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A Destination For All Seasons

R E L A X .  U N W I N D .  E N J O Y.
www.rockbridgemo.com • 417-679-3619 • 4297 County Road 142, Rockbridge, MO 65741

Casual Fine Dining
Our first class restaurant will treat you and your 
family to delicious meals in our dining room 
filled with atmosphere and charm which only 
the Ozark Mountains offer. Breakfast, lunch and 
dinner served daily.

First Class Lodging
Whether you are looking for everyday ordinary or 
extraordinary first class, we offer it all. Rockbridge 
has something for everyone! Standard and deluxe 
rooms, king and queen suites, restored farm 
houses and top of the line condos.

Grist Mill Club
Enjoy premium beverages in the unbelievable 
atmosphere of an 1800’s grist mill. Wiith many 
of the antique pieces still in place, this is an 
amazing place to relax.

Hiking
Natural hiking trails follow the ridges and valleys 
of the property. Hike the abandoned logging trails 
and explore the forgotten quarry.

Fishing
Clean, cold Spring Creek is stocked with mature, 
hard fighting Rainbow Trout. Bring the family and 
enjoy afternoons of fishing. Maybe you’ll reel in a 
monster, worthy of our Lunker Board!

Hunting
Our 2,000+ acres is heaven for most 
outdoorsmen. Rockbridge offers white tail deer 
and wild turkey hunts and boasts over 100 acres 
of food plots.
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Seth & Whitney Miller

By Regina Mozingo,
regina@ozarkcountytimes.com

Like most couples, Seth and Whit-
ney Miller lead very busy lives. A 
few years ago, with two demanding 
careers and two growing girls, they 
found themselves spending less time 
together. 

“We were just kind of starting to 
drift...” Seth, a sergeant with the Ozark 
County Sheriff’s Department, said in a 
recent interview with the Times. “We 
decided we needed to do something to 
hang out.”

The idea for that special “some-
thing” came while the pair were watch-
ing a movie.

“Julie & Julia. It’s about Julia Child 
and this woman who bought her cook-
book and made [all the recipes in it],” 
Seth said.

“We were in a food rut,” added 
Whitney, an elementary teacher with 
the Gainesville School District. “We 
would make the same five things all 
the time. They were quick. They were 
easy. Spaghetti, tacos, just your tradi-
tional stuff. But we were eating that 
every week. Nothing was changing.

“So we watched that movie, and I 
told Seth ‘I want to try cooking some 
of those French dishes.’”

“I think that’s really what started it,” 
Seth said. “So I bought the cookbook 
for her.”

The first dish Whitney made from 
the book was Boeuf Bourguignon, a 
“fancy” French beef stew. (That is now 
Seth’s favorite dish, and she makes it 
for him every year on his birthday.) 
They’ve made dozens of meals since 
then and have fallen in love with many, 
even though the new, intriguing dishes 
are a far cry from the types of food that 
they grew up with. Whitney and her 
brother Nick were raised by a single 
mom in West Plains who had a “five” – 
a list of five regular meals.

Seth, an Ozark County native, was 
raised by his grandparents who cooked 
and ate more traditional, country food.

In fact, Seth’s favorite food – pork 
chops – has been the subject of many 
laughs over the years. 

“I love pork chops,” said Seth. “I 
would rather have a pork chop than a 
steak. Over the years, Whitney would 
always ask ‘What do you want me to 
cook?’”

“...And every single time I would 
ask, he’d say, ‘How ‘bout some of 
them pork chops?’” Whitney laughed. 
“So now it’s kind of a running joke. He 
always says pork chops first, but we 
usually do something different. I did 
find several recipes that changed up 
the traditional pork chop because he 
wanted them all the time.”

Since beginning their cooking jour-
ney, the Millers have swapped most of 
the easy, jarred or canned ingredients 

they used to use for dinner for more 
natural whole ingredient alternatives. 

“The recipes [from Julia Child’s 
cookbook] are fresh and delicious,” 
Whitney said. “They take a while. A lot 
of our cooking is scratch cooking. We 
don’t do a lot of pre-made things any-
more like we used to. Like spaghetti 
sauce, we make it from scratch... ev-
erything is from the ground up. I even 
home-make our biscuits now.”

“I’ve started making salsa,” Seth 
said. “This is how we hang out,” he 
added.

Whitney agreed. “It’s a way for us to 
spend time together. I like trying stuff 
that’s new... and cooking with lots of 
colors is always fun.”

Seth and Whitney like to share the 
delicious dishes that result from their 
culinary interest with their friends and 
family. Seth’s co-workers at the Ozark 
County Sheriff’s Department are fre-
quent beneficiaries of Whitney’s cook-
ing and baking.

“It’s funny because everyone at the 
sheriff’s office always asks, ‘What did 
you bring us today, Seth? Any left-
overs?’” he said.

Whitney smiled. “I like to experi-
ment in the baking world, and I like 
to feed the guys at the sheriff’s depart-
ment. I often send cakes and treats and 
baked goods all the time for them... I 
love to bake, but not everybody here 

Whitney, left, and Seth Miller 
enjoy spending time together in 
the kitchen. Here, Seth chops 
colorful bell peppers for Gypsy 
Schnitzel (page 7), a dish the 
two were recently preparing 
while Whitney puts the finish-
ing decorating touches on her 
vanilla cinnamon cake (page 8).
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4 thick pork schnitzel  cut lets or boneless pork chops
3 colorful  bel l  peppers, cut into str ips
1 large onion, s l iced in hal f-moons
2 gar l ic c loves, minced
4 tablespoons oi l
1/2 teaspoon dr ied oregano 
1 teaspoon chi l i  powder or paprika, or more to taste
Salt  and pepper to taste
1/2 cup vegetable broth
1 cup heavy cream
10 ounces diced tomatoes
4 ounces Gouda cheese, grated
A few twigs of f resh thyme, opt ional

Heat two tablespoons of oi l  in a large cast i ron or 
nonst ick ski l let  over medium-high heat.  Add the 
schnitzel  /  pork chops and sear them for about 5 
minutes per s ide. Remove the schnitzel  /  pork chops to 
a plate and season with sal t  and pepper.

Pour the remaining two tablespoons of oi l  into the 
same ski l let .  Add onion, bel l  peppers, gar l ic c loves, 
oregano or paprika. Sauté unt i l  the vegetables start  to 
soften, about 8-10 minutes, st i r r ing often.

Deglaze the ski l let  wi th the vegetable broth and cream. 
St i r  in diced tomatoes and thyme ( i f  using) and seared 
schnitzel  /  pork chops; br ing everything to a boi l .

Lower the heat and simmer, covered, for 30-45 minutes 
(depending on the thickness of the schnitzel  /  pork 
chops).  Spr inkle with gouda cheese and turn the heat 
off .  Let cool  for 10 minutes before serving. Garnish 
with fresh thyme or parsley.

