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Jackson County Beef Producers
Raise The Best Beef!

25544 Q4 Road
Holton, KS

785-364-3517

Bruce, Justin & Brandon

25544 Q4 Road
Holton, KS

785-364-3517

Bruce, Justin & Brandon

Jackson County Beef Producers
Raise The Best Beef!

Good Job Cattlemen!
You Raise the Best Beef around!

Auction Every
Tuesday @ 11 a.m.

Livestock Commission Company
St. Marys, KS

1-800-531-1676
Web site: www.rezaclivestock.com

Contact Dennis Rezac for information.

A.D.S. Distributing Inc.
364-2364 • Holton

Congratulations to all 
the area Beef Farmers!

ADS is the most experienced 
spray polyurethane foam roofing 
and insulation contractor in 
Northeast Kansas.

We are proud 
to support

our Area Beef
Producers!

Ann’s Home
Health Agency

107 W. Fourth St., Holton • 785-364-2952

Thanks Beef Producers
For the Delicious Beef You Produce!
We appreciate all 

the area beef farmers 
and their families.

Come see us for 
your next set of tires.

Armstrong Inc. Tires
Mark and Charlie Armstrong

4315 Bourbon Road, Muscotah, Kan. • 785-872-3721

Thanks for a 
job well done.

364-3711
124 W. 5th St., Holton

We support the area beef producers.
Banner Creek Animal Hospital

Full Service Small and Large Animal Practice

24-hour emergency service.

Banner Creek
Animal Hospital

22290 Hwy. 75 • Holton

785-364-4560
Dan Degenhardt, DVM

               Caitlin Beall, DVM

Practice Safe Farming
and �anks

For �e Beef You Raise!
Call us for your agricultural construction needs.
Chris Gross Construction

785-364-5600
12423 Memory Lane, Holton

Proudly Supporting the Beef
Industry and local cattlemen.

We serve only USDA
Choice  or Better Steaks!
Order a steak at Boomers’ 
during the month of May, 

and register to win a
$50 Gift Certificate! 

785-364-2468

May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!

1603 W. 4th St., Holton • (785) 364-3205

Holton Family Health Center
a division of Community HealthCare System Inc.

“To enrich the health and lives of the people we serve”

Thanks
Beef Producers
for raising the 
finest beef in 
the country!

Holton Clinic Hours: Mon.-Thurs. 7 a.m.-9 p.m.
Fri. 7 a.m.-6 p.m. •  Sat. Walk-in 8 a.m.-12 Noon

The month of May has been 
declared Kansas Beef Month, 
according to a proclama-
tion signed by Governor Sam 
Brownback. 

Kansas is home to some of 
the highest quality cattle in the 
United States, and the state’s 
ranches and feedyards play a 
key role in the state’s agricul-
tural success.

The Kansas beef industry is 
vital to the Kansas economy, 
generating more than $9 bil-
lion annually. Kansas is home 
to 6.25 million cattle as of Jan. 
1, 2016, which is more than 
twice the human population of 
2.9 million. 

Kansas also ranks third na-
tionally in the value of beef 
and veal exported, at $787.7 
million in 2014. The industry 
also supports more than 48,400 
jobs in Kansas.

“We are very proud of our 
beef heritage. Kansas is one of 
the most important beef states 
in the country, and it is known 
across the globe for the high 
quality of its beef,” said Secre-
tary of Agriculture Jackie Mc-
Claskey. “The beef industry is 
a critical and significant part 
of the Kansas economy, and it 
impacts all local communities 
as you’ll find beef cattle in ev-
ery single county in the state. 
It’s also important for consum-

ers to remember that beef is a 
very important part of a heart-
healthy and nutritious diet. We 
encourage all Kansans to join 
us in celebrating Beef Month.”

Beef fits into healthy life-
styles as a rich source of nu-
trients, especially protein. A 
3-oz. serving of lean beef has 
less than 10 grams of fat, 150 
calories and less than 95 mg. 
of cholesterol, while providing 
nearly half of the daily value 
for protein.

Kansas has historically been 
a leader in beef production and 
remains at the heart of the U.S. 
beef industry. Warm up your 
grill this May and celebrate 
Kansas Beef Month.

Jackson County Livestock
Association Board of Directors

Amy Sunday, President
May is beef month! What 

better time to celebrate and 
promote beef than when cattle 
are going to grass for the sea-
son and family and friends 
are taking advantage of nice 
weather to fire up the barbe-
cue grill?

We are fortunate to live in 
Kansas where agriculture 
makes up 37 percent of the 
economy and folks are more 
likely to live around and work 
in production agriculture and 
appreciate the opportunities it 
provides.

Beef in particular contributes 
an estimated $15.34 billion an-
nually to the state’s economy 
and supports 60,484 jobs.

In Jackson County specifi-
cally, cattle ranching beef pro-
duction contributes more than 
any other agriculture sector 
and adds $50 million annually 

to the county economy, which 
is about 12 percent and sup-
ports 450 jobs.

While Jackson County is 
home primarily to cow/calf 
and backgrounding opera-
tions, we rely heavily on the 
stockers, feeders and proces-
sors that create demand for 
our cattle across the rest of the 
state and all of the folks who 
choose beef in the grocery 
stores and restaurants.

Farmers and ranchers and 
all others involved in the beef 
supply chain work hard every 
day to make sure that we all 
have access to a safe, healthy, 
reliable and affordable vari-
ety of beef to satisfy whatever 
cooking, catering, craving or 

convenience need we might 
have.

We would invite everyone 
to take a few minutes to visit 
www.kansasbeef.org to learn 
more about beef including 
recipes, cooking tips and com-
munity information.

Jackson County Livestock 
Association is partnering with 
three local restaurants to pro-
mote beef consumption in May 
and thank local beef-eaters.

Stop by Trails Cafe, Boom-
ers’ Bar and Grill or Bailey’s 
any time during May and or-
der a steak meal to get entered 
in a gift card drawing.

Thank you to all our beef 
customers and our local pro-
ducers. 

Brownback proclaims May
as Beef Month in Kansas

Local beef production contributes 
more than $50 million to economy

306 New York, downtown Holton
364-3156 • 1-800-801-5187

Thanks Beef Farmers!
Make your 

work
easier with a 
new Chevrolet 

Truck!
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The Best Beef
Is Raised In

Jackson
County!

Thank You
Cattlemen!

Sullivan Construction
785-364-4516 • Holton, Kan.

cell: 785-364-7017

COMMERCIAL & RESIDENTIAL CONCRETE

Thanks to all the
Beef Producers!

