster

July 17
Open 7:30 - ?

Furniture, Clothes, 
Dishes, Etc.

Open-House Style Public Meeting 
Statewide Long-Range Transportation Plan 2035 

the texas department of transportation (txdOt). in 
cooperation with the Federal Highway administration, 
will host the second series of open-house style public 
meetings for the development of the Statewide long-
range transportation Plan 2035. this plan will 
establish a framework for addressing the challenges 
of our aging infrastructure, urban densification. and 
a growing population through 2035. the plan will 
also address the need for improvements to all modes 
of transportation including roadways. pedestrian 
and bicycle facilities, transit, freight rail, passenger 
rail, airports, water ports, pipelines, and intelligent 
transportation Systems. 
the purpose of this second series of meetings is to 
present project updates and to solicit comments and 
input to aid in the development of the plan. information 
will be available for viewing at the meetings, including 
exhibits and videos about the status and results of the 
study to-date. representatives from txdOt will be in 
attendance to discuss the development of the plan and 
answer questions. Forms will be provided for submitting 
written comments. 
The open-house style public meeting in the 
Wichita Falls area will be held on Thursday, 
August 5, 2010 from 4:00 pm to 7:00 pm at: txdOt 
training center, 1601 Southwest Parkway, Wichita 
Falls, tX, 76302 .
information regarding additional meeting locations 
throughout the state can be found at www.txdot.gov, 
key word: transportation plan 2035 or by calling the 
project’s toll-free information line at 1-888-5-tX-Plan 
(1-888-589-7526). 
For those unable to attend the open-house style 
public meeting, written comments can be submitted 
on the project website at: www.txdot.gov, key word: 
transportation plan 2035; by email at: tPP_txtranplan@
dot.state.tx.us; or by mail to: Peggy thurin, P.e., Project 
Manager, Statewide transportation Plan 2035, 4544 
Post Oak Place, Suite 224, Houston, texas, 77027. 
Persons with special communication or accommodation 
needs may can adèle lewis (940) 720-7728 for 
assistance. requests should be made no later than three 
days prior to the meeting. every reasonable effort will 
be made to accommodate needs. 
____________________________________________7.9-1l

302 S. Ash St.
REDuCED tO $235,000

Great Location On The Edge of Town!
Two Story Austin Stone, 4/4.5/2, 2700+ Sq Ft.

Fantastic Value For This Fantastic Home!

Call Today To See These & Other Properties!
CHERILYn POLLARD • 940-736-0442

CPollard@MyPrimeProperties.com

521 n. Main St.
Walk To Church and To School!

This 1370 Sq Ft Home Has Lots of Charm &
Character With High Ceilings & Vintage Details.

Your Real Estate Specialists
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farm & raNch

County Agent’s Report

Feeder Steers (per lb.)
200-300 lbs.: No. 1, 1.38-
1.60; Nos. 2 & 3, 1.10-1.38; 
300-400 lbs.: No. 1, 1.30-
1.52; Nos. 2 & 3, .90-1.30; 
400-500 lbs.: No. 1, 1.15 
-1.34; Nos. 2 & 3, .80-1.15; 
500-600 lbs.: No. 1, 1.10-
1.21; Nos. 2 & 3, .80-1.10; 
600-700 lbs.: No. 1, 1.05-
1.21; Nos. 2 & 3, .75-1.05; 
700-800 lbs.: No. 1, 1.02-
1.17; Nos. 2 & 3, .80-1.02.
Feeder Heifers (per lb.)
200-300 lbs.: No. 1, 1.18-
1.40; Nos. 2 & 3, .90-1.18; 
300-400 lbs.: No. 1, 1.15-
1.40; Nos. 2 & 3, .80-1.15; 
400-500  lbs.: No. 1, 1.07-
1.25; Nos. 2 & 3, .75-1.07; 
500-600 lbs.: No. 1, 1.04-
1.16; Nos. 2 & 3, .75-1.04; 
600-700 lbs.: No. 1, .99-1.13; 
Nos. 2 & 3, .70-.99; 700-800 
lbs.: No. 1, .89-1.02; Nos. 2 
& 3, .60-.89.
Slaughter Cattle (per lb.)
Slaughter Bulls:  Yield 
Grade #1-2, 1,200-2,050 
lbs., .64-.82; Slaughter 
Cows: #1&3, .57-.66; Cut-
ter: .32-.56.