G Y P S Y  S C H N I T Z E L

I N G R E D I E N T S D I R E C T I O N S

“This (pork schnitzel) is really a one-skillet meal with the pork chops and all the veggies... You can serve it over anything or nothing... 
but we serve it over white rice. It just kind of pairs well.” - Seth Miller, Gainesville

wants to eat my baking all the time. So, 
it’s better to share it with the others.”

Despite not cooking much herself, 
Whitney says her mom encouraged her 
to experiment in the kitchen as a child.

“My cooking started young like 
[6-year-old daughter Ella],” Whitney 
said. “I remember making my mom 
probably the crunchiest mac and cheese 
she ever tasted, but I asked her ‘Do you 
want to try it? I made it myself.’ She 
always said yes. She encouraged it. 
So we try to encourage [the girls to try 
their own hand at cooking]. I think that 
was why I was able to go in there and 
experiment with baking and cooking as 
a child and maybe why I’m able to do 
it now.”

The only thing the Seth and Whitney 
don’t agree on is whether or not to fol-
low the “rules.”

Whitney is more of an experimenter. 

Seth is a rule follower. “He thinks it’s 
crazy, but that’s just how I am,” Whit-
ney said. “I do follow a recipe, but I 
don’t measure. I just throw it in there...”

Whitney laughed, “It drives him cra-
zy because he’s very much a rule fol-
lower as far as a recipe goes. He’ll say, 
‘It says this much’ and I tell him, ‘Yeah, 
but I like to add a little more...’ I don’t 
measure, I just cook.” Whitney says she 
bakes with a similar attitude.

“When I was growing up our oven, 
I swear to you, it was from the ‘50s. It 
was this custom size, and replacing it 
was just so difficult to do. So we lived 
with it,” she said. “The oven gauge 
didn’t really work, and you never knew 
what temperature it was. And it didn’t 
have any kind of regulation.”

Similar to her non-measuring ways, 
Whitney says she doesn’t use a clock 
for baking either. Instead of using a 

timer, she uses her nose. “We’ll be sit-
ting on the couch, and I’ll say ‘cakes’s 
done!’ Then I’ll get up and come in the 
kitchen, and it’s done. I don’t burn it. I 
just know exactly when it’s done based 
on the way it smells. I have never used 
a timer, ever.”

Seth says his job in law enforce-
ment officer is based on following the 
rules, and although he loves cooking 
with Whitney, her non-measuring, non-
timing methods sometimes make him 
nervous.

In the end, everything turns out just 
fine, and they both agree that despite 
their sometimes differing methods, the 
act of cooking together has brought 
them closer as a couple. And that bless-
ing all started with a movie and a (now 
well-used) cookbook.

Continued on page 8
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Cake Layers:
3 1/2 cups cake f lour
3/4 teaspoon sal t
1 1/2 teaspoons cinnamon 
1/2 teaspoon nutmeg
Pinch of ground cloves
1 tablespoon baking powder 
3/4 teaspoon baking soda
1/2 cup + 1 1/2 tablespoons sal ted butter,  softened at 

room temperature 
1/2 cup vegetable oi l
2 2/3 cups granulated sugar 
3 large eggs
1 large egg white,  use fresh not boxed
1 tablespoon + 1 teaspoon vani l la extract 
1 1/2 cups mi lk,  room temperature 
3/4 cups ful l  fat  sour cream, room temperature 

Peach Fil l ing:
4 large r ipe peaches, diced (peeled i f  desired)
1/3 cup granulated sugar 
1/3 cup brown sugar,  packed
3/4 teaspoon cinnamon 
1/4 teaspoon nutmeg
1/2 teaspoon vani l la extract 
1 teaspoon lemon juice 
2 teaspoons corn starch
2 teaspoons water

Cinnamon Brown Sugar Streusel:
1/2 cup sal ted butter,  melted
1/2 cup brown sugar,  packed
3 tablespoons granulated sugar 
1 cup + 2 tablespoons al l -purpose f lour 
1 1/2 teaspoons cinnamon 

Brown Butter Frosting:
2 cups + 5 tablespoons sal ted butter,  softened at room 

temperature 
5 ounces cream cheese, softened at room temperature 
5 1/3 cups powdered sugar,  plus an extra 1/3 cup to 

taste
2 tablespoons heavy cream
1 1/2 tablespoons vani l la extract 
Pinch of sal t

Topping
An extra hal f  batch of peach f i l l ing or a batch of roasted 

peaches

Prep by browning the butter ahead of t ime, i t  needs to chi l l  in the refr igerator: 
In a nonst ick pan over medium heat,  melt  butter.  Turn the heat to medium-low 
and cont inue cooking the butter,  st i r r ing constant ly.  The butter wi l l  get f rothy, 
turn golden, then get foamy and start  to turn brown and develop a nutty/
caramel aroma. Once i t  reaches a deep golden amber color,  remove from the 
heat and pour into a container,  Chi l l  in the refr igerator to re-sol id i fy.
Make-Ahead Tip:  The brown butter can be made up to a week ahead and 
stored in the refr igerator unt i l  ready to use.
Make the peach fi l l ing:  Add diced peaches, brown sugar and granulated 
sugar,  vani l la,  c innamon, nutmeg and lemon juice to a medium saucepan over 
medium heat.  Cook for 6 minutes. I t  wi l l  be qui te bubbly.  St i r  the corn starch 
and water together in a smal l  bowl and st i r  into the peach mixture. Cook for 1 
minute then removed from the heat immediately and transfer to a medium bowl 
to cool completely in the refr igerator.
Make the cinnamon brown sugar streusel: Preheat the oven to to 350°. Melt 
the butter in a medium mixing bowl.  St i r  in the remain streusel ingredients. 
You should have a crumbly mixture. Crumble onto a parchment- l ined pan and 
bake for 12-14 minutes, unt i l  golden brown. Set aside to cool.  Some of this wi l l 
go in between the cake layers and the rest on top of the cake.
Prep the cake pans:  Prepare three 8- inch cake pans. Rub shortening al l  over 
the inside of each pan, coat ing each evenly.  Cut a round piece of parchment 
paper to f i t  inside each pan ( tracing is the easiest way).  Place this on top of 
the greased pan bottom, then grease over the parchment paper.  Add a handful 
of  f lour,  and tap the pan around to coat the inside with f lour,  tapping out any 
excess.
Make the cakes:  In a medium bowl,  whisk the dry ingredients – f lour,  baking 
powder,  baking soda, spices and sal t .
In a large bowl,  cream the softened butter with a hand mixer for about 30 
seconds, unt i l  creamy. Add the vegetable oi l  and cream together with the 
butter for 1 minute. Add the sugar and beat on high speed for 2 ful l  minutes. 
The mixture wi l l  be f luffy.  Add the eggs, two at a t ime, and then the egg white 
on i ts own, beat ing on medium high speed between each addit ion, for 45 
seconds. Add the sour cream and vani l la and mix on medium low speed unt i l 
just  combined.
Add hal f  of  the ingredients with the mixer running at low speed. Add the mi lk 
with a few streaks of f lour remaining, then when the mi lk is almost mixed in, 
add the remaining dry ingredients.  When just a few streaks of f lour remain, 
turn off  the mixer and use a spatula to make sure everything is combined – 
don’t  over mix! !
Bake the cakes:  Preheat oven to 350°. Divide batter evenly between the pans 
(you can eyebal l  th is or use a ki tchen scale).  Bake the cakes, the f i rst  two 
pans together and then the third cake pan on i ts own after the f i rst  two are 
done. This wi l l  ensure the most even bake. Bake the cakes for 19-25 minutes. 
A toothpick inserted into the center wi l l  pul l  out moist  crumbs and the cakes 
shouldn’ t  j iggle in the center when you move the pan.
Let cakes cool in the pans on a wire rack for 10 minutes. Then invert  onto 
cool ing racks to cool completely before frost ing and assembl ing.
Make the brown butter frosting:  Cream the browned butter and cream 
cheese together in a large mixing bowl for 2 minutes. Add the powdered sugar, 
2 cups at a t ime, mixing between each addit ion. Add the last  1/2 cup to taste. 
Add the heavy cream, vani l la and sal t .  Mix unt i l  just  combined.
Note:  You’ l l  need to let  the chi l led brown butter come back to room 
temperature. You can speed this up gent ly in the microwave. Pop the sol id 
brown butter out of  your container and into a large mixing bowl.  Microwave 6-8 
seconds on each side, just  unt i l  softened. 