We’re behind the
Jackson County Beef Producers

and proud to serve you.

Farm Bureau
Financial Services

Rob Wareham • Mitchell Nicol • Jacob Wareham

521 N. Arizona                     364-2111

Thanks
Beef Producers
for Raising the

Best Beef
in the Country!

209 Montana Avenue • Holton, KS 66436
Phone 785.364.4691 • Fax 785.364.4330

Kathy Wheeler
Farm Bureau Crop Agent
31310 “O” Rd., Wetmore, KS
(785) 933-3255
cell (785) 364-7604

~ Enjoy The Benefits of Beef ~
Beef is the most popular meat in the U.S. and 

demand for beef has been increasing since 1999.
Today’s beef is leaner, lower in calories

and great tasting!

May is Beef Month. 
We’re proud to

support the beef industry
and our local cattlemen.

May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!

With more than 5.5 million 
cattle on farms, ranches and in 
feedyards, Kansas is a recog-
nized epicenter for high-qual-
ity beef. 

To honor Kansas beef pro-
ducers for this accomplish-
ment, and highlight an industry 
that generates more than $7 bil-
lion in cash receipts each year, 
Governor Sam Brownback has 
designated May as Beef Month 
across the state.

Kansas Beef Council (KBC) 
Chair Barb Downey and her 
husband, Joe Carpenter, hosted 
the governor at their ranch near 
Wamego for the proclamation-
signing. 

In the proclamation, the gov-
ernor applauds Kansas farm-
ers and ranchers who “provide 
high-quality animal care in 
producing safe, nutritious and 
wholesome beef for consumers 
around the world.”

Beef offers an endless variety 
of nutritious, satisfying options 
for every occasion. 

For a one-stop resource of 
beef recipes, meal planning, 
cooking techniques, nutrition 
information and great values in 
the meatcase, visit www.Beef-
ItsWhatsForDinner.com. Have 
a question about beef? Get it 
answered in the Ask Beef com-
munity while visiting the web-
site.

Do you know about Beef’s 
Big 10? Beef provides 10 per-

cent of 10 essential nutrients, 
including zinc, iron, protein 
and B vitamins, in less than 
10 percent of the daily-recom-
mended calorie intake. 

Specifically, a 3-oz. serving 
of beef provides 25 grams, or 
about 50 percent of the Daily 
Value for protein. Today, about 
two-thirds of beef sold at re-
tail, including popular cuts like 
sirloin steak, tenderloin and 
95 percent lean ground beef, 
meet government guidelines 
for lean.

To maximize your beef-buy-
ing dollar, take note of local 
newspaper ads and weekly cir-
culars for savings on your fa-
vorite cuts. Buying beef in bulk 
is a cost-effective way to create 
multiple meal options for your 
family. 

For example, by purchasing 
an entire beef tenderloin and 
cutting your own steaks, you 
can save between $1 and $2 
per pound. Also consider buy-
ing family-sized packaging and 
bundles offered by your favor-
ite retailer. 

Did you know beef farmers 
and ranchers are producing 
more from less? 

According to research com-
plied by Dr. Jude Capper and 
published in the Journal of 
Animal Science, farmers and 
ranchers employed manage-
ment practices that yielded 13 
percent more total beef from 
30 percent fewer animals from 
1977 to 2007. 

Furthermore, United States 
cattlemen produce 20 percent 
of the world’s beef supply with 
only 7 percent of the world’s 
cattle.

For more information on 
family-friendly beef recipes, 
contact KBC at (785) 273-5225 
or go to www.KansasBeef.org. 

•  Fresh lean beef is rich in 
various vitamins and 
minerals, especially iron 
and zinc, and is therefore 
recommended as part of a 
healthy diet.HOLTON

MEAT
PROCESSING

701 N. Arizona, Holton
785-364-2331

www.�inthillsmeats.com

Thank you 

local beef 

producers!

BEEF 101:
SOME NUTRITION FACTS

We enjoy the 
beef you raise!

Kansas’ beef industry generates 
more than $7 billion each year

Wetmore National Bank,
Branch GNB

PO Box AA • 314 2nd Street
Wetmore, KS 66550

785-866-2920

Proud to support
our Beef Producing 

Families!
Thanks for all you do!

Come see us for all your
farm and ranching needs at: 

The BEST BEEF
is raised in

JACKSON COUNTY!
Thank you Cattlemen!

Double R Livestock
785-966-2727

We are Proud
to Support
our local

Cattlemen &
Families!
410 Juniper Dr.

Holton, KS 66436
785-364-5051

Eisenbarth Construction
364-4212 • Holton, KS

Thanks to all
Beef Producers

for the
Finest Beef

in the Country!

“Call us for your concrete work”

Thanks to all
Beef Producers

for the
Finest Beef

in the Country!

Glenn Moore Meadows, LLC
����� ���th� Holton� KS �����

������������

WE

SUPPORT

OUR

LOCAL

CATTLEMEN

AND

THEIR

FAMILIES!

DON FATE
AGENT

785-364-9090
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TARWATER FARM & HOME SUPPLY
4107 NW TOPEKA BLVD., TOPEKA, KAN.
785-286-2390 • www.tarwaters.com

Thanks Beef 
Producers
for raising 

the best
beef in the
country!

Thanks
Farmers

for all your
HARD WORK!

HAUG CONSTRUCTION
Steve & John Haug • 785-364-3375 • HOLTON

BASEMENT EXCAVATION • DUMP TRUCK SERVICE
POND WORK • WATERLINE & SEWER INSTALLATION

FILL SAND, ROCK, BLACK DIRT, CLAY
ROAD ROCK HAULED

CONSIGNMENT AUCTION

Good Job
Beef

Producers!

Jeff Hoffman, Auctioneer
Effingham, KS • (913) 370-0747
www.thenewsleaf.com/hoffman.htm

Proud to support generations of
Northeast Kansas cattle farmers.

Hwy. 75 & 6th St.
Holton, KS

(785) 364-2162

Hwy. 75 & 6th St.
 Holton, KS

(785) 364-2162

Hwy. 75 & 6th St.
 Holton, KS

(785) 364-2162

Holton Livestock
Exchange, Inc.

1/2 Mile East of Holton, KS on 16 Hwy.

NO BULL ABOUT IT!

LIVESTOCK
AUCTION

EVERY
TUESDAY
Dan Harris - 

Owner and Manager
(785) 364-4114

LIVESTOCK
AUCTION

EVERY
TUESDAY
Dan Harris - 

Owner and Manager
(785) 364-4114

We Salute 
the Beef 

Producers
of Jackson 

County.