Stocker Cows (per head)
Pregnancy-tested, 3 to 
9-year-olds - Large Frame: 
$850-$970; Medium Frame: 
$550-$850.
Cow/Calf Pairs w/calves
under 250 lbs. - Large 
Frame: $1000-$1240; Me-
dium Frame: $650-$1000.
Baby Calves: Holstein: NT 
Cross Breds: $70-$290.

Barrows & Gilts (per lb.)
US #1, 230-270: .57-.65;
US #2, 220-280: .48-.56. 

Feeders (per head):
100-175 lbs.: NT;
25-90 lbs.: .15-.65.               

Sows (per lb.)
Feeder, 400 or less: .22-.39; 
Light wt., 400-500: NT; 
Med. wt., 500-600: NT; 
Heavy wt., 600+: NT.        

Boars: (per lb.)
300 lb. up: .0550; 200-300 
lbs.: NT; Light wt.: NT. 

Sheep (per lb.)
Feeder lambs: 40-60 lbs., 
1.00-1.14; Light lambs: 60-
90 lbs.,1.00-1.14; Fat lambs: 
90-120 lbs., .90-1.00.

Ewes (per lb.)
Stocker: .40-.60; Thin: .15-
.35; Fat: NT. 

Bucks (per lb)
Thin: NT; Fat: NT.

Barbardo (per head)
Lambs: $25-$45; Ewes: $30-
$70; Bucks: NT.       

Goats (per head)
Kids: 20-35 lbs., $25-$50; 
35-55 lbs., $35-$65; 55-75 
lbs., $55-$85. 

Yearlings (per head)
 75-120 lbs., $75-$115.

Nannies (per head)
Stocker: $50-$115; Milk 
Type: NT; Slaughter, $85-
$110; Thin, $35-$50.

Billies (per head)
120 lbs-up

Breeders: $115-$145.
Slaughter: $85-$110.
Boer Goats (per head)

1/2 Nanny: NT; 3/4 Nanny: 
NT: Full Nanny: NT. 1/2 
Billy: NT; 3/4 Billy: NT; Full 
Billy: NT.

THE NEW
GAINESVILLE LIVESTOCK AUCTION, LLC. 

Light Weight Steers & Heifers - $5 to $7 HIGHER. Feeder Steers & Heifers 
- STEADY to $1 HIGHER. Packer Cows & Bulls - STEADY. Pairs - $40 - $60 
HIGHER. Bred Cows - STEADY. Sold at Friday’s sale JUNE 25 were 3,254, 
compared to 2,279 the previous week. Sold at Tuesday’s sale JULY 6 were 325 
Goats, 67 Sheep, and 179 Hogs. The numbers from last week were 325 Goats, 
67 Sheep, and 179 Hogs. Results follow:

(940) 665-4367

www.gainesvillelivestock.info

1920 Refi nery Road
Gainesville, TX

Muenster Memorial Hospital

Our Swing Bed Program provides Skilled Nursing 
Care and Rehabilitation Therapy that may benefit 
patients in the following areas:
 • Post - Acute IV Therapy
 • Post - Surgery Therapy for patients with 
  an orthopedic surgical procedure requiring
  physical or occupational therapy
 • Post - Stroke Therapy
 • Pneumonia Recuperation 
 • Heart Problems

Rehabilitation Program

Therapists provide Occupational Therapy, 
Physical Therapy, and Speech Therapy

Contact Adelia Wilson (940) 759-6162

Kirsten Patton, MPT
Kirsten Patton got her Bachelor of Arts degree at 
the College of Wooster and earned her Master’s 
degree in Physical Therapy from Hahnemann 
University. She is certifi ed in Sports Medicine 
with 25 years of experience. She worked with 
professional tennis for 14 years at Wimbledon, 
U.S. Open, and French Open top 10 players in 
the world. Kirsten is a member of the National 

Athletic Trainers Association.