C I N N A M O N  V A N I L L A  C A K E  W I T H  P E A C H E S

I N G R E D I E N T S D I R E C T I O N S

“This is a new one I tried out this year. This summer version uses peaches, but they’re out of season, so I did a caramel apple filling, 
a cinnamon streusel and a brown butter buttercream.” Whitney Miller, Gainesville
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Beverages

Fi l l  the shaker hal f  fu l l 
of  ice. Fi l l  wi th coffee, 
creamer and protein 
powder.  I  l ike mine 
sweet,  but you can use 
less or more to taste. 
Mix and enjoy.

D I R E C T I O N S

1 cup brewed coffee
5 tablespoons creamer
1 scoop protein powder

I N G R E D I E N T S

C O F F E E  D R I N K

Mix al l  together.  Add a couple healthy spoons 
to hot water and enjoy.

D I R E C T I O N S

R U S S I A N  T E A
S t e l l a  S h a r p

Submit ted by daughter Al ison Decker,  Dora

1 1/2 teaspoons cinnamon 
2 cups Tang dr ink mix
3/4 cup instant tea
2 1/2 cups sugar
1 1/2 teaspoon ground cloves
2 packages of lemonade mix

I N G R E D I E N T S

Jarrett Wallace, Licensed Agent/Owner 

For a free quote stop by or call
Office: 417-679-4918 or 417-679-4919

Cell: 417-335-0239

WALLACEWALLACEWALLACEWALLACEWALLACEWALLACEWALLACEWALLACE
INSURANCE AGENCY LLC

LIFE. AUTO. FARM. HOME. COMMERCIAL. 

Count on us, two generations of the Wallace 
family, born and raised in Ozark County, 

to handle all your insurance needs.

On the corner of Elm & First St. • Gainesville, MO
(across from the Post Office)

  Office Hours
   Mon-Fri 8 am - 4:30 pm

Molly Collins 
owner/stylist
417-712-4489

West side of the Gainesville square

Karen Cunningham Karen Cunningham 
nail techniciannail technician

417-372-2258417-372-2258
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25 Elm Street • Gainesville, 
Missouri • 417-679-3080 • 

Stockmensmo.com

Whatever your dream is, make it come true.
At Stockmens Bank your loan 

is not just another account to us. 
We care about your dreams, and 
we’ll be there beside you every 

step of the way. 

HOME • FARM • COMMERCIAL • MARINE • AUTO • MOTORCYCLE

Get Matched With the Right Health Insurance
Flexible Premiums & Deductibles
Affordable and Convenient Quality 
Healthcare Options Are Here.
• Local Agents
• Step by Step Help

• Free Info
• Free Advice

BREAKING NEWS 
Affordable Healthcare 

OPen Enrollment 
is now extended! 

• THERE JS NOW AN � �TUNITY TD 
GET YOU AND YOUR FAMILY COVERED

• ANYONE CAN ENROLL AT THIS TIME 
• PRE-EXISTING CONDITIONS ARE ACCEP2'ED. 
• THIS OPEN ENROLLMENT PERIOD JS LIMITED
• THE CALL IS �
• THE ENROLLMENT JS �

r::�::!ce 417-683-1035 
Agency care@cornerstoneagency.net 

Healthcare Enrollment Center 

Dan & Woan Chuei Ricciardelli 308 E LINCOLN AVE • AVA, MD 85808 
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417-683-1035
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Dan & Woan Chuei RicciardelliDan & Woan Chuei Ricciardelli
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Breads - sweet & savory

Preheat oven to 350° (325° i f  using non-st ick 
pans).

Combine f lour,  baking soda, baking powder, 
and sal t  in a medium bowl.  Set aside.

In a second medium bowl,  mix (with hand 
electr ic mixer) eggs, sugar,  butter,  vani l la, 
lemon extract and lemon juice.

Pour wet ingredients into the dry ingredients 
and mix (with mixer) at  medium speed unt i l 
smooth – about two minutes.

Add oi l  and mix wel l .

Pour batter into two prepared pans – greased 
and f loured – or use baking spray. ( I  use non-
st ick 7 1/2” x 3 3/4” x 2 1/4” pans – but st i l l 
grease and f lour them.) Bake at 350° (or 325° 
i f  using non-st ick pans) for 25-30 minutes 
(check at 25 minutes).  They are done i f  a 
toothpick comes out c lean…but i f  just  a few 
crumbs are st i l l  st icking, the bread wi l l  be 
moister. 

Cool on a rack for 5 minutes. Loosen sides 
with a plast ic kni fe.  Then turn out onto waxed 
paper. 

Apply the glaze whi le bread is warm. For the 
glaze, mix sugar and lemon juice together in 
a smal l  bowl.  Whisk wel l .  Brush onto the tops 
and sides of loaves. 

Let s i t  for about 20-30 minutes to cool 
completely.  Wrap in plast ic wrap—then foi l . 
Refr igerate or f reeze.