May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!
May Is Beef Month!May Is Beef Month!

404 2nd St., 
Wetmore

785-866-2233

Than� yo� t�
Jackso� Count�
beef producer�!

We look 
forward to 
seeing you!

Thank you Northeast Kansas Beef Producers
At Holton National Bank, branch GNB, we 
understand the long hours, hard work and 
dedication you invest into maintaining your 
healthy herd. Our loan staff consists of experi-
enced beef producers, so we have first hand 
knowledge of the challenges that you encoun-
ter on a daily basis. We invite you to come visit 
one of our expert loan professionals for all of 
your farming and ranching financial needs.

Member
FDIC.

100 E. 5th, Holton
785-364-2166

www.holtonnb.com

Thanks to 
all for your
hard work!

Jackson County Beef Producers are #1!

FULL SERVICE AUTO & TRUCK REPAIR

Now located
1 mi. south
on Hwy. 75785-364-2871

The entire beef community 
works every day to produce 
high-quality beef for Ameri-
cans. So, where does it all 
begin? The beef lifecycle be-
gins on a cow-calf operation; 
where farmers and ranchers 
maintain a herd of mama cows 
for breeding.

First, cows (mature female 
cattle) and bulls (intact adult 
male cattle) are bred to pro-
duce calves. During the nine-
month gestation period, farm-
ers and ranchers play close 
attention to mama cows to 
make sure there are no prob-
lems with the pregnancy.

If any issues arise, a farmer, 
rancher or veterinarian can 
step in to ensure the health and 
safety of the mama and baby.

Farmers and ranchers are 
there every step of the way
Cows receive assistance 

from farmers and ranchers, 
and often times a veterinarian, 

during the birthing process, 
which is also known as calv-
ing. 

When a calf is born, it weighs 
between 60-100 pounds de-
pending on its parent’s genet-
ics and how well the mama 
cow’s body performed nutri-
tionally during gestation. A 
newborn calf will spend the 
first few months of life drink-
ing its mother’s milk and graz-
ing on vast grass pastures. 

Today, cattle are born and 
raised in almost every state 
around the country on farms 
and ranches.

Animal safety is a priority
It is important for farm-

ers and ranchers to be able 
to identify their cattle for the 
safety and security of their 
herd. Some cattle farmers and 
ranchers may use ear tags, 
which identify the animal with 
a number tagged in their ear 
(sort of like an earring). 

Before beginning the wean-
ing process, other calves may 
receive a custom brand either 
by hot iron or freeze branding, 
so they are easily identifiable 
from a distance. The branding 
process does not cause long-
term harm or pain to cattle, 
and it prevents them from get-
ting lost or stolen. Addition-
ally, some ranchers in western 
states are required by law to 
brand their cattle.

Cattle with horns can cause 
injury to other cattle they en-
counter throughout their life-
time. For this reason, horns 
are removed from calves in a 
process called dehorning. The 
American Veterinary Medical 
Association recommends that 

cattle be dehorned at the earli-
est age possible.

For these procedures and 
more, education and tools are 
provided to cattle farmers and 
ranchers to ensure proper cat-
tle care. Introduced in 1987, 
the Beef Quality Assurance 
(BQA) program was devel-
oped to ensure proper cattle 
care through every stage of the 
beef lifecycle.

The lifecycle continues
At 6-10 months of age, and 

approximately 500 pounds, 
calves are ready to begin wean-
ing. Weaning is the process by 
which calves are moved away 
from their mothers in order to 
graze on grass pastures, where 
they eat grass and forages that 
are indigestible to humans. 
The weaning process allows 
calves to become independent 
of their mother’s milk so they 
may continue to grow and 
thrive on the pasture.

After weaning is complete, 
the beef lifecycle continues. 
Many calves are purchased at 
livestock auction markets by 
farmers and ranchers called 
stockers and backgrounders. 
However, some calves (about 
one in three female calves) are 
kept on the cow-calf operation 
as breeding animals or “mama 
cows to-be,” and the lifecycle 
begins again.

In every stage of the beef 
lifecycle , farmers and ranch-
ers are dedicated to the health 
and safety of their animals at 
the cow-calf operation. Cow-
calf operations are just the 
beginning of how the beef 
community comes together to 
bring beef from farm to fork.

The beef lifecycle begins 
with the cow-calf operation

Myth: The new 2015 Di-
etary Guidelines for Ameri-
cans recommend eating less 
red meat, like beef.

Fact: Actually, the new 
guidelines reaffirm the role 
of lean beef in a healthy diet 
and confirm that Americans 
are, on average, consuming 
fresh, lean red meat (which 
includes lean beef) at levels 
consistent with the 2015 Di-
etary Guidelines. The new 
Dietary Guidelines are good 
news for beef lovers!

It’s also important to keep 
in mind that the Dietary 
Guidelines are just that: 
guidelines. They are not pre-
scriptions. The recommenda-
tions for protein vary widely 
based on age and gender and 
are for people who get less 
than 30 minutes of physical 
activity per day. Your needs 
may vary significantly from 
another family member’s. 

For example:
A growing teenage boy 

who is active in a variety of 
sports may need more protein 
for optimal performance and 
health compared to an older 
sedentary person.

A young, first time moth-
er who is nursing a child or 
running after a toddler may 
need more protein to nourish 
herself compared to a mid-
dle-aged adult woman who 
doesn’t have as many family 
demands.

Ultimately, it’s important to 
remember that one size does 
not fit all, so we all need to 
find ways to meet our protein 
and nutritional needs while 
using these recommendations 
as a baseline.

Just as we are all different, 
not all meat is the same. The 
new Dietary Guidelines rec-
ommend Americans choose 
lean proteins. While you may 

not think of beef as lean, there 
are now 38 cuts of beef that 
meet government guidelines 
for lean, including some of 
America’s favorite cuts like 
sirloin steak and 95 percent 
lean ground beef.

You may have also heard 
the Dietary Guidelines rec-
ommend consuming a plant-
based diet. Does that mean 
we should cut back on meat? 
Not necessarily. 

Most Americans do not 
need to change how much 
beef they enjoy, but we all 
should be mindful of bal-
ancing our diets. Many of us 
would benefit from eating 
more vegetables, fruits and 
whole grains, but we can do 
this by choosing empty calo-
rie foods less often. Even teen 
boys and adult males, who do 
tend to eat more total pro-
tein, are not approaching the 
upper end of the acceptable 
range for protein outlined in 
the Dietary Guidelines.