Mosquito control around the home
 Mosquitoes not only irritate and annoy people, but they 
also can transmit many disease-causing organisms to hu-
mans and animals. They spread such diseases as West Nile 
virus, encephalitis, dengue, yellow fever, malaria, and fi-
lariasis. Mosquitoes are also responsible for transmitting 
heartworm in dogs.
 Mosquitoes have four distinct stages during their life cy-
cle: egg, larva, pupa, and adult. They can complete this life 
cycle in as little as 10 days, depending on food availability, 
weather conditions and the species of mosquito. They begin 
their life in water. When they mature, they move to land to 
feed on nectar, plant sap, or some source of plant carbohy-
drates. The female mosquitoes require a meal of blood as a 
protein source prior to producing eggs. 
 Mosquito control usually means a very calculated, multi-
directional approach.  Extension Entomologists recommend 
several practices that will help solve the problem; these are 
listed below:

Eliminate breeding sites for larvae
 Reduce standing water that provides breeding sites. 
Eliminate containers such as old tires, buckets, cans, and 
bottles that collect and hold rainwater and become good 
breeding sites for mosquitoes. Drain water from flower pots, 
bird baths, rain gutters, rain barrels, birdbaths, pet dishes, 
livestock watering troughs, etc., at least once a week.
 Empty your plastic wading pool weekly and store it in-
doors when not in use.
 Fill holes or depressions in trees with sand or mortar, or 
drain them after each rain by drilling holes into the tree.
 Repair leaky pipes and outside faucets. 

Reduce adult mosquito populations
 Mow tall grass or reduce the amount of brush and oth-
er foliage in your area to reduce the resting sites for adult 
mosquitoes.
 For temporary relief in yards or high traffic areas, use fog 
treatments or surface treatments of insecticides that are la-
beled for that use and apply them following directions on 
the product label.

Avoid contact with mosquitoes 
 Use screening in your homes and pet kennels. Keep the 
screens in good repair and be sure that they seal around the 
frames of the door or window.
 Schedule outdoor activities during times when mosqui-
toes are not active. Mosquito species that are active at dusk 
and dawn can often be avoided. Species that bite through-
out the day are more difficult to avoid.
 Wear long, loose-fitting clothing to avoid mosquito bites. 
Use head nets when mosquitoes are very abundant.
 Use repellents whenever in a mosquito infested location. 
Products that contain DEET have been shown to be the 
most reliable repellents.  
 For short-term relief in outdoor areas such as patios and 
picnic areas, use a fogger and citronella candles or punks as 
a deterrent.
 Protect your pets with drugs that eliminate heart-worm.

Treat larval breeding sites
 Use mosquito fish or other fish species in permanent bod-
ies of water whenever the water will support them. Mos-
quito fish can be found in other ponds, pet shops, or bait 
stores. Use Bacillus thuringiensis israeliensis products 
such as Mosquito Dunks® to treat permanent water bodies 
to eliminate larvae.
 You can use oil treatments on the surface of standing 
water to kill larvae. Use commercial products according to 
the instructions on the product label. Be aware that other 
organisms in the water body may be affected by the treat-
ment.

 Breast cancer cells - even 
the most aggressive type - 
died after treatments with 
peach and plum extracts in 
lab tests at Texas AgriLife 
Research recently, and sci-
entists say the results are 
deliciously promising. Not 
only did the cancerous cells 
keel over, but the normal 
cells were not harmed in the 
process.
 AgriLife Research scien-
tists say two phenolic com-
pounds are responsible for 
the cancer cell deaths in the 
study, which was published 
in the Journal of Agriculture 
and Food Chemistry. The 
phenols are organic com-
pounds that occur in fruits. 
They are slightly acidic 
and may be associated with 
traits such as aroma, taste, 
or color.
 "It was a differential effect 
which is what you're looking 
for because in current can-
cer treatment with chemo-
therapy, the substance kills 
all cells, so it is really tough 
on the body," said Dr. David 
Byrne, AgriLife Research 
plant breeder who studies 
stone fruit. "Here, there is 
a five-fold difference in the 
toxic intensity. You can put 
it at a level where it will kill 
the cancer cells - the very 
aggressive ones - and not the 
normal ones."
 Byrne and Dr. Luis Cis-
neros-Zevallos originally 
studied the antioxidants 
and phytonutrients in plums 
and found them to match or 

