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“Have you ever noticed that anybody driving slower than you is an idiot, and anyone going faster than you is a maniac?” — GEORGE CARLIN
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Matthew G. Magrowski, 33, 
of Bland, has been charged with 
discharging a firearm at or from 
a motor vehicle and domestic 
assault in the fourth degree fol-
lowing an incident on Thursday. 
The incident began as a report 
of a psychiatric/suicidal attempt 
at a residence on Rt. D near the 
Gasconade County line.

According to Sheriff Mike 
Bonham, his office received 
information at about 9:45 p.m. 
on Thursday from 911, which 
relayed details from Magrows-
ki’s mother, Donna Magrowski, 
who said Matthew had rifles and 
pistols, and had been drinking.

According to a probable 
cause statement filed by Deputy 
Pinnell, Donna Magrowski said 
Matthew was mad because he 
thought she took two of his beers 
out of the refrigerator. She later 
found them in his bedroom.

Matthew reportedly “shoved 
a box with a shampoo machine 
inside (it) into her leg, which 
struck her in the kneecap,” Pin-
nell wrote in his PC statement. 
He allegedly did it a second 
time, and then threw a box of 
hangers, which hit his mother 
in the back, and began knocking 
things off shelves and tables. 
“Matthew was yelling and had 
aggressive behavior,” Pinnell 
reported.

Donna was sitting in her 
wheelchair in her bedroom 
watching TV when Matthew 
reportedly entered with a pistol 
she identified as a .357 Magnum 
revolver. She told deputies that 
he pointed the pistol at her head 

BY EDWARD GEHLERT
UD STAFF  WRITER
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Osage Arts Community (OAC) Artist in Residence 
Dr. Elena Samasky of Ukraine spoke about the current 
conditions of her hometown during an interview on June 
12 before an exhibition of her artwork in downtown Belle.

“I was born in Ukraine, but I grew up in Israel,” said 
Dr. Samasky. “I went to high school there and did my 
undergraduate study there. I moved to Europe and lived 
in Austria and Germany. I went to the United Kingdom, 
where I earned my Ph.D. before moving to New Jersey 
with my husband. I’m a Ukrainian-born Israeli, but I 
think at some point, you become very cosmopolitan. 
You travel around and pick up stuff.”

Her family moved to Israel early in her life. There, 
she attended high school and was an active member of 
the Israeli Defense Forces after graduation, a two-year 
requirement for all citizens of that country when they 
turn 18.

“Everyone has to do it,” she said. “It’s mandatory 
when you turn 18. So, you finish school, and then you 
serve from 18 to 20 if you’re a woman, and if you are a 
man, you serve until you are 21.” 

Dr. Samasky has made frequent trips throughout her 

life to Ukraine to visit family members, primarily her 
grandparents and uncle, who live in Krasny Liman. 

“I go there at least once a year,” said Dr. Samasky. 
“My grandfather is relatively old. When he was younger, 
he would fly out to visit us.”

Unfortunately, the COVID-19 crisis prevented her 
from visiting her family for the last couple of years.

“The last time I was there was before COVID,” 
said Dr. Samasky. “Concerns with health and travel in 
general during the pandemic kept us apart.”

Technology was a huge help in alleviating the mel-
ancholy felt during isolation between family members. 
During COVID-19 restrictions, Dr. Samasky and 
her family would remain in regular contact through 
cell phone calls and video chats from computers and 
smartphones.

She was looking forward to an upcoming visit since 
COVID restrictions had been lessened, but then Russia 
invaded her home country.

“I was supposed to go this summer, but then the war 
broke out,” said Dr. Samasky.

Krasny Liman, Dr. Samasky’s birthplace and planned 
destination to visit family, came under Russian control 
on May 27.

“The town is relatively near the Russian border,” Dr. 
Samasky said. “I think it’s about three hours away, so it 

is near Russia. When the forces came in, they bombed 
the town. My uncle’s house was completely destroyed, 
and my grandfather’s house had some damage to the roof 

Local Ukrainian artist speaks on what war has 
done to her hometown

BY THERESA BRANDT
UD STAFF WRITER

Sarah and Samantha Brandt may 
seem like ordinary people, but they are 
stars. At least they were this past week 
when the mother and daughter sang and 
danced in the Little Theater of Jefferson 
City’s presentation of “Seven Brides for 
Seven Brothers.” 

Sarah plays the part of the mayor’s 
wife, Mrs. Hoallum, and Samantha 
plays the role of one of the young wives, 
Martha. The musical is based on the 1954 
musical film based on the short story “The 
Sobbin’ Women” by Stephen Vincent 
Benet. The critically acclaimed movie 
won several awards and nominations 
when it was first released and was suc-
cessfully converted into a stage musical. 

“The reason I wanted to be in this 
musical was because my mom (Sarah) 
introduced me to this musical when I 
was little,” Samantha explained. “It was 
one of her favorites. So, I knew it was 
something I had to do. I just couldn’t 
pass it up.”

“I have loved this movie for years,” 
Sarah said. “I used to watch this movie 
at home with my mom and dad.”

The stage is not a strange place to find 
Samantha, as this is her third play with 
The Little Theater of Jefferson City. She 
was also active in the theater when she at-
tended Linn High School, and Samantha 
participated in several plays in college. 
But this is the first time Sarah has ever 
been on stage.

“The last play I would have ever been 
in would have been my eighth-grade 
Christmas program at Catholic school 
in Taos because it was required,” Sarah 
explained with a laugh. “I made a com-
ment to my daughter many years ago 
that if (the Little Theater of Jefferson 
City) ever did ‘Seven Brides for Seven 
Brothers,’ I would do it with her.”

Still, it took a little convincing for 
Samantha to get her mom to try out for 

the musical.
“The reason it took a little convincing 

was because even though I really want-
ed to do it, it was just too terrifying,” 
Sarah said.

Samantha finally convinced her mom 
to go to the audition.

“I was shocked that she did it,” Sa-
mantha said.

“It is definitely something outside my 
comfort zone,” Sarah admits.

Sarah had wanted to audition just to 
be a part of the ensemble, which is just 
the background people. 

“I told her to try out for one of the 
town’s moms,” Samantha said. “I told 
her just to try it, and if it doesn’t work, 
you can still be a part of the ensemble, 
and then she got the part.”

“We were really surprised,” Sarah 
said. 

Most of the St. George Catholic 
Church congregation would not be sur-
prised that the two women landed roles 
in a musical. Samantha and Sarah have 
been singing at the church for more than 
seven years and are often requested to sing 
at local weddings and funerals.

“She may kill me by the end of this,” 
Samantha said. “She wasn’t expecting 
that she would have lines when we first 
started this.”

“I have lines and a little bit of solo 
singing,” Sarah said.

The pair auditioned for the show in 
March and explained that putting together 
the production is about a three-month 
process. Practices were held three days 
a week until about a week before the first 
performance, and then they rehearsed 
every night.

“The week of the play, you are there 
every night, running through everything 
at least once,” Samantha said. Samantha 
said that until two weeks before the first 
performance, the actors did not get to see 
everything put together.

“Up until then, you are still learning 
new choreography, or you’re learning 

your lines,” Samantha said. “This last 
week is the first time we’ve seen every-
thing put together. There is so much to 
remember, and it’s so fun to see it all go 
together.”

For Samantha, the hardest part of the 
play was the choreography. 

“I’ve always struggled with the 
dancing,” Samantha admitted. “When I 
first started, I wasn’t confident in myself 
enough to do it. Learning all the different 
dance moves can be a challenge.”

“We struggled with the choreography 
at the beginning,” Sarah said. “Every sin-
gle night, we were going over the dance 
moves in the kitchen for an hour or so.”

Just being on stage was a challenge 
for Sarah. 

“I really had to get over my nerves 
for the acting part of things,” said Sarah, 
admitting she has been nervous the entire 
time. “But at this point, we’ve done it so 
many times, and it is so much repetition 
that I’m hoping that I can do what I do at 
church and just ignore the fact that there 

are people there. It’s hard for me not to 
just sit there and smile and watch the 
play sometimes when I’m supposed to be 
reacting to something that has happened, 
and instead, I’m just sitting there, smiling 
and thinking this is so fun.”

Samantha recalls that several times 
her mom remarked that she felt silly with 
what she was doing, but she has gotten 
a lot better at it.

“I’m more of a serious person,” Sarah 
explained. “So being silly and feeling silly 
was something that I had to get used to. 
My husband is usually the silly one in 
the situation, so that is something that I 
had to get past.”

Sarah and Samantha have benefited 
from the support of their significant 
others. Sarah has been married to her 
husband, Eric, for nearly 22 years, and she 
said that he has always been supportive 
of anything she has wanted to do, even 
though musicals are not his thing.

Pictured are some of the young participants who enjoyed 
the pirate-themed party on June 3. See more on page10 
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Bland man 
charged 
following 
domestic 
incident

MATTHEW G. MAGROWSKI

Chamois R-1 Principal Jeremy 
Mckague was booked on suspi-
cion of domestic assault following 
an incident last weekend but was 
released without charges.

Sheriff Mike Bonham said that 
CPL. Darrell Chrisenberry and 
Deputy Andrew Koon provided 
Prosecuting Attorney Amanda 
Grellner with updated informa-
tion based on an investigation.  

“I was advised that no charges 
for domestic assault should be 
filed as this incident is to be clas-
sified as defense of others,” said 
Chrisenberry. “The evidence and 
interviews show that Jeremy did 
not assault his daughter as she has 
alleged, and no evidence shows 
that the minor daughter was 
assaulted by her mother, Celia.”

McKague 
booked and 

released 
without 
charges

Brandts star in Jefferson City play

OSAGE ARTS Community (OAC) Artist in Residence Dr. 
Elena Samasky of Ukraine showcases her work during 
her exhibition in Belle.
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SAMANTHA AND Sarah Brandt of Linn starred in the Little Theater of Jefferson 
City’s presentation of “Seven Brides for Seven Brothers.”
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Kyle A. Branson
Attorney and Counselor at Law

300 E. Main St., Ste A
Linn, MO 65051

573-897-2484
www.mbkclaw.com

EMERGENCY NUMBERS

911 DIAL 911 FOR EMERGENCIES ONLY.

Police, fire, ambulance and poison controls.

For non-emergency information:

Hot Lines
Motorist Emerg ........................... 911
Child Abuse ..............1-800-392-3738
Elderly Abuse ............1-800-392-0210
Rape Crisis/Abuse ......(573) 634-4911
Poison Info. ..............1-800-392-9111
Alcholics Treatment 
Center .......................1-800-260-4014
Crisis/Suicide ............1-800-833-3915 ..

Area Volunteer
Fire Departments

Argyle  .......................(573) 728-6565
Belle .................................... 859-3456
Bland .................................. 437-7770
Chamois ............................. 763-5196
Cole (St. Thomas) ............... 634-6351
Freeburg .............................. 744-5348
Linn .................................... 897-3154
Meta ................................... 229-4600
Morrison ............................. 294-7300
Osage (Taos) ....................... 634-6351
Owensville .......................... 437-2195
Westphalia .................455-2181/2840

Emergency Rooms
Capital Region 
Medical Center ................... 632-5436
St. Marys Medical Center ... 761-7011

Ambulance
Osage Ambulance............... 897-0044
Community Ambulance .... 229-8902
Maries-Osage ...................... 422-6123
Ozark Central ..................... 859-3168

Law Enforcement
Linn PD .............................. 897-4234
Sheriff/Dispatch 8am-4:30p.m .897-3927
Sheriff/Dispatch After Hours .. 897-2285
Highway Patrol................... 751-1000

9
1
1

911 House Number Signs Can Be Purchased 
At The Emergency Operations Center

Sign – $15 • Sign & Post – $20 • $5 Fee for Installation
If your road sign is stolen or missing, please call 897-3561 ext. 221.

OSAgE COunTy MAP BOOkS ARE AvAILABLE AT THE 
911 OFFICE FOR $25 - 3 FT. By 4 FT. WALL MAPS ARE $15

911 Administration
Office ................................... 897-0911

John Landwehr
Cook Vetter Doerhoff & Landwehr, P.C. 

Attorneys at Law – Jefferson City

Call (573) 635-1121 Ext. 102  
for an appointment. 

No fee for initial consultation. 

Wills - Trusts - Real Estate 
LLCs - Personal Injury

Now meeting with  
clients in Linn.

Gregory Sankey, Jr. 
1939-2022

Gregory Otto Sankey, Jr., 82, 
Freeburg, passed away Wednesday, 
June 8, 2022, in SSM Health St. 
Mary’s Hospital in Jefferson City.

He was born Aug. 3, 1939, to the 
late Gregory Otto and Marie Cecila 
(Schulte) Sankey, Sr. in Jefferson 
City.

He served his country in the
U. S. Army from  Sept. 15, 1957 

until March 9, 1959, when he was honorably discharged. 
Greg was united in marriage to Margaret Clara Falter 

Nov. 19, 1960, in Freeburg.
He graduated from Fatima High School in Westphalia 

in 1957; attended the Graham School of Cattlemen in 
1974; received Emergency Medical Training in 1976, 
took the Dale Carnegie Course in 1977, completed real 
estate classes in 1994, as well as adult education classes 
for welding, electrical and computers at Fatima High 
School.  

Greg was a member of St. Boniface Catholic Church 
in Koeltztown and the Argyle Knights of Columbus 
Council 2047.

He was employed with Probst Construction in 
Jefferson City;  Burk Bridge Company in Springfield; 
Davis Construction in Boonville; he owned and operated 
both a dairy farm and G&M Enterprises in Freeburg 
specializing in setting up and installing Taylor outside 
hot water furnaces; Burns Security and Scholastic, Inc., 
both in Jefferson City, until his retirement.  

Greg was preceded in death by wife of 61 years, 
Margaret; parents, Gregory Sr. and Marie; son, Keith 
Jerome Sankey; brothers, infant Herbert Francis Sankey 
and Jerome Norbert Sankey; and nephews, Ralph 
William Sankey and Timothy Gregory Schroeder.

He is survived by sons, David Sankey and wife 
Karen of Argyle and Glenn Sankey and wife Christy of 
Koeltztown; daughter, Carol Jones and husband Larry of 
Koeltztown; daughter-in-law, Cara  Sankey of Freeburg; 
eight  grandchildren; six step-grandchildren; sisters, 
Delores Scheppers and husband Joseph of Westphalia, 
Bernice Schroeder and husband George of Argyle; 
brothers and sisters-in-law, Harold Falter and wife Judy 
of Freeburg  and Marita Wansing and husband Danny 
of Dixon.

A Mass of Christian burial was held Tuesday, June 
14, in St. Boniface Catholic Church in Koeltztown.  
Interment with full military honors was in St. Boniface 
Cemetery in Koeltztown.

Memorial contributions suggested for Masses or to 
the St. Boniface Endowment Fund. 

Arrangements entrusted to Birmingham-Martin 
Funeral Home in Vienna.

Henry Castrop
1934-2022

Henry G. Castrop, 88, Wardsville, 
passed away Thursday, June 9, 2022, 
at his home.

He was born Feb. 10, 1934, to the 
late George and Mamie (Schmitz) 
Castrop in Westphalia.

He grew up in Westphalia and was 
a 1952 graduate of Westphalia High 
School.  

Hank was united in marriage to 
Betty Loethen Oct. 5, 1963, at St. Thomas the Apostle 
Catholic Church in St. Thomas.  

After 25 years of service, he retired from N.H. 
Scheppers Distributing where he had worked as 
transport driver and salesman.

Hank was a devout Catholic and  took comfort 
in praying the Rosary every day and volunteering 
in praying at the Adoration Chapel at St. Stanislaus 
Catholic Church where he was a member.  

He was a kind, gentle soul who enjoyed helping 
family and friends.  One of Hank’s gifts was lifting the 
spirits of those he knew and even those he didn’t know 
living in area nursing homes. Whether it was countless 
days tending to his vegetable garden, hunting deer, 
fishing or tinkering around the family farm, he loved 
being outdoors.  You could also find him spending time 
playing cards and games with family and friends.  Hank 
and Betty always looked forward to their yearly winter 
vacations to California.

He was preceded in death by parents, George and 
Mamie; sisters, Helen Stratman and Mary Castrop; and 
brothers, Martin, Alfred and Elmer Castrop.

Hank is survived by wife, Betty of Wardsville; 
daughters, Lynn Jaramillo and husband Dean of Aliso 
Viejo, Calif. and Lora McCutchen of University City; 
granddaughter, Reagan McCutchen of New York City, 
N.Y.; brother, Edward Castrop and wife Barbara of 
Tennessee; and many nieces and nephews.  

A Funeral Mass was held Monday, June 13, at St. 
Stanislaus Catholic Church in Wardsville with Rev. 
Msgr. David Cox officiating.  Interment was at St. 
Joseph Catholic Cemetery in Westphalia. 

Arrangements entrusted to Dulle-Trimble Funeral 
Home. 

Those wishing to email condolences may do so at 
www.dulletrimble.com.  

County Arrest Report
The following were arrested, taken into custody or 

released in Osage County between Monday, June 6, 
2022 and Sunday, June 12, 2022:

David Duane Leo Nielsen, 41, Mt. Sterling, was 
arrested Monday,  June 6, by Osage County Sheriff for 
a warrant issued by another agency; released same day. 

Mark A. Crosthwait, 41, Berger, was arrested Mon-
day, June 6, by another county on allegations of possession 
of controlled substance; released same day. 

Richard P. Shepherd, 40, Gerald, was arrested Mon-
day, June 6, by another county on allegations of stealing 
$750 or more; in custody. 

Zachary D. Albert, 30, Lenox, was arrested Monday, 
June 6, by another county for multiple warrants issued 
by another agency; in custody. 

Haven Finley Lotshaw, 58, Gasconade, was arrested 
Tuesday, June 7, by another county on allegations of 
driving while intoxicated; released next day. 

Andrew Steven Johnson, 29, Pacific, was taken into 
custody Wednesday, June 8, by Osage County Sheriff to 
serve court ordered shock time; released June 11. 

Daniel Keith Davis, 59, Morrison, was arrested 
Wednesday, June 8, by Linn Police Department on alle-
gations of driving while intoxicated; released same day. 

Dennis Dale Czeschin, 58, Bland, was taken into 
custody by Osage County Sheriff to serve court ordered 
shock time; released June 10. 

Steven Michael Munie, 37, Linn, was arrested Thurs-
day, June 9, by Osage County Sheriff on allegations of 
burglary and stealing $750 or more; released next day. 

Matthew G. Magrowski, 33, Bland was arrested 
Thursday, June 9, by Osage County Sheriff on allegations 
of unlawful use of weapon; assault or attempt, driving 
while intoxicated; and a warrant issued by Osage County; 
in custody. 

Blake P. Schmitz, 26, Westphalia, was taken into 
custody Friday, June 10, by the Osage County Sheriff to 
serve court ordered shock time; released June 12.

Jeffrey James Cook, 58, Owensville, was taken into 
custody Friday, June 10, by Osage County Sheriff to serve 
court ordered shock time; released June 12.

Quentin Caleb Tinsley, 30, St. Robert, was arrested 
Friday, June 10, by Osage County Sheriff for a warrant 
issued by Osage County; in custody. 

Julia Lynn Singer, 52, Meta, was arrested Saturday, 
June 11, by Osage County Sheriff on allegations of failure 
to provide proof of insurance; driving while revoked/
suspended, harassment, stalking, failure to register a 
motor vehicle/trailer and trespassing; released next day. 

Seth Michael Hormel, 37, Linn, was arrested Satur-
day,  June 11, by Linn Police Department for failure to 
appear; released next day. 

Jeremy S. McKague, 43, Chamois, was arrested 
Sunday, June 12, by Osage County Sheriff on allegations 
of domestic assault; released same day. 

         Court Records
JUDGE SONYA BRANDT

George D. Allen, Eureka, pleaded guilty to driving 
while intoxicated; suspended imposition of sentence 
with two years unsupervised probation and completion 
of MADD. 
George D. Allen, Eureka, pleaded guilty to unlawful 
possession of drug paraphernalia; suspended imposition 
of sentence with two years unsupervised probation and 
$350 to LERF program.
George D. Allen, Eureka, pleaded guilty to purchasing/
attempting to purchase or possession of liquor by minor; 
suspended imposition of sentence with two years unsu-
pervised probation and community service (20 hours). 
Tyler L. Bailey, Camdenton, pleaded guilty to failure to 
wear a seatbelt; fined $10.
Chase M. Bathe, Wright City, pleaded guilty to speed-
ing (1-5 over); fined $325.
Nathaniel A. Dickinson II, Jefferson City, pleaded 
guilty to speeding (16-19 over); fined $100.50.
Kelly O. Homan, Rolla, pleaded guilty to failure to reg-
ister a motor vehicle; fined $50.50. 
Heather L. Hutchison, Freeburg, pleaded guilty to fail-
ure to wear a seatbelt; fined $10. 
Nathan A. Kreamalmyer, Sullivan, pleaded guilty to 
speeding (11-15 over); fined $70.50. 
Keith W. Lansford, Belle, pleaded guilty to driving 
while revoked/suspended; fined $250. 
Isaac E. Lekey, Meta, pleaded guilty to possession of 
marijuana/synthetic cannabinoid of 10 grams or less; 
fined $350. 
Isaac E. Lekey, Meta, pleaded guilty to unlawful pos-
session of drug paraphernalia; fined $350. 
Justin W. Maxwell, Linn, pleaded guilty to speeding 
(26 or over); fined $300. Court approves driver im-
provement program. 
Justin W. Maxwell, Linn, pleaded guilty to displaying/
possessing motor vehicle/trailer plates of another per-
son; fined $50.50. 

Jacob L. Meers, Jefferson City, pleaded guilty to speed-
ing (11-15 over); fined $70.50. 
Cole T. Mertens, Loose Creek, pleaded guilty to failure 
to wear a seatbelt; fined $10. 
Tayler G. Morts, Fulton, pleaded guilty to speeding 
(11-15 over); fined $70.50. 
April D. Poe, pleaded guilty to speeding (16-19 over); 
fined $100.50. 
Kylia A. Rudroff, Linn, pleaded guilty to speeding (16-
19 over); fined $100.50. 
William J. Saffeels, Linn, pleaded guilty to operating 
a motor vehicle in a careless and imprudent manner 
involving an accident; sentenced to 180 days in Osage 
County jail (SES), with two years probation. 
Malik D. Tillman, Columbia, plead guilty to speeding 
(20-25 over); fined $155.50. 
David L. Vincent, Cuba, pleaded guilty to failure to 
equip vehicle with muffler/adequate muffler/properly 
attached muffler; fined $300. 
Garrett H. Wallace, Clayton, Ill., pleaded guilty to 
failure to equip vehicle with muffler/adequate muffler/
properly attached muffler; fined $250. 

CIVIL CASES
Julie Wieberg v. Bobby and Margeorie Pritchett, Free-
burg, suit on file; judgment entered for plaintiff in the 
amount of $600 per each defendant for rent, and posses-
sion of the premises.

CITY OF LINN V.
Zoey L. Bramel, Linn, pleaded guilty to possession of 
marijuana; fined $350. 
Shane T. Gillmore, Jefferson City, pleaded guilty to 
failure to wear a seatbelt; fined $10. 
Trenton M. Kerksiek, Linn, pleaded guilty to speeding 
(11-15 over); fined $70.50. 
Austin L. Reece, Centralia, pleaded guilty to failure to 
wear a seatbelt; fined $10. 

CITY OF OWENSVILLE V. 
Derek A. Binkhoelter, Owensville, pleaded guilty to 

nuisance violation; fined $50.50. 
Michelle R. Bradley, Owensville, pleaded guilty to 
peace disturbance; fined $150.50. 
Rae J. Carwile, Bland, pleaded guilty to failure to reg-
ister a vehicle; fined $50.50. 
Rae J. Carwile, Bland, pleaded guilty to failure to pro-
vide proof of insurance; fined $50.50. 
Rae J. Carwile, Bland, pleaded guilty to operating a 
motor vehicle without a license; fined $50.50. 
Matthew R. Lain, Owensville, pleaded guilty to failure 
to maintain proof of insurance; suspended imposition of 
sentence with one year unsupervised probation. 
Kaci L. Romans, Bland, pleaded guilty to failure to 
register vehicle; fined $50.50. 
Nicholas Woodall, Union, pleaded guilty to deceiving a 
law enforcement officer; fined $150.50. 

Bonnots Mill Knights of 
Columbus Blood Drive
The Bonnots Mill Knights of Columbus Council 

#2027 is sponsoring an American Red Cross Blood Drive 
July 5, 2022 from 2 until 6 p.m. @ the Loose Creek 
Community Center, 173 County Road 403, Loose Creek. 
Just one hour of your time and one pint of your blood 
can save a precious life.  This is one of the easiest gifts 
you can give.  PLEASE HELP US GIVE THE GIFT 
OF LIFE.  Please plan to support this worthy cause.  To 
schedule an appointment call 1-800-733-2767 or visit 
RedCrossBlood.org and enter BonnotsMillKofC.  Thank 
You.  Appointments are much appreciated.  Please be 
aware of the new donation times.                                                    

Upcoming Blood 
Donation 

Opportunities
Osage County

6/16/2022: 2 - 6 p.m., VFW Hall, 36776 Hwy T, 
Argyle. 

7-5-2022: 2 - 6 p.m., Loose Creek Community 
Center, 173 County Road 403, Loose Creek.

7-13-2022: 1:30 - 5:30 p.m., St. George Parish, 
611 E Main Street, Linn.

7-20-2022: 2 - 6 p.m., Sacred Heart School, 
4309 Hwy U, Rich Fountain.

Have You
Subscribed
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“Facebook just sounds like a drag, in my day seeing pictures of peoples vacations was considered a punishment” — BETTY WHITE

Luebbert 

Century 

Farm 

celebrates 

170 years

Slate set 

for the 

April 

election

Loose 

Creek 

scouts 

hold 

meeting 

at state 

capitol

Lady 

Comets 

second 

at Rolla 

tourney

Eggleston 

signs 

with 

Waldorf 

University

See Page 9

See Page 9

See Page 9

See Sports Page 16

See Sports Page 15-16

BY NEAL A. JOHNSON

UD EDITOR
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1905 Tavern owner Anthony Rud-

kin recently put his culinary skills to 

good use as part of Operation Barbe-

cue Relief, which provided food to 

those in need following devastating 

tornados that hit Mayfield, Kent., last 

month.
“A lot of companies and individ-

uals came together to do their part,” 

said Rudkin, who has officially been a 

volunteer for about a year, and began 

helping following the Joplin tornado 

five years ago. “Six smokers were de-

livered on a 52-foot trailer and compa-

nies sent food.”

Rudkin was living in Joplin at the 

time that tornado hit and did what he 

could to help. 

Because of his background and ex-

perience, Rudkin was tasked to oversee 

prep and run the kitchen at Mayfield.

Hot-shot trucks were loaded with 

food and then set up in places where 

people had gathered for support. “We’d 

get a call for a number of meals and 

that’s what we delivered,” said Rud-

kin. “The people were shellshocked 

and just grateful to have something 

to eat. Some people hadn’t eaten any-

thing but crackers for two days before 

we set up.”

Bulk deliveries were made to eight 

or nine locations in the zone, with 

Rudkin set up at a church about four 

miles outside town. Volunteers worked 

from 6 a.m. to 10 p.m. “We just put our 

heads down and did what needed to be 

done,” he said.

During the first day at Mayfield, Op-

eration Barbecue Relief served about 

3,500 meals, and averaged 12,000-

15,000 meals per week, with 15,000 

meals served on Christmas Day.

Rudkin also took food but that 

could only be given to volunteers, not 

the general public. “You have to go 

through channels to give food in this 

type of operation,” he explained.

Rudkin spent a week immediate-

ly after the Dec. 12 tornados ripped 

through the Midwest and intended to 

return after Christmas. Instead, he met 

a hot-truck at St. James and transferred 

supplies collected at Freeburg, includ-

ing Christmas gifts, coats, clothing, 

cash, and 10 $20 gift cards.

“I appreciate the support shown 

here at home,” said Rudkin. “This real-

ly hits home. You don’t think it means 

much until you get down there and see 

the destruction and the people in need.”

Rudkin helps with Operation Barbecue Relief 

after devastating tornados in Kentucky
ANTHONY RUDKIN of Freeburg is shown with members of the Operation Barbecue Relief response team in Mayfield, Kent.

Osage County residents 

of voting age will have an 

opportunity to vote and elect 

members to the University of 

Missouri Extension Council 

in January. The elected and 

appointed members of the 

extension council will guide 

and direct extension work 

within the county. 

Kim Sallin (Crawford 

Township), Karen Thompson 

(Jefferson Township), and 

Charles DeMariano (Benton 

Township) have been nomi-

nated for two-year terms be-

ginning in February 2022.

Additional nominations 

may be made by petition of 

25 or more qualified voters 

residing within the district, 

filed with the council within 

20 days after the publication 

of this notice of election. 

“Anyone, 18 years of age 

or older, interested in educa-

tion and the progress of our 

county should vote for the 

nominee of their choice in 

their district,” said Extension 

Specialist Elizabeth Ander-

son. “The resources of the 

universities are available to 

us. It is 
our responsibility to 

put these resources to effec-

tive use.”
The election will run 

from Jan. 10-31 and can be 

completed online at https://

extension.missouri.edu/coun-

ties/osage/county-council/

county-council-election or 

paper ballots may available 

for pickup at county banks 

and post offices and then may 

be returned to the Extension 

Office (205 E. Main Street, 

Linn) before the voting peri-

od ends.
Outgoing members are 

Treasurer Jeanette Vocks 

(Crawford Township), Aman-

da Brandt (Linn Township), 

Lindsay Luebbering (Jackson 

Township), Secretary Jenni-

fer Bacon (Jefferson Town-

ship).  
“We thank them for their 

continued efforts on behalf 

of the citizens of the county,” 

said Anderson.

Council members whose 

terms continue are Chair 

Nathan Woehr (Washington 

Township), Vice Chair Patsy 

Luebbert (Washington Town-

ship), Treasurer Rhonda 

Mitchem (Benton Township), 

Sharon Jeoffroy (Jefferson 

Township), Ellen Kliether-

mes (Linn Township), Mi-

chael Luebbering (Jackson 

Township), Amy Niederhelm 

(Crawford Township), Dan-

ielle Tilly (Benton Town-

ship), Brent Dudenhoeffer of 

MFA, Keith Neier of Farm 

Bureau; Athletic Ambassa-

dor Paul Stratman, Presiding 

Commissioner Darryl Grif-

fin, Western District Com-

missioner Larry Kliethermes, 

and Eastern District Commis-

sioner John Trenshaw.

County extension council 

members work throughout 

the year with MU Extension 

staff members in planning and 

making recommendations for 

educational programs.

University of Missouri 

Extension, through the Uni-

versity of Missouri System 

and Lincoln University, of-

fers educational programs in 

agriculture, home economics, 

business and industry, com-

munity development, youth 

development (4-H), and var-

ious continuing education 

courses, seminars, and work-

shops.

MU 

Extension 

elections 

open until 

Jan. 31 

BY NEAL A. JOHNSON

UD EDITOR

thor65018@yahoo.com

In an effort to improve employee recruitment and 

retention in an ever-challenging and competitive 

market, Osage Ambulance District board members at 

their December meeting agreed to a salary increase, 

along with changes to other benefits.

“Everyone understands how difficult it is to
 hire 

and keep good employees, especially during the 

COVID pandemic,” said Administrator Josh Krull. 

“We’re doing everything we can to make sure our 

employees feel appreciated.”

Toward that end, all full-time paramedics as of 

Jan. 1 received a $5,000 per year salary bump and 

EMTs got a $3,000 per year increase.

Additionally, employee health insurance, ap-

proved at a previous meeting, has changed to Anthem 

Blue Preferred and the district will pay 100% of em-

ployee insurance.

A new feature is a healthcare spending allowance 

of $100 per month for full-time employees toward 

dental, vision, pretax liberty healthcare benefit, or de-

pendent healthcare premium.

Because the IRS increased contribution limits of 

Flexible Spending Accounts (FSAs), OAD added to 

the benefit for employees who have been with the dis-

trict 12 or more years, moving that amount to $2,850. 

Board members are also allowing that benefit amount 

to be applied to a dependent’s healthcare premium if 

not an FSA account.

A change was made from a simple IRA retirement 

account with a 3% match to be a 457 plan with up to 

5% employer match with a vesting schedule.

Finally, the district increased the amount of paid 

time off for full-time employees as follows: 1-3 years 

(96 hours), 4-6 years (120 hours), 7-10 years (144 

hours), and 11-plus years (168 hours).

All of these items were presented in the 2022 

budget, which was also approved at this meeting by 

board members.

OAD has seen an increase in service fees over 

what Krull budgeted for 2021, so the new budget an-

ticipates $1,500,000, up from $1,200,000. As of the 

December meeting, using figures through the end of 

November, the district had generated $1,476,296.42 

in service fees in the current year.

Missouri state sales tax was up slightly, from 

$350,000 in the budget to $394,481.62 as of Nov. 30, 

and property taxes were slated at $230,000 and had 

generated $237,988.31. The FY 22 budget was set at 

$375,000 and $250,000, respectively, and Krull said 

December figures will be presented to the board in 

January.

OAD beefs up employee benefits

Employees in the Osage County Collector (left) and Assessor’s offices worked on New Year’s 

Eve so that taxpayers could use the final day of the year to pay. All other county offices were 

closed and these employees will take a personal day to offset the holiday. Shown from left 

are Collector Denise Nolte, Deputy Tammy Kennedy, and Pamela Haslag; at right are Assessor 

Tina Kammerich, and employees Mary Dudenhoeffer, Deputy Cory Dudenhoeffer,

and Ashley Starke. 

Courthouse workers make New Year’s Eve count

U.D. Around the World

OLYVIA AND Thomas Hoelscher, of Vienna stopped at the  

Bass Pro Shops at the Pyramid in Memphis, Tenn. before 

heading to Mississippi and Florida during their family vaca-

tion with parents, Thomas Jr. and Jessica Hoelscher. Along 

for the ride were their siblings, aunts, uncles and cousins.

PHOTO BY JESSICA BEDOW

PHOTO BY NEAL A JOHNSON

SUBMITTED PHOTO

See OAD on Page 8
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COUNTY TO OUTSOURCE LOOSE 
CREEK HIGHWAY CULVERT 

PROJECT
Osage County Road and Bridge Foreman 

Ron Kempker told commissioners last week 
that repair of the damaged Loose Creek 
Highway Culvert west of the US 50 junction 
would be better done by a third party. 