Lean beef is a wholesome, 
nutrient-rich food that helps 
you get back to the basics 
of healthy eating. A single 
three-ounce serving of lean 
beef provides 10 essential 
nutrients in about 150 calo-
ries – including nutrients like 
iron, zinc and B vitamins that 
are critical for development 
and optimal health through-
out life.

The truth about 
eating red meat
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Pearl Real Estate & Appraisal Service
785-437-6007

602 W. Bertrand St., St. Marys, Kan.

Web Site: www.pearlrealestate.org • E-mail: Pearlre@oct.net
RESIDENTIAL • FARMS • APPRAISALS • AUCTIONS

We appreciate our area Cattlemen! Thank you for all you do!We appreciate our area Cattlemen! Thank you for all you do!

Pearl Real Estate & Appraisal Service

Web Site: www.pearlrealestate.org • E-mail: Pearlre@oct.net

2nd Annual
BBQ 101 Workshop

Saturday, May 21, 2016
8 a.m. to 3:30 p.m.

Northeast KS
Heritage Complex

214th & P Rds., Holton, KS
Learn about the science of barbecuing, smoke flavors, rubs, spices and sauces.

Conducted by the KSU Dept. of Animal Science and Industry and K-State Research and Extension
Individual Registration is $50 • $80 for a Couple

Registration closes one week prior to the workshop and includes lunch, cooking 
apron and the Barbecue 101 Course Book

Register now: www.asi.k-state.edu/barbecue101workshop.html
Questions: Call 785-364-4125, 785-863-2212 or 785-336-2184

$

$

$

$

Buy a STEAK MEAL
at Trails Cafe or Boomers’

in Holton
or Bailey’s Cafe in Hoyt
from May 1st to May 31st, 2016

and get registered to win a $50 Gift Certificate
at one of the two participating restaurants.

(One winner per location.).

Jackson County Livestock Association
is proud to support

BEEF PRODUCERS!

Proud To

Support

NE Kansas

Beef

Producers

and Their

Families

THE HOLTON RECORDER
P.O. Box 311, 109 W. 4th

Holton, KS 66436 • (785) 364-3141
www.holtonrecorder.net • holtonrecorder@giantcomm.net

May Is Beef Month!May Is Beef Month!
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May Is Beef Month!May Is Beef Month!

It is Beef Month, and many 
cattlemen’s organizations 
across the country are busy 
with beef promotions, educa-
tional activities and consumer 
outreach events that aim to 
boost beef demand.

May kicks off the summer 
grilling season with the warmer 
weather and holidays like Me-
morial Day weekend coming 
up in just a few weeks, so it’s a 
perfect time to talk about ways 
to create the best beef meals on 
the barbecue — whether that’s 
kabobs, burgers or steaks.

To celebrate May Beef 
Month, Schweid & Sons, a 
family-owned ground beef 
purveyor, conducts an annual 
poll to identify the most popu-
lar burgers of the year. The 
company surveys big chain 
operators and local, trend-set-
ting establishments from coast 
to coast to determine the most 
popular burger size, toppings, 
condiments, sides and prices of 
best-selling burgers across the 
country. 

Here is a roundup of this 
year’s Schweid & Sons 2016 
Burger Trends Report:

1. Of the restaurants sur-
veyed, 45 percent report that 
they offer an 8-oz. (uncooked 
weight) burger patty on their 
menus.

2. The brioche bun (45 per-
cent) is the most popular bun, 
followed by plain white (17 
percent).

3. American and cheddar 
cheese are favorites, by far, to 
top a burger in restaurants sur-
veyed. 

4. Classic ketchup and mayo 
are the most popular sauces, 
followed by barbecue sauce. 

5. Tomato and lettuce are the 
best toppings, said the restau-
rants surveyed, followed by 
items like mushroom, avocado, 
pickles, white onion, red onion, 
jalapeno and onion rings.

6. Bacon is king for addition-
al proteins served on burgers. 
Other popular items included 
chili, pulled pork, egg, Canadi-
an bacon and ham. 

7. Of the restaurants surveyed, 
18 percent have their burgers 
priced at $10-10.99; however, 

the remainder of those polled 
have price points below that 
range.

8. Pre-formed burger patties 
are the most popular (62 per-
cent) when compared to hand 
patties or smashed.

9. Sixty percent of respon-
dents say they use chuck as the 
ground beef type in their res-
taurants, followed by Certified 
Angus Beef and All-Natural.

10. Most customers prefer 
their burgers medium or me-
dium well.

11. The most popular burger 
side items are french fries, 
onion rings and sweet potato 
fries.

How do you like your burg-
ers? 

Burger trends of 2016

McManigal Electric
Holton • 785-935-2555

Cell 785-364-7893

Thanks Beef Farmers for 
all your dedication to 
raising the finest Beef

in the county!

When you need
electrical help, call us!

Hwy. 75 North, Holton, KS • 785-364-4177

Thank you 
Jackson

County Beef 
Producers!

521 Arizona, Holton, KS 66436 • 785-364-3004 • jacksonfb@kfb.org

Saluting all
Beef  Producers!

Saluting all
Beef  Producers!

Saluting all
Beef  Producers!

Thanking & supporting 
local beef producers!

Phone ������������ • ������������
P�O� Box ��� ��� W� �th St�� Suite A • Holton� Kan�

We support all our beef 
producers! Thanks for all you do!

KELLERMAN INSURANCE
KELLERMAN REAL ESTATE

101 W. 4th St., Holton
785-364-2000

The word is out!
May is Beef 

Month!

Thank you Beef 
Producers for 

your excellence 
in quality and 

care!

Matt Hines
Loewen and Associates, Inc.
785-289-0036
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The Farmers State Bank “Goal Getters’’ Pre-K soccer team is shown above and in-
cludes, front row, left to right, Kole Patterson, Bryson York, Holden Schroeder, Liam 
Kelly, Paisley Askren, Harrison Schroeder, EttaJo Bourdon, Peyton Crawford and Les-
lie Ladusch. Shown behind the team is coach Joe Kelly. Samantha Suico and coach 
Jason Schroeder were not available for the photo. Photo by David Powls

Members of the Topeka Landscape Bombers soccer team include, front row, left to 
right, Brandi Lemon, Max Gilliland, Maylnn Watkins, Kennedy Tannahil, Beau Barrow 
and Cole Hards with coaches Paul and Dez Harding. Carabella Evans and Emberly 
Stout were not available for the photo.                                            Photo by David Powls

On Sunday, May 8, many 
gathered at Potawatomi United 
Methodist Church to celebrate 
the sixth Sunday of Easter and 
Mother’s Day.