Makes two smal l  loaves or one largel  one. One tradi t ional-s ized bread pan (9x5”) can be used instead of the two 
smal l  pans. Adjust the baking t ime – unt i l  toothpick comes out nearly c lean – about 40 minutes.

D I R E C T I O N S

1 1/2 cups al l -purpose f lour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon sal t
3 eggs
1 cup sugar
2 tablespoons melted butter
1 teaspoon vani l la
1 teaspoon lemon extract
1/3 cup fresh lemon juice (about 2 large 

lemons)
1/2 cup oi l  ( I  use canola oi l )

Glaze:
1/2 cup sugar
3 tablespoons fresh lemon juice (1-2 large 

lemons)

I N G R E D I E N T S

L E M O N  B R E A D
S a l l y  L y o n s  M c A l e a r



Breads - sweet & savory

Preheat the oven to 350° and l ine a loaf pan 
with parchment paper.

Whisk the eggs and sweetener unt i l  f rothy, pale 
in color and double the size. This takes about 2 
minutes.

Add the pumpkin puree, melted butter and 
almond mi lk.

St i r  together almond f lour,  coconut f lour,  baking 
powder,  pumpkin spice and sal t ,  in a separate 
bowl.  Add to the wet ingredients and blend unt i l 
combined. Taste and add more sweetener i f 
needed.

St i r  through hal f  of  the crushed pecan nuts. 

Fi l l  the batter into your prepared loaf t in and 
top with the remaining hal f  of  pecans. Bake for 
about 60-65 minutes or unt i l  a skewer inserted 
comes out c lean. Check the bread after about 45 
minutes. I f  the top is browned suff ic ient ly,  cover 
loosely with aluminum foi l  so i t  doesn’t  burn.

Let i t  cool  completely before removing from the 
pan and sl ic ing.

D I R E C T I O N S

1 1/2 cups almond f lour
1/2 cup coconut f lour
4 eggs, large
1 cup pumpkin puree, unsweetened
1/3 cup butter,  melted
1/2 cup granulated sweetener
1/4 cup almond mi lk,  sweetened
1 1/2 teaspoons baking powder
2/3 cup pecans, chopped
4 teaspoons pumpkin spice
1/4 teaspoon sea sal t

I N G R E D I E N T S
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K E T O  P U M P K I N  B R E A D
R e g i n a  M o z i n g o

C H E E S Y  B R E A D
L i n d a  H o l i f i e l d

1 loaf French bread
1 st ick butter,  softened
1/2 cup mayonnaise 
1 cup sharp cheddar cheese 
1/4 cup green onions
1 teaspoon gar l ic powder

I N G R E D I E N T S

Slice bread lengthwise. Mix butter, 
mayonnaise and cheese together.  Add onions 
and gar l ic powder.  Spread mixture on the cut 
s l ice of  bread. Place bread on a cookie sheet. 
Bake at 400° for about 10 minutes or unt i l 
bubbly.

D I R E C T I O N S
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Breads - sweet & savory

Preheat oven to 425°. Melt  1/2 cup butter in 
cookie sheet whi le preheat ing oven (melt , 
don’t  brown).

Cut sour cream into Bisquick using the thin 
side of a spatula.  Pour 7-Up in and mix.  I t  wi l l 
be st icky.

Pour onto f loured countertop. Pat dough to 
about 1” thick and cut with a glass or biscui t 
cutter.  Place on buttered cookie sheet.  Bake 
22-25 minutes.

D I R E C T I O N S

4 cups Bisquick
1 cup sour cream 
1 cup 7-Up
1/2 cup butter

For smaller batch:
3 cups Bisquick
3/4 cup sour cream
3/4 cup 7-UP
1/3 cup butter

I N G R E D I E N T S

These are yeast rol ls that require no kneading. They can be mixed, raised and baked in 1 1/2 hours.

Scald mi lk.  St i r  in sugar,  sal t  and butter.  Cool 
to lukewarm.

Measure warm water into large bowl.  Spr inkle 
yeast in water unt i l  d issolved. Add lukewarm 
milk mixture, egg and 2 cups f lour.  Beat unt i l 
smooth. St i r  in remaining f lour to make a soft 
dough. I t  may take more f lour.

Cover and let  r ise unt i l  doubled, about 30 
minutes. Punch down and shape into rol ls.

Place in greased pans. Cover and let  r ise unt i l 
doubled in s ize. 

Bake in 400° oven for about 18 minutes. 
Makes about 2 dozen rol ls.

D I R E C T I O N S

3/4 cup mi lk
1 teaspoon sal t
1/2 cup warm water
1 egg
1/4 cup sugar
1/4 cup butter 
2 packages yeast
3 1/2 cups f lour

I N G R E D I E N T S

7 - U P  B I S C U I T S
P a u l a  R o s e

B A T T E R  R O L L S
S h a r o n  H a w k i n s
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l Transportation 
Available – Monday 

thru Friday l

Pick up the GHCC Cookbook...
Available at GHCC and the 
Ozark County Times

Gainesville
HealtH Care Center

417-679-4921
Hwy. 160 West • Gainesville

It’s the people that make the difference

l Private Suites Available l
l Post Hospital Recovery l

l Full Service Therapy Department l

l Lively, Fun Activity 
Program l

l Restaurant-style Dining l
l Beautiful Park l

l Respite and Hospice Care l

Michael Ek fishing at Theodosia

Sandra Farris enjoying our Roaring 20’s day

Marjorie Fields and TJ, 
pet therapy day
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Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

417-679-3720 • 417-989-0317
chaneymonument@gmail.com

CHANEY

Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

417-679-3720 • 417-989-0317
chaneymonument@gmail.com

CHANEY

chaneymonuments.com

Specializing in granite memorials, etchings, 
cemetery lettering – all your memorial needs.

We work with families to insure that their customized 
monument will be a lasting memorial to their loved one.

Custom monuments since 1935 

Vinyl Letters
Truck Lettering

Windows and Magnetic Signs

Monday-Friday 8 a.m.-5 p.m. • Saturday 8 a.m.-noon
417-679-3720 • 417-989-0317

Highway 160 • Gainesville, MO 

chaneymonument@gmail.com

D&D SignsD&D Signs

Monday-Friday 8 a.m.-5 p.m.Monday-Friday 8 a.m.-5 p.m.
Saturday 8 a.m.-noonSaturday 8 a.m.-noon

WE OFFER 
ALIGNMENTS!