exceed the blueberry which 
had been considered supe-
rior to other fruits in those 
categories.
 "The following step was 
to choose some of these high 
antioxidant commercial va-
rieties and study their anti-
cancer properties," Cisneros-
Zevallos said. "And we chose 
breast cancer as the target 
because it's one of the can-
cers with highest incidence 
among women. So it is of big 
concern."
 According to the National 
Cancer Institute, there were 
192,370 new cases of breast 
cancer in females and 1,910 
cases in males in 2009. That 
year, 40,170 women and 440 
men died from breast cancer. 
The World Health Organi-
zation reports that breast 
cancer accounts for 16% of 
the cancer deaths of women 
globally.
 Cisneros-Zevallos, an 
AgriLife Research food scien-
tist, said the team compared 
normal cells to two types of 
breast cancer, including the 
most aggressive type. The 
cells were treated with an 
extract from two commercial 
varieties, the "Rich Lady" 
peach and the "Black Splen-
dor" plum.
 "These extracts killed the 
cancer cells but not the nor-
mal cells," Cisneros-Zevallos 
said.
 A closer look at the extracts 
determined that two specific 
phenolic acid components 

- chlorogenic and neochloro-
genic - were responsible for 
killing the cancer cells while 
not affecting the normal 
cells, Cisneros-Zevallos said.
 The two compounds are 
very common in fruits, the 
researchers said, but the 
stone fruits such as plums 
and peaches have especially 
high levels.
 "So this is very, very at-
tractive from the point of 
view of being an alterna-
tive to typical chemothera-
py which kills normal cells 
along with cancerous ones," 
Byrne added.
 The team said laboratory 
tests also confirmed that the 
compounds prevented can-
cer from growing in animals 
given the compounds.
 Byrne plans to examine 
more fully the lines of the 
varieties that were tested 
to see how these compounds 
might be incorporated into 
his research of breeding 
plums and peaches. Cisne-
ros-Zevallos will continue 
testing these extracts and 
compounds in different types 
of cancer and conduct fur-
ther studies of the molecular 
mechanisms involved.
 The work documenting 
the health benefits of stone 
fruit has been supported by 
the Vegetable and Fruit Im-
provement Center at Texas 
A&M University, the U.S. 
Department of Agriculture, 
and the California Tree Fruit 
Agreement.

Peaches, plums induce deliciously 
promising death of breast cancer cells

 The Environmental Pro-
tection Agency (EPA) is pro-
posing a new permit that 
would require all operators 
to reduce pesticide discharg-
es by using the lowest ef-
fective amount of pesticide. 
The proposed permit is in 
response to an April 9, 2009 

 USDA released their Cat-
tle on Feed report June 18, 
and the numbers for Texas 
and Oklahoma are encourag-
ing. Cattle on feed for 1000+ 
capacity feedlots in Texas 
is up 1% from June 2009 
and up 5% from May 2010. 
Oklahoma cattle on feed for 
1000+ capacity feedlots is up 
11% over last year and up 
6% from May 2010. 
 The numbers for cattle 
placed on feed in Texas were 
somewhat higher, claiming 
the highest gains against 
most other states with a 36% 
rise since the same time last 
year and a 55% gain over 
the previous month. Okla-
homa placements had a 39% 
increase over the previous 
year and a 63% gain over 
May 2010. 
 Total U.S. inventory of 
cattle and calves on feed 
for slaughter in U.S. feed-
lots was up 1% from June 1, 
2009.

TDA market recap 
 For the week ending July 3, feeder cattle prices at 
Texas auctions were mostly steady to $4 higher per hun-
dredweight, with a few as much as $10 higher. Auction 
receipts were down for the week as most late-week sales 
were closed for the Independence Day holiday week-
end. Fed cattle prices were unchanged for the week and 
wholesale beef prices were slightly higher. 
 Corn and grain sorghum prices were higher for the 
week after USDA reported fewer planted acres and low-
er stocks in storage than expected. 
 As for futures markets, wheat, corn, and lumber were 
higher, while feeder cattle, fed cattle, and cotton were 
lower. 
 Topsoil moisture supplies were rated mostly adequate 
to short, with surplus conditions noted in areas that re-
ceived drenching rains from Alex. 
 Wheat harvest progressed to 78% complete statewide, 
well behind the normal 88%, but nearing completion in 
some areas. Grain sorghum planting is nearing comple-
tion and 56% of the acreage is headed. Harvest has begun 
in a few areas. The state’s corn crop is silking on 55% of 
the acreage and 6% was mature. Crop and pasture con-
ditions were rated mostly good to fair statewide.  