The pipe crosses under the highway and 
will require a lot of concrete cutting and 
deep digging to reach. “It’s not going to be 
cheap to cut it,” said Kempker. “My advice 
is to have this contracted out.”

He continued by outlining the safety 
issues his workers are not equipped to han-
dle. The ditch will need to be dug eight feet 
deep. That’s a critical depth for a crew not 
trained or provided with proper equipment. 
Kempker brought a draft of an advertisement 
to place in the paper. He further noted his 
department could furnish the replacement 
culvert pipe. County workers can haul the 
gravel and provide traffic control during the 
project. His goal was to have bids presented 
and a contractor selected by Tuesday, June 
21. Concurring, Osage County Eastern Dis-
trict Commissioner John Trenshaw said this 
was the “most efficient use of resources.”

Kempker calculated it would take three 
long pieces of 18-inch diameter pipe to 
travel more than 40 feet. There should also 
be three loads of gravel and a day or two 
of manpower to provide signage. Commis-
sioners approved his ad for bids as drafted 
and presented. 

Utility location service has been per-
formed on CR 605, near the construction site 
at the Osage Country Club. As suspected, 
there is an AT&T cable about a foot deep. 
Current plans call for about 18 inches to be 
lopped off the crest of a hill there. AT&T 
has promised to investigate how to move 
it. Osage County Presiding Commissioner 
Darryl Griffin passed on what the company 
has told him. The line is “right down the 
middle of the road,” he said. “[The company] 
will get back with me.”

Griffin is optimistic that progress is being 
made on the project.

The asphalt has been repaired in the 
parking area around the Osage County 
Courthouse. Finishing the project will 
require the parking spaces to be repainted. 
Kempker has ordered paint but has no 
idea when it will arrive. Barriers to protect 
sidewalks from the parking area are ready to 
install. The paint may be held up by supply 
chain issues; however, the concrete barriers 
were fabricated much sooner than expected. 

Kempker struggles to buy rock for the 
county’s gravel roads. He still has a fair 
stockpile of creek gravel. Most of the trucks 
leaving the county yard are loaded on their 
first trip in the morning. However, reloading 
near where they’re working is getting to be 
a problem. It’s inefficient to deadhead back 
to the yard. 

“Rock supplies are getting tough to get,” 
he said. 

Quarries are telling him most of their 
products are being dedicated to asphalt 
work. They’re having trouble keeping up 
with the demand for their merchandise. 

Osage County’s asphalt repair season 
is still winding down. Binks Trucking and 
Excavating of Sullivan is moving their 
equipment to their last working locations, 
but the weather has slowed them down. 
County workers still toil at asphalt work 
that would be done with better conditions. 
Rain has set everything back a week or two. 

“This asphalt has locked up a lot of 
personnel,” Kempker explained. “We’ve 
had some unexpected delays.”

Nevertheless, weather, equipment break-
downs, product shortages, and a busy asphalt 
season are not the main culprits bothering 
Kempker. Manpower is still his biggest 
headache. “We’re pushed thin,” he said. 
“We’re running as hard as we can run.” 

Commissioners are satisfied he is right. 
The other troubles listed above are typical 
for this time of year. There’s been a lot of 
rain, but the county has seen wetter springs. 
Heavy equipment running heavy will always 
need repair and maintenance. The county’s 
large amount of asphalt work exists because 
not enough has been done in recent years. 
If Kempker’s crew was staffed better, he 
could spare more of them to harvest creek 
gravel. Commissioners approved the 
addition of one full-time operator, which 
restores the department to pre-2020 levels. 
With Kemper’s approval at that time, they 
reduced his census to give raises to existing 
staff members. That seems to have helped 
Kempker retain veteran drivers, but the 
reduced force is unable to keep up with any 
kind of a busy stretch of work. 

McClure Engineering Project Manager 
Aaron McVicker told commissioners that 
the replacement of the bridge over the north 
branch of Linn Creek on CR 303 should 
take place somewhere between the summer 
and fall of 2023. His estimate is almost a 
year more optimistic than that provided by 
the Missouri Department of Transportation 

(MoDOT), which is necessarily cautious. 
McVicker is ready to get to work. “We can 
start working on an engineering services 
contract for you,” he said. 

Department employees hauled rock on 
CRs 312, 313, 516, 612, 621, 709, 711, 
716, 723, 735, 736, 741, 751, and 754; crew 
members performed service on graders 
#01, and #02, Trucks #32, and #70, and 
the department chain saws; crews replaced 
a culvert on CR 516, removed debris from 
the bridge over the Maries River on CR 
551, and patched asphalt on multiple roads; 
mowers worked on CR 811; and graders 
worked on CRs 303, 310, 311, 312, 318, 
319, 411, 421, 512, 514, 521, 602, 603, 612, 
621, 634, 635, 711, 714, 716, 727, 731, 736, 
741, 801, 805, and 810.

OCHD
Osage County Health Department 

(OCHD) Administrator Kim Sallin reported 
an uptick in COVID-19 cases. There are now 
21 cases active. “That’s quite an increase 
from last week,” she observed, noting that 
17 of them came to her office’s attention 
just in the last day. “The symptoms are 
pretty mild,” though, so the new surge is 
not taxing area hospitals. 

There were no reported hospitalizations 
among Osage County residents. 

OCHD’s planned Second Annual Com-
munity Pool Party at 7 p.m. on Friday, June 
17, is growing. Meramec Regional Planning 
Commission (MRPC), St. James, Compass 
Health Network, Jefferson City, and Osage 
County Anti-Drug Community Action Team 
(ADCAT) have signed up to display and be 
active at the event. Drug awareness is the 
main them of the project. 

“Focus this year is on distracted driving 
due to substance abuse,” said Sallin. 

Legends Bank, Mid America Bank, the 
Osage County University of Missouri (MU) 
Extension Council, and Sweet Bee’s Shaved 
Ice are also participating.

Sallin had just learned that the grant 
was approved to pay for the new sign to 
be displayed at the OCHD building. She’s 
trying to get it ordered and paid for in order 
to beat an expected price increase. She also 
reported a good deal of activity trying to 
facilitate communication between Porter, 
Berendzen, and Associates, P.C., Jefferson 
City, the architect overseeing the OCHD 
building project, and Eric Reichel of Remote 
Computer Services (RCS), Westphalia. RCS 
manages the maintenance and required new 
installations for Osage County’s computers. 
The new OCHD building will need his input 
on how to have outlets and ports wired and 
equipped. Sallin’s staff needs to be able to 
plug in and go when they move from the 
Osage County Administration Building 
(Annex) into the new facility.  

Abby Baker, RN, has been working 
part-time at OCHD since the COVID-19 
pandemic. Her role has expanded from 
COVID-specific duties to include Women, 
Infants, and Children (WIC) and her current 
effort to achieve certification to conduct 
environmental inspections. OCHD will be 
unable to keep her under the 1,000-hour 
threshold required to classify a worker as a 
part-time employee. Sallin asked permission 
to change her status to full-time. With all 
that Baker can do, commissioners approved 
the transaction.

MISCELLANEOUS
Commission reviewed expenditures 

through May 31 totaling $1,152,383.76 as 
listed by department: 911 ($344,153.83), 
Assessor ($96,009.01), EMA ($60,858.86), 
Road & Bridge ($432,197.37), Building 
& Grounds ($27,417.27), Circuit Clerk 
($4,086.34), Collector ($44,968.22), 
Coroner ($10,224.52), County Clerk 
($47,946.78), Commission ($43,113.73), 
Elections ($8,971.99), Fringe Benefits 
($150,745.67), Jail ($111,878.67), Juvenile 
Officer ($17,614.47), Prosecuting Attor-
ney ($53,725.77), Public Administrator 
($18,707.65), OCHD ($127,624.40), Re-
corder ($21,899.20), Sheriff ($407,985.20), 
Other ($6,167.75), Professional Organi-
zations ($18,407.50), Surveyor ($6,000), 
Treasurer ($18,398.63), and Transfers 
($6,600). There were no expenditures from 
the emergency fund, leaving a balance of 
$85,325. The total budget continues to 
project solvency; however, each department 
with a line item for fuel is well in the red. 
Department heads budgeted for healthy 
increases but the shocking spike in the 
prices of gasoline and diesel has already 
overwhelmed them. 

Commissioners signed outgoing checks.
Commissioners will attend the West-

ern County Commissioners Association 
meeting in Versailles Thursday, June 16, 
so there will be no regular Osage County 
Commission meeting that day. 

All Osage County offices will be closed 
Monday, June 20, in observance of June-
teenth.

The Missouri State Auditor’s Office will 
be auditing Osage County from July 18-22.
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DEER TAGS DEER TAGS 
HUNTING & HUNTING & 

FISHING FISHING 
PERMITS PERMITS 

SOLDSOLD

Monday – Thursday
6:30am to 7:30pm

Friday - 
6:30am to 8:00pm

Saturday - 
7:00am to 8:00pm

Sunday -
7:00am to 7:00pm

STORE HOURS:STORE HOURS:

JOE’S SERVES LUNCH 
  (TAKE OUT ONLY)

NEW FRIDAY SPECIALS!
CHEF’S CHOICE 

SERVING FROM 
11am TO 1pm

DAILY
Full line of deli meats and cheese 

with made to order sandwiches

THURSDAY’S  
SPECIAL
HAMBURGERSHAMBURGERS

We also make 
Hunt’s Brothers Pizza. 
Call 573-455-2307 
to order a pizza to go.

12-PK CANS OR BOTTLES
Bud, Bud Light, Bud Select. 
or Select. 55
.....................................  $11.69 
24-PK CANS.....................................  $19.49 
20-PK BOTTLES
Bud/Bud Light
.....................................  $18.99 
30-PK CANS
Busch/Busch Light
.....................................  $21.99 
30-PK 12 OZ CANS
Keystone Light 
.....................................  $15.99 
24-PK CANS
Coors Light
.....................................  $18.99 
18-PK BOTTLES
Coors Extra
.....................................  $21.99 
12-PK CANS OR BOTTLES
Coors Light
........................................... $9.99 
30-PK CANS
Natural Light 
.....................................  $16.49 

BEER
SPECIALS

24-PK CANS
Miller Lite 
.....................................  $18.99 
12-Pk Cans or Bottles
Miller Lite
........................................... $9.99 
12-PK CANS
Truly
.....................................  $15.49 
24-PK CANS
Stag
.....................................  $14.99 
12-PK CANS
Stag
........................................... $8.99 
18-PK BOTTLES
Miller Lite 
.....................................  $15.39 
24-PK CANS
Michelob Ultra
.....................................  $24.59
15-PK CANS
Milwaukee Best/ 
Best Light 
........................................... $8.39 

KRETSCHMAR OVEN ROASTED
Turkey Breast
2/8 to 9-Lb.  ....................... $8.99
Imo’s Pizza 
Provel Ropes
8-oz.  ................................. $3.99
Reser’s Potato, Macaroni 
or Coleslaw
Select 15 to 16-oz.  ........... $2.19

DELI SPECIALS

B eakfas  Fo Mom

Lofthouse Cookies
Select 12 ct/15-oz.  ........... $3.99

SUPERBSUPERB
SAVINGSSAVINGS

QUALITY MEATS QUALITY MEATS 
Stew Meat
Per Lb.  .............................$4.99
Tender Minute Steaks
Per Lb.  .............................$5.39
Top Sirloin Steaks
Per Lb.  .............................$8.59
BONELESS 
Ribeye Steaks
Per Lb.  ........................$15.99
85% Lean Hamburger
Per Lb.  .............................$4.99
USDA CHOICE BONELESS
Bottom Round Roast
Per Lb.  .............................$4.99

Meat prices subject to change. 

LOCALLY FRESH LOCALLY FRESH 
FARM RAISED PORK AVAILABLE HERE

Pork Steaks
Per Lb.  .............................$2.99
BONELESS
Pork Chops
Per Lb.  .............................$4.29
ASSORTED BONE-IN
Pork Chops
Per Lb.  .............................$2.99
Slab Bacon
Per Lb.  .............................$6.99
Bacon Ends
Per Lb.  .............................$5.49
Rope Style Sausage
Per Lb.  .............................$3.99
Bulk Sausage
Per Lb.  .............................$3.89
Pork Ribs
Per Lb.  .............................$3.49
Jowl
Per Lb.  .............................$5.99

BE ONBE ON
THETHE

LOOKOUTLOOKOUT
FORFOR

COMING SOONCOMING SOON
TO A RECLINERTO A RECLINER

NEAR YOU!NEAR YOU!
Prairie Farms  

YogurtYogurt

5959¢¢
6-oz.

Assorted

PRICES 
EFFECTIVE: 

TUES., JUNE 14 
TO  MON., JUNE 

20, 2022 
SATURDAY HOURS
7:00am – 8:00pm

2-Liter bottles2-Liter bottles

3/3/$$44

Red Red 
Diamond Diamond 

TeaTea

2/2/$$55
Gallon

Assorted TeasAssorted Teas
12-oz 12-oz 
CansCans

$$ 889999
24-Pk

  Pepsi   Pepsi 
ProductsProducts

$$443939
Gallon

Central 
Dairy

Chocolate Chocolate 
MilkMilk

Central 
Dairy

Ice CreamIce Cream

$$665959
Gallon

Catfish Nuggets
Per Lb.  .............................. $3.29
Smithfield Bacon
Select 12-oz.  .................... $4.99
FARMLAND 
Sausage Rolls
Select 12-oz.  .................... $2.29
LAND O’FROST PREMIUM 
Lunch Meat
Select 10 to 16-oz.  ........... $5.99
CURLY’S 
Pulled BBQ Pork
Select 16-oz.  .................... $5.99

MEAT SPECIALS

Mr. Dell’s Hash Brown 
Potatoes
24 to 32-oz.  ...................... $2.99
PEPPERIDGE FARM 
Layer Cakes
Select 19.6-oz.  ...................  2/$6
BLUE BUNNY 
Load’d Sundaes
Select 8.5-oz.  ................... $2.49

FROZEN
FOODS

ARKANSAS SLICING 
Tomatoes
Per Lb.  .............................. $1.49
CALIFORNIA JUMBO 
Red Sweet Onions
Per Lb.  .............................. $1.49
DOLE 
Chopped Salad Kits
Select 10.2 to 14.4-oz.  ..... $2.99
BIG SMILES SWEET 
Yellow Peaches
Per Lb.  .............................. $1.49
CALIFORNIA 
Juicy Lemons
Ea  .......................................  2/$1
NATURESWEET 
Cherub Tomatoes
10-oz.  ............................... $2.99
SWEET KANDY 
Cantaloupes
Ea  ..................................... $3.99
ARKANSAS SLICING 
Cucumbers
Ea  .......................................  99¢
Best Choice 
Red Potatoes
5-Lb. bag  .......................... $3.99

 FRONT PAGE SPECIALS
Red Ripe Whole Seedless
Watermelon
Ea  ..................................... $4.99
GEORGIA BICOLOR 
Sweet Corn
Ea  .......................................  4/$2
RED RIPE 
Strawberries
Per Lb.  .............................. $1.99
FRESH 
Blueberries
Pint  ................................... $2.99
Red Baron Pizza
Select 15.77 to 21.6-oz.  ... $2.99
BLUE BUNNY PREMIUM 
Ice Cream
Select 46 to 48-oz.  ........... $3.99
BEST CHOICE 
Sugar Cones
Select 12 ct  ...................... $1.59
GATORADE 
Thirst Quencher
Select 6 pk/72-oz.  ..............  2/$7
BEST CHOICE 
Hardwood Charcoal
Select 12 to 16 lb  ............. $4.99

KRAFT 
Velveeta Slices
Select 12-oz.  .................... $1.99
BEST CHOICE 
Ketchup
Select 24-oz.  .................... $1.19
Best Choice Dill 
Hamburger Slices
Select 32-oz.  .................... $1.69
BEST CHOICE 
Squeeze Mustard
Select 20-oz.  ......................  99¢
BEST CHOICE 
BBQ Sauce
Select 18-oz.  .................... $1.19

Sunny D 
Citrus Punch
Select 64-oz.  ......................  2/$3

Sunday, June 19Sunday, June 19

GENERAL MILLS 
Cereal
Select 18 to 18.8-oz.  ........ $3.99
Pace Picante Sauce 
or Salsa
Select 24-oz.  ......................  2/$5
Frito Lay Fritos Corn Chips, 
Cheetos, Munchies Snack 
Mix, Rold Gold Pretzels, 
Can Dip
Select 7 to 16-oz.  ..........  3/$10
BEST CHOICE 
Croutons
Select 5-oz.  ...................... $1.19
Kraft Macaroni & 
Cheese Dinner
Select 7.25-oz.  ................. $1.19

Annie’s Macaroni 
& Cheese Cups
Select 2.01-oz.  ................. $1.99
V-8 Juice
Select 46-oz.  ......................  2/$6
Mio Liquid Drink Mix
Select 1.62-oz.  ...................  2/$5
MAXWELL HOUSE 
Wake Up Roast 
Ground Coffee
30.65-oz.  .......................... $7.99
Best Choice Soda
Select 67.6-oz.  ...................  99¢
FEBREZE 
Fabric Refresher
Select 27-oz.  .................... $4.99

SNACK BLOCK
BELVITA 
Breakfast Biscuits
Select 5 ct/8.8-oz.  .........  3/$10
LITTLE DEBBIE 
Mini Donuts
Select 8.62 to 10.5-oz.  ..... $1.89
NABISCO 
Oreo Cookies
Select 14.3 to 15.35-oz.  ... $3.49

CHEX MIX OR GARDETTO 
Snack Mix
Select 7 to 8.75-oz.  ............  2/$4
NABISCO RITZ OR WHEAT THINS 
Toasted Chips
Select 8.1-oz.  ................  3/$10
Nabisco Honey Maid 
Grahams
Select 14.4-oz.  ................. $3.99

Lawry’s Marinades
Select 12-oz.  ......................  2/$5
SWEET BABY RAY’S 
BBQ Sauce
Select 28-oz.  .................... $2.29
Ranch Style Beans
Select 15-oz.  .................... $1.19
Guy’s Potato Chips
Select 8-oz.  ........................  2/$5

FATHER’S FATHER’S 
DAYDAY
COOKOUTCOOKOUT

Build-A-Better Burger:Build-A-Better Burger:

DAD’SDAD’S
DAYDAY

is June 19is June 19
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BULLS
Medium and Large 1-2

420-485 lb.          160.00-185.00
515-540 lb.          145.00-180.00
615-640 lb.          136.00-150.00

REPLACEMENT COWS:
Bred Cows

Medium and Large 1-2
2-8 years, 2nd & 3rd Stage, 990-
1275 lb., 960.00-1,150.00

South Central
Regional Stockyards

Vienna, Mo.
FEEDER CATTLE -JUNE 8, 2022

CATTLE RECEIPTS: 907
LAST REPORTED: 1,786  •   YEAR AGO: 2,107

STEERS
Medium and Large 1

420.00-480.00       192.00-206.00
500-560 lb.            183.50-204.50
605-620 lb.            176.50-182.25
755 lb.                                158.00
Unweaned: 605 lb. 174.75; 710 
lb. 163.75; Value Added: 650 lb. 
178.00; Full: 580 lb. 180.00

Medium and Large 1-2
310-380 lb.            192.00-206.00
455-490 lb.            176.00-192.00
500-595 lb.            171.00-186.00
610-670 lb.            152.00-171.00                                
715 lb.                                154.25                              

Compared to last Wednesday, feed-
er steers and heifers under 500 
lbs steady, over 500 lbs 2.00-6.00 
higher. Slaughter cows steady. De-
mand good to very good. Supply 
moderate. August live cattle futures 
jumped 3.40 points Wednesday 
as the market narrative of large 
summer fed supplies and a belt 
tightening consumer was forced 
to give ground to demand that is 
still proving strong enough to keep 
slaughter aggressive and carcass 
weights manageable. The feedlot 
trade looks to be modestly higher 
this week from 136.00-143.00/cwt. 
November feeder cattle are back to 
the 180.00/cwt mark while oil also 
continues to trend higher. Supply 
included: 86% Feeder Cattle (53% 
Steers, 42% Heifers, 5% Bulls); 
13% Slaughter Cattle (93% Cows, 
7% Bulls); 1% Replacement Cattle 
(100% Bred Cows.) Feeder cattle 
supply over 600 lbs was 32%.

SLAUGHTER CATTLE
COWS

Breaker 75-80%
1430-1660 lb. High Dressing: 
85.50-88.50; 1450-1580 lb. Av-
erage Dressing: 83.50-85.50;
1615 lb. Low Dressing: 79.00
Boner 80-85%
1125-1370 lb. High Dressing: 
85.25-87.00; 1020-1490 lb. Aver-
age Dressing: 79.00-84.75;
Lean 85-90%
995-1325 lb. Average Dressing: 
65.00-75.75;
925-1210 lb. Low Dressing: 
58.00-65.00;

 BULLS 1-2 
1635-1960 lb. Average Dress-
ing: 100.00-110.00;
1420 lb. Low Dressing: 90.50

HEIFERS
Medium and Large 1

350-385 lb.            183.00-191.00
450-490 lb.            170.00-184.00
500-590 lb.            163.00-178.00
610-695 lb.            149.25-164.75

715 lb.                               149.75
885 lb.                               126.50
Fleshy: 645 lb. 149.00; Un-
weaned: 610 lb. 161.50; 700-
705 lb. 136.00-136.75

Medium and Large 1-2
335-395 lb.           167.00-175.00  
420-495 lb.           156.50-174.50
515-590 lb.           154.00-165.00

Medium and Large 2
410 lb.                               157.00
Full: 615 lb. 134.00

RICHARD MOFFAT AUCTION SERVICE
Auctioneers:

Richard Moffat  BJ Moffat
573-761-4293  573-690-2823
Jefferson City, MO  Linn, MO

www.moffatauction.com

MULTI-ESTATEMULTI-ESTATE
AUCTIONAUCTION

FRIDAY, JUNE 17, 2022 
4:30 P.M.

MOFFAT AUCTION CENTER
 467 CO RD 604, LINN, MO

Directions:  From Linn, take Hwy. 50 west 1 ½ mi. to Co. Rd. 604, turn 
left & go 1 mile to building on right, or from Jefferson City, take Hwy. 50 
east approx. 18 mi. & turn right on Co. Rd. 604.

ANTIQUES, COLLECTIBLES, FURNITURE & 
APPLIANCES

Large Kenmore Upright Freezer; Refrigerator; Washer; Kitchen Island; 
Oak Table & Chairs; Oak Coffee & End Tables; 2 Sofas; Recliners; Queen 
Size Bed; Twin Beds; 3pc. Queen Bedroom Set; Curio Cabinets; Stand 
Tables; Bar Stools; White Table & 4 Chairs; 1930s China Cabinet; 4 Stack 
Globe Lawyers Bookcase w/ Leaded Glass; Drop Leaf Tables; Rockers; 
Oak Bed Frame; Longaberger Baskets; Pink & Green Depression Glass; 
Opalescent Glass Pcs.; Glass Bell Fenton; Ruby Red Pcs.; Bakers Rack; 
Oak Roll Top Desk “Nice”; White Chest of Drawers; Pattern & Press 
Glass; Wood Advertising Boxes; Pyrex Bowls; Granite Ware; Stoneware 
Bowls; C/I Skillets; Cold Packers; Old Typewriter; Peanut Jars; DVDs; 33 
Records; Tapestries; 1960s Orange Sofa; Kitchen Aide Mixer L/N. 

LAWN & GARDEN
Cub Cadet Riding Mower w/ Bagger; Tiller; Push Mower; Stihl FS55 
Tiller; Stihl Leaf Blower; Lawn Cart; Garden Tools; Hand Tools; 
Wrenches, Sockets, Etc.; Craftsman Tool Box; Like New Chainsaw; Air 
Nailers; BBQ Grills.

SEE WWW.MOFFATAUCTION.COM FOR PHOTOS & LISTING

ALBERTA  THOMPSON ESTATE & OTHERS 
NOTE: This will be a large auction. There will be an early start time with 2 
auction rings all evening.  Please come out and see us.  Rick 
TERMS:  Cash or good check with proper identifi cation.  All sales are 
fi nal.   Everything sells as is, where is. Proper identifi cation is necessary 
to obtain a buyer’s number.  Announcements day of sale supersede all 
printed material.  Food on grounds.

No Feeder Sale
Monday, July 4
No Cow Sale 

Thursday, July 7th 

Market Report - (573) 522-9244   24 Hour Recording
Please visit our website at WWW. CALLAWAYLIVESTOCK.COM

Feeder Cattle Sale every
Monday, 12:00 Noon 

Slaughter Steers & Heifers sell first 

FEEDER SALE REPORT:
JUNE 13, 2022

1796 HEAD
STEERS: 983

Medium & Large frame:
        Computer      Avg.   Top

 (7)   300 & down  200.00-235.00 
 (59)     300-400 lb.       202.00-225.00
 (199)  400-500 lb.    190.00-222.00
 (389)  500-600 lb.    178.00-207.00
 (197)  600-700 lb.    162.00-189.00
 (56)    700-800 lb.    148.00-163.25
 (72)    800-900 lb.    148.00-155.50

HEIFERS: 592
Medium & Large frame:

 Computer           Avg.   Top
 (11)    300 & down   157.00-209.00  

 (56)    300-400 lb.    172.00-188.00
 (163)  400-500 lb.    158.00-182.00 
 (187)  500-600 lb.    150.00-179.00
 (132)  600-700 lb.    139.00-156.00
 (32)    700-800 lb.    130.00-146.50
 (6)      800-900 lb.   115.00-132.00

BRED COWS: 6
Better Cows: 1,100.00-1,160.00;

Others: 600.00-860.00
SLAUGHTER COWS: 176

 High Dressing: 93.00-105.50; 
Bulk: 80.00-90.00;

Low Dressing: 55.00-65.00;
Thin: 50.00 + Down

 SLAUGHTER BULLS: 28
107.00-128.00

Thin: 94.00-100.00
STEERS & HEIFERS: 11
Mixed Select: 129.00-136.00

Callaway Livestock
Center Inc.

Kingdom City, Mo
573-642-7486

We appreciate your business both Buyers and Sellers! 
For more information contact:

Glenn Stegman
 (573) 619-8495

Lynn Crouch
417-399-4148

Chad Nickelson
573-631-1627

Jack Harrison
(573) 999-7197

John P. Harrison
(573) 220-1482

 Claude Niemeyer
 (573) 470-1017

      Wayne McCluggage 
   (573) 473-6314

        Roger Temmen 
        (573) 680-4538

Justin Oberling 
 (217) 440-7724 

 

from a bomb. Thankfully, they were both okay.”
When seeing television updates, many people have is-

sues understanding exactly what the scope of this invasion 
means to the average Ukrainian citizen. Dr. Samasky brings 
a revelation most can understand. 

“When the invasion came, it came from Donetsk, in 
the east,” she said. “In the beginning, there were some 
Ukrainian forces, but there were too many Russians, and the 
Ukrainian forces escaped. Krasny Liman is a small town. 
It is really the size of Belle. My uncle has another house 
in a larger town. I say larger, but it is more like the size 
of Owensville. But he could not go to that house because 
Russian forces occupy the area. My uncle has had to live 
in a basement because his home was destroyed, and he can 
not go to his other house.”

She continued to compare her hometown to Belle.
“Like here, a lot of the area is agrarian,” said Dr. Samasky. 

“Most of the people make a living from the land. You work 
the land to be able to live from it. These small towns now 
just have older people as residents. When the war began, 
a lot of them didn’t want to go anywhere because they are 
old and didn’t want to start over and live somewhere else. 
They have lived in these homes for most of their lives, so 
they stay there.”

Dr. Samasky is thankful that her family lives in the area 
that they do because, with all the farmland, they still have 
access to food. They do not have electricity, running water, 
and access to the internet.

Before Russia invaded the town, soldiers destroyed the 
electric plant. This would have the same impact if such an 
attack occurred on power sources in small communities 
like Linn, Belle, Vienna, and Westphalia.

Krasny Liman is a town just like these. Modern con-
veniences have been readily available since the 1950s, so 
people are accustomed to running water, heat, air condi-
tioning, television, and other modern technologies. These 
conveniences have now been taken away by war.

“We are talking about March and April, so it wasn’t cold 
when this happened,” said Dr. Samasky. “Some people still 
have operational wells and generators. They are helping 
with water and powering devices. Some older homes still 
have stoves where you can use wood to cook food.”

As the war continues, the weather will have an increasing 
factor on civilians. Oppressive heat during the summer, 
coupled with freezing temperatures in winter, will make 
for harsh conditions in the country for the duration of the 
conflict.

“Who knows how long the war will continue?” Dr. 
Samasky asked. “It is good my grandfather lives in an 
agrarian area. How else would you feed yourself and your 
family and store food for winter?” 

Even living in such a rich agricultural area is not a 
guarantee that food will be available. There is always 
the chance that crops will be destroyed during combat 
or confiscated by Russia’s occupying forces.

This is an added worry for Dr. Samasky, who hasn’t 
been able to speak to her grandfather since February. “He 
is an old gentleman who lives alone,” she said. “Again, 
there is almost no one left. Those who could escape have 
escaped. He’s old; where would he go? He had been going 
to neighbors to power his phone so he could text or call, 
but it has been a while since we have heard from him. 
There are chat groups based in Ukraine. Everyone has a 
mobile device as they do here in the United States; they 

give updates on which areas have been quiet and what 
areas they hear bombs coming in. There’s no real way to 
communicate with them.”

Dr. Samasky said that the Russian forces are now offering 
to return property to Ukrainian owners if it can be proven 
they own the items in question, such as cars and real estate. 
On the surface, this seems like an act of goodwill, but Dr. 
Samasky fears it is just a way for the occupying forces to 
get people to return to the area and be tracked.

“I think they want people to come in because a lot of 
people left,” said Dr. Samasky. “So, they want them to 
come in, so they know how many people actually left. Right 
now, it’s bureaucracy. It’s not necessarily humanitarian 
efforts. They want to know how many left. They want to 
make people scared by making them think they are losing 
their property. There is talk that they are wanting to count 
people to see how many can be conscripted.”

This is something members of her family have dealt 
with previously.

“I have a lot of distant family members that live in Rus-
sia,” said Dr. Samasky. “They are originally from the area 
around my hometown because you had a lot of mobility 
within the USSR, especially if you went into the army, for 
example. My grandfather was in the USSR army, and my 
father was in the USSR military. They would station them 
anywhere in the country.”

Dr. Samasky is worried for her family that remains in 
Ukraine, especially her grandfather.

“My grandfather was born before the second world war,” 
she said. “He remembers the second world war quite well. 
His sister died there. He remembers the famine Ukraine 
had afterward.

“Before Russia invaded, he had all these modern con-
veniences he could enjoy,” Dr. Samasky continued. “He 
had a computer, he had a cell phone he could call us all on 
… now he is back to where his life started. No water. No 
electricity. He doesn’t know what it will be like with the food 
situation. It’s scary that someone has to live life like this.

“You can not go inside to help him,” she added. “You can 
not go in and take him out. The Russian forces are there. 
Imagine not being able to get to your family in Owensville 
from Belle. Even if you have all the money in the world, 
you can’t get to them. This level of helplessness that people 
feel is a really strong emotion. 

Dr. Samasky noted that her grandmother died in October 
of last year. “We couldn’t go to her funeral,” she said. “I 
couldn’t be there. My grandmother was old, and she was 
ill. She had a lot of medical conditions. In that sense, I 
think, and it sounds terrible, but I think it’s a blessing. She 
died in a hospital. 

“Just think, if she had been with my grandfather and she 
needed medication … hospitals are closed, and there are no 

ways to get it,” Dr. Samasky added. “If something happened, 
now there are no ambulances to come for you. So he would 
have had to see her die with no way of helping her. Then 
how would he bury her? Would he have buried her in his 
own garden? Think of her dying with no pain medication. 
This is terrible, saying that it was a good thing she died 
before the war, but I just can’t imagine him doing that.”

Dr. Samasky noted that Russian troops are becoming 
more entrenched in towns and communities, even to the 
point of engaging in monetary transactions with local 
Ukrainians.

“It seems the Russians are settling in,” she said. “They 
have started to exchange money, Russian for Ukrainian. 
Obviously, my grandfather needs support. I can provide 
the financial support, but where can I send the money? 
And then, if I do send money, will I make it worse for 
him? Will people then know he has family abroad and 
make my grandfather a target now so people who need it 
will come and take it?

“Every time I eat something, I’m just thinking, ‘what 
is my grandfather eating right now? Did he have lunch?’ 
Whenever I spend money on something, I think, ‘this money 
could have helped him.’ What is he able to do with his life? 
My life is going along just the same as it was before,” Dr. 
Samasky continued. “How can I help him? There are a lot 
of things I need to figure out.” 

She was told that her uncle finally made his way to 
his second house, but that home had also been destroyed 
during the invasion.

“It’s bombed,” she said. “There are no windows, and 
you would really have to patch it up to survive the winter. 
His wife also owns a house, and right now, neighbors live 
there as well because the neighbor’s house took a direct 
hit and was destroyed.”

Dr. Samasky has a Ph.D. in Sociology and studies what 
she describes as the mobility of professionals. 

“I study the reasons and experiences of people with 
higher education who move from one place to another,” 
she explained. “I try to understand their reasons and what 
opportunities and challenges this type of relocation presents 
to their everyday life and future.”

Dr. Samasky has loved art since she was a child and has 
been an avid painter for more than 12 years.

“I would go to museums and plays,” she said. “It was 
part of the cultural heritage where I grew up. I would dance 
and write poetry as a child. When I was 24, I decided I 
wanted to paint. I bought paint and have been painting 
ever since. I never stopped.”

Dr. Samasky discovered Osage County and Belle while 
she was looking for an artist’s residency in a rural setting 
and came across information on OAC during her research.

“I had always lived in the city and was looking for an 
artists’ residency that was remote,” Dr. Samasky said. “I 
like nature and the solitude. I love driving in the countryside 
and enjoying the green scenery. It makes me happy. I found 
OAC online and applied. They invited me out, so for my 
first visit, I drove three days to check it out.”

During her first stay in 2021, Dr. Samasky worked with 
fellow OAC Artist in Residency Timothy Tarkelly and 
created a combination poetry/visual art book titled “All 
Other Forms of Expression.” She looked forward to her next 
visit to Osage County and was able to return this spring.

“I really like this area,” said Dr. Samasky. “It’s very 
beautiful. It’s hilly and green; very scenic. It’s a beautiful 
and relaxed atmosphere. The town is quiet, and I feel good 
here. The people are nice. I loved the fair so much last year. 
It was a really good look at the heart of America for me.”