Pastor Howard opened the 
service with scripture in keep-
ing with Mother’s Day and fol-
lowed by prayer.

Betty Bowser was acolyte. A 
beautiful Mother’s Day Lita-
ny, based on Proverbs 31, was 
read.

Hymns for the service were 
“Just As I Am, Without One 
Plea,” “Have Thine Own Way 
Lord” and “Spirit Of The Liv-
ing God.” Music was provided 
by Ilene and Ann.

Marjean Shenk read the scrip-
ture from I John 3:24. In keep-
ing with Mother’s Day theme, 
Ronald Dick shared a CD of 
Melba Montgomery singing 
“No Charge.”

Offertory ushers were Jim 
Meeks and Jim Shenk.

Pastor Howard’s message was 
“Honoring The Holy Spirit,” 
with the Word of God being 
read from Ephesians 4:30.

Pastor Howard opened with 
a question to ponder, asking 
“How should Christians honor 
the Holy Spirit?”

There are three ways: recogni-
tion, communication and partic-
ipation. If signs of true faith are 
evident, then the Holy Spirit is 
in you. Treat the Holy Spirit as a 
real personal companion.

God is love and the Holy 
Spirit connects us with God and 
speaks to us from the Bible. Be 
open to receive and respect val-
ue given to other Christians.

Next Sunday’s sermon title 
will be “The Wind Blows.”

The prayer covenant church 
for this week is Holton Evan-
gel U.M.C. with pastor Kelly 
Sipes.

The Potawatomi U.M. Church 
will continue to collect dona-
tions for Lydia Patterson Insti-
tute next Sunday, May 15, for 
those who wish to support the 
many needs for the mission.

It was announced at church 
that orders will soon be taken 
for Bithell Farms frozen fruit 
from Oregon.

It is good to hear that Ger-

ald Smith of Medicalodges has 
made a good recovery from a 
backset.

We are sorry to hear Lily Hall 
has been ill with a sinus infec-
tion. Prayers are with her.

Note to members: Potawatomi 
U.M.C. board meeting has been 
changed from July 10 to July 
17.

Steve and Celia Bowser and 
Anne and Betty Bowser were 
guests of Roger and Cindy 
Hower for a cookout on Sat-
urday evening, May 7, Other 
guests were Pat Kellerman and 
Zachary and Lauren Bowser. 
All had an enjoyable evening.

Mike and Jan Shenk took Jim 
and Marjean Shenk to Three 
Fires Steakhouse in honor of 
Marjean’s May 4 birthday.

McKenzie Shenk visited Mar-
jean and Jim Shenk on Thurs-
day night, May 5, and grandson 
Lucas Shenk visited them on 
Saturday, May 7.

Jim and LeAnna Meeks at-
tended the signing ceremony 
for Mill Valley High School 
in Shawnee. Their grandson, 
Derek Meeks, signed with Iowa 
University an academic and 
track scholarships. We wish him 
the best.

Ronald and I enjoyed a sur-
prise visit from Mike Sackett 
of Kansas City, Mo., on Fri-
day morning, May 6. Mike had 
driven to Holton to purchase a 
grill from Jayhawk Appliance, a 
sign that Holton is a good place 
to shop!

Judy and Donnie Thoman went 
to the home of their daughter, 
Wendy, and family for Mother’s 
Day dessert, Sunday, May 8. 
Others present were Shad and 
Kassy Swain and Kaden. Jessie 
Thoman called from her home 
in Maine to wish her mother a 
happy Mother’s Day.

Anna Pugh and her fiancé, 
Darby, and Ginger Pugh spent 
Saturday, May 7, with Tina and 
Warren Pugh to help Tina cel-
ebrate her birthday.

On Sunday, May 8, Tina and 
Warren Pugh, Lee and Gin-
ger, and Anna and Darby spent 
Mother’s Day with Matt and 
Sara Worcester and Elaine.

Potawatomi Methodist .By Ilene Dick 

By Esther L. Ideker 
The Seventh Sunday of 

Easter was also Mother’s 
Day at Immanuel Lutheran 
Church where members were 
appreciative of the return of the 
refurbished Gethsemane Stained 
Glass window.

On the altar were red roses 
which were given to mothers 
present after the service. The 
Order of Worship was Divine 
Service 1 and the opening 
hymn “Son of God, Eternal 
Savior.” Psalm 133 was spoken 
responsively. Topher Dohl, 
elder, read Acts 1:12-26 and the 
Epistle Reading from Revelation 
22:1-6, 12-20. Pastor Jeffrey 
Geske read the Holy Gospel 
from John 17:20-26. 

In the children’s message, 
Pastor Geske greeted the 
children with “We Are One In 
The Spirit, We are One in the 
Lord,” continuing with “and 
they will know we are Christians 
by our love.”

The sermon hymn was “Christ 
Is The World’s Redeemer.” 
“Praying For Unity’’ was the 
title of Pastor’s sermon based 
on the Gospel of the day, John 
17:20-26. Today we hear Jesus’ 
soliloquy - a clear window into 
Jesus’ heart and soul. On the very 
night He was betrayed, Jesus 
tells us what is most important 
to Him. He reveals His heart for 
unity around His Word. After 

praying for His disciples, Jesus 
prayed for all who would ever 
believe in Him because of their 
testimony. 

The congregation professed 
The Apostles Creed. Topher 
Dohl and Jim Schumann were 
ushers for the offering. The 
offering hymn was When Peace 
Like A River.”

In the prayers of the church, 
petitions of thanksgiving 
were given for the blessing of 
knowing God’s love among us 
and for the unity of all believers. 
The churches of the N. E. 
Partnership were remembered as 
well as Christ Lutheran Church 
in Wathena.

Blessings were asked on our 
Mothers. We also prayed for 
healing and encouragement for 
all those who are ill or facing 
surgery. 

Immanuel Lutheran Church

Governor Sam Brownback re-
cently signed the following 13 
bills into law:

* Senate Substitute for House 
Bill 2008: Enacts the Student 
Online Personal Protection Act 
to protect student privacy.

* House Bill 2164: Increases 
the threshold at which sewer 
districts have to request a com-
petitive bid for services.

* House Bill 2436: Changes 
requirements for boater safety 
education certifications.

* House Bill 2480: Moderniz-
es the livestock branding laws.

* House Bill 2558: Prohibits 
cities and counties from regulat-
ing or restricting certain cam-
paign activities.

* House Bill 2563: Amends 

the definition of salvaged vehi-
cles for purposes of titling travel 
trailers.

* Senate Bill 390: Updates the 
Kansas banking code.