Texas cattle 
on feed up 1%

EPA proposes pesticide 
permit to regulate usage

court decision that found 
that pesticide discharges to 
U.S. waters were pollutants, 
which require permits.
 EPA estimates that the 
pesticide general permit 
will affect approximately 
35,000 pesticide applicators 
nationally who perform ap-
proximately half a million 
pesticide applications annu-
ally. The Agency’s draft per-
mit currently does not cover 
terrestrial applications to 
control pests on agricultural 
crops or forest floor covers. 
The draft permit does include 
pesticide uses on mosquito 
and flying insects, aquatic 
weed and algae, aquatic nui-
sance animal control, and 
forest canopy pest control. 
EPA is soliciting public com-
ment on whether additional 
use patterns should be cov-
ered by this general permit. 
 EPA plans to finalize the 
permit in December 2010, 
and it will take effect April 9, 
2011. EPA will accept writ-
ten comments on the draft 
permit for 45 days after pub-
lication in the Federal Reg-
ister.

 AMI released a new edu-
cational video outlining for 
consumers the many differ-
ent cuts of beef available in 
today's marketplace. The 
video features meat scien-
tist Betsy Booren, Ph.D., di-
rector of scientific affairs of 
the American Meat Institute 
Foundation.
 The video is aimed to edu-
cate consumers as they shop 
for different cuts of beef at 
the supermarket or butcher 
during the unofficial start 
of prime grilling season and 
May's National Barbeque 
Month.
 To learn about the differ-
ent cuts of beef and to watch 
the short video, visit AMI's 
YouTube channel, The Meat 
News Network, at http://
www.YouTube.com/Meat-
NewsNetwork.
 In addition to the video, 
AMI's companion brochure, 
"A Consumer's Guide to the 
Meat Case," offers a user-
friendly grid detailing vari-
ous cuts, their local and 
fanciful names, and the best 
cooking methods for each.
 The free brochure can be 
downloaded at http://www.
meatmattersinfo.org/

AMI releases 
video 

explaining 
different 
beef cuts

 Bad advice is like too much 
fertilizer ... either way you’ll 
get burned.

 Give to the earth and it 
will give to you.

Just a thought
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Fischer’s Meat Market
304 North Main, Muenster, TX • 1 (800) 259-7248 or 759-4211

www.fischersmeatmarket.com
NOT RESPONSIBLE FOR PICTORIAL OR TYPOGRAPHICAL ERRORS

Since 1927
We Wouldn’t be 83

Without You!

DDOUBLEOUBLE
CCOUPONSOUPONS

EEVERYVERY DDAYAY

Fischer’s Quality MeatsWeekly Grocery Specials

Dairy & Frozen Foods

Health & Beauty Care

Fresh Produce

Senior Citizens:
No amount of Purchase Necessary

on Limited Sale Items!
ALL ITEMS NOT

AVAILABLE AT ALL
AFFILIATED STORES QUANTITY RIGHTS RESERVED

PRICES EFFECTIVE
JULY 12 - 18, 2010

SHURFINE
ASSORTED FLAVORS

Ice
Cream
56 OZ. SQR. CTN.

3
for

$5

ASSORTED
VARIETIES

Shurfine
Soda

12 PACK, 12 OZ. CANS

5
for

$10

ORIGINAL OR MESQUITE
SHURFINE

Charcoal
Briquets

8.3 LB.

2
for

$5

KRAFT
ASSORTED VARIETIES

Barbecue
Sauce

18 OZ. BTL.

69¢

PREMIUM

Avocados . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 FOR

$1
FRESH

Yellow Corn . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 FOR

$1
SEEDED

Watermelons . . . . . . . . . . . . . . . . . . . EACH 

$399

CHILEAN

Navel Oranges. . . . . . . . . . . . . . . . . . . . . . 2 LBS.

$3
FRESH RED RIPE

Strawberries . . . . . . . . . . . . . . . . . . . . 1 LB. 2FOR

$4
BLACKBERRIES, BLUEBERRIES, OR RASPBERRIES

Fresh Berries . . . . . . . . . . . . . . . . . . . 6 OZ. 2 FOR

$4
PREMIUM CELLO WRAPPED

Iceberg Lettuce. . . . . . . . . . . . . . . . EACH 99¢

CRISP GREEN

Broccoli Crowns. . . . . . . . . . . . . . . . . . LB. 99¢

FRESH BUNCH

Green Onions . . . . . . . . . . . . . . . . . . . . . . . . 2FOR

$1
SUMMER RIPE  SWEET

Peaches or Nectarines. . . . . . . 2LBS.