OIL CHANGES
TIRES • BRAKES

STATE INSPECTIONS

We repair all 
types of front 

end work

Roger Jeckstadt - Owner/Contractor

190 Jeckstadt Drive
Gainesville, Missouri 65655
E-mail: rjeckstadtcarpentry@yahoo.com 
Cell: (417) 255-4279

New Construction
Remodeling • Tile 

Hardwood, Laminate 
or Linoleum Flooring
Plumbing • Electrical

Sheetrock Repair
Wall & Ceiling Texture

Painting 
Interior & Exterior Trim

Finish Work
Windows • Doors

RAJ Construction
“We do the job right the first time.”



16 2024 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Breakfast

Spray 9x11” baking dish. Place cut up 
croissants evenly in dish. In a bowl,  mix 
together s l ight ly beaten eggs, scalded mi lk/
hal f  & hal f* ,  brown sugar,  vani l la,  c innamon 
and sal t .  Pour over croissants.

Sprinkle topping mixture evenly over croissant 
mixture.

Bake at 375° for 25-30 minutes unt i l  golden 
brown. 

Prepare sauce whi le casserole is baking.

Place frui t ,  sugar,  f lavor ing and water in 
saucepan. Cook over medium heat unt i l  f rui t 
is softened, about 5 minutes. Mix together the 
cornstarch and a tablespoon of water. 

Pour into saucepan with frui t  and cook unt i l 
th ickened. Spoon over casserole just  before 
serving. Makes 6-8 servings. 

*NOTE :  To scald mi lk/hal f  & hal f ,  pour into 
saucepan. Heat over medium heat unt i l  smal l 
bubbles form around edges. St i r  of ten. Cool to 
lukewarm before using in casserole.  (Scalding 
prevents the mi lk f rom clot t ing dur ing baking.)

F R E N C H  T O A S T  C A S S E R O L E
N a n c y  B u r n e t t

D I R E C T I O N S

6 eggs
1 cup hal f  & hal f
3/4 cup mi lk
1/3 cup packed brown sugar
1 tablespoon vani l la
3/4 teaspoon cinnamon
1/4 teaspoon sal t
6 large or 12 smal l  croissants,  cut up

Topping:
1/4 cup packed brown sugar
1/2 teaspoon cinnamon
2 tablespoons cold,  cut up butter

Sauce:
1 cup cut up strawberr ies or blueberr ies
1/4 cup white sugar
1/4 cup water
1 teaspoon vani l la extract or 1/2 teaspoon 

lemon extract  
1 generous teaspoon cornstarch

I N G R E D I E N T S

AVA LICENSE OFFICE
ANNETTE LANE, AGENT

1307 Haden St., Ste. 1, Ava, MO 65608
Phone: 417-683-1075 • Fax: 417-683-1087

annette.lane@lo.mo.gov
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Breakfast

Cook the sausage in a ski l let  over medium-
high heat,  crumbl ing with a spoon or spatula 
as you cook.

Cook unt i l   the sausage is thoroughly browned 
and wel l  broken up. No need to drain the 
meat.

Sprinkle f lour over the sausage and st i r  unt i l 
f lour is absorbed, then cook a few seconds 
longer.

Whi le st i r r ing, s lowly dr izzle in the mi lk and 
cook unt i l  i t  is absorbed. Add crushed red 
pepper (opt ional) .  Let mixture thicken, st i r r ing 
occasional ly.  Add sal t /pepper to taste!

This is perfect with homemade biscui ts!

Enjoy!

E A S Y  S A U S A G E  G R A V Y
S o n y a  D u t t o n

D I R E C T I O N S

1 pound pork breakfast sausage
1/4 cup al l  purpose f lour
2 1/2 cups whole mi lk
1/8 teaspoon crushed red pepper
sal t /pepper to taste

I N G R E D I E N T S

Preheat oven to 350°. Place pie crust in a 
9” glass pie plate.  Add bacon and cheese to 
bottom of crust.

In a medium bowl,  mix mi lk,  eggs, sal t  and 
pepper.  Pour over bacon and cheese.

              Bake 45-50 minutes or unt i l  a kni fe  
                         inserted in the center comes  
                               out c lean.

D I R E C T I O N S

1 pie crust
1 cup mi lk
4 eggs, s l ight ly beaten
1/4 teaspoon sal t
1/4 teaspoon pepper
8 sl ices bacon, cooked and crumbled
1/2 cup cheddar cheese, shredded 
1/2 cup mozzarel la cheese, shredded 
1/3 parmesan cheese, grated

I N G R E D I E N T S

B A C O N  A N D  C H E E S E  Q U I C H E
P a u l a  R o s e
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GAINESVILLE CLINIC
We accept Medicare, Medicaid, most private

insurances, as well as offer a sliding fee
program for those who qualify.

Medical
7:30 a.m.-5:00 p.m. (Mon.-Fri.)

CALL FOR AN APPOINTMENT
(417) 679-2775

87 Elm Street87 Elm Street

Dental Care
8:00 a.m.-5:00 p.m. (Tue.-Fri.)

Behavioral Health
AVAILABLE BY REFERRAL FROM MOCH
PROVIDER

Pharmacy
8:00 a.m.-6:00 p.m. (Mon.-Fri.)
8:00 a.m.-12:00 p.m. (Sat.)

Mina Higgins, FNP Taylour Emery, FNP Dawson Loschen, DMDJennifer Smith, RDHLacy Shields, LMSW
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Cakes

Preheat the oven to 350°. Butter and f lour a 9- inch spr ingform pan. Melt  the chocolate in the top of a double 
boi ler or a metal  bowl set over a saucepan of s immering water.  Let i t  cool  s l ight ly.  Grind the hazelnuts in 
a food processor unt i l  they are f ine but not pasty.

In a mixer f i t ted with the whisk at tachment,  beat the egg whites unt i l  they are foamy. Add the sugar,  and 
beat unt i l  the whites form st i ff  peaks, about 2 minutes. In a clean bowl,  wi th the paddle at tachment,  beat 
the butter and chocolate-hazelnut spread unt i l  l ight,  about 2 minutes. Add the yolks,  sal t ,  and brandy, and 
mix unt i l  smooth. Add the melted chocolate and ground hazelnuts,  and mix unt i l  smooth. Remove the bowl 
f rom the mixer.

St i r  about a quarter of  the egg whites into the chocolate mixture 
to l ighten i t ,  and then gent ly fold in the remaining egg whites. 
Don’t  over mix.  Pour the mixture into the prepared pan. Bake unt i l 
a tester comes out c lean, about 45 to 50 minutes. Let the cake 
cool for about 10 minutes, then open the spr ing and remove the 
side r ing. 

Let the cake cool thoroughly before serving. Sl ide a broad metal 
spatula,  or two, under the cake to separate i t  f rom the metal  pan 
bottom, then l i f t  and set the cake on a serving plate.