Dr. Samasky’s paintings will be on display at the OAC 
Art Gallery on Alvarado Avenue in Belle through Sept. 3.

and chest area “while he was ranting because she 
would not co-sign for a motorcycle” and things that 
had happened in the past.

According to the PC statement, Matthew pulled the 
trigger four or five times while the pistol was pointed 
at his mother. She noted she was unaware whether the 
gun was loaded, and told authorities that Matthew was 
highly intoxicated.

Donna left the residence through a side door, got 
into her truck and drove to Schaeperkoetter Store in 
Mt. Sterling. As she left, Donna said she heard one or 
two gunshots as she left the driveway. She told Pinnell 
that she feared for her life, not knowing if her son was 
trying to shoot at her, or in the air.

Donna was met at the store by Troopers Bruce 
Baker and Coby Holzschuh.

An attempt was made to ping Matthew’s phone but 
it was turned off.

Deputies were set up at a veterinarian clinic on Rt. 
D while awaiting assistance from the Missouri State 
Highway Patrol Swat team.

While there, deputies heard approximately 15 
small-caliber and/or large-caliber rounds fired. They 
were unaware if he was shooting at them or in the air 
but the shots matched what Donna reported.

The swat team was told to disregard when Magrows-

ki pulled into the parking lot of the Veterinary clinic 
where officers had staged. His dark-colored SUV 
matched the description provided by his mother.

When Magrowski pulled into the driveway, he was 
ordered by officers to get out of the vehicle and get on 
the ground. He exited the SUV without incident and was 
the only occupant of the vehicle. Magrowski complied 
with orders from deputies and was handcuffed and 
placed in a patrol vehicle. Deputies could reportedly 
smell a strong odor of alcohol on his person.

Matthew consented to a breathalyzer test, which 
resulted in a reading of .210, nearly three times the 
legal limit of .08.

During transport to the Osage County Jail, Pinnell 
said Magrowski was very agitated and used vulgar 
language.

He consented to field sobriety tests once at the jail 
and a second breath test was conducted later, with a 
reading of .184.

Magrowski was booked on the two new charges as 
well as an active Osage County warrant for failing to 
appear at an April hearing stemming from two counts 
of passing a bad check for which he was charged in 
March.

He is being held without bond at the Osage County 
Jail and was scheduled to be arraigned at 10 a.m. on 
Tuesday.

“There was a reason they didn’t ask me to be in the play,” 
Eric said with a laugh. “I am just not a musical person.”

Samantha admits that her boyfriend, Drew Temmen, 
feels about the same way.

“He wouldn’t go to a play unless I was in it,” Saman-
tha said. “But it’s just one of those things that I’ve been 
doing since before we met, so it doesn’t bother him. It’s 
just what I do.”

Sarah admits that her family, including her other three 
children, have been supportive through the whole process.

“It has been a lot for them as well because I’m gone 
three nights a week,” Sarah said. “Laundry has backed 
up. I’ve missed a couple of ball games. When this is all 
done, I’ll have a lot of time on my hands.”

One of the best parts of the musical, which is based in 
the 1850s, is the costumes. 

“The costumes are fantastic,” Sarah said.
“There is this one part where all of the potential brides 

go to this town social, so all of the brides are wearing these 
big fancy dresses, and I’m so in love with it,” Samantha 
said. “It’s blue, checkered with these huge ruffles, and it 
flows so great when we are dancing.”

One of the most complex parts of the choreography 
was learning the fight scene.

“It took a lot to do that,” Samantha said. “The song 
that the fight is embedded in is like 10 minutes long, 

so we start dancing, and then there is an arm-wrestling 
scene, and then there is a fight scene. It’s action-packed 
and super fun, but we’ve had to run those three times at 
every single practice. That’s been one of the hardest things 
to put together.”

There was also a struggle to find enough guys. The 
last brother joined the cast only a couple of weeks ago. 

For Samantha, being a part of the Jefferson City Little 
Theater is almost like going home.

“The community there is great,” Samantha explained. 
“The first time I was there, I was really nervous, but they 
just kinda pulled me in. Most of the people are just happy 
to be there and be a part of things.”

“Everyone is very helpful, especially for someone like 
me,” Sarah agreed. 

She isn’t sure whether she’ll try out for the next play. 
But she believes that acting, especially in musicals, is 
something she’ll try again. 

She looks to her mom as inspiration.
“Many years ago, my mom started playing “Granny 

Basketball,” which was totally outside of her comfort 
zone,” Sarah explained. “It was very neat to see her do-
ing something like that after we had grown up. Maybe 
this is like that for me. I enjoy it, and it’s fun. Maybe it’s 
something I can do.”

For now, the two Osage County stars are back at their 
regular jobs at Legends Bank in Linn, singing at Mass, 
catching up on laundry, and going to ball games.

Artist • from page 1

Charges • from page 1 Play • from page 1

DR. ELENA Samasky of Ukraine in front of her art pieces 
during her exhibition in Belle, MO.

PHOTO BY EDWARD GEHLERT
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PUBLIC NOTICES
Because The People Must Know

NOVENAS ARE $4.75/COL-
UMN INCH, most are 3 inches 
which will run $14.25.  You 
may mail your novena to 
Unterrified Democrat, P.O. 
Box 109, Linn, MO 65051.  
Please call if you have any 
questions, 573-897-3150                                         	
                                       16-tn–––––––––––––––––––––––

Happy Ads
$4.75 per column inch

DEADLINE
MONDAY

AT NOON

573-897-3150
udnalinn@gmail.com

udnewslinn@gmail.com

WANTED
PASTURE/HAY GROUND 
TO RENT, Call 573-690-
1249.                           46-tn–––––––––––––––––––– 

NOVENA

TRUSTEE’S SALE
In re: MICHAEL A. WOOD-
RUFF AND KISHA D. WOOD-
RUFF, husband and wife 
Trustee’s Sale:
TRUSTEE’S SALE -  For 
default in payment of debt 
and performance of obligation 
secured by Deed of Trust exe-
cuted by Michael A. Woodruff 
and Kisha D. Woodruff, hus-
band and wife dated January 
10, 2007 and recorded in the 
Office of the Recorder of Deeds 
of Osage County, Missouri in 
Book 376, Page 190 the under-
signed Successor Trustee, at 
the request of the legal holder 
of said Note will on Monday, 
July 11, 2022 between the 
hours of 9:00 a.m. and 5:00 
p.m., (at the specific time of 
9:00 AM), at the Front Door of 
the Court House, City of Linn, 
County of Osage, State of Mis-
souri, sell at public vendue to 
the highest bidder for cash the 
following described real estate, 
described in said Deed of Trust, 
and situated in Osage County, 
State of Missouri, to wit:

STARTING AT THE 
NORTHEAST CORNER 
OF THE NORTHWEST 
QUARTER OF THE 
NORTHWEST QUAR-
TER OF SECTION 32, 
TOWNSHIP 42 NORTH, 
RANGE 7 WEST OF 
THE 5TH PRINCIPAL 
MERIDIAN, THENCE 
SOUTH 0 DEGREES 
23 MINUTES EAST, 
955.0 FEET ALONG 
THE EAST LINE OF 
SAID NORTHWEST 
QUARTER OF THE 
NORTHWEST QUAR-
TER TO A REROD, THE 
POINT OF BEGINNING. 
THENCE ALONG SAID 
EAST LINE AND THE 
EAST LINE OF THE 
SOUTHWEST QUAR-
TER OF THE NORTH-
WEST QUARTER 
SOUTH 0 DEGREES 23 
MINUTES EAST, 408.0 
FEET TO A POINT IN 
THE COUNTY ROAD, 
THENCE ALONG 
SAID COUNTY ROAD 
SOUTH 72 DEGREES 
00 MINUTES WEST, 
135.0 FEET, THENCE 
SOUTH 76 DEGREES 
11 MINUTES WEST, 
67.0 FEET, THENCE 
SOUTH 79 DEGREES 
38 MINUTES WEST, 
63.0 FEET, THENCE 
SOUTH 82 DEGREES 
55 MINUTES WEST, 
65.0 FEET, THENCE 
SOUTH 84 DEGREES 
25 MINUTES WEST, 
122.0 FEET, THENCE 
SOUTH 82 DEGREES 
04 MINUTES WEST, 
43.0 FEET, THENCE 
SOUTH 81 DEGREES 
29 MINUTES WEST, 
68.0 FEET, THENCE 
SOUTH 79 DEGREES 
39 WEST, 59.95 FEET, 
THENCE LEAVING 
SAID COUNTY ROAD 
NORTH 49 DEGREES 
25 MINUTES WEST, 
42.0 FEET TO A RE-
ROD, THENCE NORTH 
27 DEGREES 37 [MIN-
UTES] EAST, 373.55 
FEET TO A REROD, 
THENCE NORTH 56 
DEGREES 40 MINUTES 
EAST, 132.0 FEET 
TO REROD, THENCE 

NORTH 88 DEGREES 
56 MINUTES EAST, 
172.0 FEET TO A RE-
ROD, THENCE NORTH 
64 DEGREES 01 MIN-
UTES EAST, 204.57 
FEET TO THE POINT 
OF BEGINNING.
THE ABOVE DE-
SCRIBED PROPERTY 
IS LOCATED IN THE 
NORTHWEST QUAR-
TER OF THE NORTH-
WEST QUARTER AND 
IN THE SOUTHWEST 
QUARTER OF THE 
NORTHWEST QUAR-
TER OF SECTION 32, 
TOWNSHIP 42 NORTH, 
RANGE 7 WEST OF 
THE 5TH PRINCIPAL 
MERIDIAN.[THE IN-
FORMATION CON-
TAINED IN BRACKETS 
HAS BEEN ADDED TO 
MORE ACCURATELY 
REFLECT THE LEGAL 
DESCRIPTION].

to satisfy said debt and cost.

MILLSAP & SINGER, P.C.,
SUCCESSOR TRUSTEE

612 SPIRIT DRIVE
ST. LOUIS, MO 63005

636-537-0110
FILE NO. 

207622.071122.418591 FC

NOTICE:
Pursuant to the Fair Debt 
Collection Practices Act, 15 
U.S.C. §1692c(b), no infor-
mation concerning the collec-
tion of this debt may be given 
without the prior consent of 
the consumer given directly 
to the debt collector or the 
express permission of a court 
of competent jurisdiction.  
The debt collector is attempt-
ing to collect a debt and any 
information obtained will be 
used for that purpose.

June 15, 22 and 29, 2022 
and July 6, 2022

____________________________

IN THE 20th JUDICIAL 
CIRCUIT COURT, 

OSAGE COUNTY, MISSOU-
RI

PROBATE DIVISION
In the Estate of

JAMES DAVID MAHER
Deceased.

Case No. 22OS-PR00021 

NOTICE OF HEARING -
DETERMINATION 

OF HEIRSHIP
To: All unknown heirs of 

the decedent, James David 
Maher, and all persons known 
or believed to claim any interest 
in the property outlined below 
as an heir or through an heir 
of the decedent.

You are hereby notified that 
you are entitled to appear and 
be heard at a hearing to be held 
on August 2, 2022, at 9:00 a.m. 
in  the Probate Division of the 
Circuit Court of Osage County, 
106 E. Main Street, P.O. Box 
825, Linn, MO 65051, on a 
petition to determine the heirs 
of the above-named decedent, 
who died on November 10, 
2019, and their respective in-
terests as heirs in the following 
described property.

Should you fail to appear, 
judgment and decree may be 
entered in due course upon 
said Petition.

DESCRIPTION 
OF PROPERTY
Legends Bank 
Checking Account 339474
VALUE
$22,906.06

Petitioner’s attorney is Amanda 
L. Grellner, whose business 
address is 1014-A East Main 
Street, P.O. Box 828, Linn, 
MO 65051

To be published in the Unter-
rified Democrat Newspaper, 
300 East Main Street, Linn, 
MO 65051.

Publication Dates: June 8, 
2022; June 15, 2022; June 22, 
2022 and June 29, 2022

Beth A. Billington,
Clerk

Circuit Court of
Osage County, Missouri

/s/ Beth A. Billington

June 8, 15, 22 and 29, 2022
____________________________

FOR SALE

LOTS FOR SALE
1-ACRE BUILDING LOTS, 
all utilities provided; private 
drive; mature trees; Fatima 
R-3 school district; some re-
strictions. Call 573-680-4573. 

39-12tp
–––––––––––––––––––––––

NOTICE
TO HUNTERS, TRAPPERS,
FISHERMEN-TRESPASSERS

DAY OR NIGHT,  DOG OR GUN:
 Sections 569.140, 569.145 
and 569.150 of the Revised 
Statutes of Missouri deal 
with trespassing, penalties 
for trespassing and notice to 
trespassers.
 If you wish to post your 
property to notify trespassers, 
your name will run with those 
listed below for $17.50 per year 
or part of a year.  The year 
started July 1, 2021 and ends 
June 30, 2022.

Goans/Rustemeyer Farm.
Loose Creek, Mo.

Mary Luecke Wade
County Road 625 & Hwy E

Rich Fountain, Mo.
Rosebud Wankum 
Family Farm, llc

Wilbert Wankum, Jr.
150 Heritage Trail

Meta, Mo.

R-12 REFRIGERANT, (3) 
12 oz. cans. (1) R-12 CYL-
INDER - 13 lbs.  $250 for all. 
Call 573-418-8808.

51-2tFREE
–––––––––––––––––––––––
3/8 18V DRILL DRIVER, 
NEW IN BOX. $30. Call 573-
418-8808.           51-2tFREE
–––––––––––––––––––––––
UNIROYAL LAREDO TIRE 
LT 245-75-R16, new- spare. 
$50. Call 573-418-8808.

51-2tFREE–––––––––––––––––––––––
1 HEREFORD HEIFER, 22 
month old, 1300 lb., bred 
to black bull, calf in August, 
$2,000. Call Gary Berhorst 
573-897-4262.           50-3tp
–––––––––––––––––––––––
NEW COPPER FIT ENERGY 
COMPRESSION SOCKS, 
Unisex size 2XL/3XL, black, 
cost $14, asking $7. Call 
573-455-2631. 

50-2tFREE–––––––––––––––––––––––
REGISTERED ANGUS 
BULLS, 16 months old, 
best numbers, gentle, easy 
calving, growthy,   Cowman’s 
Kind. Ready to work. Wilbers 
Fishbranch Angus. Call Kelly 
573-473-6019. Mexico, Mo.                             

50-6tp
–––––––––––––––––––––––

IN THE 20th JUDICIAL 
CIRCUIT COURT, 
OSAGE COUNTY, 

MISSOURI
PROBATE DIVISION

In the Estate of
KEVIN R. HEMEYER

Deceased.
Case No. 22OS-PR00016 

NOTICE OF LETTERS 
TESTAMENTARY GRANT-

ED
(Supervised Administration)

To All Persons Interested 
in the Estate of KEVIN R. 
HEMEYER, Decedent:

On May 24, 2022, the fol-
lowing individual was appoint-
ed the personal representative 
of the estate of KEVIN R. He-
myer, decedent, by the Probate 
Division of the Circuit Court 
of Osage County, Missouri. 
The personal representative’s 
address is: 

AMY HEMEYER
981 COUNTY ROAD 241
MORRISON, MO 65061
The personal representa-

tive’s attorney’s name, busi-
ness address and phone 
number is:

AMANDA L. GRELLNER
MCCUSKEY LAW OFFICE
1014 -A EAST MAIN ST.
PO BOX 828
LINN, MO 65051
573-897-3609

All creditors of said decedent 
are notified to file claims in court 
within six months from the date 
of the first publication of this 
notice or if a copy of this notice 
was mailed to, or served upon, 
such creditor by the personal 
representative, then within two 
months from the date it was 
mailed or served, whichever 
is later, or be forever barred to 
the fullest extent permissible 
by law. Such six-month period 
and such two-month period do 
not extend the limitation period 
that would bar claims one year 
after the decedent’s death, as 
provided in Section 473.444, 
RSMo, or any other applicable 
limitation periods. Nothing in 
Section 473.033, RSMo, shall 
be construed to bar any action 
against a decedent’s liability 
insurance carrier through a 
defendant ad litem pursuant to 
Section 537.021, RSMo.

Send resume with work samples to 
Connie Warden, P.O. Box 109 • Linn, MO 65051

EMPLOYMENT 
OPPORTUNITY

We are looking to add a full or part-time writers for 
the Unterrified Democrat. The newspaper is one 

of the oldest newspapers in Missouri and cover all 
county-wide news.

Unterrified Democrat  
 300 East Main Street  •  Linn, MO 

573-897-3150

REQUEST FOR BIDS
Osage County Road & Bridge Department

is seeking bids for
Replacement of a Culvert across Loose Creek

Highway at Buckendorf Lane.
For specs call the Road & Bridge Department

Monday - Friday, 7 a.m. - 3:30 p.m.
Deadline for bids is Tuesday, June 21, 2022.

 

 

HELP WANTED
BAILEY'S LEARN AND 
PLAY, seeking a full-time 
employee. Will train the right 
person. Call 897-0583 or 
619-3204.                50-16tp

   

HELP WANTED
Osage County R-III School 
District is seeking applications for a  

High School Diploma/GED required. For 
information and application please contact Chris 
Massman at 573-455-2375 ext. 1028 or email:  

massmanc@fatimacomets.org
EOE

12 month positions

Full Time Custodian 
and a

Part Time Custodian
- 3 1/2 Hours per day

State Technical College of Missouri

INSTRUCTORS - FULL TIME
- Business Instructor
- Civil Engineering Technology Instructor
- Commercial Driver’s License (CDL) Lab Instructor
- Diesel Truck Technician Instructor
- Drafting and Design Engineering Technology Instructor
- Electrician – Electrical Technology Instructor
- Electronics Engineering Technology Instructor
- English Instructor 
- Heating, Ventilation, and Air Conditioning Instructor
- Heavy Equipment Technology Instructor
- Mathematics Instructor 
- Networking Systems Technology Instructor
- Practical Nursing Technology Instructor
- Precision Machining Technology Instructor
- Statics/Strengths of Materials Instructor
- Welding Instructor 

INSTRUCTORS - PART TIME
- Clinical Nursing Instructor (Maternity)
- Clinical Nursing Instructor (Med-Surg)
- Communications Adjunct Instructor 
- Electrical Adjunct Communication Instructor
- Mathematics Adjunct Instructor
- Reading Adjunct Instructor
- Substitute Aviation Maintenance Instructor

STAFF - FULL TIME
- Admissions Representative 
- Development and Alumni Relations Coordinator 
- Event and Entertainment Director 
- Human Resource Generalist - 
  Compliance and Employee Development
- Intramural Sports and Student 
 Government Association Coordinator
- IT Help Desk Technician 
- Library Learning Services Specialist 

STAFF - PART TIME
- Campus Tour Guide 
- Custodian 
- Guest Services Attendant – Activity Center 

For details and application instructions, please 
visit: https://www.statetechmo.edu/careers

State Tech is an equal opportunity/affirmative action employer 
M/F/H/V. Women and minorities are encouraged to apply.

NO HUNTING NOTICES 
TO EXPIRE JUNE 30

The yearly subscription to the No Hunting No-
tice to hunters, fishermen and trespassers will 
expire on June 30. The notice will run at least 
twice per month in the Unterrified Democrat 
for an annual fee of $17.50. The new year for 
the notice column begins on July 1.

Part-Time & Full-Time openings working with people 
with disabilities. 8-Hour shifts, up to 40 hrs/week. 

Must be willing to work some weekends. Shifts are: 
7:00am–3:00pm, 3:00pm–11:00pm, & 11:00pm–7:00am.

 Email:   carla.reliablehomecare@gmail.com
                    Or call:  573-364-2834

H O M E  C A R E

Now Hiring Healthcare Workers
(Hermann area)

Date of the decedent’s death: 
January 31, 2022
Date of first publication: June 
1, 2022

Beth A. Billington,
Clerk

Circuit Court of
Osage County, Missouri

/s/ Beth A. Billington
Receipt of this notice by mail 
should not be construed by 
the recipient to indicate that 
the recipient necessarily has a 
beneficial interest in the estate. 
The nature and extent of any 
person’s interest, if any, can be 
determined from the files and 
records of this estate in the 
Probate Division of the above 
referenced Circuit Court.

June 1, 8, 15, and 22, 2022
____________________________

IN THE CIRCUIT COURT 
OF

COLE COUNTY, 
MISSOURI
In RE AAC

(Minor Name Change)
Petitioner

Case No. 22AC-FC00435
NOTICE OF PUBLICATION 

OF CHANGE OF NAME
To whom it may concern:
Notice is hereby given that 
on May 23, 2022, the Circuit 
Court of Cole County, Mis-
souri entered judgment in 
Case Number 22AC-FC00435, 
changing the name of Amy 
Azeneth Canceco Lopez to 
Amy Azeneth Canseco Lopez. 

June 1, 8 and 15, 2022
____________________________

IN THE 20th JUDICIAL 
CIRCUIT COURT, 
OSAGE COUNTY, 

MISSOURI
JUDGE SONYA DAY 

BRANDT
In the Estate of

ALFRED ADOLPH RAAB
Deceased.

Case No. 22OS-PR00020 

NOTICE OF LETTERS 
TESTAMENTARY GRANT-

ED
(Supervised Administration)

To All Persons Interested 
in the Estate of ALFRED 
ADOLPH RAAB, Decedent:

On May 18, 2022, the last 
will of the decedent having 
been admitted to probate, 
the following individual was 
appointed personal represen-
tative of the estate of ALFRED 
ADOLPH RAAB, decedent 
by the Probate Division of 
the Circuit Court of Osage 
County, Missouri. The name 
and address of the personal 
representative is: 

PAULINE STEGEMAN
8004 ROUTE W
WARDSVILLE, MO 65101
The personal representa-

tive’s attorney’s name, busi-
ness address and phone 
number is:

CHARLOTTE ROSE
BURGESS
526 E. WASHINGTON 
AVENUE
OWENSVILLE, MO 65066
573-437-2828

All creditors of said decedent 
are notified to file claims in court 
within six months from the date 
of the first publication of this 
notice or if a copy of this notice 
was mailed to, or served upon, 
such creditor by the personal 
representative, then within two 
months from the date it was 
mailed or served, whichever 
is later, or be forever barred to 
the fullest extent permissible 
by law. Such six-month period 
and such two-month period do 
not extend the limitation period 
that would bar claims one year 
after the decedent’s death, as 
provided in Section 473.444, 
RSMo, or any other applicable 
limitation periods. Nothing in 
Section 473.033, RSMo, shall 
be construed to bar any action 
against a decedent’s liability 
insurance carrier through a 
defendant ad litem pursuant to 
Section 537.021, RSMo.
Date of the decedent’s death: 
November 17, 2021
Date of first publication: May 
25, 2022

Beth A. Billington,
Clerk

Circuit Court of
Osage County, Missouri

/s/ Beth A. Billington
Receipt of this notice by mail 
should not be construed by 
the recipient to indicate that 
the recipient necessarily has a 
beneficial interest in the estate. 
The nature and extent of any 
person’s interest, if any, can be 
determined from the files and 
records of this estate in the 
Probate Division of the above 
referenced Circuit Court.

May 25, 2022 and 
June 1, 8 and 15, 2022

____________________________

 Sign Up 
       & Save

30% OFF  the newsstand price

$90 for a 3 year 
subscription 

to the Unterrified 
Democrat.

Call 573-897-3150 and ask for the 3 year subscription  
special. Price slightly higher outside Osage County and 

outside the State of Missouri. Call for Details!

24 Trenshaw Trail •  Linn, MO 65051 

573-897-2100

NOW ACCEPTING APPLICATIONS FOR A

Part-Time L1MA
all shifts

PRN Staff
CALL OR 

STOP IN 

TODAY!

JOIN OUR
           Team



DIAMOND     R    EQUIPMENT
JUST 6 MILES NORTH OF FREEBURG ON HWY 63 

573-455-2617
www.diamondrequipment.com

 freeburg@diamondrequipment.com

Help us salute your son, 
daughter, husband or wife 

who is currently serving in the 
United States Armed Forces.

A special patriotic salute to our men 
and women who are actively serving 
in the military will be published on 

Wednesday, June 29, 
in The Unterrified Democrat.

PLEASE SUBMIT THE FOLLOWING 
BY JUNE 24:

p Photo
p Where they are serving and or stationed
p Branch of the Military
p Rank and Position
p How many years they have served
p Parents or local relatives

bring or mail your information to
300 East Main Street, Linn, Mo. 65051

573-897-3150

…or email your photo and information to: 
cwarden@wardpub.com
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Chamois
The Home of Good Neighbors

Written by Susan Sundermeyer
573-301-5134 

erecomesthesun@yahoo.com

These folks don’t look like they just ran an 82-mile re-
lay race, but that is just what they did June 11 from St. 
Charles to Hermann.  Left to right:  Kelby Bush, Madeline 
Gerloff, Erin Gerloff, Amy Harrell, Nikki Hopkins and Joey 
Hopkins.  

St. John the Baptist Church in Burford dates back to 
1170.  This church was a part of the Cotswolds’ Tour in 
England.  

We saw many delightful cottages like this at Bibury in 
the Cotswolds.

The Cotswold Arms in Burford was typical of the hon-
ey-colored rock buildings with its vines and beautiful 
flowers. 

Mr. Franks to celebrate his 80th birthday
 Steve Duncan got a message from Mr. Franks’ daugh-

ter. Here is what Steve wrote,  “I received a text from one 
of Tony Franks’ daughters.   Tony, or Mr. Franks back in 
the day, will turn 80 years old June 30, 2022.  The daugh-
ter would like for him to receive at least 80 birthday cards 
on that day.   If possible, please send Mr. Franks a birth-
day card and a note or letter.  I correspond on occasion via 
e-mail and Facebook with Mr. Franks and he loves to hear 
Chamois and Morrison news and to hear about former stu-
dents.  He is in excellent health, is doing fine, is busy with 
a family farm and dealing in antiques, and believe it or not 
plays the organ at two different churches and on occasion 
serves as a lay minster and delivers a sermon (has even 
written a book on how to prepare a sermon—I purchased 
the book).”

 The Tony Franks address is:
          602 Speedway Ave.
          Winona, Miss. 38967
Mr. Franks was the music teacher and band instructor at 

Osage R-1 Schools back in the 1960s.
Running on the Katy Trail

Erin Gerloff posted the following story and shared with 
me a picture of the “MO River Ramblers and the KT82!  
The 82-mile relay race from St. Charles to Hermann, was 
mostly on the Katy Trail. It was a little bit hot for it to be 
an absolute joy, but we had a good time on the adventure. 
Everyone did a great job but Madeline made it 18 miles 
today.  This race has been on my radar for a long time.”

Friends enjoying and accomplishing this great race June 
11 were Kelby Bush, Madeline Gerloff, Erin Gerloff, Amy 
Harrell, Nikki Hopkins and Joey Hopkins.  Impressive!    

Another Peek into “A month in the life”
I hope you enjoyed your trip to Downton Abbey last 

week.  Today we are taking a bus trip to visit the beautiful 
Costwolds. While this was not a Magical Mystery Tour, 
it was indeed a magical tour. Come along and see what I 
mean!

A Midwest farm girl in King Arthur’s court – 
with apologies to Mark Twain 2

Sept. 4, 2018
Tour buses in London mostly leave from Victoria Coach 

Station, 164 Buckingham Palace Road, Victoria.  We took 
the tube to Victoria Underground.  It was a seven minute 
walk from there to the coach station.  Of course, “the way 
we walk,” it may have taken us a bit longer.  Londoners 
walk often, far and fast. Thank goodness most intersections 
are marked “Look right” or “Look left” as the British drive 
on the “other” side of the road.

This day our tour was “Lunch in the Cotswolds”. We 
would visit four villages.  Cot means pen and wold means 
rolling hill.  The Cotswolds was the center of the woolen 
trade. So, Cotswold refers to the many pens of sheep in 
the rolling hills, in an area about 100 miles from north to 
south.  The honey-colored, stone buildings dot the country-
side and fill the villages with charm and tranquility.  

 In Burford, the parish church, St. John the Baptist, dates 
back to 1170, when the lower half of the tower and west 
wall were built.  Today it is a large and growing church 
with members of all ages.  Inside we saw personalized 
needlepoint cushions on the congregations’ seats, beautiful 
stained-glass windows, arches, carvings, wooden ceilings, 
and tiled floor.  

We walked by the Church School Building and the 
Burford School—Day and Boarding, into the main mar-
ket area—all with lovely, honey-colored rock buildings 
and walls. Vine-covered with flower boxes and hanging 
baskets overflowing, the Cotswold Arms’ old- fashioned 
sign welcomed visitors.  The Orvis sold fly fishing and dog 
accessories.  Cotswold cream teas tempted.  Time was too 
short, but we had three more villages to visit.

The British love their dogs.  At Bibury, a lady was toss-
ing sticks into the River Coln for her two dogs to splash 
into the water and fetch.  Crossing a bridge, we followed 
a path along a moss-covered rock wall to a cluster of most 
charming cottages which turned into the most delightful 
pictures.   

 We walked by the old Arlington Mill and the Bibury 
Trout Farm for our lunch at The Swan.  Of course, there 
were swans floating on The River Coln in front of The 
Swan Inn.  Landscaping and rock bridges with gentle 
arches added to the ambiance.   

 Trout was on the menu, but I chose pork steak and gar-
den vegetables with fruit crumble topped with ice cream 
for my pudding (British for dessert.)  Delicious!

Between courses, under the guise of “checking my hat” 
(Downton Abbey for using the toilet--British for restroom), 
it was a joy to explore the many public rooms.  Fireplac-
es, comfy seats, shelves of books and delightful pictures 
tricked out the rooms.  I especially liked the pictures of the 
cows and the beagles which made me think of my Snoopy 
back home.

I could see why William Morris is said to have called 
Bibury, “the most beautiful village in England.”

The River Windrush flows right through the center of 
Bourton-on-the-Water. Ducks were swimming in the clear, 
sparkling stream as we crossed the low, arched bridge.  
Shops lured us inside.  All too soon, it was time to board 
the bus again!            

By the time we reached Stow-on-the-Wold, our final 
stop, Lucy’s Tea Room called to us and we had scones 
with clotted cream, honey, jams and tea.  I had spotted a 
sign that said Church Alley and was soon to discover Stow 
Lodge Hotel and St.  Edward’s Parish Church with a won-
derful surprise. The north door of the church is flanked by 
yew trees.  It is said that this door may have inspired J.R.R. 
Tolkien for his west gate of Moria, “Door of Durin” in The 
Lord of the Rings:  The Fellowship of the Rings.   

Beatle Alert:  The Beatles considered making a movie 
of The Lord of the Rings.  The trilogy was first published 
in 1952.  All four teenaged Beatles were influenced by 
it.  They had even picked out the characters they would 
portray:  Paul as Frodo Baggins, Ringo as Samwise Gan-
gee (Frodo’s affectionate side-kick), George as Gandalf, 
the wise wizard, and John as the unfortunate Gollum.  
Wouldn’t you have loved to hear the original songs they 
wanted to create for that epic fantasy?

We arrived back in London about 7 p.m.  We took the 
tube to Paddington Underground, stopped at a grocery 
store and bought sandwiches, chips, and ice cream to share 

in our “Tiny Tim” hotel room.
Our next peek into “A Month in the Life” will take you 

on our London Custom Beatles Black Taxi Tour.  Since we 
had both been to England several times, we chose more 
obscure Beatle locations to visit on this custom tour.  I’m 
looking forward to sharing them with you.    

Lectionary for June 19, 2022  
Second Sunday After Pentecost
First Reading and Psalm:  1 Kings 19:  1 – 4, (5 – 7), 8 – 

15a and Psalm 42 - 43; Alternate First Reading and Psalm:  
Isaiah 65: 1 – 9 and Psalm 22: 19 – 28; Second Reading:  
Galatians 3: 23-29; Gospel:  Luke 8: 26 – 39

Blessing
May the LORD Bless you and Keep you. 
May the LORD show you HIS Kindness and have 
Mercy on you.
May the LORD Watch over you and give you Peace.
Numbers 6: 24 - 26

Notes to self
Enjoy serving the LORD and HE will give you what 

you want.  Psalm 37: 4 
Thought

As we pray for Ukraine, let us remember “Be strong 
and brave.  Don’t be afraid of them and don’t be frightened 
because the LORD your GOD will go with you.  HE will 
not leave you or forget you.  Amen”

Deuteronomy 31: 6
A Prayer

Heavenly Father, 
As you receive more of your precious children into your 

heavenly realm, be with their families and friends, their en-
tire school and community, our nation and the world.  Help 
us to end this senseless slaughter.  Show us not my will, but 
Thy Will.  In Jesus’ Name,

 Amen. 
Upcoming Events

June 8 – July 16 – FARMHOUSEs on exhibit at the 
Osage County Historical Society’s Cultural Heritage Cen-
ter, Wednesdays and Thursdays, 9 a.m. to 4 p.m. and Sat-
urdays, 9 a.m. to noon
June 16 – Chamois Historic Preservation Commission at 
Betty Linhardt’s, 10 a.m.
June 17 – Relay for Life at Westphalia’s Knights of Co-
lumbus, 4 – 7:30 p.m. with Luminaire Ceremony at 8 p.m. 
June 27 – July 1 – Bible School at St. John’s United 
Church of Christ
June 28 or 29 – Chamois Industrial Development Corpo-
ration Meeting, TBA
July 2 – Church Picnic, Chicken Dinner, Homemade Ice 
Cream, raffle, country store, St. James, U.C.C., Morrison. 
3 p.m. to when it’s over! 
Sept. 3 – Church Picnic, Chicken Dinner, Homemade Ice 
Cream, raffle, country store, Zion St. Peter U.C.C., Persh-
ing, 3 p.m. – when it’s over!
Sept. 10 – A Taste of Osage County; BBQ Pork Steak Din-
ner, country store, and raffle, Ebenezer Ryors U.C.C., 2 
miles N of Freedom, 3 – 8:30 p.m.
Sept. 17 – Chamois Day
Oct. 2 – Chicken Dinner, raffle, country store, Assumption 
Catholic Church, Morrison, 11 a.m. to 4 p.m.
Oct. 9 – Morrison Volunteer Fire Department, Sausage 
Breakfast, 8 a.m. to 12 noon.  Shooting match at city park. 
Nov. 6 – Sausage Dinner, country store, Zion St. Peter 
U.C.C., Pershing, 11 a.m. to 2 p.m.
Nov. 13 – Sausage Breakfast, Bake Sale, Assumption 
Catholic Church, Morrison, 8 a.m. to 12 noon.  