* Senate Bill 387: Recognizes 
the Pooled Investment Manage-
ment Board as a separate agen-
cy within the treasurer’s office 
for budgeting purposes.

* Senate Bill 373: Requires 
registered owners of vehicles 
owing more than $100 in unpaid 
toll road fees to pay those fees 
before they can renew vehicle 
registration.

* Senate Bill 318: Abolishes 
the Kansas Electric Transition 
Authority and suspends activi-
ties by state agencies to comply 
with the clean power plan cur-

rently under litigation.
* Senate Bill 408: Increases 

reporting requirements for sus-
pected or substantiated abuse of 
a child or adult and provides the 
Office of Attorney General to 
reorganize and reprioritize its 
Abuse, Neglect, and Exploita-
tion Unit.

* Senate Bill 321: Amends 
provisions for filing of wills un-
der protective status.

* Senate Bill 319: Updates 
processes on appeals to vacate 
convictions. Changes the defi-
nition of harassment to include 
any course of conduct carried 
out through the use of a drone. 
Enacts the Public Speech Pro-
tection Act to help better defend 
the exercise of free speech rights 

from frivolous lawsuits.  
The governor has now signed 

59 bills into law this session and 
vetoed two. By law, the Kansas 
governor has 10 calendar days 
to sign the bill into law, veto the 
bill or allow the bill to become 
law without his or her signa-
ture. 

_________________________________________________________________________________________+

Gov. Brownback signs 13 bills into state law
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Jackson Heights senior Tyler 
Bloom received a $1,000 Adam 
Bloom Memorial Scholarship, it 
was reported.

Tyler was given the scholar-
ship recently at the FFA Ban-
quet at Jackson Heights High 
School.

This was the sixth and final 
scholarship awarded from the 
Memorial Team Roping and 
Auction, given by the friends 
and family of the Bloom family 
in honor of Adam Bloom.

Tyler Bloom plans to attend 
Fort Hays State University and 
major in physics. He is the son 
of Chris and Teresa Bloom and 
Susan Bloom.

Awarded
scholarship

Meals at the Prairie Band 
Potawatomi Elder Center are 
served from 11:30 a.m. to 12:30 
p.m., Monday through Friday. 
The menu is subject to change.

The center is open 7 a.m. to 4 
p.m. Monday through Friday.

Enrolled tribal members age 
50 and older may eat for free. 
Non-member seniors or non-se-
niors will be charged a fee for 
meals.

Reservations are required if you 
are in a large group. The center is 
located on K Road, about one-half 
mile south of 158th Road. For more 
information about the program, call  
(785) 966-0040.

Menus listed for the week of 
Monday, May 16 through Fri-
day, May 20 are as follows:

Monday, May 16: Tater tot 
casserole, mixed vegetables, 
tossed salad and biscuit.

Tuesday, May 17: Chicken 
fried steak, mashed potatoes, 
Brussels sprouts and fresh fruit.

Wednesday, May 18: Polish 
dogs, fried cabbage, cottage 
cheese and fruit.

Thursday, May 19: Birthday 
dinner, Indian taco, beans and 
rice and cake.

Friday, May 20: Ham and 
bean soup, brown rice, carrots 
and corn bread.

Jackson Heights
Monday, May 16: Breakfast – 

Cheese omelet, tater tots, fruit, 
juice and milk; Lunch – Ham-
burger with bun, oven fries, 
lettuce and tomato, rice krispie 
bar, fruit cocktail and milk.

Tuesday, May 17: Breakfast – 
Waffle stick, sausage link, fruit, 
juice and milk; Lunch – Pepper-
oni pizza, spinach salad, red and 
green pepper strips, fruit, cookie 
and milk.

Wednesday, May 18: Break-
fast – Breakfast pizza, fruit, 
juice and milk; Lunch – Chicken 
nuggets, mashed potatoes with 
gravy, green beans, whole-grain 
roll, peaches and milk.

Thursday, May 19: Breakfast 
– Whole-grain cereal, cheese 
stick, fruit, juice and milk; 
Lunch – Corn dog, whole-grain 
chips, apple, graham snack and 
milk.

Friday, May 20: No school.
Holton

Monday, May 16: Breakfast 
– Whole-grain cereal, string 
cheese, fresh orange, fruit juice 
and milk; Lunch – Hamburger 
on a bun, leaf lettuce and tomato 
slices, potato wedges, broccoli 
florets, fruit cocktail, fresh fruit 
choice and milk.

Tuesday, May 17: Breakfast 
– Pancake on a stick, fruit cock-
tail, fruit juice and milk; Lunch 
– Pizza, tossed salad, cherry to-
matoes, orange smiles, canned 
fruit choice and milk.

Wednesday, May 18: Break-
fast – Biscuit and gravy, fresh 
banana, fruit juice and milk; 
Lunch – Taco burger on a bun, 
tortilla chips (6-12), tomato 
salsa, leaf lettuce and tomato, 
refried beans, fresh banana, 
canned fruit choice and milk.

Thursday, May 19: Break-
fast – French toast with syrup, 
fresh grapes, fruit juice and 
milk; Lunch – Spaghetti and 
meat sauce, garlic breadstick 
with marinara, garden salad, 
fresh apple, cookie, canned fruit 
choice and milk.

Friday, May 20: Breakfast 
–Whole-grain pastry, rosy ap-
plesauce, fruit juice and milk; 
Lunch – Chef’s choice, whole-
wheat roll and jelly, mashed po-
tatoes and gravy, green beans, 
fresh cantaloupe, canned fruit 
choice and milk.

Royal Valley
Monday, May 16: Breakfast 

– Cook’s choice, fruit and milk; 
Lunch – Mexican day, cook’s 
choice.

Tuesday, May 17: Breakfast 
– Cook’s choice, fruit and milk; 
Lunch – Sandwich day, cook’s 
choice.

Wednesday, May 18: Break-
fast – Cook’s choice, fruit and 
milk; Lunch – Middle school 
and high school cook’s choice; 
elementary school hot dog on 
a bun, chips, carrots, broccoli, 
cookie, fruit and milk.

Thursday, May 19: Breakfast 
– Cook’s choice, fruit and milk; 
Lunch – Classes dismiss at 11 
a.m., no lunch served.

Prairie Hills/Wetmore
Monday, May 16: Breakfast 

– Cereal or cinnamon pastries; 
Lunch – Cook’s choice.

Tuesday, May 17: Breakfast 
– Biscuits and gravy; Lunch 
– Cook’s choice.

Wednesday, May 18: Break-
fast – Syrup Day; Lunch – 
Cook’s choice.