$3
WASHINGTON

Apricots . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . LB. 

$199

NORTHWEST

Cherries. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . LB. 

$299

YELLOW, ZUCCHINI, OR MEXICAN GREY

Fresh Squash. . . . . . . . . . . . . . . . . . . . . . . . LB. 99¢

FRESH BAGGED

Granny Smith Apples . . . 3 LB. 2FOR

$5
TROPICAL

Coconuts . . . . . . . . . . . . . . . . . . . . . . . . . . . . EACH 79¢

SELECTED VARIETIES

Dole Salad Blends . . . 11.3-13 OZ. 2FOR

$6

COLE’S

Garlic
Bread Loaf . . . . . . . . . . . . . 16 OZ. 2FOR

$5

BANQUET CHICKEN TENDERS, PATTIES, OR NUGGETS,
OR SELECTED VARIETIES

Family Entrées . . . . . . . . . 12.6-32 OZ. 2FOR

$5
CHUNG’S ASSORTED VARIETIES

Egg Rolls or Spring Rolls 10-12 OZ. 2FOR

$5
GREEN GIANT ASSORTED VARIETIES

Steamers. . . . . . . . . . . . . . . . . . . . . . . . . . 12 OZ. 2FOR

$3
PLAINS

Sour Cream. . . . . . . . . . . . . . . . . . . . . 16 OZ. 2FOR

$4
APPLE, RUBY RED GRAPEFRUIT,
OR ASSORTED ORANGE JUICE

Florida’s Natural. . . . . . . . . . . 64 OZ. 2FOR

$6
CREAMY, LIGHT TASTE

Imperial Quarters. . . . . . . . . . . 16 OZ. 99¢

TOWN TALK SANDWICH OR ROUND TOP

White Bread . . . . . . . . . . . . . . . . . . . . . 24 OZ. 99¢

SMUCKER’S CHOCOLATE OR CARAMEL

Sundae Syrup . . . . . . . . . . . . . . . . . 20 OZ. 2FOR

$5
BATHROOM TISSUE

Charmin Basic. . . . . . . . . . 12 BIG ROLLS 

$499

PRINT PAPER TOWELS

Bounty Basic . . . . . . . . . . . . . . . . . . 8 ROLLS 

$499

9.5-12 OZ. BAG, REGULAR $3.99

Ruffles® or Doritos®
. . . . . . . . . . . . . 2FOR

$5
HUNT’S

Tomato Ketchup . . . . . . . . . . . . . 24 OZ. 89¢

SELECTED VARIETIES

General Mills Cereals 10.7-12.25 OZ. 2FOR

$4
WOLF BRAND REGULAR, HOT, OR MILD

Chili No Beans. . . . . . . . . . . . . . . 15 OZ. 2FOR

$3
ALL PURPOSE

ShurSaving Flour . . . . . . . . . . . . 25 LB. 

$599

ASSORTED VARIETIES

Hawaiian Punch. . . . . . . . . . . . GALLON 

$279

SHURFINE DINNER

Macaroni & Cheese . . . . 7.25 OZ. 2FOR

$1
SELECTED VARIETIES PASTA

American Beauty . . . . . . 12-16 OZ. 5FOR

$5
HUNT’S ASSORTED VARIETIES

Spaghetti Sauce . . . . . . . 26-26.5 OZ. 5FOR

$5
ASSORTED VARIETIES

Spam Luncheon Meat . 12 OZ. 2FOR

$5
LIBBY’S REGULAR OR CHICKEN

Vienna Sausage. . . . . . . . . . . . . . . 5 OZ. 2FOR

$1
WESTERN FAMILY
WIND RESISTANT OR FLEXIBLE REACH

Utility Lighter. . . . . . . . . . . . . . . . . . EACH 

$299

ASSORTED VARIETIES

Coca-Cola . . . . . . . . . . . . . . . . . . . . . . . . 2 LTR. 4FOR

$5
SWEET, DILL, OR SWEET JALAPEÑO

Best Maid Relish. . . . . . . . . . . . 8-12 OZ. 