School events
Good, Better, Best.
Never Let it Rest,
Until My Good is Better,

And My Better’s Best
 Enjoy Your Summer Vacation!
June 30 – Grant Applications due for $500 grants awarded 
to teachers and staffers by the Missouri Retired Teachers 
Foundation

Follow school activities on social media.
Facebook:  Osage County R-1 Schools and Chamois Pi-
rates Activities
Twitter:  @ Osage_1
YouTube:  Chamois Pirates

“And in the end…”
Let’s remember our Good Neighbors with a smile, a 

note, a card, a phone call, an email, a short visit, and the 
Powerful Prayer.  Thank you, God!

Until next time,
Susan Sundermeyer
(granddaughter of Bertha Sundermeyer, one of the orig-

inal Appletown feminines and author of The Appletown 
News! During the Cotswolds tour in Stow-on-the Wold, I dis-

covered the north door of St. Edward's Parish Church 
in Church Alley.  Flanked by yew trees, it is said that it 
might have been the inspiration for J.R.R. Tolkien's west 
gate of Moria, "Door of Durin" in The Lord of the Rings:  
The Fellowship of the Rings. 

PHOTOS SUBMITTED BY SUSAN SUNDERMEYER
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UNTERRIFIED DEMOCRAT

BY NEAL A. JOHNSON
UD EDITOR
thor65018@yahoo.com

Meta aldermen last week hired Trevor 
Plemmons to serve as the new water chief 
water operator following last month’s 
resignation of Interim Water Operator 
Deidra Buechter. Plemmons will be paid 
$40 per hour for 10 hours a month, plus 
emergencies, with a 90-day probationary 
period.

Plemmons lives in Crocker and has 
been certified since 2012. He has 15 
years of domestic experience in water and 
sewer operations, along with the time he 
spent in Afghanistan as an employee of 
Oshkosh Defense.

“I was near the border with Pakistan 
so it got a little hairy,” he said.

Fortunately, his work here will not be so 
dangerous. Plemmons is a full-time project 
manager working at Ft. Leonard Wood.

He said his goal is to maintain the 
regulatory side of things for Meta’s wa-
ter and sewer system, and help out with 
emergencies.

“I will make sure the aldermen know 
about the danger spots and try to help 
figure out the water loss problem,” said 
Plemmons. “A lot of times, it comes down 
to funding. Smaller municipalities have 
smaller budgets and you can get into a 
tough situation with a water loss so high.”

He recommends having Missouri Rural 
Water Association conduct audio testing to 
find areas with moving water that should 
be silent, and mapping those locations.

“Maps take time to make but once 
you have them, you can use a process of 
elimination and try to find leaks,” Plem-
mons added.

He plans to attend monthly meetings, 
but if he cannot, Buechter will provide 
a report.

In other business, aldermen amended 
the current budget and approved the plan 
for the new fiscal year, which begins July 1.

One change to the current budget is 
the addition of $700 to the water fund for 
the new water operator to cover his salary 
for June. Treasurer Mary Plassmeyer 

BY NEAL A. JOHNSON
UD EDITOR
thor65018@yahoo.com

Linn resident Caelob Stephan is 
still making discoveries in his jour-
ney to become a full-time beekeeper.

“It’s a learning experience, that’s 
for sure,” he said while repairing 
a frame. “I started five years ago 
with three boxes and went to nine. 
I’m addicted to seeing how many 
I can collect, but you have to have 
an endgame.”

There are many hive designs, 
but Stephan uses movable frames. 
Frame secure the comb in place but, 
more importantly, are removable 
and allow you to perform regular 
hive inspections, swap frames 
between boxes, do splits, and use 
an extractor.

He operates on three farms in 
Osage County, and last year, 12 
hives produced 300 pounds of 
honey, which Stephan sells through 
his business, Red Thunder Farms. It 
takes six pounds of honey to make 
one pound of beeswax, the sticky, 
wax-like liquid bees use to make 
their honeycombs, which is where 
they make honey.

The wax cappings are cut off 
the honeycomb cells during the 
extraction of honey. The frame is 
then placed in an extractor which 
is a centrifuge that will spin the 
honey out of the comb. The honey 
will drain into a container, then 
strained of bits of wax and parts of 
bees and other impurities, and then 
bottled. Another method is to crush 
the honeycomb and strain the honey 
from everything, then bottle it.

Last winter, Stephan had 17 col-
onies, and early this spring, he was 
down to eight. “Bees are dormant 
in the winter, and it’s tough to keep 
them all alive,” he said. 

Part of the process is natural to 
keep everything in balance. If every 
hive survived the winter, there would 
be too many to thrive in the spring.

According to Buddha Bee Api-
ary, in 2021, an estimated 32.2% 
of managed colonies in the United 
States were lost the previous winter. 
Missouri had a slightly higher rate 
of loss at 34.2%.

Stephan has experienced much 
loss in five years of beekeeping. “It’s 
tough, but you have to understand 
it’s part of this,” he said. “You do 
the best you can to prepare, but what 
happens, happens.”

In the winter, honeybees cluster 
tightly inside the hive to stay warm. 
Worker bees vibrate their bodies to 
generate heat, and the queen is to-
ward the center of the cluster, where 
the temperature is around 90–100 
degrees Fahrenheit.

Bees do not hibernate; instead, 
they use their wings to generate as 
much heat as possible. On warmer 
days, bees may leave the hive in 
search of food.

Since food is scarce, Stephan 
looks after his hives in the winter, 
feeding them pollen, honey, or 
sugar syrup.

He has networked with other 
beekeepers and is trying to work out 
a plan to send his colonies to warmer 
climates such as California or Texas.

“It’s very costly to transport them 
and have someone care for them all 
winter if you do it on your own,” 

Stephan said. “I’ve met some guys 
who might partner with me to cut 
the costs down. I don’t know if that’s 
going to work out, but I would love 
to do it.”

The 30 queens he ordered last 
October just recently arrived.

During the spring, bees are very 
active pollinating flowers, and 
queens mate, laying many eggs 
daily.

When a hive is out of space, bees 
will swarm, with up to half of the 
colony (called a nucleus or “nuc”) 
splitting off to find more roomy 
environs.

Stephan watches bee activity and 
growth to avoid losing as many bees 
as possible to swarming.

“I split them into a new colony,” 
he said.

Bees are extremely responsive. 
An active hive can run out of space, 
re-queen, and move out within two 
weeks.

Bees need ready access to flowers 
and plants, so they have a continual 
supply of nectar and pollen.

It is during summer that bees 
begin storing their stock of honey.

Bees are susceptible to Varroa 
mites, parasites that can feed and live 
on adult honey bees but mainly feed 
and reproduce on larvae and pupae 
in the developing brood, causing 
malformation and weakening of 
honey bees as well as transmitting 
numerous viruses.

“They can suck the life out of a 
colony,” said Stephan. “You have 

BY LINDA ADKINS
UD STAFF WRITER

Mayor Darryl Haller at an open forum meet-
ing on June 6 noted the positive response by 
citizens to a recent community center survey. 
The real question is how to make it work. “I 
don’t know the first thing about it,” Haller 
acknowledged, “but I do know that it needs 
to be a community center, not just one group, 
if we are going to make it work.”

Trustee Shane Zimmer agreed. “I want to 
see everybody build something as one,” he said. 
“We can all figure something out. I wanted to 
get everybody in a room together so we could 
discuss it.”

Holy Family Principal Debbie Reinkemeyer 
said the school is looking at doing some kind of 
expansion. They are in the process of forming 
committees. 

“As far as what the actual plans (for the 
school) would be at this point, I can’t tell you 
that,” said Reinkemeyer. “But I can tell you if 
there were a community center, with the school 
having access for basketball games, etc., that 
would change what we are doing there.” 

Location was another question. Zimmer 
suggested they determine how much space off 
the back of City Hall is owned by the village. He 

does not know the exact dimensions available 
or what is needed for construction. However, 
he said he can envision it being right there in 
town with City Hall, the fire department, and 
the community center all at one location. 

American Legion Commander Gerhard 
Bax recalled having plans drawn up several 
years ago to put the center on land that Quaker 
owns. “At that time, we had permission to use 
the land,” he said. “The blueprints were drawn 
up and it was going to cost 1.6 million dollars. 

“The Schwartze Foundation said they would 
give us $500,000,” Bax continued, noting that 
when he contacted the Lions Club, Knights 
of Columbus, Holy Family, and the village of 
Freeburg, no one could figure out who would 
be in charge of the center and plans never 
progressed. 

“The money would go directly into a com-
munity fund account for maintenance,” said 
Zimmer. “My suggestion is having a board to 
run the community center, one person from the 
Legion, one from the Lions, one from the K 
of C, and one from the community. You form 
a board that makes the decisions. This is not 
about any one group but a community effort.”

Village Clerk Nicki Bax said there are plenty 
of available grants.

Zimmer alluded to the Knights Hall in 

Vienna, where donors’ names and the level of 
their donations are displayed on the wall in the 
entryway. “There’s enough money out there to 
get things done,” he said. “It’s just having a 
drive and a will and a buy-in from everybody, 
and it starts with us because we are the leaders 
of this community.”

Osage County Extension Engagement 
Specialist Elizabeth Anderson inquired what 
sorts of things the survey indicated Freeburg 
residents were looking for in the community 
center, other than weddings and basketball 
games. One of those things was a storm shelter. 

“Emergency preparedness,” Anderson said. 
“That will pretty much build the (center).”

Clerk Nicki Bax agreed, saying, “There is a 
good batch of (grant) money out there as long 
as we use it as a storm shelter.”

Reinkemeyer added that from her perspec-
tive, there would be no need to build a gym 
at the school if there is one at the community 
center, simply because they would be compet-
ing against each other for revenue. 

If the school was allowed the use of the 
community center gymnasium, they could 
put more money into classrooms and other 
improvements. 

Haller questioned if the village of Freeburg 
would be responsible in any way for bills should 

the Community Center Board go defunct after 
a few years. 

Anderson did not have an answer but prom-
ised to find out. She asked whether there was 
an existing building that could be refurbished, 
another way to get grant money. No one could 
think of any possibilities in Freeburg. 

Freeburg Knights of Columbus member 
Matt Burkhardt said he was recently told that 
the city park was the location proposed in the 
past. “It might be a beneficial place to put it, in 
closer proximity to the school,” he said. “You 
would have the church parking lot to use.” 

Zimmer noted that they might be able to 
renovate the area to include a playground area, 
which is a plus for keeping kids entertained 
during events. 

Haller commented that no one wants to part 
with the city park. 

If that spot was deemed appropriate, he 
questioned whether the village would sell 
the land to the Community Center Board. He 
mentioned several locations would work nicely, 
but the land would have to be purchased. 

Zimmer asked that the representatives of 
various organizations take the information back 
to their members and gauge interest before 
anything can move forward. 

In other business, Anderson presented 

information on Extension’s functions. Most 
people are acquainted with the agency through 
4-H or soil testing, she said, but there is a lot 
more. All the research conducted at the four 
state universities is passed on to the Extension 
office to inform local citizens. She presented a 
listing of courses available through Extension, 
covering various subjects – agriculture, human 
development, business development, nutrition 
and health, etc. 

Extension discovered that online classes 
became increasingly popular during the pan-
demic, leading them to offer more of those in 
addition to face-to-face programs.

Anderson is in charge of the Neighborhood 
Leadership Academy, founded in St. Louis and 
now offered everywhere. The academy helps 
individuals develop leadership skills and come 
up with a community project. Mini-grants are 
available to help get those projects going. 

Anderson offered her help with progress 
toward a community center. 

• Haller reported he was walking along Old 
Vienna Road and noticed one residence with a 
lot of trash. He said it needs to be cleaned up, 
or the village would start writing tickets. He 
intends to speak with the homeowners about 

Stephan still learning to raise beesMeta hires water 
operator, makes 

budgetary decisions

Freeburg community center to involve everyone

BY H.B. DODDS
UD STAFF WRITER
hbdodds@wardpub.com

Preliminary work done by Curtiss-Manes-Schulte, Inc., of Eldon, the 
general contractor at the site of the Osage County Health Department 
(OCHD) building, has discovered unseen trouble. The problem was invis-
ible to inspectors working before the building was purchased. Significant 
and irreparable deterioration has set into the load-bearing walls’ base 
structure. Besides the rotting base plates, “the whole thing’s not built to 
current codes,” said Jay Berendzen of Porter, Berendzen, and Associates, 
P.C., Jefferson City, the architect managing the project. Dealing with that 
damage will cost the county about $100,000 more than expected. 

Berendzen presented two options to commissioners on Tuesday. One 
could cost as little as $70,000, but that number is far from certain. It in-
cluded more variables than the other. The more expensive option utilizes 
more rebuilding but presents the builder with less uncertainty.

The less expensive process received no support from either the architect 
or commissioners. It involved building a temporary load-bearing wall 
around the interior. That’s what it would take to keep the roof structure 
up and out of the way of employees. 

According to Berendzen, all that holds the trusses now is the building’s 
brick facade. Workers can’t trust it to keep them safe as they rebuild the 
guts of the wall, which should bear the roof’s weight. When that’s done, 
the temporary wall would then come down. It’s easy to imagine other 
unpredictable trouble to occur along the way. The project would only 
then start as first designed. In addition to increased cost, this would set 

the scheduled work back almost two months, at best.
More expensive, but faster and with fewer variables to deal with, is 

to raze the damaged walls. The building would then be rebuilt from the 
ground up. The foundation remains sound. The dimensions are still very 
much in tune with what the department needs in a new building. The 
interior was being completely gutted anyway. A new roof surface is also 
to be installed, so this will add $30,000 or less to the “cheaper” option. 
Also, this would take only a month or so more than the original plan. 

“I’ve done enough building to know you’re better off with new,” 
Osage County Eastern District Commissioner John Trenshaw observed.

Berendzen went on to explain other savings may accrue. Heating and air 
conditioning will be easier to install, and ductwork through the building. 
This is due to having the space between the ceiling and roof opened up 
with reconstruction. An air purification system can be assembled with that 
project, and that’s a process that has yet to be planned. Commissioners 
approved the second option.

Commissioners thought it significant the new total to be paid to Cur-
tiss-Manes-Schulte would still be less than some of the other construction 
bids submitted. The trouble falls within reasonable financial boundaries 
and was certifiably invisible before work started. No new application is 
necessary for American Rescue Plan Act (ARPA) funding to pay for the 
building. 

“We want people to know there is no way anybody could have known 
this before the old drywall came off,” said Osage County Presiding 
Commissioner Darryl Griffin. There should be little visible difference 
besides losing the current brick when done. The roof will be a gabled 
roof instead of hipped.

Unseen trouble to raise cost of OCHD building

OCHD ADMINISTRATOR Kim Sallin reviews blueprints at the new building.
PHOTO BY NEAL A JOHNSON

See Meta on Page 9

See Freeburg on Page 10

CAELOB STEPHAN checks his bees at a local farm.
PHOTO BY NEAL A JOHNSON

See Bees on Page 10

 META ALDERMEN last week hired Trevor 
Plemmons of Crocker to serve as the new 
water chief water operator.

SUBMITTED PHOTO



Whenever we have a gas crisis and 
gas prices shoot up — like now 
— something happens. I become 

obsessed with getting the highest miles per 
gallon from my vehicle.

Consequently, I change my driving habits. 
First, I accelerate slowly. Second, I take my 
foot off the gas and coast down hills. Finally, 
I don’t drive as fast.

On short trips, in the immediate area, I 
can’t drive 55. For example, on Saturday, 
Connie and I made a trip to St. James. On 
highway 19 south of Owensville, my top 
speed was 55 while coasting downhill. I had 
the cruise set at 52 mph. 

When we entered westbound Interstate 44 
in Cuba, I set the cruise at just 65.

Our 2019 Dodge Grand Caravan averaged 
29 miles per gallon for the round trip. I was 
pleased.

According to autoblog.com, the Caravan 
is expected to get 25 mpg on the highway.

American singer, guitarist and song writer 
Sammy Hagar coined the phrase in 1984, “I 

Can’t Drive 55” with his first hit solo. 
For my younger readers who don’t re-

member 1984, the top speed limit in the 
United States at that time was 55, thanks to 
the National Maximum Speed Law signed ten 
years earlier by President Richard M. Nixon.

The law was in response to the oil crisis 
of 1973. The national maximum increased to 
65 mpg on certain roads in 1987 and 1988. 
Widely disregarded by motorists, congress 
repealed the law in 1995, returning control 
to the states.

Hagar started writing his hit song in a 

rental car while a New York policeman wrote 
him a speeding ticket for doing 62 mpg on 
a four-lane highway. 

Hagar had just returned from spending 
three months on safari in Africa. In 1994 he 
explained how it went down: “[I] had a place 
in Lake Placid at the time, a little log cabin, I 
used to go there and write with my little boy. 
Aaron, at that time, went to North Country 
school when I was on tour. I would go there 
and see him. It was a really cool getaway. 
But it took two and a half hours to drive there 
from Albany. And I was driving from Albany, 
New York at 2:00 in the morning, burnt from 
all the travel. Cop stopped me for doing 62 
on a four-lane road when there was no one 
else in sight. Then the guy gave me a ticket. 
I was doing 62. And he said, ‘We give tickets 
around here for over-60.’ and I said, ‘I can’t 
drive 55.’ I grabbed a paper and a pen, and 
I swear the guy was writing the ticket and I 
was writing the lyrics. I got to Lake Placid, 
I had a guitar set-up there. And I wrote that 
song there on the spot.” 

I’m not saying I would be as conservative 
with my driving if I were on a two-plus-hour 
road trip. 

 Not everyone has adjusted their driving 
habits. Recently, while visiting advertisers 
on my Thursday route, I noticed some bad 
habits that reduce gas mileage in any vehicle.

After I pulled into the parking lot of a 
prominent business, I parked next to a late 
model Ram pickup. The nameplate on the 
hood indicated it was a Hemi. For readers 
unfamiliar with Chrysler’s famous Hemi 
engine, let’s just say it’s a big V-8, not known 
for the best gas mileage.

I have nothing against big powerful en-
gines. But this one was idling. When I left the 
business 10 minutes later, it was still idling.

My next advertising stop was in the 
next town, just five miles away. Curiously 
I noticed the same phenomenon. This time 
it was a small SUV idling in a parking lot.

Check the weather. Last week it was not 
unbearably hot. The cars were not idling to 
keep the interior cool.

Obviously, the owners of these cars are 
not worried about the high price of gasoline.

There is a considerable debate if the Na-
tional Maximum Speed Law was worth it. 
After all, many drivers were like Hagar and 
ignored the “double-nickel.”

Dr. John Eberhardt, with the Department 
of Transportation, did a study in 1978 that 
indicated the gas savings was only around 1 
percent of the total gasoline usage. The main 
cost of the lower speed limit was, according 
to some assessments, an estimated loss of 
200 million man-hours per year.

The difference between the gas crises of 
1973 and 2022 is that the Biden administra-
tion bears a large portion of the responsibility 
because of it’s war on big oil.

———————————————
If you are a Hagar fan — also known as 

the Red Rocker — he will be in concert in St. 
Louis at the Hollywood Casino Amphitheater 
on August 26.

by DENNIS
WARDEN

A NEW ADVENTURE

I can’t drive 55I can’t drive 55
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Regulations add to inflation

Driving home from the St. Louis airport last 
night, gas prices were over $4.60 at the first 
station I saw.  As I drove through St. Charles 
and into central Missouri it wasn’t much better. 
I didn’t see a station with gas less than $4.59. 
If your truck runs on diesel, you’re likely 
paying over $5.15 per gallon. By now, high 
gas prices are not surprising but expecting bad 
news doesn’t make it easier to pay prices many 
people can’t afford.

Because we all see it and deal with it every 
day, gas prices are the most obvious indicator 
of inflation. The cost of energy is also one of (if 
not the) biggest drivers of inflation. When the 
energy to produce an item is more expensive 
the cost of that item goes up.  When the price 
of shipping that item increases the price goes 
up even further.  Businesses often absorb the 
cost of short-term price increases but that is 
not an option when costs are this high for 
this long. I have cosponsored numerous bills 
like the American Energy Independence 
from Russia Act to increase U.S. oil and 
gas production. Immediately increasing our 
own energy production will lower the costs 
of almost everything we buy while ensuring 
more countries around the world are buying 
American oil and gas instead of depending on 
Russia, Saudi Arabia or Iran. 

The price of oil isn’t the only cause 
of inflation.  I believe it is driven by four 
main factors: energy prices, money supply/
government spending, supply chain and labor 
disruptions, and rules and regulations. We 
have had several economists come to our 
Small Business Committee who agree with my 
assessment. Government spending and supply 
chain disruptions’ effects on inflation can be 
explained by the supply and demand curve. 
Massive amounts of money being dumped 
into the economy naturally drives down the 
value of the dollar.  Supply chain issues have 
resulted in a shortage of goods, making them 
more difficult and expensive to get.  There 
are solutions for both of those, but neither are 
immediate.  We’re not going to take money 
out of circulation, but we can prevent more 
reckless spending.  Fiscal responsibility from 
the federal government along with the Federal 
Reserve halting its massive treasury bond 
purchases will help the buying power of the 
money you earn. 

Supply chain issues are a worldwide 
problem, but that doesn’t mean we can’t do 
more to fix them.  You likely remember the 
pictures of dozens of ships sitting off the west 
coast waiting to be unloaded.  That wasn’t 
caused by international bottlenecks.  It was 
due to worker shortages in the U.S.  As I’ve 
said in earlier columns, when you pay people 
not to work, they’ll accept your offer.  We 
have Americans who have not paid rent and 
many of their bills over the last two years 
with no recourse.  They were paid more to 
stay home than they could earn at work and 
now they’re being told their college debt could 
soon disappear as well.  This all leads to people 
withdrawing from the workforce and leaving 
important jobs at ports and in freight unfilled.  
The answer here is simple: stop incentivizing 
people not to work.  The other, longer-term 
solution is moving production out of China 
and back to the U.S.  We can’t be dependent 
on foreign countries, particularly communist 
regimes who are actively trying to overtake our 
economy, for the things we need to survive. 
It’s much easier to ship something from Union 
to Fulton than it is to get it from Shanghai by 
way of LA and Chicago.  The Tax Cuts and 
Jobs Act we passed in 2017 was achieving that 
goal.  Since the passage of that bill the U.S. has 
experienced zero major corporate inversions, 
which is when a company leaves the U.S. to be 

domiciled overseas.  Supply chains were also 
being moved away from China thanks to 
President Trump’s trade policies. If COVID 
taught us anything, it’s that minimizing business 
with China is always a good thing.

The last pillar of inflation which is rules 
and regulations doesn’t get as much attention 
as the others, but it is just as pivotal. Unlike 
gas prices or pictures of ships stranded in 
the Pacific it’s difficult to see the impact of 
government regulations and how they increase 
the price of everything you buy.  However, 
we can quantify that cost because the federal 
agencies have to publish the cost of compliance 
for each new rule or regulation they put out.  
Based on the agencies’ numbers, during the 
Obama Administration the cost to comply with 
new regulations was about $100 billion each 
year.  During the Trump Administration the 
cost was zero because President Trump had 
an executive order stating that for every new 
regulation put in place two had to be repealed.  
Again, these are the government’s numbers, 
not mine.  After President Biden’s first year 
in office the cost American companies had to 
pay to comply with his new regulations was 
over $200 billion. There are only two ways 
to cover those costs: cut expenses which 
translates to cutting workers’ pay or raise the 
price of products.  It’s not a coincidence that 
the highest level of compliance costs in U.S. 
history is happening at the same time as record 
inflation.  It’s all tied together and has created 
a perfect storm that has settled in right over us. 

Inflation is a complicated, multifaceted 
issue, so it’s not surprising that there are 
differing opinions on its causes and solutions. 
But the United States can absolutely fix it.  We 
are still the most powerful nation in the world 
because we have the most powerful economy.  
Inflation is predominantly a disaster of our own 
making, so it is up to us to lead ourselves out of 
it.  There are bills in Congress that will solve our 
problem.  We just need a little political courage 
and a whole lot of humility from the Speaker 
and Administration to put them in place.

CONTACT US: As always, for those of you 
with Internet access, I encourage you to visit 
my official website. For those without access to 
the Internet, I encourage you to call my offices 
in Jefferson City (573-635-7232) Washington, 
Mo. (636-239-2276), or Wentzville (636-327-
7055) with your questions and concerns. If you 
want even greater access to what I am working 
on, please visit my YouTube site, Facebook 
page, and keep up-to-date with Twitter and 
Instagram.

 
 

BLAINE’S BULLETIN

by Blaine 
Luetkemeyer

3rd District Congressman

Letters to the Editor can be submitted either by mail addressed to: Editor, Unterrified Democrat, P.O. Box 109, 
Linn, MO 65051; or by e-mail directed to: udnewslinn@gmail.com.

MAIL BAG

Dear Editor:
A definition of insanity is to keep doing the same thing over and 

over and expecting different results.
So - insanity is taking the time (paid time) to clean out a county 

road ditch with the county’s road grader, move the dirt and gravel 
across the road and then move it back into the ditch or worse yet, 
put it in a windrow all along the ditch so the water can’t get to it and 
expecting the road to actually be in good shape!

There are areas on my county road where the road is being eaten 
away by the water that runs  down the road - can’t get to a ditch. 

Has anyone ever thought about taking a backhoe, cleaning out 
the ditch, putting it in a dump truck and getting rid of it? Couldn’t 
cost much more than what they are doing to the road now. 

Kristie Scheulen
Loose Creek

Road woes

MAIL BAG

Dear Editor:
In the wake of the Uvalde, 

Texas school shooting many 
are asking what can America 
do to make our children safer?  
There’s no place on earth where 
statistics are more meaningless 
than at the side of a child’s cas-
ket, but we must do something.  
Actuaries suggest that while 
murder and aggravated assault 
rates are rising, less violent 
crimes are either flat or decreas-
ing.  Hard to believe that as we 
watch the evening news.

I suggest the arguments for 
”no guns” and “more guns” are 
both flawed in stopping school 
shootings.  People are scared 
and angry. Gun ownership, even 
if it’s grandpa’s old shotgun, is 
inherently American and hard 
to change. Confiscation would 
result in an unimaginable neg-
ative reaction and still wouldn’t 
fix the problem. Focusing on 
grabbing guns only agitates law 

abiding citizenry while crim-
inals and psychopaths remain 
undaunted with fewer victims 
that can protect themselves. Cit-
ies like Chicago, Washington, 
D.C. and Baltimore, with some 
of the toughest gun laws in the 
land, have become virtual kill-
ing fields, with countless homi-
cide cases that remain open. Cit-
izens are unsafe virtually every 
hour of the day and night. Let’s 
agree, placing “Gun Free Zone” 
signs on schools and buildings 
are just empty virtue signaling.

Sadly, I think the best op-
tion given the situation at hand 
is hardening and staffing our 
schools with people trained and 
equipped to deal with violent 
intruders.  Israel has long been 
dealing with protecting their ac-
ademic campuses and has been 
fairly successful (six attacks 
since 1974). Their teachers are 
not armed by choice, but every 
school is staffed by some of 

their best police officers with 
training re-enforced at least 
three times a year.  (Let’s admit 
it, we don’t always put our best 
trained and fit law enforcement 
in school settings.) Campus en-
try and exit is highly restricted 
and enhanced by metal detec-
tors, sniffers, closed circuit 
television, re-enforced doors, 
and security/privacy shield-
ing. These physical barriers are 
backed up by laws that highly 
restrict gun ownership. These 
restrictions are made more tol-
erable by having a government 
that Israelis generally trust and 
that seems to enforce gun laws 
rather than ignoring them until 
after-the-fact violence has hap-
pened.  The trust factor would 
be the big challenge and that 
doubt is well deserved.

When our elected officials 
reverse themselves post-elec-
tion, and deal or don’t prosecute 
criminals or selectively pros-

ecute gun laws, we signal we 
don’t take this seriously.  A web 
search for Federal Gun Law 
prosecutions suggests there’s 
not much happening on this 
front.  Maybe hardening schools 
and enforcing existing gun laws 
would bring these camps closer 
together and make our kids saf-
er.  Something needs to be done 
without crashing the Constitu-
tion.

References:
https://www.theatlantic.

com/ideas/archive/2021/09/
america-having-violence-
wave-not-crime-wave/620234/

https://www.timesofisrael.
com/comparing-america-to-is-
rael-on-gun-laws-is-dishon-
est-and-revealing/ 

Dan Schnieders
Jefferson City, MO 

Protecting our kids in school

MAIL BAG

While Americans are suffering from a 
40 plus year high inflation, gas prices out 
of control, food/baby formula shortages, 
invasion of our country by millions of il-
legals (total cost burden on taxpayers), sex 
traffickers and fentanyl entering the country 
killing over 100,000 people, crime soaring 
with Democrat policies of no-bail, release 
of criminals by radical DA’s, the Russia/
Ukraine war, Iran near nuclear weapons 
production and China’s threat on Taiwan, 
the Democrats ignore those issues and con-
centrate on a “Show Trial” against their real 
nemesis, Donald Trump.

So afraid Trump will return to hold office, 
they hired former president of ABC news, 
James Goldston and his production staff, 
to tightly edit images to resell and reframe 
the events of Jan. 6, 2021 to affect public 
opinion prior to the perception of disastrous 
mid-term elections. Seven, two-hour events 

manufactured by Goldston, who referred to 
Trump as an “enemy of the people”.  Did 
this anti-Trump committee violate con-
gressional rules by hiring this team? Fox 
News reported, if taxpayers were charged 
or fee was considered a political donation, 
it would be illegal.

Many questions will not be answered. 
Like, why are all committee members, an-
ti-Trumpers? Why did Jim Jordon and Jim 
Banks, who indicated information was 
falsely made up, get kicked off? Why were 
the 14,000 hours of Jan. 6 tape not released? 
Why did Nancy Pelosi, who oversaw cap-
itol security and was warned of a planned 
attack by the FBI, Capitol Police and NYPD 
not make use of the 20,000 National Guard, 
Trump offered for security? Why did the 
Sergeant of Arms of the House and Senate 
and Capitol Police Chief, who were inter-
viewed by the Metropolitan Police Dept., all 

get fired or resigned?  Why did the Metro-
politan police then deny a Freedom of In-
formation requests, which should be public 
record? Why was the question of how many 
FBI agents were in the crowd inciting riot-
ing, never answered? Why were the videos 
of buses arriving at the capitol and people 
changing into Trump regalia and then in-
vited by capitol police into the capitol not 
shown? Why was the capitol police officer 
who killed Ashli Babbitt exonerated with-
out trial?

The Democratic media that perpetuated 
the lies of the “Russian Hoax”, the Beng-
hazi murders, Hillary’s unprotected server, 
Joe Biden’s ties to Hunter’s massive foreign 
business dealings, hope voters will ignore 
the truth and Democrats unending disasters! 

Charlotte Schnieders     
Jefferson City 

Show trial

Letters to the Editor are the opinions of the authors, not necessarily that of the Unterrified Democrat or any of its employees.  
This publication is the means for these opinions to be expressed.

JEFFERSON CITY — State Sen. Justin 
Brown, R-Rolla, was named a “2022 Busi-
ness Champion” by the Missouri Chamber 
of Commerce and Industry,  an honor the 
group says “confers the designation on state 
lawmakers who supported policies during 

the legislative session to grow Missouri’s 
economy and make the state a more com-
petitive place to do business.”

“The Business Champion program is our 
way of thanking Sen. Justin Brown and Mis-
souri’s other top pro-business lawmakers 

for their commitment to moving Missouri 
forward,” said Missouri Chamber President 
and CEO Daniel P. Mehan. He called those 
recognized the “most important supporters 
of the policies needed  for Missouri” now.

Brown honored as Missouri Chamber ‘Business Champion’



BUSINESS Service DIRECTORY LOOK to the PROFESSIONALS for HELP.  
THEY ARE AS CLOSE AS YOUR PHONE!

Heating & Cooling

573-301-1388

Darren 
Brandt, 
owner

SaleS & InStallatIon

Locally owned 
& operated

Free estimates 
CertiFieD

We service all types of heating and cooling equipment

ask how to save money on 
your everyday electric bills.

OWENS
TOWING

— 24 HOUR SERVICE —
Steve Brown - Owner

TOLL FREE:  1-866-886-2078
Shop (573) 859-3912    Home:  (573) 646-3685

BELLE, MO.
(573) 859-3912

MILLER 
FOUNDATIONS

Residential, Commercial & Agricultural
Level, Square and Straight is top priority

Footings • Walls • Flatwork

573-645-6542
573-418-5104

B  HB  HB  HB  HB  H&&&&&B  HB  HB  HB  HB  H&&&&&
WELL DRILLING &

PUMP SERVICE, INC.

897-3793 • 455-9111

• Complete Water Well  Installation
• Repair On Existing Equipment
• Well Camera/Well Inspection
• Geo Thermal  Wells & Looping

Greg Bonnot - Owner/Operator

FREE ESTIMATES
ON NEW WELLS

American Family Mutual Insurance Company, American Family Insurance Company, American Family Life Insurance Company, American Standard Insurance 
Company of Ohio, American Standard Insurance Company of Wisconsin, 6000 American Parkway, Madison WI  53783   010996   7/15   ©2015

Some auto products underwritten by The General ®, 2636 Elm Hill Pike, Nashville, TN  37214

HOME  |  AUTO  |  LIFE  |  BUSINESS  |  FARM & RANCH        AMFAM.COM

24-HOUR CLAIMS REPORTING & CUSTOMER SERVICE  1-800-MYAMFAM (692-6326)

LET US HELP PROTECT YOUR DREAMS.
ED DEORNELLIS AGENCY
Chamois, MO 65024
Loose Creek, MO 65054
(573) 763-5955
(573) 659-4370 mobile

MUENKS
INSUraNcE

Auto • Home • Life • HeALtH • fArm • Business

Office: 573-897-9900
Fax: 573-897-0329

E-mail: MuenksInsurance@sbcglobal.net

105 W. Main St.
Linn, MO 65051

P.O. Box 185
Loose Creek, Mo. 65054

MILLERFARM SUPPLY

Jct. 50 & 63

573-455-9666
RICK BONNOT PARTS - SALES - SERVICE

ONSITE/MOBILE WELDING

High-tensil wire, post & accessories, welding & gas
supplies, power washers, supplies, sales, service, farm

supply & hardware,  plumbing & accessories

Tires

High-tensile wire, posts & accessories, welding & gas 
supplies, power washers, supplies, sales, service, farm 

supply & hardware, plumbing & accessories 

Balkenbusch
Excavating, LLC

Land Improvement Work

Kenny
690-1432
897-3720

Ponds - Lakes - Rock Chipping - Clearing
Basements - Roads - Septic Tanks

Farm • Home • Business • Homeowners • Mobile Home
560 Main Street, Morrison, Mo 65061

Steve Nolte, 
Agent

Home: 573-294-7391
Cell: 573-619-5441

Office: 636-239-6047
FREEBURG, MO

READY MIXED
CONCRETE
• First • Fairest

• Fastest

LINN, MO
 897-2149 Or 897-2183

OSAGE COUNTY
INDUSTRIES

CALL COLLECT
573-897-2149

• Stump Grinding
• Tree Topping
• Tree Removal

Jim Robertson, owner
Belle, Mo.