Thursday, May 19: Breakfast 
– Sausage or egg biscuit sand-
wich; Lunch – Cook’s choice.

Friday, May 20: No school.

School
meals

 By Marcia Coufal
This past Sunday at Trinity 

Lutheran Church was a wonder-
ful day of service and celebra-
tion. First of all was the blessed 
event of the Ascension of Christ. 
He ascended into heaven and 
sits at the right hand of God Al-
mighty.

Pastor Stark incorporated 3 
Scripture passages: Acts 1:1-11, 
Ephesians 1:15-23 and St. Luke 
24:44-53. Jesus did not leave us 
alone when He ascended. He 
promised to send the Holy Spirit 
to be with us always. Jesus told 
His disciples He would be with 
them forever just as He is with 
all believers.

Also on Sunday, Mother’s 
Day was celebrated. 

The youth of Trinity have 
been involved with several proj-
ects. Earlier this spring, they 
conducted an overnight fasting 
meeting to provide food for the 
Food Pantry and asked dona-
tions from the congregation.

The youth assisted Angie 
Stark in distribution of clothing 
to folks in need. There are three 
youth who will be confirmed on 
May 15 - Trevor Bowser, Kyle 
Bohnenkemper and Allison 
Campbell.  A public examina-
tion of these youth will be held 
Saturday, May 14 at 2 p.m. in 
the Fellowship Hall and all are 
invited to hear them. 

Abigail Heitzman has been 
selected as an alternate delegate 
to a four-week long Science, 
Mathematics, Technology and 
Leadership Camp in West Vir-
ginia.

There is an ongoing Bible 
Study on Sunday mornings for 
youth of all ages.

The women’s quilting group 
has been busy on second and 
fourth Thursdays of the month 
at 9 a.m. tying quilts to send to 
Lutheran World Relief. 

At noon, Pastor Stark leads 
a Bible Study while ladies eat 
their lunch. Also, pastor contin-
ues with the Adult Confirmation 
Class on Tuesdays at 7 p.m. The 
Tuesday Morning Men’s Bible 
Study is held. There is breakfast 
served every second Tuesday.  
All singers are invited to come 
to choir practices on Wednesday 
evenings at 7 p.m. to worship 
God through music!

Trinity 
Lutheran

PBP Elder
Center

Spencer James Determan 
of Holton recently received a 
bachelor of business administra-
tion degree in finance from The 
University of South Dakota, it 
was reported.

The university held its 129th 
spring commencement on Satur-
day in the DakotaDome. A total 
of 1,450 students were expected 
to graduate that day. 

Lawyer, author, community 
leader and First Amendment 
advocate Jan Neuharth, daugh-
ter of USD alumnus Allen Neu-
harth, gave the keynote address 
and also received an honorary 
doctorate degree.

Founded in 1862 and the first 
university in the Dakotas, The 
University of South Dakota is 
the only public liberal arts uni-
versity in the state. 

Determan
graduates from

University of
South Dakota

CLARK’S MAY
BONUS TAG SALE

MSRP   $54,340
Clark’s Discount  -$2,700
Bonus Cash   -$3,500
Conquest Cash*  -$1,000
Sale Price        $47,140

2016 Chevrolet Suburban
LS 4WD

MSRP   $37,400
Clark’s Discount     -$950
Bonus Cash   -$2,750
Conquest Cash*  -$1,000
Sale Price        $32,700

2016 Chevrolet Traverse
2LT FWD

*Conquest Cash* Own a 1999 or newer non-GM car or truck.
Customer is not required to trade vehicle in.

Conquest Cash ends May 16th.

2.94% APR available for 72 months. WAC

MSRP   $29,790
Clark’s Discount     -$850
Bonus Cash   -$2,250
Conquest Cash*  -$1,000
Sale Price        $25,690

2016 Chevrolet Equinox
LT FWD

MSRP   $35,975
Clark’s Discount     -$850
Bonus Cash   -$3,500
Conquest Cash*  -$1,000
Sale Price        $30,625

2016 Chevrolet Silverado
1/2 ton 1WT

Reg Cab 4WD

MSRP   $40,465
Clark’s Discount  -$1,300
Bonus Cash   -$4,500
Conquest Cash*  -$1,000
Sale Price        $33,665

2016 Chevrolet Silverado
1/2 ton LS
Dbl Cab 4WD

MSRP   $26,805
Clark’s Discount     -$400
Bonus Cash   -$1,500
Conquest Cash*  -$1,000
Sale Price        $23,905

2016 Chevrolet Malibu
LT

SALE ENDS 5/31/2016
Dealer retains all rebates, tax, title, license & admin. extra. See dealer for details.

306 New York
Holton, Kansas
800-801-5187

clarkchevroletks.com

By Esther L. Ideker
“Heroes” was the theme of 

Friends of Hospice 2015 Annu-
al Volunteer Recognition Ban-
quet held on Saturday evening, 
April 23, at First United Meth-
odist Church at 5 p.m. Fifty-
two members and guests were 
served a wonderful banquet 
meal by the Ruth Circle with 
strawberry pie for dessert! Fred 
Appelhanz played the dulcimer 
music while the guests arrived.

The Rev. Ed Hindman, chap-
lain, gave the invocation. Esther 
Ideker, coordinator of volun-
teers, led a trivia quiz of Friends 
of Hospice history. Guest speak-
er was Hospice volunteer Sally 
Moege, giving a Power Point 
presentation, “Remembering 
My Father,” sharing the jour-
ney she took to the Philippines 
in 2014 to place a wreath at the 
memorial cemetery honoring 
her father, who served in World 
War II at Leyte.

She shared a display of mem-
orabilia of her father, including 
a Purple Heart, Bronze Star and 
gifts sent from her father. She 
attended the 70th anniversary of 
General MacArthur’s landing at 
Corregidor ceremony. Her com-
ment was that everywhere they 
went, they were welcomed by 
the Filipino people heartily.

Tied to this military presenta-
tion, Julie Bahret, also a Hos-
pice volunteer, told the group 
about the Quilts of Valor proj-
ect she is involved in and dis-
played three patriotic quilts, 
which will be given to veterans 
in Jackson County who are liv-
ing and served in World War II 
or Korea. The event will be on 
June 25 this year – they look 
forward to serving a meal to the 
veterans and their families and 
presenting quilts at the event. 
In 2015, the Quilts of Valor or-
ganization shared 52 quilts in 
Jackson County. They also hold 
a presentation program at Medi-
calodges.