D I R E C T I O N S

1 st ick (8 tablespoons) unsalted butter,  plus 
more for the baking pan

Al l -purpose f lour,  for the baking pan
4 ounces bi t tersweet chocolate,  chopped
3/4 cup skinned hazelnuts,  l ight ly toasted
6 large eggs, separated

2 tablespoons sugar
One 13-ounce jar chocolate-hazelnut spread, 

such as Nutel la,  at  room temperature
Pinch of sal t
1 tablespoon brandy

I N G R E D I E N T S

C H O C O L A T E  H A Z E L N U T  C A K E
C i n d y  M e s s i c k

Combine pudding, sugar and mi lk.  Mix on low 
speed with an electr ic mixer for 1 minute.

Fold in Cool Whip and spread on cake 
immediately.  Makes 4 cups.

D I R E C T I O N S

1 smal l  package pudding, any f lavor
1/4 cup confect ioners sugar
1 cup mi lk
3 1/2 cup Cool Whip

I N G R E D I E N T S

S M O O T H  ‘ N ’  C R E A M Y  F R O S T I N G
J o y c e  A c k l i n
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Our sauce and crust are homemade, using 
a 30-year-old Ozark County recipe.

Our pizzas are still cooked in large old, gas 
fired, brick lined ovens to give that unique 

homemade pizza taste.

We are not just a We are not just a 
restaurant...We restaurant...We 
are a destinationare a destination

Try a piece of an 
original Ozark’s 
Recipe . . . made 
from scratch!!Don’t forget to stop in Don’t forget to stop in 

our package store.our package store.

Antler
the

Package & Pizza

Saturday 
night special

Prime RibPrime Rib
Try our signature cooked in house 

Prime Rib. Comes with baked 
potato, toasted bread and a side 

salad. Au Jus and/or cream 
horseradish sauce on request.

Available from 6 p.m. 
until sold out!

112 Third Street • Gainesville, MO
Sunday-Thursday 

7 a.m.-9 p.m.
Friday-Saturday 

7 a.m.-10 p.m. or volume417-679-4598

the antler...worth the the antler...worth the 
drive from anywheredrive from anywhere

Also serving
Burgers. Sandwiches. Appetizers. 

Salads. Wings. Desserts. Low Carb. 
And More.
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Cakes

Whip the eggs, pudding mix and hot water.  Add cake mix, 
oi l  and vani l la.  Beat for 4 minutes. Pour a third of  the 
batter into greased and f loured bundt pan. 
Mix cinnamon, pecans and sugar.  Sprinkle hal f  of  the 
mixture over bottom layer of  batter.  Then pour another 
layer of  batter of  mixture. Sprinkle remaining mixture over 
second layer.  Pour remaining batter over top.
Bake at 350° for 35-40 minutes unt i l  cake starts pul l ing 
away from the sides of pan.

D I R E C T I O N S
2 eggs
1 box instant vani l la pudding mix
1 cup hot water
1 box yel low cake mix
3/4 cup oi l
1 teaspoon vani l la
1 tablespoons cinnamon 
1/2 cup pecans, chopped
2 tablespoons sugar

I N G R E D I E N T S

J A C K I ’ S  B U N D T  C A K E
G i n a  H o l l i n g s h a d

Whip cream cheese unt i l  very soft .  Slowly 
pour in Eagle Brand mi lk and mix wel l .  Add 
lemon juice and whip for a couple minutes.

Pour into prepared graham cracker crust.  Top 
with cherry pie f i l l ing.

D I R E C T I O N S

Graham cracker crust for 9x13 pan
3 8-ounce packages softened cream cheese
3 cans Eagle Brand sweetened condensed mi lk
3/4 cup lemon juice
2 cans cherry pie f i l l ing

I N G R E D I E N T S

E A S Y  N O  B A K E  C H E E S E C A K E
L o r e n e  L o f t i s

Submit ted by her daughter Norene Prososki

Bake the cake in a 9”x13” pan according to 
package direct ions. After baking, poke holes in 
cake with the handle of  a wooden spoon.

Bring pineapple and sugar to a boi l .  Boi l  2-3 
minutes. Pour over cake, spreading out so the 
mixture goes in al l  the holes. Let cool .

For icing:  Cream butter and cream cheese 
unt i l  l ight and f luffy.  Add powdered sugar and 
mi lk.  Beat wel l .  St i r  in pecans and vani l la. 
Pour over cake; gent ly spread i t  out over cake.

D I R E C T I O N S
French vani l la cake mix
20 ounce can crushed pineapple with ju ice
1 cup granulated sugar 

Icing:
1 (8 ounce) package cream cheese, room 

temperature 
1 st ick butter,  room temperature 
3 cups powdered sugar
1 tablespoon mi lk,  more i f  needed 
1 cup pecans
1 teaspoon vani l la 

I N G R E D I E N T S

E L V I S  P R E S L E Y  C A K E
L i n d a  H o l i f i e l d
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Cakes

Prepare three 9- inch baking pans with 
parchment paper ( i f  desired) and butter and 
f lour.  Set aside.

Shred carrots and add to a medium size mixing 
bowl,  along with coconut and pineapple.

In another bowl,  add eggs, vegetable oi l ,  sugar 
and vani l la extract.  Whisk together unt i l  very 
wel l  combined.

Add hal f  the f lour mixture to the egg mixture 
and combine. Then add the remaining hal f  of 
f lour mixture and st i r  unt i l  no white streaks of 
f lour remain.

Add the carrots and frui t  to the mixture and 
fold into the batter unt i l  wel l  d istr ibuted. Add 
chopped nuts to the batter.

Divide batter between the three prepared pans. 
Bake at 350° for 30-35 minutes, depending on 
your oven, or unt i l  a toothpick inserted in the 
center of  the cake comes out c lean. 

Remove the cakes from the oven and let  cool 
in pans about 5-10 minutes before transferr ing 
to a wire rack. The cakes must be completely 
cooled before frost ing.

Make the frosting:

In a mixing bowl add the cream cheese and 
butter.  Beat on high for a couple of  minutes 
unt i l  completely combined. Beat in vani l la, 
then add powdered sugar a hal f  cup at a t ime 
unt i l  i t  is the consistency you want.  I f  desired, 
decorate top of cake with toasted nuts or 
coconut.