Feeler Tree Service
573-859-3798
Cell 573-864-2759

Feeler Tree Service Mike Dudenhoeffer
Construction

* Remodeling * Additions *
* New Home Construction *

Free Estimates & References

744-5336
690-0710

Very qualified,
licensed and insured
contractor with 25
years experience

Tree Solutions, LLCTree Solutions, LLC
All Your Tree NeedsAll Your Tree Needs

Tree Trimming- Removal - Stump GrindingTree Trimming- Removal - Stump Grinding

KYLE JORGENSEN KYLE JORGENSEN 

573-230-9061573-230-9061

609 N. Hwy. 63 • Freeburg, MO 65035

573-744-5405

660-998-3406

24 hr
Service

4 J’s Towing
Ivan Miller

Need 
a 

tow?

3210 Hwy 50 E • Linn, MO 65051

HEATING & COOLING

573-455-2394
Westphalia

www.rehagen-hvac.com

Dustin Maasen - 573-694-8030
Justin Bennett - 573-999-1489

email:
concretesolutionllc@yahoo.com

Concrete
Solution LLC

Footings • Foundations • Flatwork
Bobcat – Backhoe 

22 Mason Trail
Linn, MO 65051 Cell 573-291-5202

Rob Strope • Amy Le Del

THIS SPACE 
AVAILABLE
897-3150

413 County Rd. 810
Linn, Missouri 65051

Phone 573-897-2464
Fax 573-897-2464

Josh Hatfield Cell 573-338-2512
josh.hatfield@hatfieldrepair.com

HATFIELD
REPAIR

– Specializing in diesel repair and performance –LinnLinn

PIcK UP
aND

DELIVErY
IN THE
LINN-

cHaMOIS
arEa.

AUTOMOTIVE LLC
Major & Minor Auto Repair
Hwy. 50 West on West Merle St.

573-897-1057

BRIAN PATTERSON
Flat Work, Driveways, Floors, 

Curbs & Gutters and More!

573-690-1249
pattersonllc@hotmail.com

Bonded & DEMOLITIONLANDSCAPING

CONCRETE & CONSTRUCTION L.L.C.

PATTERSON
B & PB & PJacquin Excavating

Basements, ponds, lakes and clearing

FREE ESTIMATES
573-897-0564
(Phone)

573-694-6102
(Cell)

Paul Jacquin
879 County Road 302
Linn, MO 65051

Paul Jacquin
879 County Road 302
Linn, MO 65051

THIS SPACE 
AVAILABLE
897-3150

Heating, Air Conditioning & Water Heaters

Serving all 
of Osage 

and Maries 
Counties

573-744-5719
www.berhorsthc.com

Service and 
Replacement

In business 20 years

 •New Construction                   •Waterproofing
 •Tuckpointing and Repairs

Will Jacobs 573-616-8758

willjacobs14@yahoo.com
  

WE PRINT FOR YOUR BUSINESS

Call 573-897-3150 
Or email: cwarden@wardpub.com

  

In print or online we 
have you covered!

Subscribe Today

Call 573-897-3150 
Email: cwarden@wardpub.com
Or stop by: 300 E. Main St. Linn, MO 

1214 E. Lee St.• Linn, MO 65051

Sweet Bee’s 
              Shaved IceSSweet Bee’s weet Bee’s 
              Shaved Ice              Shaved Ice

Follow us on Facebook       SweetBee’sShavedIceLLC

THIS SPACE 
AVAILABLE
897-3150

WEDNESDAY, JUNE 15, 2022  ■  PAGE 9Unterrified DemocratUnterrified DemocratOSAGE COUNTY
SINCE 1866

GRATZ REAL ESTATE & AUCTIONEERING
BILL GRATZ – 573-690-0477    CRAIG GRATZ – 573-694-3001    LOGAN GRATZ – 573-690-0296

AUCTIONEERS
5718 Wardsville Rd, Jefferson City, MO 65101
Office – 573-635-4168    www.callgratz.com

REAL ESTATE
AUCTIONFour Generations Strong

SATURDAY, JUNE 18, 2022
109 CITY VIEW LN., WESTPHALIA

HOME SELLS @ 12 NOON AT 
HILKE MILLARD FUNERAL HOME 

(101 LINN ST, WESTPHALIA, MO 65085)

REAL ESTATE TERMS and CONDITIONS: 5 (Five) percent of purchase price to be paid into escrow on the day of auc-
tion. Osage County Abstract Company will be the escrow agent. Buyer must be preapproved by his lender and have a pre-
approval letter from Bank to present to Gratz Real Estate & Auctioneering on day of auction. Buyer must sign a sales contract 
prepared by legal counsel. Closing will be on or before August 18, 2022. The cost of the title insurance will be split equally 
between the buyer and seller. Taxes will be pro-rated at closing. Owner agrees to give possession and clear title at closing. 
Announcements at Auction take precedence over all printed matter. Owner reserves the right to accept or reject the fi nal bid. 
(For an appointment to view the property prior to auction, call Bill Gratz at 573-690-0477 or Logan Gratz at 573-690-0296.)  
Auctioneer is licensed in Cole County, Missouri.

The Lehmen Property is a rare fi nd in Central Missouri.  Just North of town in West-
phalia, this property offers a private, country setting on 19.75 acres and lots of wildlife.  
Drive in on the private concrete drive to fi nd this beautiful story and a half home, a 
pond, an outbuilding, and a large barn.  The home offers 3,200 square feet with 4 bed-
rooms and 4 bathrooms.  Walk through the front door to a large, open staircase which 
leads upstairs to three bedrooms, 2 of which have their own private vanity.  Back on the 
main fl oor, the large family room has a built-in entertainment center.  Behind the enter-
tainment center is a full wood burning fi replace with heatilator.  The large kitchen has 
an island and dining area, and leads to a large sunroom with views of the backyard, 
and a screened in porch.  The oversized master bedroom includes a huge en suite 
with a jetted tub, shower, 2 walk in closets, and 2 vanities.  The basement contains a 
kitchenette, office, and large family room. The home has ground source heating with 
an automatic fi lter.  The propane backup generator was new in 2020.  There are solid 
six panel doors throughout with lots of built-in cabinetry, tons of storage,  and 2 built-in 
safes in the basement. 

PROPERTY OF SHARON & 
THE LATE FERDY LEHMEN

OPEN HOUSES
SUNDAY, MAY 22, 1-3 PM
SUNDAY, JUNE 5, 1-3 PM

DAY OF SALE, JUNE 18, 10 - 11 AM

explained she accounted for 
his salary and any potential 
extra hours in the event of 
an emergency.

Aldermen moved the 
total from one line to anoth-
er, so expenditures for the 
water fund did not change.

As for the remainder of 
the current budget, Plass-
meyer said aldermen needed 
to approve a reconciliation.

As of June 1, the Oper-
ating Budget estimates total 
revenues as of June 30 of 
$209,432.01, with expendi-
tures totaling $111,580.08.

The Water Fund an-
ticipates revenues of 
$116,468.36, expenditures 
of $87,674.94, and an end-
ing balance of $101,600.

The Park Fund has reve-
nues of $15,171.12, expen-
ditures of $34,729.34. An 
additional $18,300 was tak-
en from the FY 22 beginning 
park fund balance to bring 
the total park fund expendi-
ture budget to $36,700.  The 
ending balance is $15,100.

The Motor Fuel Fund’s 
revenues total $3,803.79, no 
expenditures, and a balance 
of $61,900.

Meta’s Capital Improve-
ment Fund has estimated 
expenses of $6,675 and a 
balance of $121,725.

The Sewer Fund has a 
balance of $8,874.75.

Meta has American Res-
cue Plan Act (ARPA) funds 
totaling $22,196.41 in a 
separate line item in the op-
erating fund.

• Aldermen also ap-
proved the 2022-23 budget, 
which covers the fiscal year 
beginning July 1.

In the Operating Fund, 
revenues are estimated at 
$170,600, while anticipated 
expenses total $124,899.70. 
With a beginning balance 
of $84,400 and a transfer 
of $40,000 to the Motor 
Fuel Fund, the net esti-
mated year-end balance is 
$67,600.

The Water Fund has 
a beginning balance of 
$101,600, anticipates rev-
enues of $52,200, and 
expenditures of $113,600 
for an ending balance of 
$40,000.

The Park Fund has a be-
ginning balance of $15,100, 
revenues of $8,300, ex-
penditures of $20,800, and 
an estimated balance of 
$2,600.

In the Motor Fuel Fund, 
with a beginning balance 
of $63,300, revenues of 
$45,900, and expenditures 
of $100,000, aldermen an-
ticipate a balance of $9,200.

Meta’s Capital Improve-
ment Fund has a beginning 
balance of $121,700, esti-
mated expenses of $55,000, 
and an ending balance of 
$66,700 if all goes accord-
ing to plan.

The Sewer Fund has 
a beginning balance of 
$8,874.75, which should 
remain the same with no 
anticipated revenues or 
expenditures.

Meta carried over 
American Rescue Plan 
Act (ARPA) funds from 
the FY 22 budget totaling 
$22,196.41 in a separate 
line item in the operating 
fund.

• Buechter told aldermen 
that the Missouri Depart-
ment of Natural Resources 
(DNR) completed an in-
spection of the city’s water 
system and found it to be 
in compliance with the 
Missouri Safe Drinking 
Water law.

“They had a logical 
understanding of some of 
the things we have to do 
because we’re a small-
er community, and, you 
know, I think the biggest 
complaint they had is we 
hadn’t swept up in the 
pump house,” Alderman 
Otto Wankum said. “From 
my perspective, I didn’t 
see anything but coopera-

tion from them. They were 
very good to work with and 
very informative. If we had 
questions, they were happy 
to answer them.”

Buechter said she was  
nervous about the inspec-
tion since it was the first 
she had been a part of. “I 
had the binders, but, I was 
afraid I was gonna be miss-
ing something.”

Her fears were unfound-
ed as DNR indicated this 
was a smooth inspection 
and one of the best in a long 
time. “It was pretty easy, so 
I was so relieved when it 
was over, but just like Otto, 
I was so nervous and kind of 
dreading it,” said Buechter.

“Deidra put in a lot of 
hard work getting ready for 
that inspection,” said Plass-
meyer. “I appreciate that.”

• Buechter provided 

aldermen a copy of the in-
spection report by Maguire 
Iron that found the exterior 
to be in good condition. The 
interior wet area was rated in 
fair to good condition with 
light staining. Maguire Iron 
recommended installing a 
mixer to improve circula-
tion and water quality, along 
with continued regular 
cleaning and inspections.

All safety and sanitation 
items were in compliance 
with current standards. The 
tank and tower appear to be 
structurally sound, and both 
were secure upon arrival.

WA T E R / T R A S H 
SALES

• A total of $4,019.34 in 
water sales were recorded, 
with $1,194.37 collected 
for trash service, $70 in late 
fees, and $140.94 collected 
in sales tax. Total charges 

were $5,424.65 with a pre-
vious balance of $1,238, and 
payments were received in 
the amount of $5,578.78, 
leaving a balance due of 
$1,083.87.

• Buechter reported that 
842,270 gallons of water 
were pumped during May, 
with 375,273 gallons sold, 
4,245 gallons used by the 
fire department, and an es-
timated 250,000 gallons lost 
to leaks, leaving 212,752 
gallons of water lost, or 
25.26%.

Buechter explained there 
were significant leaks on 
May 6-7 and May 14 but 
noted the numbers are stay-
ing close to what the city 
sees typically on average. 
“We’re still fluctuating,” 
she said. “We still have 
several breaks out there 
somewhere.”

FINANCIAL NEWS
• In her regular monthly 

financial report, Plassmey-
er noted income/deposits 
totaled $16,617.29 and 
debits of $40,885.07 for a 
balance on hand as of May 
31 totaling $367,866.25; 

the money market bal-
ance was $140,488.08, 
and certificates of depos-
it total $54,555.39 and 
$125,178.27, give the 
city total funds on hand 
of $688,087.99. Checks 
written last month totaled 

$15,861.18.
Remaining business will 

be presented next week.
Meta • from page 7
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The Family of 
Esther Schaefer 
would like to thank everyone 

for their kindness and support 
during her illness and recent 

death. We are very thankful to 
everyone for the prayers, calls, 
texts, flowers, food, gifts, and 
donations to Faith Lutheran 

Church, Shriners and Deer Creek Public Cemetery. Your support 
and kindness have meant so much to us. Special thanks to Molly 
and Jessica from the Wound Care Center for your daily hospital 
visits, the nurses and staff at CRMC and Hospice Compassus for 

your good care of our loved one. We would also like to thank Pastor 
Eric Gledhill, the Lutheran Women’s League and Parish Nurse 

Jodie Bates from Faith Lutheran Church. The service, home visits 
and luncheon fed our souls as well as our bodies. Thank you to 

Morton’s Funeral Home in Linn, MO. for your support, guidance 
and professional care. Please know we will always remember your 

care and support during our time of loss.

Robert Schaefer
Mary & Gary Zeilman
Julie Martin

Paul & Rona Schaefer
and Grandchildren

to be vigilant and take steps to make sure 
they are not in the hive.”

Stephan would like to get into the pol-
lination loop. “The honey I collect pays to 
keep it going, but it’s not a money-maker,” 
he said. “There’s money in selling colonies 
and queen bees to others who want to make 
honey. It takes time to build that up.”

For now, he’s content to continue 
managing his hives with his wife, Maddie. 
“She’s very helpful,” said Stephan.

Red Thunder Farms pure honey is 
available at Linn Thriftway, and Deutsches 

Heim, and Stephan offers it yearly at Cham-
ois Day and the Taste of Osage County.

Eventually, Stephan would like to make 
this a full-time job. He is currently a sheet 
metal worker born and raised in Morrison.

For anyone interested in beekeeping, 
Stephan said it’s good to find a mentor. “I 
didn’t think about that when I got started,” 
he said. “There’s a lot to learn about this, 
and you can watch videos on YouTube but 
be careful. They only show you the good 
stuff, the positive aspects of raising bees. 
To be successful, you have to stick with it 
and be consistent.”

cleaning up the trash and about their dog, 
which “will come out to bite you,” he said.

“Try reading the meter,” said Public 
Works Director Doug Hamacher. 

Haller advised Hamacher not to read 
the meter if he is afraid of being bitten. 
Haller’s biggest concern is if the dog 
bites somebody on the sidewalk (village 
property), the village will be liable.

• Gerhard Bax reported that voting 
would again be at the American Legion 
Hall under a six-year contract for $45. The 
Legion had asked for $100 from Osage 
County, which led to a change in voting 
sites for the last election. The additional 
money they had asked for was because 
they were storing the voting equipment 
on site, which has ended.

Bax asked whether the village would 
continue to cut their grass as they have 

done “ever since I was around here” 
since they are set up as a storm shelter 
and voting site.

Haller approximated around $60 per 
cut with an average of 20 cuts per year. 
“That’s quite a bit of money,” he said. “Just 
because you always did it, it ain’t right.”

Trustee Scott Knoll made a motion to 
use the village manpower and equipment 
to do the job if the Legion would pay for 
the gas. Trustees approved the measure 
unanimously, and Bax will take the pro-
posal back to Legion members.

• Aldermen approved liquor licenses 
for Eagle Stop ($180), 1905 Tavern 
($250), Holy Family (no charge), and T 
& L Zip Stop ($250); no licenses will be 
issued until payment is received. Dollar 
General will need a liquor license as well 
when it opens.

• The next meeting will be held on 
July 11.

Sassmann recognized 
by Missouri Chamber 

as a Business Champion
JEFFERSON CITY — Missouri Chamber of Commerce and Industry has recognized 

State Representative Bruce Sassmann as a 2022 Business Champion.
This recognition is for state lawmakers who supported policies during the Legislative 

session to grow the state’s economy and make Missouri a more competitive place to do 
business, according to a release from the Missouri Chamber of Commerce.

According to the group, the Missouri legislature worked through challenging condi-
tions during the spring session to help move Missouri forward. Lawmakers recognized as 
Business Champions helped the Missouri Chamber successfully advocate for a number 
of important pro-business policies. The Business Champions list was created after an 
analysis of dozens of key votes on important business issues. 

“The Business Champion program is our way of thanking Representative Sassmann and 
Missouri’s other top pro-business lawmakers for their commitment to moving Missouri 
forward,” said Missouri Chamber President and CEO Daniel P. Mehan. “Right now, we 
are in a critical moment that will determine how well our state will thrive in the post-pan-
demic economy. The lawmakers we are highlighting as 2022 Business Champions were 
our most important supporters of the policies needed for Missouri to continue to seize 
this historic opportunity for growth.”

Sassmann, a Republican from Bland, has served for two years as a member of the 
Special Committee on Small Business.

STATE REP. Bruce Sassmann (left) visits in March in the House Chamber with fellow 
Republican representative Rusty Black from Chillicothe.

PHOTO BY DAVE MARNER

Freeburg • from page 7

Bees • from page 7

Osage County Library Branch Manager Sarah Falter said the summer reading program, 
themed “Oceans of Possibilities,” led to a pirate-themed party on June 3. More than 100 
people took part in games like walk the plank and feed the shark. Children enjoyed 
“hard tack” (a snack bag with pretzels, popcorn, goldfish, and a gummy worm), pirate 
punch, and face painting.

Library activities

SUBMITTED PHOTOS
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Community NewsCommunity NewsCommunity NewsCommunity News

Pack dinner/snacks/drinks, 
bring lawn chairs/blankets, and 
join us for a picnic and movie. 

Thank you to the sponsors, 
Fidelity Communications and 
First State Community Bank, 

for providing this community 
event at no cost to guests.

July 16 
Memorial Field (805 McCan Dr) 

June 11 
Buschmann Park (402 S 4th St) 

With the help of these generous sponsors, Owensville Parks & Recreation 
Department (OPRD) is introducing a free summer movie series, Fidelity 
Flicks, that will be held one Friday a month in June, July & August with a 
start time of approximately 8:30pm. Pack dinner/snacks/drinks, bring lawn 
chairs/blankets and join us for a picnic and movie. Please social distance 

from guests not residing in same household. Thank you to the sponsors for 
providing these community events at no cost to guests. 

In the event of bad weather, rain date is set for the next evening (Saturday). 
 
 
 
 
 
 
 
 
 
 
 
 
 

For more information, contact OPRD at 573-437-8231. 

August 13 
Buschmann Park (402 S 4th St) 

In the event of bad weather, rain date is 
set for the next evening (Saturday).

For more information, contact OPRD at 573-437-8231.

Friday, 
June 17
  8:30pm

at Buschmann Park
(402 S. 4th Street)

Special thanks to:Special thanks to:
Unterrified DemocratUnterrified Democrat
Catholic MissourianCatholic Missourian

Morton ChapelMorton Chapel
Fr. Anthony Rinaldo, St. Louis of France Fr. Anthony Rinaldo, St. Louis of France 

Parish, Bonnots Mill Parish, Bonnots Mill 
The musicians of Cursillo and the REC The musicians of Cursillo and the REC 
movement of Northeast Missouri and movement of Northeast Missouri and 

Quincy, IllinoisQuincy, Illinois
For all those from the parish who helped For all those from the parish who helped 

in any way, especially Jim and Yvonne in any way, especially Jim and Yvonne 
Hoerschgen.Hoerschgen.

To all those who brought food and were in To all those who brought food and were in 
good spirits for the day and for all my family good spirits for the day and for all my family 

and friends who helped me celebrate.and friends who helped me celebrate.

Thanks and appreciation to all those who helped Thanks and appreciation to all those who helped 
me celebrate the 60th anniversary of my ordination me celebrate the 60th anniversary of my ordination 

to the priesthood.to the priesthood.

God bless!   God bless!   
 Fr. George Kramer Fr. George Kramer

Join us at Wilderness Escape VBS, where we’ll explore what life 
was like for the ancient Israelites. They’ve escaped captivity in 
Egypt... but now what? You’ll craft cool projects in the Israelite 
Camp, race through the wilderness as you play games, visit 
with Moses, and eat some interesting new foods. Plus, you’ll 

meet lots of new friends!

Birth 
Announcement

Elizabeth Marie Brumbaugh
Juliette and Hunter Brumbaugh of Henley, would like 

to announce the birth of a daughter, Elizabeth Marie, 
born May  9, at St. Mary’s Hospital in Jefferson City. She 
weighed 6 lb. and was 18.5 in. long. 

Grandparents are Scott and Debbie Jaegers of West-
phalia and  Tom and Joy Brumbaugh of Moberly. 

Maternal great-grandparents  are Bob and Rosie Jaegers 
of Linn. Paternal great-grandparents are Roman and Pau-
line Scheulen of Westphalia and Michelle Lain of Moberly. 

Olive Bax and Therapy Paws

PHOTO  SUBMITTED BY LORIE KISO

Comforting traumatized children and 
at-risk youth is a big job, but it is the per-
fect job for certified therapy dog Olive 
Bax and her human mom, Lisa Groves 
Bax. Olive and Lisa, who are from Jef-
ferson City, volunteer with Capital City 
CASA (Court Appointed Special Advo-
cates) in Cole County. 

Olive and Lisa have visited with more 
than 300 children since 2016, and the re-
quests for her presence helping kids con-
tinues to increase. She not only works 
in the courtroom in Cole County, but in 
courtrooms across the state, hospitals, 
child group homes and other places as-
sisting with child trauma and stress. 

To help Olive with her work, Lisa 
formed Therapy Paws, which will pro-

vide more therapy dogs and handlers 
to advocate for traumatized and at-risk 
youth in need of their services. 

Therapy Paws was awarded $5,000 
from the Three Rivers’ Helping Hands 
Community Foundation to assist with 
this program. The Helping Hands Com-
munity Foundation assists individuals, 
families, civic groups and organizations. 
Members of Three Rivers Electric Coop-
erative fund the program by rounding up 
their bills each month. For more informa-
tion on the program, visit www.threeriv-
erselectric.com/cfl-info. 

For more information about Therapy 
Paws, visit www.therapypaws.org. You 
can follow Lisa and Olive at Olive Bax 
on Facebook. 

At the check presentation were left to right: Helping Hands Trustee Judy Sandbothe, 
Helping Hands Vice-Chair Bonnie Baker, Lisa Groves Bax with Therapy Paws, Foundation 
Coordinator Vicki Lange and Olive. 

Fatima R-3 School 
News from Westphalia

Home of the Comets“A” HONOR ROLL 
(3.667 GPA or above):

7th Grade: 
Jentry Allen, Draven Cole, Tristin 
Cremer, Zack Eisterhold, Michael Ga-
belsberger, Ryder Herzing, Paden Lueb-
bert, Eli Massman, Saddie Pfahl, Savan-
nah Verslues, Stella Wieberg, Christopher 
Wilde
8th Grade: 
Ava Buhr, Alex Gier, Eden LePage, Pros-
per LePage, Azlyn Luebbert, Kaedyn Re-
hagen, Sydney Scheppers, Heidi Strue-
mph
9th Grade: 
Madelyn Backes, Claire Baumhoer, Ran-
di Bax, Taylor Bax, Vivian Bax, Parker 
Berhorst, Jace Eisterhold, Megan Ga-
belsberger, Lily Gregory, Olivia Hale, 
Lauren Haller, Reese Heckemeyer, Leni 
Hemmel, Cooper Herzing, Zachary Hoff-
man, Reesa Kempker, Brody Kleffner, 
Mathew Kliethermes, Mia Kliethermes, 
Tyler Koenigsfeld, Ben Luebbert, Carly 
MacLellan, Rory MacLellan, Adeline 
Muenks, Sydney Muenks, Carissa Mushi, 
Joshua Plassmeyer, Anna Rakestraw, 
Kristen Robertson, Mya Sankey, Austin 
Schenewerk, Henry Schroeder, Samuel 
Struemph, Max Stuecken, Karl Toebben, 
Brody Troesser, Ethan Troesser, Evan 
Troesser, Madison Wankum, Lilly War-
ren, Anabel Weber, Kevin Weider, Jaid-
en Wieberg, Payton Wieberg, Eva Wild-
haber, Ava Wingate, Kinzey Woody
10th Grade: 
Jeana Abbott, Chloe Adamson, Taylor 
Baumhoer, Cody Berhorst, Kadence 
Berhorst, Lauren Berhorst, Lucy Ber-
horst, Avery Brandt, Chase Buddemeyer, 
Madeline Carwile, Lucy Crede, Brynn 
Cremer, Gracie Deeken, Elizabeth Dick-
neite, Easton Haslag, Hannah Heisler, 
Tyrick Herzing, Cheyenne Hicks, Faith 
Jaegers, Hope Jaegers, Cody Kampet-
er, Kate Kampeter, Megan Kliethermes, 
Tyler Kloeppel, Cody Koenigsfeld, Ava 

Laughlin, Maya Libbert, Jacob Luebber-
ing, Noah Luebbering, Ella Massman, 
Carly Mengwasser, Sophie Pfahl, Kaitlyn 
Plassmeyer, Breanna Rademan, Lydia 
Rehagen, Joslyn Roark, Alli Robertson, 
Levi Robinson, Elijah Schaben, Nadine 
Schmitz, Skyla Schroeder, Christopher 
Stuckenschneider, Adam Thoenen, Ad-
dyson Wilbers, Nevin Wilde, Emerson 
Williams, Joselyn Winkelman
11th Grade: 
Chloe Baumhoer, Samantha Bax, Rose-
lynn Berhorst, Claire Bexten, Sophie 
Bock, Haley Boessen, Natalie Boessen, 
Megan Borgmeyer, Emma Bower, Del-
aney Brandt, Ellie Brune, Lydia Brun-
nert, Emma Buscher, Curtis Falter, Car-
ley Fechtel, Erin Fick, Blake Gentges, 
Kendall Gerling, Sarah Groene, Matthew 
Haslag, Kaden Holterman, Caleigh Huot, 
Corinn Karst, Maci Kloeppel, Michael 
Kloeppel, Shilo Kopp, Anna Luebbert, 
Kyle Meyer, Drake Neier, Eliza Nilges, 
Alaynee Oliver, Emmet Redel-Sharisin, 
Zoe Rehagen, Jack Robertson, Jacob 
Rolwes, Jackson Schenewerk, Bran-
don Scheppers, Jonathan Schulte, Tay-
lor Schwartze, Mary Schwartz, Jessica 
Steinman, Victor Struemph, Ava Stuec-
ken, Shelby Wankum, Cami Wieberg, 
Aiden Williams, Angel Woehr, Rachel 
Woehr
12th Grade: 
Jalyn Ahlstrom, Laney Bassett, Elsie 
Bax, Jenna Bax, Amber Berhorst, Wy-
att Berhorst, Erin Bock, Collin Bridges, 
Jorja Bruce, Jacob Buhr, Anna Crede, 
Maggie Deeken, Hailey Dickneite, Mor-
gan Eggleston, Anna Eichholz, Isaac 

Falter, Sydney Falter, Meaghan Frank, 
Eli Froning, Ben Gentges, Jenna Hale, 
Marissa Haller, Allison Haslag, Joseph 
Hoerschgen, Abigail Kempker, Emma 
Kleffner, Alexandra Kliethermes, Reagen 
Kliethermes, Nathan Lehmen, Ashlyn 
Libbert, Thomas Libbert, Cameron Lu-
ebbering, Chesney Luebbering, Morgan 
Luebbering, Leah Markway, AnnaBelle 
Massman, Rachel Meyer, Victoria Niv-
ens, Andrew Ocheskey, Karlee Oches-
key, Leo Peters, Mariah Reinkemeyer, 
Jackson Riegel, Scott Sankey, Gavin 
Satterfield, Ethan Scheulen, Luke Schro-
eder, Anna Schule, Carson Schulte, Coy 
Starke, Eliana Steinman, Lucas Toebben, 
Jacob VanderFeltz, Benjamin Verslues, 
Lee Verslues, Saige Verslues, Ryleigh 
Wegman, Ella Winkelman

 “B” HONOR ROLL 
(2.666 - 3.666 GPA):

7th Grade: 
Audrey Bexten, Grace Dudenhoeffer, Da-
kota Farnsworth, Mila Hagedorn, Beau 
Havens, Thomas Heisler, Brody Hoe-
lscher, Jacoby Johnson, Colby Kliether-
mes, Caroline Neubert, Allison Reichel, 
Peyton Roberson, Lucas Robinson, Trace 
Walters, Cameron Woehr
8th Grade: 
Mason Bax, Bailey Beaulieu, Kieren 
Bexten, Couper Bryant, Reese Dawson, 
Taylor Hoerschgen, Dakota Jarrett, No-
lan Laux, Adelyn Post, Jesse Schroed-
er, Dalton Scott, Isabella Smith, Conner 
Willis, Mitchel Winkelman 
9th Grade: 
Landon Bassett, Glenn Berhorst, 
Brayden Bexten, Reagan Bock, Kali 

Fortson, Brady Hager, Peyton Helton, 
Trevor Herzing, Christina Hutchison, 
Logan Kliethermes, Ashton Kremer, 
Carson Libbert, Richard Luebbert, No-
lan Markway, Tessa Markway, Abbigail 
Moore, George Neuner, Gabriel Nilg-
es, Gavin Poston, Anthony Redel, Eus-
tis Redel-Sharisin, Karli Reinkemeyer, 
Matthew Robertson, Layne Samson, 
Isabella Schaben, Trevor Schulte, Cody 

Schwartze, Isabelle Starke, Shayla Strat-
man, Lillian Troesser, Savanna Wieberg
10th Grade: 
Royce Ahlstrom, Malayna Anderson, 
Conner Bax, Jace Bax, Graham Boeck-
mann, Luke Brandt, Brenden Duden-
hoeffer, Miranda Gabelsberger, Isaac 
Gentges, Tyler Haslag, Alyssa Hoeller, 
Theodore Holland, Jacey Hoskins, Nolan 
Jaegers, Dawson Jones, Kaleb Luebbert, 
Gavin McDonnell, Paige Rademan, Wy-
att Reinkemeyer, Porter Schaben, Owen 
Scheulen, Eric Stegeman, Christian Ste-
phens, Cody Strope, Ethan Wieberg
11th Grade: 
Jacob Bailey, Mason Bax, Ava Berhorst, 
Cory Bexten, Andrew Brandt, Nate 
Brandt, Max Buscher, Tyler Fortson, 
Katlynn Herrbach, Sarah Holdren, Pat-
rick Holterman, Noah Jaegers, Ryan Ke-
sel, Cooper Kleffner, Meah Knoll, Chase 
Kremer, Isabella Kremer, Ravyn Kremer, 
Raymond Laughlin, Ethan Luebber-
ing, Klint Luebbering, Kaylin Luebbert, 
Garrett Mantle, Addisyn Peters, Dawson 
Rademan, Izac Rehagen, Olivia Reichel, 
Alexander Reinkemeyer, Jacob Schulte, 
Allison Schwartze, Nicole Sieg, Jacob 
Stuecken, Ian Troesser, Gavin Wieberg
12th Grade: 
Ian Bexten, Ava Bock, Madison Borg-
meyer, Jaden Broker, Henry Deeken, 
Seth Deeken, Jonathan Dickneite, Dal-
las Haselett, Trinity Kempker, Austin 
Kliethermes, Evan Kliethermes, Colby 
Kremer, Olivia Muenks, Chase Plass-
meyer, Savannah Schaben, Jaidyn 
Vaughan, Alex Weider, Warren Wilde

COLLEGE CLIPS
Southwest Baptist 

University
Spring 2022 Honor Roll List

Westphalia
Dean  Hagenhoff, 

Central Methodist 
University

Spring 2022 Dean’s List
Belle
Brandi Leigh Thompson

Truman State 
University

Spring 2022 President’s List
Westphalia
Maria Kloeppel
Rachel Temmen

Spring  2022 Vice President 
for Academic Affairs List

Loose Creek	
Sarah Wieberg
Westphalia	
Madelyn Huhn
Malory Kloeppel

The A-1 Levee District
will be holding its

ANNUAL MEETING
Monday, June 27 at 7 p.m.

at

St Johns UCC Education Building in 
Chamois, Mo.

For information regarding this meeting, 
you can contact Mark Lieneke 573-619-3059
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The Chamois Basketball Camp
would like to say

thank You 
to the following T-Shirt Sponsors

Keith & Christina   
       Dudenhoeffer
Jerry’s Stop and Go 
MFA Exchange
Steve Duncan
DJ’s Repair Service
Heritage Community Bank
City of Chamois
Roomerz
James & Lorraine Wright
American Legion of Chamois
Grandpas Family Farms

A&G Small Engines
Chamois General Store
Blossom Brochu
Linn Shoe Store
Sweet Bee’s Shaved Ice
Shelter Insurance - Jeff Wolfe
Bockting Equipment
Elliot Chiropractic
Mark Lieneke
Long Arm Quilting Services
Betty Linhardt
Unterrified Democrat

ANNUAL ST. GEORGE PARISH

LINN, MO.

Sat., June 22, 2019
GERMAN POT ROAST 

AND GOLDEN FRIED CHICKEN
Served from 12 to 8 p.m.

Homemade Ice cream • Games • Bingo • Country Store • Craft Stand • Raffle • Quilts 
• Sandwiches • Beer  • Gin Rickeys • Soda • Kettle Corn ... & More

Handmade Quilt Auction - 5 p.m.
Quilts will be on display from 11 a.m. until time for auction outside

A variety of baby quilts will also be auctioned.

FREE PARKING  •  HANDICAPPED PARKING  •  NOT RESPONSIBLE FOR ACCIDENTS

AIR-CONDITIONED CHURCH HALL
Adults:  $12.00      •      Children 6-12:  $5.00      •      Children 5 & Under:  Free

OSAGE DRIFTERS 
will be playing from 1-4 p.m.

Point 08 
will be playing from 7:30 - 11:30 p.m. 