$129

SHURFINE ORIGINAL, LIGHT, OR FAT FREE

Coffee Creamer . . . . . . . . . . . . 16 OZ. 2FOR

$3
SHURFINE ASSORTED VARIETIES

Skillet Meals . . . . . . . . . . . . . . 5.6-7.6 OZ. 5FOR

$5
ASSORTED

Gatorade. . . . . . . . . . . . . . . . . . . . . . . . . . . . 32 OZ. 99¢

SANTA FE

Bean Dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 OZ. 

$159

ASSORTED FLAVORS

Mini Moon Pies . . . . . . . . . . . . . . . . . 12 CT. 

$199

NESTLE

Pure Life Water. . . . . . . . . . . . 24 PACK 

$399

THRIFTWAY

Drinking Water. . . . . . . . . . . . . 24 PACK 

$299

SHURFINE FAMILY SIZE

Tea Bags . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24 CT. 

$109

ASSORTED RICE & PASTA

Lipton Sides . . . . . . . . . . . . . . . . . . . . . . . 6 OZ. 99¢

CREAM STYLE OR WHOLE KERNAL CORN, CUT OR FRENCH 
STYLE GREEN BEANS, PEAS, 
OR MIXED VEGETABLES

Libby’s Vegetables. . . . . . . . 15.5 OZ. 79¢

SWANSON

Chicken Broth . . . . . . . . . . . . . . 15.5 OZ. 2FOR

$1
ASSORTED

Shurfine Pineapple . . . . . . . 15.5 OZ. 89¢

BETTY CROCKER ASSORTED

Cake Mixes. . . . . . . . . . . . . . . . . . . . . . . . . 18 OZ. 

$109

MURINE

Ear Drops. . . . . . . . . . . . . . . . . . . . . . . . . . .5 OZ. 

$499

WESTERN FAMILY ASSORTED LOTION OR SPRAY

Sunblock or Sunscreen 6-10 OZ. 

$399

WESTERN FAMILY MEN’S OR WOMEN’S 5 CT. COMFORT
TOUCH, OR 12 CT. ORIG. OR SENSITIVE

Disposable Razors. . . . . . . . . . . . . . . . 2FOR
$3

SELECTED VARIETIES

Midol . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20-24 CT. 

$499

NAPROXEN SODIUM
GELCAPS, TABLETS,
OR CAPLETS
Aleve
20-24 CT. BTL.

$399

MARKET SLICED HONEY ROASTED OR

Virginia Smoked Ham . . . . . . LB. 

$319

MARKET SLICED

Baby Swiss Cheese. . . . . . . . . . . . LB. 

$299

SELECT VARIETIES FROZEN

Fast Fixin’ Entrees . . . . . 26-36 OZ. 

$509

HILLSHIRE FARMS SELECT VARIETIES

Little Smokies Links . . . . . . . . . . . . 

$259

PRICE’S

Pimiento Spread . . . . . . . . . . . . . . 7 OZ. 

$129

MEAT OR BUN SIZE MEAT

Ball Park Franks. . . . . . . . . . . . . . . 1 LB. 

$209

BALL PARK

Beef Franks. . . . . . . . . . . . . . . . . . . . . . . . 1 LB. 

$279

OSCAR MAYER SELECT VARIETIES CHOPPED HAM, FAT FREE 
BOLOGNA, OR LITE BEEF BOLOGNA

Lunch Meats . . . . . . . . . . . . . . . . . . . . . . 8 OZ. 

$199

BOILED AND SMOKED

Oscar Mayer Ham . . . . . . . . . . . 6 OZ. 

$209

OSCAR MAYER

Bologna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 OZ. 

$149

SELECT VARIETIES HOMESTYLE POTOATO, 
MUSTARD POTATO, OR ELBOW MACARONI

Reser’s Salads. . . . . . . . . . . . . . . . . . . . 1 LB. 89¢

ASSORTED VARIETIES

SunnyD
Punch
GALLON

2
FOR

$5

PILGRIM’S PRIDE

Drumsticks 
or Thighs 89¢

LB.

PREFERRED TRIM
BONELESS BEEF

Ribeye 
Steaks

$659
LB.

FARM RAISED

Catfish 
Nuggets

$149
LB.

TENDERIZED BEEF

Cube 
Steak

$289
LB.

12 PACK

Coca 
Cola

$400

24 PACK

Natural
Light

12 OZ. CANS

$1499

Congratulations,
Tina Walterscheid

Winner of the June
Dairy Month Drawing

for 2 gallons of
Shurfine Milk every

week for a Year.