In the business meeting, re-
elected to the Advisory Board 
were Barb Dillner, Pam Doyle, 
Sally Moege, Johnathan Schlo-
dder, Tracy Klinginsmith and 
new member Amy Mosier. Hen-
riette Area, secretary, read the 
minutes. Sally Moege gave the 
treasurer’s report. Barb Dillner 
reported on the community ser-
vice projects. Mandy Bontrager, 
director of Holton Community 
Hospital Hospice, greeted the 
group, and Esther Ideker re-
viewed volunteer activities and 
contributions for 2015.

In January 2015, HCH Home 
Health and Hospice moved to a 
new location at l29 W. Fourth St. 
with Jackson County Friends of 
Hospice being provided a good 
home. Carrie Saia, Hospice vol-
unteer and CEO of Holton Com-
munity Hospital, was honored 
as a Washburn University Nurs-
ing Alumni Fellow and also was 
elected to the Kansas Health 
Service Corporation Board 
of Directors. We were part of 
a health fair at the Hutchins 
Building on the square.

Friends Grief Support Group 
finalized their program for 2015 
and met on Jan. 8 with Carol 
Totten speaking on “Journal-
ing.” Mary Lundin, volunteer, 
donated a baby shawl for the 
first baby of the year born at 
Holton Community Hospital.

In February, the Shawl Closet 
Ladies were busy knitting or 
crocheting shawls for our pa-
tients and families, The book 
“Being Mortal” was introduced 
to our volunteers by Atul Ga-
wande with encouragement to 
watch the PBS documentary 
when released.

March brought plans for the 
annual volunteer recognition 
banquet engaging Dennis Scha-
fers, ARNP, to be our speaker. 
Mary Schulz, our master gar-
dener at the memorial garden 
at Rafter’s Park, was busy with 
other volunteers clearing the 
garden and gearing up for an-
other beautiful season.

The annual pancake breakfast 
was held on April 4 at the First 
United Methodist Church with 
the support of the community. 
April 16 was the date of the 
annual volunteer recognition 
banquet where “How Can You 
Laugh at a Time Like This” was 
presented as an in-service by 
Dennis Schafers, ARNP, To-
peka.

“You Light Up My Life” was 
the theme of the banquet held at 
First United Methodist Church 
and attended by 61 members 
and guests with service awards 
presented. A candle lighting 
memorial service was held for 
the loss of our beloved volun-
teers during 2014.

May found volunteers busy 
with the memorial garden, sup-
port group, memorial services 
at the nursing home and plans 
for the 13th annual educational 
workshop to be held at the 
Family Life Center at Evangel 
United Methodist Church with 
speakers from Center for Prac-
tical Bioethics, Carol McAdoo 
and John Carney, with the theme 
“Serving Life…Facing Death.”

June 11 found 51 profession-
als and volunteers to the Fam-
ily Life Center at EUM Church 
for the day-long continuing 

education event with Friends of 
Hospice volunteers hosting the 
breaks and lunch.

Carol McAdoo and John Car-
ney led the workshop, “Serving 
Life…Facing Death,” which 
featured a moving film, “Serv-
ing Life…Louisiana State Peni-
tentiary at Angola” story of hos-
pice volunteering. A birthday 
reception and party was planned 
and carried out at our new of-
fices for Esther’s birthday.

Volunteers attended an in-
service at Sabetha Community 
Hospital featuring the Alzheim-
er’s Virtual Tour, “Still Me,” 
at Sabetha. July found the vol-
unteers watering the memorial 
garden a lot – with cleaning day 
at the medical storage build-
ing. By August, plans were be-
ing made for the 205 volunteer 
training class and dates were set 
for Oct. 24 and 26.

In September, Esther attend-
ed the Chamber of Commerce 
meeting to announce volunteer 
training, and Father Chris Ross-
man was speaker at the Friends 
Grief Support group.

At Hospice volunteer training 
in October, five new volunteers 
were enrolled in the two-ses-
sion training taught by staff and 
volunteers who mentored the 
new volunteers. Presentation of 
name tags occurred on the eve-
ning of Oct. 26 with graduation 
cake and punch reception.

In November, new volunteers 
were involved in orientation 
and joining hands with the An-
nual Soup Luncheon held at St. 
Dominic Parish Hall on Nov. 4. 
Memory angels were on display 
and available for gifts at the 
luncheon as well as crafts and 
baked goods. Robin Edgar was 
confirmed as our speaker pre-
senting “The Healing Power of 
Reminiscence” for the l4th an-
nual summer workshop to be 
held on June 28, 2016.

On Dec. 7, Mr. and Mrs. Claus 
joined other Hospice volunteers 
in Christmas caroling to hospi-
tals, nursing homes, assisted liv-
ing centers and patients’ homes. 
Cookie plates with cookies 
donated by the Grief Support 
Group members were shared 
and a time of fellowship fol-
lowed at the hospital. 

Recognition was given for the 
volunteer hours donated in 2015 
totaling 2494 with an additional 
8,053 donated miles, bringing a 
total value of $58,125.42 con-
tributed. The percentage of vol-
unteer care was 35 percent with 
a goal of 5 percent minimum.

Four hundred nineteen hours 

were contributing to communi-
ty service projects including the 
Memory Angel project by Mar-
lene Shove and Helen Benson, 
and 534 hours were spent in 
in-service events to keep volun-
teers fresh and valued. Admin-
istrative hours given were 284 
and 755 hours at the memorial 
garden and knitting shawls and 
making lap robes.

In 27 years, 216 volunteers have 
been trained and more than 82,000 
hours have been contributed, giv-
ing the Hospice program and the 
community a value of more than $1 
million!

Recognition of years of service 
followed and as well as presenta-
tion of the Class of 2015. New vol-
unteers in attendance were Linda 
Brownlow and Carol Richter. Those 
not present were Susan Foster, Bri-
ann Hinman and Tim O’Byrne.

A five-year pin was awarded to 

Gay Schumaker and Helen Askren, 
10-year certificate to Novena New-
man, 15-year award to Dan Meh-
ringer and Freda Galer and 20-year 
certificates to Donna Kuti, Judy 
McGuffin and Marlene Shove. Hon-
orary angel pins were presented to 
guests Rogette Branam and Sharon 
Malmberg.

During the annual Friends 
of Hospice volunteer ban-
quet honorary members 
Sharon Malmberg (at left in 
the top photo below) and 
Rogette Branam (at right) 
were recognized. In the 
bottom photo, Quilts of Val-
or coordinator and hospice 
volunteer Julie Barhet (left) 
is shown with a quilt along 
with Mary Lundin (middle) 
and Mary Schulz (right).           

____________________

Friends of Hospice volunteer recognition banquet held
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