Cornhole Tournament - First tournament is at 3 p.m. and they run each hour and the last one is at 7 p.m.

Batting cage provided by Xtreme Body and Paint 

Sun., June 26, 2022
German POt Roast & 

Golden Fried Chicken
Served from 11 to 6 p.m. • $13 per ticket

Annual St.George Parish

Drive Through & carry out 
Limited indoor and outdoor 

 seating 

Handmade Quilt Auction – 5 p.m.
Quilts will be on display from 11 a.m. until the time 
of the auction outside. Quilts can also be viewed 
on our Facebook page @ www.facebook.com/

stgeorgeparishlinn.  
Bring your own lawn chairs for the auction. 

RAffle • Beer Garden • Games • 
Sandwich Stand • Bingo • Ice Cream

Linn, Mo. Free Parking • Handicapped parking 
not responsible for accidents

Checo’s Mexican Restaurant
Westphalia Trading Co. 

Casper’s 66
Mid America Bank
Luecke’s Roofing

 Wieberg Concrete
Moonlight Dent

Mossy Oaks Properties
Barefoot Storage
Morton Chapel

Sweet Bee’s Shaved Ice
New Port Engineering
Mebruer Trucking Co.

The Outpost
Curtis Fennewald Auto Center

Parts City Auto Parts
Old 63 BBQ Sauce
Westphalia Pizza

Just One More Bar & Grill
Frontline Printing by 2 Vets

The Hatchery
Claysville Store
Carved In Stone

Bocklage Taxidermy
Linn Thriftway

Mueller Processing
Quilts and More 

BIG THANK YOU!

Missouri Moonshiner’s Street Rod Club
would like to thank everyone who 
participated and helped with our 

poker run. Especially our local 
businesses who support us.

Tim Troesser
Jerry & Janice Troesser Family
Amanda Grellner Law Office
Clay Laughlin Family Garage

J. Voss Cabinet Co.
Image Taxidermy Studio

Scheulen Processing
Nilges Heating & Cooling
 The Chop House Grille

Gary & Debbie Farnsworth
Split Oak Baskets

 Mitch & Sophie Branson Family
Greg & Kathie Branson

Betty’s Day Care
Rita Luebbering Jelly
Unterrified Democrat

Ethan Scheulen
Osage County Industrials 
Artist Fred Schollmeyer
Lee’s Construction Co.

Osage Seed & Chemical LLC
Nick & Crystal Schollmeyer

Dr. Terrence Klamet
Annie’s Station

Spotless Car Wash
Matt & Christy Buesher

Linn Printing

Little Archer Jaegers and His Family says a

Linn Awards • from last week
1ST GRADE

Emily Lopez’s Class
Citizenship Award: Evy Reichart 
Writing Award: Sadie Beelek, Mason Gregory, Chayce 
Theissen, Emily Morfeld, Jaxen Bamburg
Math Award: Rowdie Cooper, Frances Otten, Savannah 
Bowne, Mason Gregory, Evy Reichart, Tynleigh Lebel
Reading Award: Carter Flamm, Chayce Theissen, Char-
lotte Wolfe, Paxtyn Johnson, Jaxen Bamburg, Daniel 
Green, Rowdie Cooper, Rhett Baker
Phonics Award: Frances Otten, Savannah Bowne, Sadie 
Beelek, Mason Gregory, Emily Morfeld, Tynleigh Lebel, 
Evy Reichart
Reading Circle:  Rhett Baker, Jaxen Bamburg, Sadie 
Beelek, Savannah Bowne, Rowdie Cooper, Karsyn 
Coots, Carter Flamm, Daniel Green, Mason Gregory, 
Paxtyn Johnson, Tynleigh Lebel, Emily Morfeld, Frances 
Otten, Evy Reichart, Chayce Theissen, Charlotte Wolfe
Writing Neatness: Rhett Baker, Jaxen Bamburg, Tynleigh 
Lebel, Frances Otten, Charlotte Wolfe
Rocket Math Addition: Rhett Baker, Jaxen Bamburg, Sa-
die Beelek, Savannah Bowne, Rowdie Cooper, Karsyn 
Coots, Carter Flamm, Daniel Green, Mason Gregory, 
Paxtyn Johnson, Tynleigh Lebel, Emily Morfeld, Frances 
Otten, Evy Reichart, Chayce Theissen, Charlotte Wolfe
Rocket Math Subtraction: Emily Morfeld
Excellence in Music Awards: Evy Reichart 
PE Award (Sportsmanship):  Jaxen Bamburg, Tynleigh 
Lebel
Art Show Award: Mason Gregory
Art Awards: Jaxen Bamburg, Emily Morfeld
Vicki Flatt’s Class
Citizenship Award: Ellie Gabelsberger
Writing Award: Grace Hall, Trinity Hodges, Connor Sut-
ton, Hank Seifert
Math Award: Zach Lange, Xavier Franken, Mae Brodin, 
Avery Meade, Marsha Sewell
Reading Award: Ellie Gabelsberger, Trinity Hodges, Hilly 
Shepard, Connor Sutton, Jacob Swann, Rylie Bunch
Reading Circle:  Mae Brodin, Rylie Bunch, Xavier Fran-
ken, Ellie Gabelsberger, Grace Hall, Jettson Hartge, Trin-
ity Hodges, Zach Lange, Avery Meade, Jaxon Radmach-
er, Hank Seifert, Marshal Sewell, Hill Shepard, Connor 
Sutton, Jacob Swann, Chloe Zweifel
Writing Neatness: Xavier Franken, Grace Hall
Rocket Math Addition: Mae Brodin, Rylie Bunch, Xavier 
Franken, Ellie Gabelsberger, Grace Hall, Jettson Hartge, 
Trinity Hodges, Zach Lange, Avery Meade, Jaxon Rad-
amacher, Hank Siefert, Marshall Sewell, Hilly Shepard, 
Connor Sutton, Jacob Swann, Chloe Zweifel 
PE Award (Sportsmanship):  Mae Brodin, Xavier Fran-
ken
Art Show Award: Jettson Hartge
Art Awards: Trinity Hodges and Xavier Franken
Christiana Mustion’s Class
Citizenship Award: Kaylee Jurd
Writing Award: Thatcher Gray, Ryleigh Backes, Emersyn 
Petry, and Nora Daugherty
Math Award: Cody Foulds, Thatcher Gray, Kaylee Jurd, 
and Lyra Peters
Reading Award: Collin Kempker, Jackson Smith, Serena 
McCoy, and Satereh Hostetler
Reading Circle:  Gavin Ashley, Ryleigh Backes, Abel 
Bartlett, Sydney Coots, Nora Daugherty, Cody Foulds, 
Thatcher Gray, Carter Herndon, Satereh Hostetler, Kaylee 
Jurd, Collin Kempker, Jagger Maasen, Serena McCoy, 
Lyra Peters, Emersyn Petry, and Jackson Smith
Phonics Award: Carter Herndon, Jagger Maasen, Cody 
Foulds, and Abel Bartlett
Writing Neatness: Sydney Coots, Nora Daugherty, 
Kaylee Jurd, Lyra Peters, and Emersyn Petry
XtraMath Addition (25+ Math Facts in 6 seconds or 
less): Collin Kempker, Jagger Maasen, and Lyra Peters
XtraMath Addition (50+ Math Facts in 6 seconds or 
less): Abel Bartlett, Sydney Coots, Nora Daugherty, 
Cody Foulds, Thatcher Gray, Carter Herndon, Satereh 
Hostetler, Serena McCoy, and Jackson Smith
XtraMath Addition (75+ Math Facts in 6 seconds or 
less): Gavin Ashley, Kaylee Jurd, and Emersyn Petry
XtraMath Addition (100+ Math Facts in 6 seconds or 
less): Ryleigh Backes
XtraMath Subtraction (100+ Math Facts in 6 seconds or 
less): Ryleigh Backes
Excellence in Music Awards: Jagger Maasen
PE Award (Sportsmanship):  Collin Kempker & Kaylee 
Jurd
Art Show Award: Nora Daugherty
Art Awards: Gavin Ashley & Emersyn Petry
Perfect Attendance: Ryleigh Backes, Satereh Hostetler, 
and Serena McCoy 

2ND GRADE
Amy Hoffman’s Class
Citizenship Award: Harlow Nilges
Math Improvement: Orlando Briscoe, Kinley Call, Kirra 
Deatsch, Zoey Dodson, Kaden Fenner, Diana Mitchell, 
Riley Jones, Emma Monroe, Maylee Rhoads, Rainah 
Wilson

Math Achievement: Harlow Nilges, Jaxon Pendergrass, 
Ruby Petry, Jace Rogers
Reading Improvement:  Orlando Briscoe, Kinley Call, 
Kirra Deatsch, Zoey Dodson, Kaden Fenner, Diana 
Mitchell, Riley Jones, Emma Monroe, Maylee Rhoads, 
Rainah Wilson
Reading Achievement: Harlow Nilges, Jaxon Pender-
grass, Ruby Petry, Jace Rogers
Creativity: Maylee Rhoads, Jace Rogers
Friendship: Diana Mitchell, Riley Jones
Bookworm: Jaxon Pendergrass, Ruby Petry
Leadership: Orlando Briscoe, Kinley Call 
Positivity: Diana Mitchell, Riley Jones, Harlow Nilges, 
Maylee Rhoads, Jace Rogers
PE: Harlow Nilges and Kaden Fenner
Art: Maylee Rhoads and Kaden Fenner
Art Show: Kinley Call (Animal Painting)
Shannon Perrigo’s Class
Citizenship Award: Gabriella Rudd
Math Achievement: Kensington Kramer, Noelle Mustion, 
Mary Herndon, Bentley Thomas, Wyatt Flatt, Quentin 
Bruemmer, Sadie DeCramer, Gabriella Rudd
Math Improvement: Camden Wolfe, Elyse Fernandez, 
Willow Hatch, Issy Kingsley, Liam Shoults, Henry Bis-
choff, Dean Pointer, Kylie Johnson
Reading Achievement: Mary Herndon, Noelle Mustion, 
Kensington Kramer, Quentin Bruemmer, Gabriella Rudd, 
Camden Wolfe
Reading Improvement: Bentley Thomas, Dean Pointer, 
Liam Shoults, Issy Kingsley, Henry Bischoff, Wyatt Flatt, 
Elyse Fernandez, Willow Hatch, Kylie Johnson, Sadie 
DeCramer
Creativity: Noelle Mustion, Wyatt Flatt
Friendship: Henry Bischoff, Kensington Kramer
Bookworm: Mary Herndon
Leadership: Sadie Decramer, Wyatt Flatt
Positivity: Gabriella Rudd, Dean Pointer
Perfect Attendance: Quentin Bruemmer
PE Award: Bentley Thomas, Noelle Mustion
Art:  Henry Bischoff, Gabriella Rudd
Art Show: Noelle Mustion (animal painting)
Music: Sadie Decramer
Greg Stephens’ Class
Citizenship award: Daphne Baker 
Positivity awards:   Carly Jones, Noah Hatfield
Perfect Attendance:  Brayden Wright
Leadership Award:   Madison Vaughn, Layne Hostetler
Bookworm Award:   Baylee Bogle, Tristan O'Dowd
Friendship Award:    Grayson Gabelsberger, Willow Re-
imund
Sportsmanship award:   Noah Hatfield, Carly Jones   
Most improvement in Math: Noah Hatfield, Tristan 
O’Dowd, Layne Hostetler, Grayson Gabelsberger, Kars-
en Johnson , Brayden Wright, Andrew Shriver, Em-
ma-Dawn Coy, Willow Reimund 
Most improvement in Reading: Noah Hatfield, Allyson 
Mehmert, Tristan O’Dowd, Layne Hostetler, Grayson 
Gabelsberger, Karsen Johnson , Andrew Shriver, Em-
ma-Dawn Coy, Willow Reimund ,  Jace Branson
Achievement in Math: Daphne Baker, Allyson Mehmert,   
Madilyn Ross, Madison Vaughn, Ora Edmonds, Carly 
Jones, Oliver Sullentrup, Bailey Bogle, Jace Branson  
Achievement in Reading: Daphne Baker, Madilyn Ross, 
Madison Vaughn, Ora Edmonds, Brayden Wright, Carly 
Jones, Oliver Sullentrup, Bailey Bogle,
Art Awards:   Baylee Bogle, Noah Hatfield 
Art Show Award (work selected for art show at public li-
brary this summer) 
•	 Pattern Field by Oliver Sullentrup 
•	 Rainbow Cloud Weaving by Layne Hostetler  

3RD GRADE
Britany Mebruer’s Class
Evaluate Improvement Reading (boy/girl): Brysen 
Myrick and Ryann Frank
Evaluate Improvement Math (boy/girl): Karson Strope 
and Ryann Frank
Top Score in Evaluate Reading (boy/girl): Jayden Schaf-
fer and Ryann Frank
Top Score in Evaluate Math (boy/girl): Jayden Schaffer 
and Avery Thompson
Most Improved in Reading (boy/girl): Brysen Myrick and 
Opal Voss
Most Improved in Math (boy/girl): Tyler Herndon and 
Ryann Frank
Most Improved in Language Arts (boy/girl): Landon 
Engelhardt and Kodee Turpin
Most Improved in Spelling (boy/girl): Joseph Turner and 
Olivia Cox
Math Excellence: Olivia Cox, Landon Engelhardt, Jayden 
Schaffer, Avery Thompson, Opal Voss
Reading Excellence: Olivia Cox, Landon Engelhardt, Ry-
ann Frank, Jayden Schaffer, Avery Thompson, Opal Voss
Language Arts Excellence: Landon Engelhardt, Ryann 

Frank, Jayden Schaffer, Avery Thompson, Opal Voss
Science Excellence: Ryann Frank, Brysen Myrick, 
Jayden Schaffer, Avery Thompson, Landon Engelhardt, 
Opal Voss
Social Studies Excellence: Jayden Schaffer, Avery 
Thompson, Ryann Frank, Karson Strope
Math Improvement: Ryann Frank, Brysen Myrick, Kodee 
Turpin
Reading Improvement: Cyrus Owens, Brysen Myrick, 
Karson Strope, Joseph Turner, Kodee Turpin
Language Arts Improvement: Brysen Myrick
Science Improvement: Cyrus Owens, Olivia Cox, Tyler 
Herndon, Hunter Mueller, Karson Strope, Joseph Turner, 
Kodee Tuprin
Social Studies Improvement: Cyrus Owens, Olivia Cox, 
Landon Engelhardt, Tyler Herndon, Hunter Mueller, Bry-
sen Myrick, Joseph Turner, Kodee Tuprin, Opal Voss
Top 5 AR Awards: Landon Engelhardt, Olivia Cox, Ryann 
Frank/Avery Thompson, Jayden Schaffer, Opal Voss
Top 5 Epic Readers (most hours): Ryann Frank, Avery 
Thompson, Kodee Turpin, Olivia Cox, Jayden Schaffer
Cursive Penmanship: Landon Engelhardt. Jayden Schaf-
fer, Cyrus Owens, Olivia Cox, Opal Voss, Ryann Frank, 
Tyler Herndon, Avery Thompson
Creative Writer: Jayden Schaffer, Landon Engelhardt, 
Avery Thompson, Olivia Cox, Brysen Myrick
Homework Hero: Olivia Cox, Landon Engelhardt, Ryann 
Frank, Jayden Schaffer, Avery Thompson, Kodee Turpin, 
Opal Voss
Hard Worker: Jayden Schaffer, Ryann Frank, Landon 
Engelhardt, Avery Thompson, Kodee Turpin, Olivia Cox, 
Opal Voss
Spelling Bee: Kodee Turpin, Jayden Schaffer, Landon 
Engelhardt, Ryann Frank, Avery Thompson, Opal Voss
Fact Fluency Fanatic: Landon Engelhardt, Jayden Schaf-
fer, Karson Strope, Avery Thompson, Kodee Turpin, Opal 
Voss, Olivia Cox
Multiplication Master: Kodee Turpin, Avery Thompson, 
Landon Engelhardt, Jayden Schaffer, Ryann Frank, Opal 
Voss 
Art Award: Jayden Schaffer and Kodee Turpin
PE Award: Karson Strope and Avery Thompson
Music Award: Kodee Turpin
Danielle Wolfe’s Class
Evaluate improvement
•	 Reading: Michael Nilges, Sofia Vanderpool
•	 Math: Tyler Beers, Kydie Hodges
Top Evaluate Scores 
•	 Math: Eugene Otten, Ariel Gregory
•	 ELA: Eugene Otten, Ariel Gregory
Most Improved 
•	 Reading:Tyler Beers, Sofia Vanderpool
•	 Math: Michael Nilges, Kydie Hodges  
•	 Spelling: Trenton Vogler, Sophia Vanderpool 
•	 Language Arts: Nicholas Swann, Payten Pyatt 
Proficient in Math: Avery Blauvelt, Ariel Gregory, Ster-
ling Jaegers, Eugene Otten, Nicholas Swann
Approaching in Math:  Izabella Palmer, Jeadyn Theissen, 
Trenton Vogler, Sofia Vanderpool, Kydie Hodges, Payten 
Pyatt, Tyler Beers, Michael Nilges
Proficient in Reading:  Avery Blauvelt, Eugene Otten, 
Sterling Jaegers, Trenton Vogler, Izabella Palmer, Ariel 
Gregory
Approaching in Reading: Tyler Beers, Sofia Vanderpool, 
Jeadyn Theissen, Payten Pyatt, Michael Nilges, Kydie 
Hodges, Nicholas Swann
Proficient in Language Arts: Avery Blauvelt, Eugene Ot-
ten
Approaching in Language Arts:  Nicholas Swann, Ariel 
Gregory, Kydie Hodges, Izabella Palmer, Sophia Vander-
pool, Tyler Beers, Payten Pyatt, Jeadyn Theissen, Sterling 
Jaegers, Micheal Nilges, Trenton Vogler
Proficient in Science:  Eugene Otten, Avery Blauvelt, 
Sterling Jaegers, Nicholas Swann, Ariel Gregory, Payten 
Pyatt, Trenton Vogler, Michael Nilges, Kydie Hodges, 
Tyler Beers, Sofia Vanderpool, Jeadyn Theissen, Izabella 
Palmer
Proficient in Social Studies: Eugene Otten, Avery Blau-
velt, Nicholas Swann, Sterling Jaegers
Approaching in Social Studies:  Ariel Gregory, Kydie 
Hodges, Bella Palmer, Sofia Vanderpool, Tyler Beers, 
Payten Pyatt, Jeadyn Theissen, Sterling Jaegers, Michael 
Nilges 
Top 5 AR Reader in Points: Eugene Otten, Sterling Jae-
gers, Ariel Gregory, Avery Blauvelt, Tyler Beers
Top 5 EPIC-most hours: Eugene Otten, Sterling Jaegers, 
Tyler Beers, Kydie Hodges, Nicholas Swann
Cursive Penmanship award: Avery Blauelt, Eugene Ot-
ten, Izabella Palmer, Kydie Hodges, Ariel Gregory, Jae-
dyn Theissen
Creative Writer: Payten Pyatt, Tyler Beers, Izabella Palm-
er, Micheal Nilges, Kydie Hodges
Homework Hero: Eugene Otten, Sterling Jaegers, Avery 

Blauvelt, Ariel Gregory, Kydie Hodges, Sophia Vander-
pool, Nicholas Swann
Hard Worker: Michael Nilges, Trenton Vogler, Jeadyn 
Theiseen, Izabella Palmer, Payten Paytt, Kydie Hodges
Spelling SuperHero: Avery Blauvelt, Eugene Otten, Ari-
el Gregory, Izabella Palmer, Sophia Vanderpool, Kydie 
Hodges, Sterling Jaegers
Fact Fluency Fanatic: Micheal Nilges, Eugene Otten, 
Nicholas Swann, Avery Blauvelt, Trenton Vogler, Ster-
ling Jaegers, Ariel Gregory 
Multiplication Master: Eugene Otten, Kydie Hodges, 
Ariel Gregory, Avery Blauvelt, Michael Nilges, Trenton 
Vogler, Sterling Jaegers
Citizenship: Kydie Hodges 
Art Award: Eugene Otten
PE Award: Jaedyn Theissen
Music Award: Eugen Otten

4TH GRADE
Kelsey Schaefer’s Class
Citizenship Award:  Landon Shoults
All A’s in Reading: Anya Atkisson, Lily Baker, Lay-
ton Fisher, Jonah Franken, Emily Greer, Carson Lebel, 
Braylee Mebruer, Morgan Sutton, Karsyn Turner
All A’s in Spelling: Anya Atkisson, Lily Baker, Layton 
Fisher, Ethan Grafe, Carson Lebel, Braylee Mebruer, 
Landon Shoults, Morgan Sutton, Karsyn Turner
All A’s in Math: Anya Atkisson, Lily Baker, Layton Fish-
er, Carson Lebel, Landon Shoults, and Karsyn Turner
Excellence in ELA Evaluate: Kilee Schaal, Carson Lebel, 
Emily Greer, Landon Shoults, Layton Fisher, Jonah Fran-
ken, Braylee Mebruer, Carson Lebel
Excellence in Math Evaluate: Sophia Monroe, Ethan 
Grafe, Landon Shoults, Jonah Franken, Karsyn Turner, 
Carson Lebel, Lily Baker, Layton Fisher, Emily Greer, 
Morgan Sutton, Anya Atkisson
PE Award (Sportsmanship):  Carson Lebel and Lily Bak-
er
Music Award: Lily Baker
Art Award: Emily Greer and Ethan Grafe
Christy Warren’s Class
Citizenship Award: AJ Haslag
All A’s in Reading/Spelling: Nathan Beelek, Emily Berry, 
Molly Bohon, Sydney Bowne, Adalyn Chapell, Trinity 
Gates, Allie Hackmann, Logan Huckabee, Annabel Mor-
feld, Maya Petry
All A’s in Math:  Emily Berry, Molly Bohon, Sydney 
Bowne, Norah Caldwell, Adalyn Chapell, Allie Hack-
mann, AJ Haslag, Logan Huckabee, Annabel Morfeld, 
Keaton Niederhelm, Kenton Perrey, Maya Petry, Ben 
Swann
Excellence in Math Evaluate: Ethan Bartlett, Nathan 
Beelek, Emily Berry, Molly Bohon, Sydney Bowne, 
Norah Caldwell, Adalyn Chapell, Trinity Gates, Allie 
Hackmann, AJ Haslag, Logan Huckabee, Keaton Nieder-
helm, Kendall Niederhelm, Kenton Perrey, Maya Petry, 
Ben Swann, Mason Wolfe
Excellence in ELA Evaluate: Emily Berry, Molly Bohon, 
Sydney Bowne, Adalyn Chapell, Trinity Gates, Allie 
Hackmann, AJ Haslag, Logan Huckabee
Art Children’s Display at Osage Library: Norah Cald-
well, Allie Hackmann
Art Award: Molly Bohon, AJ Haslag
PE Award (Sportsmanship): AJ Haslag, Norah Caldwell
Music Award:  Nathan Beelek
Class Dojo Highest Points: Emily Berry

5TH GRADE
Molly Helmig’s Class
Citizenship Award: Emmit Mehmert 
Science Awards: Kylie Goans, Lynnze Horan, Emma Jae-
gers
Language Awards: Chloe Escobar, Kylie Goans, Emma 
Jaegers, Elijah Kliethermes, Lexy Strong
Math Awards:  Kylie Goans, Lynnze Horan, Emma Jae-
gers, Elijah Kliethermes, Lexy Strong
Reading Awards: Leshia Abernathy, Kylie Goans, Lyn-
nze Horan, Amelia Hudson, Emma Jaegers, Hunter Ring-
wald, Lexy Strong, Ella Wells
Social Studies Awards: Leshia Abernathy, Chloe Escobar, 
Kylie Goans, Lynnze Horan, Emma Jaegers, Macyn Me-
ade, Emmit Mehmert, Hunter Ringwald, Lexy Strong 
Art Awards: Hannah Roberts, Lexy Strong, Sam Reich-
art, Emmit Mehmert
Excellence in Music Awards:  Kylie Goans
PE Award (Sportsmanship): Leshia Abernathy, Emmit 
Mehmert

See Linn Awards on Page 13
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Thursday Thursday ••  Friday Friday •• Saturday Saturday

July 7, 8 & 9July 7, 8 & 9
LINN LIONS PARK

JCT. OF HWY 50 & CC, LINN, MO

ADMISSIONS:ADMISSIONS:
Season Pass PricesSeason Pass Prices
((SOLD THRU FRIDAY EVENING):SOLD THRU FRIDAY EVENING):
Child 12 and under, free;Child 12 and under, free;
Adult 13 and over, $20Adult 13 and over, $20

Daily Pass Price:Daily Pass Price:
$5 Thursday, $15 Friday, $15 Saturday$5 Thursday, $15 Friday, $15 Saturday

Vacation Bible School
St. John’s Lutheran Church, Westphalia

June 25, 2022
9 a.m. to 3 p.m.

Let Heaven and Nature Sing!
Start your summer with Christ-centered 
Vacation Bible School fun. Built around 
the stories of Jesus. We learn how Jesus 
feeds us and cares for us. He has a plan 
for us and he is good to us.

Spectacular stories for ages 3 through 9th 
grade. Lunch will be provided. Share the 
Good News of God’s love for each of us 

through our Savior Jesus.
For information call 573-229-8829

Awards • from page 12
Debbie Wagner’s Class
Citizenship Award: Brayden Backes
Science Awards: Nevaeh Miller, Alex 
Neal
Language Awards: Sophia Lopez, May-
cee Rogers, Waylon Bishop, Nevaeh 
Miller 
Math Awards:  Adelyn Cox, Wyatt 
Laughlin, Sophia Lopez, Nevaeh Miller
Reading Awards: Kamryn Callahan, 
Adelyn Cox, Carson Cozart, Wyatt 
Laughlin, Sophia Lopez, Nevaeh Miller, 
Alex Neal, Connor Stephens
Social Studies Awards: Brayden Backes, 
Kamryn Callahan, Wyatt Laughlin, So-
phia Lopez, Nevaeh Miller, Josh Pow-
ers, Maycee Rogers, Connor Stephens
PE Award (Sportsmanship): Nevaeh 
Miller, Josh Powers
Art Awards: Brayden Backes, Josh Pow-
ers, Grace Roberts, Sophia Lopez
Excellence in Music Awards: Nevaeh 
Miller 

6TH GRADE
Katie Feth’s Class
Citizenship Award: Josslynn Branstetter
Reading: Shayla Burnett, Isaiah Frank-
en, Faith Haley, Hannah Knight, Emma 
Starke
Math (95%): Shayla Burnett, Isaiah 
Franken, Cody Platt, Emma Starke
Language Arts: Josslynn Branstetter, 
Shayla Burnett, Isaiah Franken, Faith 
Haley, Ruby Herndon, Hannah Knight, 
Adrienne Lansford, Emma Starke, Mad-

ison Wood, Emily Worley
Creative Writing: Annabell Jaegers 
Social Studies:  Shayla Burnett, Kenzie 
Cooper, Isaiah Franken, Hannah Knight, 
Alex Morfeld, Emma Starke
Science (95%): Shayla Burnett, Isaiah 
Franken, Faith Haley, Adrienne Lans-
ford, Emma Starke, Alex Morfeld
Music Award: Isaiah Franken 
Art Award: Cody Platt, Colton Bridges, 
Ruby Herndon, Emily Worley, Madison 
Wood, Emma Starke, Kenzie Cooper, 
Elli Adkison
PE Award: Isaiah Franken, Ruby Hern-
don
Band Award: Isaiah Franken, Faith Ha-
ley
Natalie LePage’s Class
Citizenship Award: Ava Franken
Reading: Nadiya Call, April Everett, 
Lily Wolfe
Math (95%): Nadiya Call
Language Arts: Sarah Brinker, Nadiya 
Call, April Everett, Madyson Nilges, Al-
exa Voss, Lily Wolfe
Social Studies: Nadiya Call, Alex 
Carnes, April Everett, Madyson Nilges, 
Aaron Starke, Alexa Voss, Lily Wolfe
Science (95%): Nadiya Call
Music Award: Alex Carnes
Art Award: Alexa Voss, Nadiya Call, 
Madyson Nilges, Alex Carnes, Andrew 
Rotter, Aaron Starke
PE Award: Aaron Starke, Nadiya Call

BUTTONS TRAIL

ST. AUBERT NEWS
By: Marian Forck

(573)763-5050

Monday, I turned 
in money for Re-
lay for Life, went 
to Menards and we 

stopped by our daughter 
Sarah Weeks’ home be-
fore going to the doctor.  
Bernie’s scans were good 
but he did get a hormone 
shot for his prostate can-
cer.  Since, he is on dialy-
sis, he can no longer have 
radiation.  

We ate a quick lunch 
at McDonald’s, went to 
Sam’s and back to Sar-
ah’s house to pick up our 
granddaughter Caroline 
Devera.  She came home 
with us and spent the 
night.

Tuesday, Bernie went 
to dialysis and we stayed 
home. After Bernie left, I 
went and laid back down.  
We finally got up at 8 
a.m.  We played games 
and she wanted to make a 
cake.  We had lunch made 
for Bernie when he got 
home then we all played 
games and Caroline was 
the big winner.  Bernie 
took a quick nap. In the 
afternoon, Bernie and 
Caroline were outside 
and she came running 
and wanted me to come 
outside.  I went outside 
and there was a big black 
snake over five foot.  She 
was so excited.  I told her 
that I didn’t like snakes 
and that I hope it got lost 
in the woods. She wanted 
me to take a picture so she 
could send it to her moth-
er.  I was so nervous, be-
cause I didn’t want to get 
that close.  Between the 
both of us, we did finally 
get a picture. Sarah and 
Lorelei Angeline came 
down to pick up Caro-
line after Lorelei got out 
of summer school.  They 
stayed for a while before 
heading home.

Wednesday, I took 
some items to the Old 
School Antique Mall and 
Flea Market, picked up 
some items for the tractor 
at the Rosebud Tractor 
in Linn and donated two 
boxes of books to the li-
brary. Bernie worked on 
filling the potholes in the 
driveway.  In the early 
evening, we headed to 
Jefferson City to meet 
Sarah, Aaron, Lorelei and 
Caroline at Vivion Park 
to watch the Renegades 
game against the Sedalia 
Bombers.  It was a good 
game. The Renegades lost 
in the 11th inning with 
a score 1 to 2.  We went 
home after the game and 
went to bed but we both 
got up around 1 a.m. be-
cause we couldn’t sleep.  
We ended up watching 
a Clint Eastwood movie 

and then went back to bed 
around 2:30 a.m.

Thursday I dropped 
Bernie off for dialysis 
and went to a couple rum-
mage sales. I finally went 
over to Sarah’s and hung 
out with them, until time 
to go pick up Bernie.  We 
ate at Oscar’s and it was 
so good.   We did go to 
a couple rummage sales 
and I got a few items for 
the auction. Bernie took a 
nap and I worked on auc-
tion items.  We headed to 
Wardsville to watch Car-
oline’s ballgame.  They 
played the other Wards-
ville team and lost. Car-
oline pitched and played 
first. She did really well.  
We saw 21 deer on the 
way home. 

Friday, we slept in.  I 
got up and made a good 
breakfast and worked on 
laundry.  We took our 
recycles to Linn and I 
checked on my booth at 
the Old School.  We head-
ed to the movies in Jeffer-
son City to see “Top Gun 
Maverick”.  It is a really 
good movie and I think 
we could watch it again.  
We came home and ate 
supper.  Then we watched 
a movie on  D-day.  It was 
really good.  

Saturday, Bernie went 
to dialysis and I went to 
get my hair colored.  I 
came back home and 
fixed lunch and had it 
ready for him.  He took 
a nap and I dozed a little 
and started a new book.  
We went to Mass at St. 
Stanislaus Church in 
Wardsville and then was 
going to the Renegades 
game, only to realize I 
looked at the schedule 
wrong.  It was an away 
game.  We headed for 
Chamois and stopped in 
Linn to get gas.  I don’t 
know about you, but I 
am getting real tired of 
paying these high prices 
for gasoline.  When is it 
going to stop? We came 
home and watched a 
good Clint Eastwood 
movie “Honkytonk 
Man.  It was pretty 
good.

Sunday, we slept in 
and I made my cake and 
salad for the Chamois 
Lion’s meeting Mon-
day night.  Bernie read 
the Sunday paper.  We 
headed to Immaculate 
Conception Parish pic-
nic in Loose Creek.  
We ate our meal with 
our friends Wayne and 
Kim. The food was re-
ally good.  We parted 
ways and Bernie and 
I played Bingo before 
heading home. I want-
ed to purchase some 

zuchinni from the country 
store but they were sold 
out by the time we were 
going home. So, if any-
one has any extra, please 
let me know.  We can not 
have a garden due to Ber-
nie’s cancer.  

Bernie saw an eagle on 
the old highway in Loose 
Creek, it was trying to 
catch a bird, but missed.  
I did get to see the eagle.  
We watched a series on 
David Attenborough’s 
Global Adventures and 
the series of Theodore 
Roosevelt.  Both are real-
ly good.  We had a salad 
for supper and back to 
watching Teddy.

Schollmeyer News
Tuesday evening Fred 

and Diane watched their 
grandson Hank play base-
ball in Linn.  Thursday 
evening they traveled 
to Washington to watch 
their grandson Jack play 
baseball. Jack pitched 
four innings of the game. 

Sunday morning, they 
hosted breakfast at their 
home for family. Those in 
attendance were Nick and 
Crystal Schollmeyer and 
their children Jack, Car-
ly and Hank. Jessica and 
Michael Bax and their 
children Cora and Oliver 
along with Jon and Kristi-
na Schollmeyer and their 
son Archer also enjoyed 
breakfast. Fred’s daughter 
Jennifer Collins and her 
husband Jared were also 
in attendance.  

Dave and Glenda at-
tended the 50th State 
Tech Class Reunion 
Thursday. There was a 
dinner.  Dave received a 
pin for 50 years and oth-
er gifts.  He said he had a 
good time seeing some of 
his old friends.

Friday, Dave and 
Glenda went to Spring-
field to attend the Crane 
Car Auction.  He did pur-
chase a car and some old 
parts.  They got back last 
Saturday night.  They had 
a good time.