D I R E C T I O N S

2 1/2 cups al l -purpose f lour
2 teaspoons baking soda
1 teaspoon baking powder
1/2 teaspoon sal t
1 1/2 teaspoons ground cinnamon 
1/2 teaspoon ground ginger
2 1/2 cups freshly shredded carrots
1 cup sweetened shredded coconut
1 cup canned crushed pineapple, do not 

drain
4 eggs, room temperature 
1 cup vegetable oi l
2 cups granulated sugar
2 teaspoons vani l la extract 
1/2 cups chopped nuts,  such as walnuts or 

pecans
1/2 cup rais ins, opt ional

Cream Cheese Frosting:
2 packages (8 ounce each) ful l  fat  cream 

cheese 
1 st ick butter (8 tablespoons)
1 teaspoon vani l la extract
4-6 cups powdered sugar,  based on desired 

level  of  sweetness

I N G R E D I E N T S

C A R R O T  C A K E
L o r e n e  H o l t
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 #PromisesMadePromisesKept 

Follow us on Facebook  •  www.facebook.com/p/Overcast-for-Missouri-61556091566941/
Paid for by the Committee to Elect Matthew Overcast, Jacquelyn Whiteman, Treasurer

Matthew 
OVERCAST
District 155 State Representative

Veteran. attorney.
Strong Supporter of ConSerVatiVe prinCipleS, MiSSouri firSt and farMerS.

pro-life. pro-SeCond aMendMent.

Thank you for trusting me

VaNessa Loftis NP-C
417-553-5060

806 Collins Ave., Ava, MO 65608

Follow on Facebook • elevatedhealthcareclinic.com
vloftis@elevatedhealthcare.com

Not accepting insurance at this time

Walk in Medical Visits
Medical Weight Loss

Hormone Replacement
Vitamin IV Infusion

Telehealth Visits
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Foggy Bottom Fireworks

Kirk and Segri Stephens
816-564-0267
63 Farrier Dr., Pontiac, MO
Find us on Facebook! 

20 years of ATF licensed 
shows and going strong.

We Love FIREWORKS!

Licensed Licensed 
pyrotechnics pyrotechnics 
and service and service 

several states. several states. 

Weddings. Parties. Special Events.Weddings. Parties. Special Events.

THE BEST FIREWORK THE BEST FIREWORK 
SHOW AROUND!SHOW AROUND!

including the Pontiac Fireworks 
show over Bull Shoals Lake
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"Brandon came out on a Saturday and 
fixed my water heater in 
no time. Great service 
and one happy mama 
over here! Highly 
recommend!”- Megyn A.

Plumbing and Electric

Adams & 
Sons LLC

417-989-1245417-989-1245

“Absolutely great & quick service. 
Brandon and Darrell arrived on time and 
fixed my plumbing problem very quickly 
                     at a reasonable price. They 
                     are nice guys and very 
                      knowledgeable at what they 
                      do. Highly 
                        Recommended!!!”- Mike T

“Incredible service showed up early. Got it done 
cleaned up working with a smile. I am so grateful 
to have them servicing our area.!”- Cleta S.

5566 Highway 160, Suite A
Theodosia

417-273-2033 
cfcoffeeandteaco.com

5566 US Hwy 160
Theodosia 
417-712-1037
cfmeatco.com

Follow us on Facebook

    

Insurance products o�ered through FCNB Insurance Services, Inc. are not a deposit, not FDIC insured, not 
insured by any federal government agency, not guaranteed by the bank, and may go down in value. 

Experience you can Bank on

1302 Shull Street, Unit A, Ava, MO 65608
fcnbinsurance.com | Licensed in:  MO, AR, OK, KS

FCNB Insurance can provide a custom quote from 
over 40 top rated companies with just one call.  

Contact Carol Terry at 417-683-2139 today!

Auto • Home • Bonds • Life • Business
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Cookies

Combine and mix crust ingredients together. 
Pat in ungreased 13x9 pan. Sprinkle pecans 
on crust and set aside.

To make caramel layer ,  mix butter and 
brown sugar in saucepan. Cook and st i r 
unt i l  i t  boi ls.  Boi l  1/2-1 minute longer. 
Pour over nuts in uncooked crust.

Bake 18-22 minutes at 350°.

Remove from oven and spr inkle chocolate 
chips over cookies. Wait  2-3 minutes then 

spread l ike frost ing. Cut whi le st i l l  warm.

D I R E C T I O N S

Crust:
2 cups f lour
1/2 cup butter
1 cup brown sugar

Caramel Layer:
2/3 cup butter
1/2 cup brown sugar

Topping:
1 cup pecan halves
1 cup chocolate chips

I N G R E D I E N T S

Mix al l  together,  I  use my hands! I  add the 
chocolate chips at the end. 

Bake at 350° for about 10-12 minutes. Watch 
closely and take out when golden brown. 

D I R E C T I O N S

1 cup of shortening
3/4 cup white sugar
3/4 cup brown sugar
2 eggs
1 teaspoon vani l la extract
1/2 teaspoon baking soda
1/2 teaspoon sal t
2 cups al l  purpose f lour
6 ounce package chocolate chips
Nuts,  i f  wanted

I N G R E D I E N T S

B U T T E R  P E C A N  T U R T L E  C O O K I E S
J o y c e  A c k l i n

C H O C O L A T E  C H I P  C O O K I E S
Ve n i t a  H o w a r d
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Family Friendly • Affordable 
Wide Variety of Food

Delicious Homemade Pies
Dine-in or Made-to-order

WINTER HOURS: 6 a.m.-8 p.m. daily
SUMMER HOURS: starting Memorial Day weekend 

6 a.m.-9 p.m. daily, Kitchen closes at 7 p.m.

21440 St. Hwy. 181 
Dora, MO

417-261-2810

VET SUPPLIES
Covexin 8 • 5-way shots for dogs
Vaccines for cattle  • Fly spray 

open 7 days a week

Full line of Antler King Full line of Antler King 
seed mineral and seed mineral and 

attractantsattractants
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Cookies

Mix wel l .  Shape into one-inch bal ls.  Use fork 
to make cr isscross on top, s l ight ly mashing. 
Bake at 350° 8-10 minutes.

Gluten Free

D I R E C T I O N S

1 cup peanut butter (your preference 
crunchy or creamy)

1 cup sugar
1 egg

I N G R E D I E N T S

Mix butter,  sugar,  carrots 
and eggs. Then si f t  in the 
rest of  the ingredients.

Drop batter two inches 
apart  on a greased sheet. 
Bake unt i l  when touched 
almost no f ingerpr int 
remains on the cookie, 
usual ly 8-10 minutes at 
400°.

Can be frosted with orange or lemon butter 
f rost ing.

G O L D E N  C A R R O T  C O O K I E S
T h e  l a t e  L e a  S h e r w o o d

D I R E C T I O N S

1 cup butter or shortening
3/4 cup sugar
1 cup mashed boi led carrots
2 eggs
2 cups f lour
2 teaspoons baking powder
1/2 teaspoon sal t
3/4 cup nuts
Shredded coconut,  i f  avai lable 

I N G R E D I E N T S

Submit ted by Jeffery Goss

P E A N U T  B U T T E R  C O O K I E S
B e t t y  O r t e g a
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OIL CHANGES. TIRES. BRAKES. OIL CHANGES. TIRES. BRAKES. 
MAINTENANCE. REPAIRS.MAINTENANCE. REPAIRS.