Cinnamon Rolls
½ cup milk
½ cup sugar
½ cup butter or oleo
Combine milk, sugar and 
butter, bring to a boiling 
point. Cool to lukewarm. 
Add: 1 cup mashed pota-
toes. 3 eggs, beaten and 1 
level Tbsp. salt
In a separate bowl, mix 
together until dissolved:
½ cup warm water
1 pkg. yeast
Add to other ingredients. 
Add enough flour to make 
dough like bread (that 
means start with 3 cups 
flour, continue adding 
flour until dough doesn’t 
stick to the sides of the 
bowl.
Let dough rise in a warm 
place. Knead it and let it 
rise again until double in 
size.
Roll out dough to ¼ or ½ 
thickness.
Melt 1 stick of butter and 
spread on dough. Sprin-
kle with brown sugar and 
cinnamon. I add lots of 
sugar and cinnamon. Roll 
up and cut and place on a 
greased pan to rise. I put 
these in a big cake pan. 
I let them rise overnight, 
and bake in the morning.
Bake at 370 degrees until 
golden brown (15 to 20 
minutes)
Icing:
1 lb. powdered sugar
½ stick butter 
1 tsp. vanilla 
Enough milk to make 
frosting the right con-
sistency. May frost rolls 
while warm.

These are the best cin-
namon rolls I have ever 
had. I got this recipe from 
my girlfriend and she got 
it from her mother who 
got it from her mother. 
She always said this was 
an old German recipe.

Helpful Hints
***A simple trick to 

add down-home flavor to 
a roasting chicken, cover 
it with several thick slices 
of hickory-smoked bacon 
before popping it into the 

oven.
***If you like your 

cornbread crisp, prepare 
it in a vintage sectioned 
cast-iron skillet.  Each 
wedge of cornbread will 
bake up with its own 
golden crisp.

***Doughnuts in a 
dash!  Separate refrigerat-
ed biscuits and cut a hole 
in the center of each with 
a thimble.  Fry biscuits 
in hot oil until golden on 
both sides; drain on paper 
towels. Roll in sugar and 
serve warm. My mother 
did this for us when we 
were little and we loved 
them.

Jokes of the Week
***I once got fired 

from a canned juice facto-
ry. Apparently I couldn’t 
concentrate.

***Where do you 
find a cow with no legs? 
Wherever you left it.

Words of Wisdom
A friend loveth at all 

times.    Proverbs 17:17
Please continue to 

pray for all those affected 
by the virus, cancer and 
kidney diseases.  Pray 
for all those on prayer 
lines and the ones that we 
hold in the silence of our 
hearts.  Pray for the men 
and women serving in 
the armed forces.  Let’s 
continue to pray for each 
other.  Pray for our coun-
try and our freedom.  Pray 
for the leaders to protect 
the United States and to 
make the right decisions 
for all of us.

Do a good deed for 
someone.  Wear a smile 
on your face and things 
will look a lot different.  
Take time for relaxation.  

If you have any sug-
gestions or comments 
about the St. Aubert 
News please contact me 
or the newspaper.

Have a good week.  
Take time for yourself 
and enjoy the beauties of 
the earth.

Let GO Let GOD!

Land Transfers
The following land 

transfers were recorded by 
Recorder of Deeds Cindy 
Hoffman from May 1 to May 
31 , 2022.

Rita K. Fechtel to Rita 
Fechtel, Trustee and Rita 
Fechtel Revocable Living 
Trust. Land in Sec. 32, Twp. 
43, Range 10/SE/SW.

Warren Rogers and 
Kathleen E. Rogers to R3NT, 
LLC. Land in Sec. 12, Twp. 
42, Range 9/SW//SW.

Amanda Rose Sharp 
and Steve Sharp to Timothy 
W. Carr and Christine M. 
Carr. Land in Sec. 1, Twp. 
43, Range 7.

Jacob Michael Keilholz 
and Kara Keilholz to Jacob 
Michael Keilholz and Kara 
Keilholz. Land in Sec. 20, 
Twp. 45, Range 8.

William Jacob Hill to 
A&M Shoop Properties, 
LLC. Land in Sec. 35, Twp. 
43, Range 8/SW/SW.

Murl Franklin Martin 
and Eva Louise Martin to 
Grayson H. Light and Cloyce 
J. Light. Lot #18, Bl. D 
Chamois Townley Knotts. 

Ralph Berhorst and 
Anne Berhorst to Daniel 
Berhorst and Abby M. Ber-
horst. Land in Sec. 7, Twp. 
41, Range 9/NE.

Kevin Pennington Suc-
cessor Trustee to David 
Gehlert and Christie Gehlert. 
Land in Sec. 31, Twp. 42, 
Range 7/NE/SE. 

David Kilgore and Debra 
Kilgore to Jacob Cottingham 
and Mikeli Lueckenotte. 
Land in Sec. 20, Twp. 43, 
Range 8/NE/NE.

James B. Muir Trustee 
and James B. Muir Revoca-
ble Living Trust to Cory Seba 
and Jason Seba. Land in Sec. 
17, Twp. 42, Range 7/SE/SW.

Paul Eric Moentmann 
Trustee, Paul Eric Moent-
mann Trust, Melanie R. 
Moentmann Trustee, Mel-
anie R. Moentmann Revo-
cable Trust, Sharon Elaine 
Hutcheson and Donald W. 
Hutcheson to Arthur Lee 
Maddox. Land in Sec. 21, 
Twp. 43, Range 7/SW/AC 
20.

Perry V. Wolfe and Mary 
Wolfe to Perry V. Wolfe 
Trustee, Mary A. Wolfe 
Trustee and Wolfe Joint Re-
vocable Living Trust. Land 
in Sec. 2, Twp. 42, Range 8/
SE/NE AC 3.5 

Louis J. Mehmert Jr. and 
Deborah A. Mehmert to Lou-
is J. Mehmert, Jr., Deborah A. 
Mehmert, Jennifer Mehmert 
and Samuel Wolfe. Land in 
Sec. 13, Twp. 44, Range 8/
NW/SW AC 2.14.

Carla Flickinger, Troy 
Flickinger, Darren Feltrop, 
Christine Feltrop, Donald 
Baumhoer, Brenda Baum-
hoer, Gregory Baumhoer and 
Nichole Baumhoer to Baum-
hoer’s Retreat, LLC. Lot #1, 

Sec. 7, Twp. 42, Range 10/
NW; Lot #45 Westphalia 
Town Plat; Sec. 26, Twp. 43, 
Range 10/SW/NW.

Jerry Thomas Per Rep 
and Dixie Bell Thomas Estate 
to Ryan A. Williams. Land 
in Sec. 4, Twp. 43, Range 9/
NE/SE. 

Bryan Matthew Lump-
kin and Lisa Lumpkin to 
Quentin Starke. Land in Sec. 
1, Twp. 43, Range 8/SW/NW 
AC 4.3.

Jacob Lee Cottingham 
to Lost Valley, LLC. Land 
in Sec. 4, Twp. 41, Range 9.

Bax-Boyce Farm, LLC 
to Debra Ann Bax and Dean 
Patrick Bax. Land in Sec. 27, 
Twp. 42, Range 8/SW. 

Tammy Baumgardner 
to Jordan Hostetler. Land in 
Sec. 17, Twp. 43, Range 8/
SW/SE.

Robert Scheulen and 
Judy Scheulen to Michael 
Scheulen and Autumn 
Scheulen. Land in Sec. 26, 
Twp. 43,  Range 9/NE/NE 
AC 6.42.

Robert Haller and Judy 
Haller to Rodney Kampeter 
and Jennifer Kampeter. Lot 
#3; Sec. 2, Twp. 41, Range 
9/NW AC 5.68.

Caleb Massman and 
Shelby Nelson Massman to 
Rodney Kampeter and Jenny 
Kampeter. Sec. 5, Twp. 41, 
Range 9. 

Patricia A. Prenger to 
Cheryl K. White, Tana S. 
Buscher, Darla L. Stegeman 
and Andrea M. Brown. Land 
in Sec. 13, Twp. 43, Range 8/
SW/SW; Sec. 24, Twp. 43, 
Range 8/NW/NW AC 55.8. 

Daniel Downes, Lauri 
Downes, David Downes and 
Kathleen Downes to Daniel 
Downes and Lauri Downes. 
Land in Sec. 32, Twp. 43, 
Range 7/NE/NE; Sec. 29, 
Twp. 43, Range 7.

Timothy W. Ahner and 
Joanne L. Ahner to Eck-
elkamp Properties, LLC. 
Land in Sec. 21, Twp. 45, 
Range 8/NE/NE; Sec. 16, 
Twp. 45, Range 8/NE/SE.

Rhonda Pope to Blake J. 
Wiles. Lots #1, 2, & 3, Bl. 7 
Freeburg Town Plat.

Rebecca K. Smith Suc-
cessor Trustee and Ronald 
G. & Idena J. Hale Revocable 
Living Trust to Randy Frey 
Co-Trustee, Anita M. Frey 
Co-Trustee and Frey Revo-
cable Trust. Land in Sec. 16, 
Twp, 41, Range 7/SW/SW 
AC 0.81.

Mary C. Jones to Doro-
thy Dresel and Carol Dresel. 
Land in Sec. 6, Twp. 42, 
Range 9.

James D. Sellers and 
Nancy F. Sellers to Cindy 
Maxwell and Christopher 
Sellers. Lot #13, Underwood, 
Myrtle Belle.

Dale Edward Kottwitz 
Trustee to Edward T. &  Ola 
Fern Kottwitz Trust. Land 

in Sec. 15, Twp. 41, Range 
7/NE/SW.

Constantina Bastunas 
F/K/A Constantina Kottwitz 
to Dale Kottwitz. Land in 
Sec. 15, Twp. 41, Range 7. 

Jeffrey Libbert, Loree 
Libbert and Jamie Libbert 
to Jamie Libbert, Jeffrey 
Libbert and Joshua Libbert. 
Land in Sec. 20, Twp. 42, 
Range 11.

Sarah  Jean Strope and 
Wayne A. Thoenen to Alec 
Strope. Land in Sec. 22, Twp. 
43, Range 8/NW/NE. 

Donna L. Stafford to 
Michael L. Bock and Tina L. 
Bock. Land in Sec. 32, Twp. 
43, Range 8/SE/SE; Sec. 33, 
Twp. 43, Range 8/SW/SW. 

Sandra Baysinger, Jo-
seph Stafford and Stacy 
Stafford to Matthew Hebisen. 
Lot #2, Rock House Place.

Paul A. Ritter to Joseph 
R. Smith. Land in Sec. 9, 
Twp. 41, Range 11/SW/NW. 

Michael J. Skain and 
Patricia M. Skain to Wayne 
J. Brenneke and Melinda R 
Brenneke. Lot #22, Osage 
Delta. 

Missouri Custom Pal-
lets, LLC to Bax-Jaegers 
Properties, LLC. Land in 
Sec. 23, Twp. 43, Range 9/
NE/NE. 

Staci R. Hurst to Susan 
E. Baker. Lot #6,  Bl. 29 Meta 
Town Plat. 

Randy Adams and Shir-
ley Adams to Ryan A. Thom-
as and Kaitlyn C. Thomas. 
Land in Sec. 12, Twp. 43, 
Range 8/SE AC 3.25.

Larry Schwartz and 
Grace Schwartz to Jacob Re-
hagen and Makayla Rehagen. 
Land in Sec. 11, Twp. 42, 
Range 10/NE/NW.  



Kentucky-31 Tall Fescue Producers
ADD PROFIT
TO YOUR OPERATION

$1.10 per lb., Dry Seed

24/7 Harvest # 417.456.3338
303 S. Grand St., Greenfield, MO  
THE PREFERRED FESCUE SEED BUYER since 1972

FREEBURG, MO
Rick Bax / Scooter Woodruff
Central Hog Market
Jct. Hwy 63 & E
573.744.5220
573.263.4878

WITH OVER 30 BUYING STATIONS, THERE’S ONE NEAR YOU!
FOR A COMPLETE LIST 

CALL:  417.456.3338

IBERIA, MO
Joel Wilson
Jim’s Scales
Jct. 17 & 42
573.793.6520
573.280.8011

QUALITY
BONUS

AVAILABLE

Increase

your profit

4¢ per lb.

Dawn Berhorst Insurance
573-690-1245

Turning 65 or
Starting Medicare
& Need Help Understanding How 

Medicare Works -  I Can Help!
    

berhorstins.com
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Members of the Freeburg 12U girls softball team are left to right, front row: Emma Schwartze, Clare Wolff, Kinzie Haller, 
Alyssa Reichel and Kate Struemph. Back row: Coach Laney Bassett, Lauren Struemph, Karley Schaben, Molly Struemph, 
Emery Berhorst, Avery Berhorst and Coach Anna Eichholz.

Good morning.  I sure hope your air conditioners are 
working this week – man it was a hot one Sunday and from 
the way the weather man talked it won't get any better for 
several days.  The farmers in town are finally glad to see 
some hot days with no rain – they will be out in the fields  
getting some much hay cut, raked, baled and hauled in the 
barns – as the old saying goes “make hay while the sun 
shines!”

What did you think of that full moon Tuesday?  Accord-
ing to the Old Farmer's Almanac it's called the “strawberry 
moon”, because ripe strawberries are ready to gather at this 
time.  Not so sure this year – our strawberries have about 
bloomed themselves out – we were blessed with an abun-
dant quantity of strawberries for about two weeks but now 
there isn't anything there!  The Cherokee indians also call 
it “Green Corn Moon” at it is the time for tending crops.

Did you know that Sunday, June 12 was Women in Ser-
vice Recognition Day?  This is the day that the Women's 
Armed Services Integration Act was signed into law in 
1948 allowing women to serve as permanent members of 
the military!

Congratulations to Max Buscher who was named to the 
All Show Me Conference baseball first team!

Taylor and Tori Allen and children, Bo, Baker, Jones 
and Duke, enjoyed a fun filled adventure to Texas.  They 
stopped off at the Magnolia Silos in Waco for a couple of 
days and then on to Galveston for some fun on the sandy 
beaches.

Shawn and Jill Berhorst and daughter, Roselynn en-
joyed May 22- 27 exploring San Juan, Puerto Rico at the 
Isla Verde Beach.  They enjoyed a trip to Elyumque Na-
tional Rain Forest and Old San Juan.

Jamie and Becky Wiles, Blake Wiles and friend, Rhea, 
Alyssa Wiles and children, Anson and Collins, of Loose 
Creek recently enjoyed a fun-filled vacation in sunny Gulf 
Shores, Ala.

Donnie Schmitz enjoyed lunch Tuesday with his sister, 
Marilyn Fowler in Linn.

Our sincere sympathy to Harold and Judy Falter and 
Andy and Mary Plassmeyer and family on the death of 
their brother-in-law and uncle Gregory Sankey, Jr., age 82 
of Koeltztown, who died Wednesday at SSM Health St 
Mary's Hospital in Jefferson City.

Greg was the son of the late Gregory and Marie (Schul-
te) Sankey, Sr.  In November 1960 he was married to the 
former Margaret Falter in Freeburg. She preceded him in 
death in November 2021.

He is survived by two sons, David Sankey of Argyle 
and Glenn Sankey of Koeltztown and one daughter, Carol 
Jones of Koeltztown; and one daughter-in-law, Cara San-
key of Freeburg; eight grandchildren; six step-grandchil-
dren and two sisters.

A Mass of Christian burial was held Tuesday at St. Bon-
iface Church in Koeltztown.  Burial with full military hon-
ors provided by the Paul A. Hasenbeck American Legion 
Post #317 Honor Guard followed in the St. Boniface Parish 
Cemetery.

Holy Family School is looking to fill a full-time teach-
ing position and a part-time position for the 2022-23 school 
year.  If interested contact the principal, Debbie Reinke-
meyer at: dreinkekmeyer@holyfamilyfreeburg.com or call 
the school at 573-744-5200.

Sacred Heart School is looking for a full-time school 
secretary (Monday-Friday 7:30 a.m. to 3:30 p.m. during 
the 2022-23 school year and some summer hours) and Af-
ter School Care (Monday-Friday 3:30 to 5:30 p.m.) during 

the school year). If you are interested, contact Debbie Re-
inkemeyer at dreinkemeyer@schoolsacredheartrf.com.

 Jeff and Joan Plassmeyer helped their granddaughter, 
Veda Plassmeyer, celebrate her first birthday with a party 
at the home of her parents, Craig and Whitney Plassmeyer 
in Jefferson City Saturday.

Happy birthday also to Becky Wiles who celebrated 
her 48th birthday June 9; to Lisa Neito who celebrated her 
44th birthday June 8; to Amber Fick who celebrated her 
40th birthday June 10; to Ben Berhorst who celebrated his 
45th birthday June 10; to Karl Welschmeyer who celebrat-
ed his 63rd birthday June 10; to Berry Welschmeyer who 
celebrated his 56th birthday June 11; to Gary Wieberg who 
celebrated his 71st birthday June 12; to Katie Toebben who 
celebrated her 23rd birthday June 12; to Emmett Wieberg 
who celebrated his sixth birthday June 13; to Eustis Re-
del-Sharrsin who celebrated his 15th birthday June 13; to 
Stanley Boehm who celebrated his 68th birthday June 13; 
to Taylor Hawkes who celebrated her 23rd birthday June 
13; to Harrison Stratman who celebrated his 16th birth-
day June 13; to Ethan Holterman who celebrated his 30th 
birthday June 14; to Billie Haines who celebrated his 12th 
birthday June 14; to Cooper Berhorst who celebrated his 
13th birthday June 14; to Josie Winkelman who celebrated 
her 16th birthday June 14; to Fr. Bill Debo who celebrated 
his 60th birthday June 14; to Shirley Hasenbeck who cel-
ebrated her 69th birthday June 14; to Jaxton Jansen who 
celebrated his fifth birthday June 15; to Chloe Brune who 
celebrated her 11th birthday June 15; and to Kamryn Lee 
who celebrated her 10th birthday June 15.

Daniel and Laure (McCurdy) Lacoche treated their 
friends, Tony and Gloria Rodriguez of Puerto Rico to sup-
per Friday evening at  4C's The Edge.  Tony and Gloria said 
that it was the best food they had since they came to Mis-
souri, and Derrek was very helpful in helping them read the 
menu since they don't speak any English!  Seems that Tony 
and Gloria own a Volkswagon shop in Puerto Rico and 
contacted Laure and Daniel about buying one when they 
came to Missouri – small world.  They said they would be 
back again in September for more delicious food!

Speaking of the 4C's The Edge – I didn't realize that 
they have changed their hours – June 1 they started their 
new summer hours – they will be open Tuesday to Friday 
beginning at 10 a.m.

The Fatima High School class of 1967 are working on 
their 55th class reunion.  It is set for Oct. 8 at the Knights 
of Columbus hall in Westphalia. More details to follow. If 
you have any suggestions on what we should do please let 
me know.

Ken and Betty Kating along with their daughters, Vicki 
and John Kuhlman of Centertown, Donna and Dave Del-
aney of Jefferson City, Joyce and Rick Jury of Taos, Cindy 
Kaulberg of Jefferson City and Sandy and Doug Kremer 
of Loose Creek enjoyed supper at BJ's in Linn Friday eve-
ning. The girls were helping Ken and Betty celebrate their 
67th wedding anniversary!

Happy anniversary to Fred and Phyllis  Wieberg who 
celebrated their 60th wedding anniversary June 9; to Mike 
and Gretchen Dudenhoeffer who celebrated their 10th 
wedding anniversary June 9; to Paul and Mary Bexten 
who celebrated their 61st wedding anniversary June 10; 
to Otto and Wanda Williams who celebrated their 41st 
wedding anniversary June 10; to Corey and Michelle In-
nis who celebrated their sixth wedding anniversary June 
11; to Jason and Cristy Roettgen who celebrated their 11th 
wedding anniversary June 11; to Romeo and Lisa Bexten 
who celebrated their 28th wedding anniversary June 11; 
to Anthony and Kieley Rudkin who celebrated their third 
wedding anniversary June 11;  to Dan and Betty Berhorst 
who celebrated their 51st wedding anniversary June 12; to 
Ken and Christy Fick who celebrated their 31st wedding 
anniversary June 13; to Jerry and Marlene Haller who cel-
ebrated their 57th wedding anniversary June 13; to Dennis 
and Jonie Bruemmer who celebrated their 41st wedding 
anniversary June 13; to Justin and MaSayla Noblett who 
celebrated their second wedding anniversary June 13; and 
to Sam and Liz Rothove who celebrated their eighth wed-
ding anniversary June 14.

Chris Haller of Springfield visited over the weekend 
with his parents, Pat and Sandy Haller.

Myra Faith is recuperating at home this week following 
neck surgery last week in Springfield.  Our prayers are with 
her for a full speedy recovery.

Gerhard and Virginia Bax and Mary Lou Reichel en-
joyed Friday to Sunday at the Lake of the Ozarks shopping 
and fishing!

The Maries/Osage Relay for Life drive thru BBQ will 
be held Friday, June 17 from 4 to 7:30 p.m. at the Knights 
of Columbus Hall in Westphalia.

The Luminaria Ceremony, honoring those who have 
lost their battle to cancer or those still fighting, will begin 
at 8 p.m.  Luninaria can be purchased before June 17 or 
the night of the event.  Any questions, contact Nicki Bax 
at 573-301-6944.   They will have the event rain or shine!

Harold and Amanda Stratman and children, Harrison 
and Aliza, and Jenny Luebbert of Jefferson City were 
among the more than 40,000 baseball fans who traveled 
to St. Louis Sunday for the Cardinals/Reds baseball game.  
Sorry to say the Cardinals lost 7-6, but Harrison still had a 
good time celebrating his birthday!

Patty, Dave and Vincent Phelps, all of Jefferson City 
enjoyed the weekend in St. Louis visiting Merlin Phelps 
and friend, Natalie Rosas. While there they attended the air 

show at the Spirit of St. Louis Airport in Chesterfield.  The 
show featured several planes including a B29, B17, EA18 
and F-35.  The grand finale was a fly over of the F18 Blue 
Angels!  It was an early Father's Day present for Dave.

Speaking of Father's Day – did you know that the first 
known Father's Day service occurred in Fairmont, W.V. 
July 5, 1908, after hundreds of men died in the worst min-
ing accident in United States history?   Grace Clayton pro-
posed a service to honor all fathers, especially those who 
had died.  However, the observance did not become an an-
nual event and it wasn't promoted; very few people outside 
of the local area knew about it.

In 1909 Sonora Dodd of Spokane, Wash., was inspired 
by Anna Jarvis and the idea of Mother's Day.  Her father 
was a farmer and Civil War veteran, was also a single par-
ent who raised Sonora and her five brothers by himself af-
ter his wife Ellen died giving birth to their youngest child 
in 1898.  While attending a Mother' Day church service in 
1909 Sonora came up with the idea for Father's Day.

Within a few months she convinced the Spokane Min-
isterial Association and the YMCA to set aside a Sunday 
in June to celebrate fathers.  She proposed June 5 for her 
father's birthday but the ministers chose the third Sunday in 
June so that would have more time after Mother's Day to 
prepare their sermons.

On June 19, 1910, the first Father's Day events com-
menced.  Sonora delivered presents to handicapped fathers, 
boys from the YMCA decorated their lapels with fresh-cut 
roses (red for living fathers and white for the deceased) and 
the city's ministers devoted their homilies to fatherhood!

In 1916 President Woodrow Wilson and his family per-
sonally observed the day and eight years later, President 
Calvin Coolidge signed a resolution in favor of Father's 
Day “to establish more intimate relations between fathers  
and their children to impress upon fathers the full measure 
of their obligations”.   In 1966 President Lyndon Johnson 
signed an executive order that the holiday be celebrated the 
third Sunday in June and in 1972 Congress passed an act 
officially making Father's Day a national holiday!

Ok, so much for your history lesson this week – back 
to the news. 

The Freeburg 12U girls softball team will play at Vienna 
Thursday, June 16 at 6 p.m. and Monday, June 20 they will 
play at Loose Creek at 6 p.m. and Wednesday, June 22 they 
will host Owensville at 6 p.m.  Good luck, girls.

Todd and Brenda Becker and daughters, Shelbi and 
Morgan, Beverly and Doug Struemph and son, Evan, Am-
ber Struemph and fiancee, Jacob Kipp of Kansas City and 
Jay and  Amanda Wolfe and sons, Tyler and Austin of Linn 
enjoyed a week exploring New Orleans, La.  The gang 
toured the French Market, tried some delicious food, took 
a Ghost Tour around the city, explored the Garden District, 
a World War II Museum and took a swamp tour as well as 
a side trip to the sandy beaches of Gulf Shores, Ala. The 
gang had a great time trying new things and making many 
memories.

Betty Berhorst along with her siblings, John and Vicki 
Hagenhoeff of Argyle, Sophie and Ron Kroll of Wards-
ville, Tim and Georgia Hagenhoeff of Wardsville and Jerry 
Hagenhoeff of Argyle returned home last Sunday evening 
following a fun vacation in sunny Daytona, Fla. where they 
met up with their brother, Norbert and Rhonda Hagenhoeff 
of Lake Mary, Fla. It was a relaxing vacation and the sib-
lings had a great time catching up on what has been going 
on in their busy lives.

MaShayla and Justin Noblett were honored with a baby 
shower and pool party Saturday afternoon at the home of 
John and Debbie Crider. Approximately 60 family and 
friends looked on as they opened their many lovely gifts.

MaShayla and Justin are expecting their first bundle of 
joy in July.

Dan and Linda Falter and granddaughter, Shayla, and 

Mike and Sara VanderFeltz of Westphalia enjoyed a fun 
relaxing week in sunny Gulf Shores, Ala.

Tricia Burkhardt and sons, Raleigh and Seeley, enjoyed 
the weekend at Smith Lake in northern Alabama with 
friends, Shawn and Linda Roberson. The gang enjoyed 
time on the lake and exploring the great outdoors.

Carl and Gina Overman-Campbell enjoyed the week-
end at Innsbrough Resort on Lake Aspen with family and 
friends.

The Freeburg girls T-ball team will host Vienna I Tues-
day, June 21 at 6 p.m. and the Rich Fountain girls T-ball 
team will play at Vienna 2 Tuesday, June 21 at 6 p.m.  
Good luck, girls.

The Paul A. Hasenbeck American Legion Post #317 and 
Auxiliary will hold their monthly meeting Thursday, June 
16 at 6:30 p.m.  All members are encouraged to attend.

The Rich Fountain ballpark will celebrate its 50th an-
niversary Saturday, July 2.  Beginning at 3 p.m. they will 
have a youth baseball game and antique/pulling tractor 
show.  At 4 p.m. they will have a youth softball game and 
at 6 p.m. there will be a 50-Year ceremony and group pho-
tos on the field.   Food and beer stands will be available all 
evening – everyone is invited to attend.

Mark your calendars – the Freeburg Lion's Club will 
be hosting their annual 4th of July celebration Friday, July 
1.  This will be their 25th year of hosting this fun event. 
This is a free event and everyone is welcome to watch the 
fireworks.  To help defray the cost of the fireworks dona-
tions will be accepted.  You can send your donations to: 
Freeburg Lion's Club Fireworks Display, c/o Ryan Stueck-
en, P.O. Box 95, Freeburg 65035 – make check payable to 
Freeburg Lion's Club and mark “fireworks donation” in the 
memo on your check.

The Paul A. Hasenbeck American Legion Post #317 
will raise the flag, present arms and offer a firearms salute 
to honor our armed services members past and present be-
tween 8 and 8:30 p.m. on the ballfield.

Bleacher seating is available but you are welcome to 
bring your own lawn chair and blanket to watch the fire-
works.

Stay cool and I hope you have a good week and remem-
ber “ Be so busy improving yourself that you have no time 
to criticize others.”

National Weather Service 
Weekend Forecast for 

OSAGE COUNTY

The following temperatures and precipitation were recorded 
by Tom Kixmueller, National Weather Service observer at 
Freedom:

Jun    06     77                64      
Jun    07     83                65        0.37
Jun    08     76                56        
Jun    09     81                62          0.03
Jun    10     82                64          0.07
Jun    11     86                76          
Jun    12     92                76            

Date        High         Low   Precipitation

Wednesday-Sunny, high near 94. South wind 10 to 14 mph, with 
gusts as high as 23 mph.
Wednesday Night-A 30% chance of showers and thunderstorms, 
mainly after 1 a.m. Partly cloudy, low around 73.
Thursday-Mostly sunny, high near 93.
Thursday Night-A 20% chance of showers and thunderstorms. Partly 
cloudy, low around 72.
Friday-Sunny, high near 89.
Friday Night-Mostly clear, low around 67.
Saturday-Sunny, high near 88.
Saturday Night-Clear, low around 64.
Sunday-Sunny, high near 89.
Sunday Night-Clear, low around 66.

A LOOK BACK AT LASTA LOOK BACK AT LAST
WEEK’S WEATHER IN WEEK’S WEATHER IN 

OSAGE COUNTYOSAGE COUNTY

Don’t let another week go by .... give us 
a call today and start receiving yours. 

573-897-3150

Say what?
You don’t have a subscription to 
the Unterrified Democrat yet?



MAX BUSCHER of Fatima earned Honorable 
Mention as a pitcher after throwing 60.2 innings 
in 12 games with a record of 6-3. He allowed 
nine earned runs on 46 hits (1.038 ERA), with 60 
strikeouts and five walks. Offensively, Buscher 
hit .257 (19-74) with three doubles and nine RBI.

LINN OUTFIELDERS Keagan Heywood, left, and Aidan Kline earned Honorable Mention. Heywood 
finished with a mark of .917 in the field while Kline had a fielding percentage of .875. Offensively, 
Kline went 25-45 (.556) with eight doubles, a triple, and four home runs (18 RBI), while Heywood hit 
.542 (26-48) with nine doubles, a triple, and three home runs (22 RBI).

2022 MHSBCA CLASS 4 
ALL-STATE HONORS

2022 MHSBCA CLASS 3 
ALL-STATE HONORS

OML 
Midseason 

Tourney 
Action

More on Page 16
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WHERE HAVE YOU BEEN?

Take the Unterrified Democrat 
with YOU on vacation! 

We are looking for photos for 
our UD Around the World. 

Send us  your photos by email or bring 
your photo in! We can’t wait to see 

where you have been!

Unterrified Democrat
300 East Main Street • Linn, MO

udnewslinn@gmail.com

IAN LAUGHLIN and Sam Reichart of Linn, attended a football camp hosted by Flex-
Works Sports and former Kansas City Chiefs WR Tyreek Hill on Sunday in Columbia. Over 
the course of the day, Hill and other coaches provided valuable football knowledge 
and hands-on instruction in a fun, high-energy, positive environment. Camp activities 
included lectures, fundamental skill stations, and contests.

THERE WAS plenty of action on the infield in Monday’s first round of the Osage Men’s 
League Midseason tournament at Loose Creek. At right, Nick Brandt robs a home run 
in Band’s game against Fechtel.

PHOTOS BY NEAL A. JOHNSON

PHOTOS BY CHRISTINA LAUGHLIN

DAWSON WOEHR throws to first for an out. At right, 
Andrew Brandt sends a pitch home. Below, Tyler Wulff 
covers his head as the Fechtel first baseman makes a great 
play to prevent the ball from getting away.
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10103 Marina Rd. • Jefferson City • 573-395-4044
Visit us on line at www.teampwps.com

DAD
tell

to go out  

  and play!

UTILITY SIDE X SIDES
• Projector Beam Headlights With Led Accent Lighting
• Stainless Steel Bumpers • 3000 Lb Winch
• Automotive Grade Paint • Knobby CST Brand Tires
• 12” Ground Clearance

OFF-ROAD ATVS
• Projector Beam Headlights
• Stainless Steel Bumpers • 3000 Lb Winch
• Automotive Grade Paint • Knobby CST Brand Tires
• Aluminum A Arms • Aluminum A Arm Covers

 “BIGGEST FANS” of the Osage Men’s League Midseason tournament: Karly Struemph, Hannah Moeller, Kaitlyn 
Luebbert, Lauren Brandt, and Natalie Thoenen.

OML Midseason Tourney Action

DANIEL HOLTERMAN sends the ball to the outfield in 
Band Properties’ game against Fechtel on Monday. Below, 
Kyle Distler of Diamond applies a tag but the Miller Supply 
runner was safe. At right, Jake Voss makes an easy catch 
for Boobie’s.

DIAMOND’S PAT Schellman records a hit with this swing, 
above, as teammate Alex Schroeder, below, secures an out. 
A Miller player prepares to swing, above left, while below 
left, Dalton Gentges makes a flying catch.

PHOTOS BY NEAL A. JOHNSON



In the wake of the 
COVID-19 pandemic, many 
Americans are more aware 
of their health and wellness. 
Now, as social restrictions 
ease, you may find yourself 
stepping up your workouts, 
whether you’re training 
for an event or working to 
improve your game in a 
recreational league.

Sprains, strains and in-
juries can happen to even 
the most seasoned athletes. 
When you’re testing your 
limits, even a minor injury 
can alter your performance. 
Consider products and sup-
ports like these from the 
CURAD Performance Series 
product line, available at 
Walmart and Amazon, to 
help you get back in the game 
quickly and safely. 

Find more resources to 
support your fitness journey 
at CURAD.com.

Keep Dirt and Germs 
Away

The more active you are, 
the harder it can be to find a 
bandage that stays with you 
all day or all game long. 
You can find serious staying 
power with CURAD Per-
formance Series Bandages, 
which come in a variety of 
shapes and sizes to conform 
to the body and are made 
to stand up to mud, sweat, 
friction and heat. The rugged, 
heavy-duty fabric offers flex-
ible, breathable protection to 
help seal out dirt and germs, 
and the highly absorbent, 

colored wound pads are 
antibacterial to help prevent 
infection.

Spray Away Sore Spots
Controlling mild pain 

can help keep you at the top 
of your game, and a topical 
analgesic works fast to heal 
common pain brought on by 
fitness and exercise, such as 
pain in knees, feet, shoulders 
and backs. For advanced 
numbing support, Activ-
ICE gel, roll-on and spray 
relieve soreness fast with 
ultra-strength 8% menthol 
that has anti-inflammatory 
properties to numb muscles 
pre-workout and relieve 
post-workout soreness. The 
gel also includes pharma-
ceutical-grade conditioners 
that moisturize for lasting 
protection and comfort to 
heal and relieve prolonged 
inflammatory pain.

Put Pain in the Past
When recovery becomes 

the name of the game and 
pain relief is needed after 
daily workouts or bodily 
injuries, home remedies 
like CURAD Performance 
Series small reusable hot or 
cold packs provide long-last-
ing chilling or heating relief 
for recovery from aches, 
pains and swelling. Cold 
packs work to heal bruises, 
reduce swelling and relieve 
headaches and general pain 
points while microwavable 
heat packs provide satisfy-
ing heat therapy to address 
sore and stiff joints, muscle 

cramps and tension.
Reduce Impact of Knee 

Strain
Weak, injured or arthritic 

knees can come from many 
sources, including tendonitis 
and a wide range of condi-
tions that result in strain or 
overuse. An adjustable band 
can provide support for on-
field sports and during work-
outs or everyday activities. 
An option like the CURAD 
Performance Series Knee 
Support has a universal, 
adjustable design that fits 
either knee for most men and 
women. Its adjustable patel-
la support pad fits a variety 
of knee shapes and sizes, 
and a special antimicrobial 
layer helps prevent stains 
and odor-causing bacteria.

Manage Pain and Re-
lieve Pressure

If you participate in 
endurance and strength 
exercises or certain sports, 
you may ask a lot of your 

joints. Kinesiology tape can 
be configured a multitude of 
ways to help reduce pain and 
improve blood circulation, as 
well as relieve tension and 
pressure. Providing support 
and relief while active, 
CURAD Performance Series 

Far Infrared Kinesiology 
Tape features infrared tech-
nology, designed to absorb 
and redirect energy, and may 
be experienced as a gentle 
radiant heat. The tape is latex 
free, hypo-allergenic and can 
be worn for multiple days, 

even when swimming or 
participating in water sports.

Control Back Strain
When your back is 

strained, your body and 
performance can suffer. A 
mild or moderate sprain can 
benefit from strong support 

and compression, such as 
the CURAD Performance 
Series Back Support. The 
dual-pulley system provides 
quick, uniform, custom com-
pression with an easy, one-
hand pull and metal stays 
for added support across the 

lower back and abdomen. 
The soft, breathable material 
is discreet under clothing so 
you can wear it all day long 
and hardly notice it, and the 
adjustable design comfort-
ably fits a wide variety of 
body types.

897-3283

63 Progress Lane, Ste G • Linn, MO 65051

Open 
Wednesday - Sunday, 4 to 11 p.m.

Leave the recipes to us!

Come in • Sit down • Enjoy
Directions:

In a bowl, break up the
tuna with a fork. Add

remaining ingredients &
mix well. Serve on lettuce

with whole-wheat
crackers.

Makes 4 servings - Each
serving provides 138

calories, 16 grams protein,
5 grams carbohydrate, 6

grams fat, 110 milligrams
sodium, 1 gram fiber

OSAGE COUNTY
HEALTH DEPARTMENT

Walking, swimming, low-impact
aerobics, yoga, &
running/strength training (if
done prior to pregnancy). Always
check with doctor before starting
new workout regimens!

Wait until 6 weeks postpartum
or when you are cleared by
your doctor. Resume normal
activities! If breastfeeding, this
should not affect production.

205 E Main St Linn, MO 65051 573-897-3103

Ingredients:
2 cans (5 oz each) chunk

tuna, packed in water,
drained

2 tbsp mayonnaise
3 tbsp dried cranberries

1/4 cup celery
1 tbsp onion, chopped

1/4 cup green bell pepper,
minced

1/4 cup pecans, chopped

Tuna Salad

Veggie Yogurt Dip

Directions:
Combine all ingredients in a bowl.
Mix thoroughly Cover and chill in
the refrigerator for at least 1 hour,
to allow the flavors to blend. Serve
with cut-up veggies or whole-
wheat crackers.
Makes 12 servings - Each serving
provides 61 calories, 1 gram
protein, 4 grams carbohydrate, 4.5
grams fat, 103 milligrams sodium,
trace fiber

Ingredients:
1 cup raw broccoli, finely
chopped
1/2 cup carrot, peeled and
grated
2 green onions, diced
1 TSP dried dill
1/8 TSP garlic salt
1 cup light mayonnaise
1 cup nonfat plain yogurt

• 1 1/2 cup raspberries
• 1 cup strawberries
• 1/2 frozen banana
• 1 cup almond milk, or oat milk
• 1 tablespoon honey or maple syrup
• 1 1/2 cups ice
• Handful of mint or basil, optional

1. Combine the raspberries, strawberries, 
banana, almond milk, honey or maple 
syrup, basil, if using, and ice in a blender. 
Blend until smooth.
2. Taste. If it’s too tart for you, add another 
1/2 cup or so of almond milk and another 
tablespoon of honey or maple syrup.

Strawberry Banana Smoothie

573-728-6244 
Argyle, MO
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Six exercise 
safety tips

Manage heart 
health for stronger 

brain health
The same risk factors that contribute to making heart 

disease the leading cause of death worldwide also impact 
the rising global prevalence of brain disease, including 
stroke, Alzheimer’s disease and dementia.

The global death rate from Alzheimer’s disease and other 
dementias is increasing even more than the rate of heart 
disease death, according to the American Heart Association’s 
Heart Disease and Stroke Statistics 2022 Update.

Globally, more than 54 million people had Alzheimer’s 
disease and other dementias in 2020, a 37% increase since 
2010 and 144% increase over the past 30 years (1990-2020). 
Additionally, more than 1.89 million deaths were attributed 
to Alzheimer’s disease and other dementias worldwide in 
2020, compared to nearly 9 million deaths from heart disease.

“The global rate of brain disease is quickly outpacing heart 
disease,” said Mitchell S.V. Elkind, M.D. M.S., FAHA, the 
past president of the American Heart Association (2020-21), 
a professor of neurology and epidemiology at Columbia 
University’s Vagelos College of Physicians and Surgeons and 
attending neurologist at New York-Presbyterian/Columbia 
University Irving Medical Center. “We are learning more 
about how some types of dementia are related to aging, 
and how some types are due to poor vascular health. It’s 
becoming more evident that reducing vascular disease risk 
factors can make a real difference in helping people live 
longer, healthier lives, free of heart disease and brain disease.”

According to the statistics update, people with midlife 
hypertension were five times more likely to experience 
impairment on global cognition and about twice as likely 
to experience reduced executive function, dementia and 
Alzheimer’s disease. The risk for dementia associated with 
heart failure was nearly two-fold.

Experts recommend maintaining a healthy weight, man-

See Heart health on Page 4B



407 Independence Lane
PO Box 362 • Vienna, MO 65582

573-422-3615
Open Daily: 7 a.m. - 9 p.m.

We are proud to offer the very best in beef, pork and garden 
fresh fruits and vegetables. If you are looking for dairy 

specials, frozen favorites, deli delights or bakery specials, 
you just as well get the best!

24 Trenshaw Trail • Linn, MO 65051 

573-897-2100

Resident’s Resident’s 
Choice of Choice of 
Therapy Therapy 

Companies!Companies!

Follow Us on Facebook
SweetBee’sShavedIce

1214 E. Lee St. • Linn, MO 65051

Sweet BeeSweet Bee’’ss
    Shaved Ice    Shaved Ice

Stop by and enjoy a 
Frozen Lemonade 

for only $5

Let Us cook 
for you!

Follow us on 
Facebook for 

Daily Lunch 
specials 

and weekly 
breakfast 

specials

1 Mile East Of Linn On Hwy 50
  1763 Hwy 50 E • Linn

 573-897-4461
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www.edwardjones.com
 Member SIPC

Kurt R Baker, AAMS® 
Financial Advisor

308 E Main 
Linn, MO 65051 
573-897-0687

Central Dairy
610 Madison Street • Jefferson City, MO 

573-635-6148
Ice Cream plus the freshest milk in Central Missouri

It is always time for 

Ice 
Cream
with ice cream, 
shakes and 
treats from...

Main Dishes
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NO PEAK BEEF TIPS
Submitted by Nancy 

Maxwell
2 lbs. Stew meat        
1 can cream of mush-

room soup
1 pkg. brown gravy mix               
1 envelope beefy onion 

soup mix

DIRECTIONS: 
Mix well and put into a 

13 x 9 pan.  Cover with foil.  
Bake at 300 for 3 hours.  
NO PEAKING!    Meat is 
super tender.  Can be served 
with potatoes or noodles.

CHICKEN AND RICE 
BAKE

Submitted by Nancy 
Maxwell

1 box Uncle Ben Long 
Grain and Wild Rice Mix

1 can EACH of cream 
of mushroom and cream of 
onion soup

1 ½ – 2 cans of water           
4 -6 chicken breasts   
Salt and pepper to taste

DIRECTIONS:
Mix the box of rice with 

both cans of soup and water.   
Pour into a 13 x 9 pan, top 
with chicken, sprinkle with 
salt and pepper and cover 
with foil.  Bake at 350 for 
1 ½ hours – do not open foil 
while baking.

BAKED SAUSAGE
Submitted by Nancy 

Maxwell
1 pound rope sausage           
2 – 2 ½ cups water

DIRECTIONS:
Heat oven to 350.  Put 

sausage in oven safe dish 
and cover with water. Cover 
and bake for one hour.  Af-
ter baking drain off water 
and put back in the oven till 
brown on both sides.

BAKED CHILI CAS-
SEROLE

Submitted by Christy 
Brandt

1 pound ground beef
1 onion, chopped
1 green pepper, chopped 

(optional)
1 can kidney beans, 

rinsed and drained
1 can whole kernel corn, 

drained
1 can (15 oz.) tomato 

sauce
1 can diced tomatoes, 

with juice
2 tsp. chili powder
1 tsp. salt
1 tsp. ground cumin
1 tsp. sugar
1/2 tsp. garlic powder

CORN BREAD BIS-
CUITS:

1 cup flour
1 cup cornmeal
2 tsp. baking powder
1/4 tsp. salt
1 egg
1/2 cup milk
1/2 cup sour cream
1/2 cup cheese, cut into 

small cubes (optional)

DIRECTIONS:
Brown beef, onion and 

green pepper; drain. Add 
remaining ingredients; 
bring to a boil, stirring oc-
casionally. Reduce heat 
and simmer for 10 minutes. 
Meanwhile, combine flour, 
cornmeal, baking powder 
and salt in a bowl. Beat 
egg, milk, and sour cream 
until smooth; stir into dry 
ingredients just until moist-
ened. Stir in cheese. Pour 
chili mixture into 9x13 inch 
baking dish. Drop batter by 
heaping spoons onto hot 
chili. Bake, uncovered, at 
400 degrees for 15-17 min-
utes, or until biscuits are 
lightly browned. 

PIZZABURGER
Kraft Company

1 1/2 pounds  ground 
beef

1/2 tsp. garlic salt
1/4 tsp. pepper
1 (16 oz.) can tomatoes, 

drained, chopped
1 (8 oz.) can tomato 

sauce
1 (2 1/2 oz.) jar mush-

rooms, divided
1 tsp. oregano leaves
3 individual French 

bread loaves, baked, split
1 (8 oz.) pkg. Kraft Nat-

ural Low-Moisture Part-
Skim Mozzarella Cheese 
Slices

2 cup onion rings, sau-
teed

DIRECTIONS:
Combine meat and sea-

sonings. Shape into 6 oval 
patties; broil on both sides 
to desired doneness. Heat 
together tomatoes, toma-
to sauce, mushrooms and 
oregano; simmer 15 min-
utes. For each sandwich, 
top bread half with patty; 
spread with sauce. Top with 
cheese, onion and addition-
al sauce; broil until cheese 
melts. 6 sandwiches. 

SAVORY CRUST 
CHICKEN 

POT PIE
Submitted by Brenda 

Lecure
CRUST:  
1 cup (8 oz) sour cream
½ cup butter or marga-

rine, softened
1 egg
1 cup all-purpose flour
1 tsp baking powder
1 tsp salt
1 tsp dried sage

FILLING:
½ cup EACH chopped 

carrots, green pepper, sweet 
red pepper and onion

½ cup sliced fresh mush-
rooms

2 Tbsp. butter or marga-
rine

2 cups cubed cooked 
chicken

1 can (10 ¾ oz.) con-
densed cream of chicken 
soup, undiluted

½ cup shredded cheese

DIRECTIONS:
In a mixing bowl, beat 

sour cream, butter and egg.  
Add flour, baking powder, 
salt and sage; mix well 
(mixture will be sticky).  
Spread into the bottom and 
up the sides of an ungreased 
10-in. pie plate.  FOR FILL-
ING:  

Sauté vegetables in but-
ter over medium heat until 
crisp-tender.  Add chicken 
and soup; mix well. Spoon 
into the crust.  Sprinkle 
with cheese. Bake at 400 
degrees for 30-35 minutes.  

QUICK AND EASY 
CRAB DIP

Submitted by Brenda 
Lecure

1.5 pounds imitation 
crab meat, chopped

16 oz.  container sour 
cream

1 pkg. (or to taste) green 
onions sliced or chopped

1 tsp. dill weed or to 
taste

DIRECTIONS:
Combine all ingredients 

and refrigerate until need-
ed.  Best if refrigerated at 
least a few hours.  Serve 
on crackers, chips or celery 
stalks.

EASY BEEF AND 
BROCCOLI

Submitted by Brenda 
Lecure

3 Tbsp. cornstarch, di-
vided

½ cup water, plus 2 
Tbsp., divided

½ tsp. garlic powder
1 pound boneless round 

steak or chuck steak, cut 
into thin 3-in. strips

2 Tbsp. vegetable oil, 
divided

4 cups broccoli florets
1 small onion, cut into 

wedges
2 cups sliced mush-

rooms (optional)
1/3 cup reduced sodium 

soy sauce
2 Tbsp. brown sugar
1 tsp. ground ginger

DIRECTIONS:  

•	 In a bowl combine 2 
tablespoons cornstarch, 
2 tablespoons water 
and garlic powder until 
smooth.  Add beef and 
toss.

•	 In a large skillet over 
medium high heat, stir-
fry beef in 1 tablespoon 
oil until beef reaches 
desired doneness, re-
move and keep warm.

•	 Stir fry broccoli, mush-
rooms and onion in 
remaining oil for 4-5 
minutes.  Return beef 
to pan.  

•	 Combine soy sauce, 
brown sugar, ginger 
and remaining corn-
starch and water until 
smooth and add to the 
pan.  Cook and stir for 
2 minutes.  Serve over 
rice.

FRIED RICE
Submitted by Tricia 

Orscheln
  2 cups cooked white 

rice
Chopped green onions 

(1/2 of a stalk)
2 eggs
1/2 pkg. bacon
2 Tbsp. Kikkoman Soy 

Sauce

DIRECTIONS:
Cut your bacon into 

small pieces and fry, drain 
grease. Using the same fry-
ing pan add your cooked 
rice, chopped green onions, 
2 eggs and soy sauce. Mix 
all of those ingredients to-
gether and fry. The key to 
evenly browning your rice 
is to keep your mixture 
moving in the pan, and 
your heat not too high. This 
method of continuous stir-
ring will prevent your rice 
from sticking and scorching 
in the pan. When you feel 
your rice is well blended re-
move from heat and eat!

SWEET AND SOUR 
CHICKEN

Submitted by Tricia 
Orscheln

  Chicken breast
Vegetable oil
     Ingredients for batter:
1/2 cup flour
1/4 cup cornstarch
1/2 cup water
1 tsp. salt
1/2 tsp. baking powder
1 tsp. vegetable oil

DIRECTIONS:
Mix all of the ingredients 

together until well blended 
and smooth. Add your small 
pieces of chicken breast. 
Stir everything together 
until all chicken is covered 
in the batter. In a medium 
size pot or fry daddy heat 

your oil. Using a teaspoon, 
dish out your chicken/bat-
ter mixture into the hot oil. 
Continuously stir the mix-
ture around in the pot un-
til the chicken clusters are 
crisp and golden brown. Do 
not over fill your pot or your 
“clumps” of chicken will 
stick together. 

    Ingredients for dipping 
sauce:

1/4 cup brown sugar
2 tsp. cornstarch
1 can pineapple juice
1/4 cup vinegar
2 tsp. ketchup

DIRECTIONS:
Combine all of the in-

gredients in a small pot and 
bring to a complete boil on 
the stove. Stir continuously 
or it will scorch! Chill for 
about 20 minutes. 

CHICKEN & DRESS-
ING SHEET PAN SUP-

PER
Submitted by Linda Pfahl

1/2 loaf Ciabatta, cut 
into 1-in. pieces

4 cups cornbread chunks 
(use your favorite recipe)

1 whole medium red on-
ion, cut into chunks

3 stalks celery, sliced

See Main dishes                   
on Page 3B



Joe’s MARKET
HIGHWAY 63 • Westphalia, MO • Phone 573-455-2307

At Joe’s Market we treat you like the 
friends and neighbors that you are.

Being locally owned and operated 
gives us a special incentive to please 
you. We live in this community, so 

we understand your need for 
quality fresh food at low prices. 
We are happy to give you the 

service you deserve.

Drive Less, 
Save More!

DEUTSCHES HEIM AND
 BUSY BEAN CAFE

41 LIBRARY LANE, LINN, MO.

STORE HOURS
MONDAY THRU FRIDAY -  8 A.M. - 5 P.M.

SATURDAY HOURS- 8 A.M. TO 4 P.M.

573-897-9942
FIND US ON FACEBOOK

https://www.facebook.com/busybcafe/

DEUTSCHES HEIM AND
 BUSY BEAN CAFE

87 HWY. CC, LINN, MO.
 DRIVE THRU HOURS 

MONDAY THRU FRIDAY -  6 A.M. - 5 P.M.

STORE HOURS
MONDAY THRU FRIDAY -  8 A.M. - 5 P.M.

DRIVE THRU AND STORE 
SATURDAY HOURS- 8 A.M. TO 4 P.M.

573-897-9942 FIND US ON FACEBOOK
https://www.facebook.com/busybcafe/

Come try one of our 
Blended Drinks 
or Iced Coffees

With many different drinks to choose 
from, there is something for everyone.

Visit us for delicious homemade 
bread, cookies and deli sandwiches.

We carry a large 
variety of  spices, flours, 
mixes, jams, jellies 
and soo much more.

We have 
everything

you need for 
all your 
canning 
needs!

Come try one of  our  
Blended Drinks 
or Iced Coffees

With many different drinks to choose from, 
there is something for everyone.

Visit us for delicious homemade bread, 
cookies and deli sandwiches.

We carry a large variety of spices, flours, 
mixes, jams, jellies and so much more!
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 www.HCBanks.com • 573-763-5958
101 S. Main St., Chamois, Mo., 65024

Also with locations in Marthasville, Union and Washington

Ingredients:
•3 cups chopped broccoli (fresh)
•3 cups cooked and cooled brown rice
•2 tbsp sesame oil, divided
•1/2 cup chopped yellow onion
•2 large garlic cloves, minced
•1 cup chopped or shredded carrots
•3 tbsp soy sauce
•1/2 tsp garlic powder
•1 egg
•1/2 cup sliced green onion

Instructions:
Add broccoli to a food processor. Pulse until broccoli resembles rice. Do not 

over process!
Heat a large wok or non-stick pan to a high heat. Add 2 teaspoons sesame 

oil. Once the oil is hot, add onion, garlic, and carrot. Season with salt and 
pepper. Use a wooden spoon to stir-fry veggies until fragrant, about 30 
seconds. Add another two teaspoons of sesame oil and add broccoli. Again, 
season with a little bit of salt and pepper. Continue to stir-fry 3-4 minutes until 
broccoli begins to cook. Add remaining oil followed by rice. Continue to use 
the wooden spoon to stir-fry the mixture for another 2 minutes or until the 
veggies are all cooked.

Drizzle in soy sauce and sprinkle with garlic powder. Continue to cook 
another 2-3 minutes until sauce has coated all the rice and veggies. Reduce 
the heat to medium and make a well in the center of the mixture. Crack an 
egg in the middle and use the spoon to scramble the egg. Mix in to the rice. 

Add green onions. Toss. Season to taste with salt and pepper. Serve hot. 

Broccoli Fried Rice

Candies, Cookies, Desserts
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www.hubersferrybedandbreakfast.com

Huber's Ferry
Bed & Breakfast

Where Missouri-German Charm and
Magnificent River Views Await.

Huber's Ferry
Bed & Breakfast

See Us For Gifts,
Special Occasions Or
A Romantic Getaway.
GIFT CERTIFICATES

AVAILABLE
Located at the junction of

Highways 50 & 63
approximately 4 miles

north of Historic
Westphalia

 573-455-2979
1-877-454-2979

Stop In & Let Us
Serve You!

Open Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & Saturday
5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for

Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!

Daily Luncheon Specials
Monday thru Friday

Dining Room Open
Monday thru Thursday, 5 to 8 p.m.

Bring your family!!

BJ's Restaurant
and Lounge

ON THE SQUARE  • LINN
573-897-9994

Stop In & Let Us
Serve You!

Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Inspected & Custom 
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Smoking & Curing  
Fresh & Frozen Meats for Sale 

 
Whole, Half or Quarter Beef for Sale  

Whole or Half Pork for Sale
Jim & Debbie Dudenhoeffer – Owners

Soups, Salads & Sides
MAIN DISH POTATO 

SALAD
Submitted by Joan Kiso

2 1/2 pound of potatoes
1 cup vegetable oil
1/2 cup wine vinegar
2 tsp. chopped fresh dill 

or 3/4 tsp. freeze-dried dill
1 1/2 tsp. salt
1 1/2 tsp. dry mustard
1 tsp. celery seeds
1/2 tsp. sage
1/4 tsp. garlic powder
1/4 tsp. white pepper
2-3 endives, diced
1/2 pound Swiss cheese, 

cut in 1/4-in. cubes
1 medium red onion, 

chopped
3 hard-cooked eggs, 

chopped
1/2 cup sliced pitted ripe 

olives
1/2 cup chopped green 

pepper

DIRECTIONS:
Boil potatoes in their 

skins until tender but still 
firm. Peel and cut into 3/4-
in. cubes. 

Combine 1/4 cup oil, 2 
Tbsp. wine vinegar, dill, 
salt, dry mustard, celery 
seeds, sage, garlic powder 
and pepper in a small bowl 
or jar. Mix well or cover jar 
and shake well. Add 1/4 cup 
more oil and 2 Tbsp. wine 
vinegar; mix well. Add re-
maining 1/2 cup oil and 1/4 
cup vinegar; mix well. Pour 

over warm potatoes. Re-
frigerate overnight. 

About 1 hour be-
fore serving, add endive, 
cheese, onion, eggs, olives 
and green pepper. Toss. Let 
marinate at least 1 hour be-
fore serving. Serves 6-8. 

PASTA SALAD
Submitted by Linda Pfahl
1 pound rotini, cooked and 
drained

1 cup chopped onions
1 cup chopped cucum-

bers
2 tsp. parsley flakes
1 1/2 cup sugar
1 cup vinegar
1/2 cup vegetable oil
2 tsp. mustard
1 tsp. salt
1 tsp. pepper
1 tsp. garlic powder
1 cup diced tomatoes
1 cup chopped peppers

DIRECTIONS:
Combine macaroni, on-

ions, cucumbers and pars-
ley flakes well together. 
Prepare in a separate bowl: 
sugar, vinegar, oil, salt, pep-
per and garlic powder. Mix 
all together. Pour over mix-
ture. Do not stir. Marinade 
overnight. Next morning 
stir all together, then add to-
matoes and peppers. Serve. 

*I used only 3/4 cup vin-
egar. 

2 whole carrots, peeled and cut into chunks
1 1/2 tsp Kosher salt
1 tsp. black pepper
1/2 tsp. ground sage
1/2 tsp ground thyme
8 whole bone-in chicken thighs
1  whole half stick Land O Lakes Salted But-

ter, cut into small pieces

DIRECTIONS:
Preheat the oven to 425 degrees. Place the 

bread cubes, cornbread cubes, onion, celery and 
carrots on a sheet pan. Toss together with  your 
hands. Nestle the chicken thighs all around the 
pan, skin side up. Mix together the salt, pepper, 
sage and thyme and sprinkle it all over the chick-
en, bread, and veggies. Dot the top with the but-
ter. Place the pan in the oven for 15 minutes. Use 
a wooden spatula to stir the bread and veggies, 
mixing in the butter. Do not disturb the chicken. 
Return the pan to the oven and continue roasting 
for 25 to 30 minutes until chicken is completely 
cooked. 

Remove the pan from the oven, stir the bread 
and veggies, and serve!

CROCK POT 
SWEET & SOUR TURKEY

Submitted by Melanie Peters
FOR THE TURKEY: 
2 pounds turkey breast, cut into chunks
Sea salt and black pepper to taste 
1/2 cup cornstarch 
2 large eggs, beaten
1/4 cup olive oil

FOR THE SAUCE: 

1/2 cup brown sugar, packed 
1/2 cup apple cider vinegar 
1/4 cup ketchup 
1/4 cup soy sauce 
1/2 cup water 
1 tsp. minced garlic
 
DIRECTIONS:
In a large bowl, whisk sauce ingredients until 

well blended.
In a separate bowl, season turkey with salt 

and pepper. Add cornstarch and eggs. Mix until 
turkey is coated with egg and cornstarch batter.

Heat olive oil in large skillet and cook turkey 
until it is golden brown, usually 4-5 minutes.

Put turkey in crockpot and cover with the 
sauce. Stir evenly until turkey is coated.

Cook 3 hours on high or 6 hours on low. Serve 
over warm rice or noodles.

CHICKEN LOMBARDY
Submitted by Becky Kraus

3 boneless skinless chicken breasts
1/3 cup butter divided
1/2 cup flour
8 oz. sliced mushrooms
3/4 cup marsala wine
1/2 cup chicken stock
1/2 tsp. salt
1/4 tsp. pepper
1/2 cup shredded mozzarella
1/2 cup parmesan cheese
2 green onions sliced

DIRECTIONS:
•	 Heat a large skillet over medium-high heat 

and add 2 Tbsp. butter.
•	 Add the mushrooms and cook, stirring fre-

quently, until they begin to brown; remove 
them and set aside.

•	 Slice chicken breasts in half lengthwise. 
Flatten each piece between 2 sheets of 
waxed paper or plastic wrap with a meat 
mallet to about 1/4-inch thickness. Dredge 
each flattened piece in the flour.

•	 In the same pan you cooked the mushrooms 
in, add 1 Tbsp. of the butter and heat over 
medium-high heat.

•	 Add 2 chicken breast pieces and brown well 
on all sides. Remove and set aside.

•	 Repeat the browning process 2 more times 
(using a Tbsp. of butter with each shift)–you 
have to do this in shifts so the chicken is 
not crowded in the pan and browns evenly. 
Don’t drain the drippings, you need it for the 
marsala sauce.

•	 Preheat oven to 450 degrees F. Lightly 
grease a 13×9-inch baking pan.

•	 Add the chicken breasts to the prepared 
baking pan, overlapping each piece slightly. 
Sprinkle evenly with the mushrooms.

•	 After all the chicken is browned, using the 
same pan with the collected drippings, add 
the wine, chicken stock, salt and pepper. 
Bring to a boil, reduce heat and simmer 
uncovered for 10 minutes. Pour the sauce 
evenly over the chicken.

•	 Mix the cheeses and green onions and dis-
tribute over the top of the chicken.

•	 Bake for 15-20 minutes until cheese is melt-
ed and just starting to brown.
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Longer days and lighter 
schedules make summer 
perfect for relaxing, having 
fun outdoors and spend-
ing time with loved ones. 
However, more physical 
activity and time spent in 
the sun can also translate to 
increased health and safety 
risks.

As you and your family 
enjoy the warmth and sun-
shine while swimming, bik-
ing, grilling, playing on the 
playground and more this 
summer, remember these 
precautions from the ex-
perts at the American Heart 
Association.
Watch for Signs of Heat 

Stress
On hot summer days, 

be alert for signs of heat 
illnesses, such as heat 
cramps, heat exhaustion or 
heat stroke. Even when it 
doesn’t seem extreme, heat 
and humidity can take a toll. 
Some signs of heat-related 
illness include muscle pain, 
cramps or spasms; heavy 
sweating; paleness; dizzi-
ness; headache; nausea or 
vomiting; confusion; faint-
ing or unconsciousness; 
high body temperature 
(greater than 100 F) with 
dry skin; and rapid pulse. If 
you experience any of these 
symptoms, take a break, 
drink some water and find 
shade or air conditioning to 
cool off. 

Stay Hydrated
Staying hydrated is im-

portant for optimal body 
functioning, especially 
during the hot and humid 
months. If you plan to spend 
a lot of time outdoors, fre-
quently consuming water 
and foods with high water 
content - melons, lettuce 
and cucumbers, for exam-
ple - can help replace the 
fluids lost via sweat. In ad-
dition, be aware of the signs 
and symptoms of mild de-
hydration, including a dry 
or sticky mouth; dry, cool 
skin; headache; or muscle 
cramps.

Learn CPR
As summertime activ-

ities expose people of all 
ages to risks, it’s important 
to be trained in CPR - or 
cardiopulmonary resusci-
tation - an emergency life-
saving procedure that is 
performed when the heart 
stops beating. If performed 
immediately, it can double 
or triple a cardiac arrest 
victim’s chance of surviv-

al, according to the Amer-
ican Heart Association. 
However, only about 40% 
of people who experience 
out-of-hospital cardiac ar-
rest receive help before 
professionals arrive.

Because about 74% of 
adult and 87.5% of child 
out-of-hospital cardiac 
arrests happen in homes, 
you will likely be trying 
to save the life of someone 
you love - a child, spouse, 
parent or friend - if called 
upon to perform CPR. 
Hands-Only CPR is recom-
mended for members of the 
general public. Call 9-1-1, 
or send someone to do so, 
then push hard and fast in 
the center of the person’s 
chest until medical assis-
tance arrives. Use an AED, 
if available, following the 
prompts. Conventional 
CPR is the next step and 
involves chest compres-
sions and mouth-to-mouth 
breathing but should only 
be used by health care pro-
fessionals and those trained 
to perform it correctly.

Protect Skin from 
the Sun

While it’s easy to get 
caught up enjoying activi-
ties outdoors, remember to 
take steps to protect your 
skin from the sun’s damag-
ing rays. Limit your time in 
the sun, especially during 
the midday hours when 
the rays are strongest, and 
wear sunscreen to help re-
duce your risk of sunburn. 
Experts recommend sun-
screen with an SPF of 30 or 
higher. Wearing sunglasses, 
a hat and cool, long-sleeved 
clothing can further limit 
exposure when outdoors 
for long periods of time.

Swim Safely
Whether enjoying the 

pool, beach, lake or riv-
er, bodies of water can be 
dangerous if appropriate 
precautions aren’t taken. 
In fact, drowning is among 
the top five causes of unin-
tentional injury death in the 
United States, according to 
the CDC. Avoid swimming 
alone, especially in natu-
ral bodies of water that ar-
en’t clear and may present 
strong currents or under-
water obstacles, and don’t 
overestimate your swim-
ming ability. 

For more tips on CPR 
and first aid, visit cpr.
heart.org or download the 
Knowledge Booster app. LOOKING FOR A NEW PRIMARY 

CARE DOCTOR OR DENTIST?
*Now accepting new 
Medical and Dental 

Patients!
Services offered: 
• MEDICAL 
• DENTAL
• BEHAVIORAL HEALTH 
• WALK IN SERVICES AVAILABLE 

Call us at 573-632-2777  
to schedule an appointment! 

1016 E. Main Street • Linn, MO 65051

Sheryl Cade, FNP 
Family Practice

Dr. Stephen Moorkamp 
Dentist

Dr. Richard Daugherty 
Family Practice

Chiropractic careChiropractic care 
is a natural approach to 

health care that helps 
enhance function of the 
spine and other joints. 

Chiropractic careChiropractic care 
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health care that helps 
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spine and other joints. 

Elliott Chiropractic Health Clinic 
1016 East Main Street 

Linn, MO • 573-897-0100

We are here to We are here to 
help you through help you through 
your aches, pains your aches, pains 

and strains.and strains.
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www.freestylefitnessandnutrition.com

12 Quail Hill Lane
Loose Creek, MO

573-291-6464
Follow us on FB 
https://www.facebook.com/freestylefitnessandnutrition

We offer small group fitness classes for every level of fitness ranging from 
the beginner to the advanced.  Keeping the class sizes small helps provide an 
intimate environment so that members never feel lost in a large crowd.  Our 

workouts are always changing which helps keep members on their toes. 

We offer additional class types including Gravity Yoga, Restorative Yoga and more.  

Offering: Recurring Monthly Memberships • Punch Packs • 
24/7 Gym Access Only Memberships

You can choose and pay for the plan that is right for you and register for classes all through our member's app.

Our welcoming and non-judgmental environment helps to create a 
setting for like-minded individuals to maximize their fitness while having fun.

Corey Mack, DDS
1217 East Main • Linn, MO 65051

573-897-2388

Save an egg,
  crack a smile

Corey Mack, DDS
1217 East Main • Linn, MO 65051

573-897-2388

Save an egg,Save an egg,
  crack a smile  crack a smile

aging your blood pressure and following other heart-healthy 
lifestyle behaviors that can also support good brain health 
while studies show maintaining good vascular health is as-
sociated with healthy aging and retained cognitive function.

Optimal brain health includes the ability to perform tasks 
like movement, perception, learning and memory, commu-
nication, problem solving, judgment, decision making and 
emotion. Cognitive decline and dementia are often seen 
following stroke or cerebrovascular disease and indicate a 
decline in brain health.

Consider these steps to live a healthier lifestyle and 
protect your heart and brain health:

* Don’t smoke; avoid secondhand smoke.
* Reach and maintain a healthy weight. Be mindful of 

your eating habits; eat foods low in saturated fat, trans fat, 
sodium and added sugars.

* Be physically active. Start slowly and build up to at 
least 150 minutes of moderate physical activity (such as 
brisk walking) each week. As an alternative, you can do 75 
minutes of vigorous physical activity, or a combination of 
the two, to improve overall cardiovascular health.

* Get your blood pressure checked regularly and work 
with your health care team to manage it if it’s high.

* Have regular medical checkups and take your medicine 
as directed.

* Decrease your stress level and seek emotional support 
when needed.

Learn more about the relationship between heart health 
and brain health at heart.org.

Making Summer 
Fun Safe

Heart health • from page 1B
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Offering FREE Hearing Exams!

• FREE EXAMS: available on the first and third Wednesdays of the month.
• REPAIR: we repair all brands of hearing aids.
• SALES & SERVICE: we handle most brands of hearing aids, giving you 

several options.
• TESTING & EVALUATION: we can test your current hearing aid to 

make sure it is working right for you.
• EXPERIENCE: licensed hearing aid specialist for over 40 years.

KAMPER’S 
Hearing aid Service

“Our examination 
is done with a 
Video Otoscope 
so that you can 
see for yourself 
your inner 
ear and what 
problems you 
might have, if 
any.”

We accept most insurance.

525 E. Washington Ave., Suite 553 • Owensville •  573-612-4455573-612-4455
Call To Make An Appointment, Today!
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