5484 US 160
Theodosia

417-273-2555

HOURS 
Monday-
Saturday

8 a.m.-5 p.m. 

Follow us 
Facebook

oilyapesgarage.com

Visit your Kubota dealer today for a demo! KubotaUSA.com

KUBOTA M SERIES

Versatility. It runs in the family.
Handle just about anything the farm throws at you with the Kubota M Series.

An ergonomic design provides all-day comfort. Powerful and efficient engines

handle big jobs. And Kubota designed and built fronts. 

© Kubota Tractor Corporation, 2024. This material is for descriptive purposes only. Kubota disclaims all representations and warranties, express or implied, or any liability from the use of this material. For
complete warranty, safety, incentive offer and product information, consult your local dealer or go to KubotaUSA.com. 24 Months or 15,000 Bales (whichever occurs �rst).

*

Your
hometown

Kubota dealer
of choice.

Dealer Name Here
Address
City, State
Phone Number
Website/Email

Visit your Kubota dealer today for a demo! KubotaUSA.com

KUBOTA M SERIES

Versatility. It runs in the family.
Handle just about anything the farm throws at you with the Kubota M Series.

An ergonomic design provides all-day comfort. Powerful and efficient engines

handle big jobs. And Kubota designed and built fronts. 

© Kubota Tractor Corporation, 2024. This material is for descriptive purposes only. Kubota disclaims all representations and warranties, express or implied, or any liability from the use of this material. For
complete warranty, safety, incentive offer and product information, consult your local dealer or go to KubotaUSA.com. 24 Months or 15,000 Bales (whichever occurs �rst).

*
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Kubota dealer
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Dealer Name Here
Address
City, State
Phone Number
Website/Email

Versatility. It runs in the family.
Handle just about anything the farm throws at you with the Kubota M 
Series. An ergonomic design provides all-day comfort. Powerful and 
efficient engines handle big jobs. And Kubota designed and built fronts.

Visit your Kubota dealer today for a demo! KubotaUSA.com

KUBOTA M SERIES

Versatility. It runs in the family.
Handle just about anything the farm throws at you with the Kubota M Series.

An ergonomic design provides all-day comfort. Powerful and efficient engines

handle big jobs. And Kubota designed and built fronts. 

© Kubota Tractor Corporation, 2024. This material is for descriptive purposes only. Kubota disclaims all representations and warranties, express or implied, or any liability from the use of this material. For
complete warranty, safety, incentive offer and product information, consult your local dealer or go to KubotaUSA.com. 24 Months or 15,000 Bales (whichever occurs �rst).

*

Your
hometown

Kubota dealer
of choice.

Dealer Name Here
Address
City, State
Phone Number
Website/Email

Visit your Kubota dealer today for a demo!
KubotaUSA.com



312024 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Cookies

Preheat oven to 350° and very l ight ly grease 
a baking sheet or l ine with a baking mat. 

In a medium bowl whisk together f lour, 
baking soda, and sal t .  Set aside. 

In a large bowl cream together butter, 
peanut butter,  brown sugar,  and 1/4 cup 
granulated sugar for 2-3 minutes unt i l 
l ight and f luffy.  Mix in egg and vani l la unt i l 
b lended. 

Add dry ingredients to wet ingredients and 
mix unt i l  combined (do not over mix).  Add in 

the peanut butter chips and mix just  to 
incorporate

Rol l  dough into bal ls ( two regular s ize 
cookie scoops or about 3 tablespoons, 
the bal ls should be fair ly big,  about 
2.5 inches in diameter,  which is the 
key to the extra soft  texture.

Rol l  cookie dough bal ls in remaining 
2 tablespoons sugar,  then place on 
baking sheet 2-3 inches apart .  Use 
a fork to gent ly press a cr iss-cross 
pattern into each cookie dough bal l , 
only pressing bal l  down about hal f 
way. 

Bake for 8-9 minutes -  Do not 
overbake. The cookies should just 
begin to crack on top. Al low to cool 
1-2 minutes on baking sheet,  then 
transfer to a cool ing rack. Store in an 
air t ight container. 

“My mom and grandmother always made peanut butter bal ls at  Christmas. These cookies remind me of them. They’re very 
r ich, so make sure to serve with a glass of cold mi lk.”  -  Jessi  Dreckman, Gainesvi l le

D I R E C T I O N S

1 1/2 cups f lour
1 teaspoon baking soda
1/4 teaspoon sal t
3/4 cup creamy peanut butter
1/2 cup butter,   room temperature
3/4 cup brown sugar
1/4 cup granulated sugar,  (plus 2 

tablespoons for rol l ing)
1  large egg
1 1/2 teaspoons vani l la extract
One 10 ounce bag of peanut butter chips

I N G R E D I E N T S

P E A N U T  B U T T E R  B A L L  C O O K I E S
J e s s i  D r e c k m a n
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Dumpster roll off serviceDumpster roll off service
Construction & remodeling waste removal Construction & remodeling waste removal 

Gainesville & surrounding areasGainesville & surrounding areas

RAY GRISHAMRAY GRISHAM

417-257-4930417-257-4930

All types of concrete work • Flat work & decorative • Backhoe service •All types of concrete work • Flat work & decorative • Backhoe service •
 Light dozing • Site prep • Driveways • Low local minimum Light dozing • Site prep • Driveways • Low local minimum

Skid steer with tree shear attachment • Clear out fence rows, dig post holes, tree trim limbs!Skid steer with tree shear attachment • Clear out fence rows, dig post holes, tree trim limbs!

Construction and concrete • GainesvilleConstruction and concrete • Gainesville

R&R Disposal serviceR&R Disposal service

Big Town Store in a Small Town
Fresh Fruits & Vegetables

Fresh Quality Meats
Bakery Bread & Dessert Items

Smoked Meats

Deli Platters - Made To Order

5 for $25
Fresh Meat Specials

Open 7 days 
a week

Gainesville, MO • 417-679-4584
Store Hours: 6:30 a.m.-9 p.m.
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Jams & Jellies

Combine pect in and juice in a 2-quart  saucepan. 
Br ing to a rol l ing boi l  and add sugar and candies. 
St i rr ing constant ly,  return to boi l .  Boi l  2 minutes. 
Remove from heat.  Skim off  foam. Pour into 
ster i l ized 1/2-pint  jars leaving 1/2- inch head space. 
Seal with paraff in at  once or process in boi l ing 
water bath 5 minutes. Makes seven 1/2 pints.

D I R E C T I O N S

1 1-3/4-ounce package powdered frui t  pect in
1 quart  apple ju ice
4 1/2 cups sugar
2 tablespoons red hot candies
Paraff in (opt ional)

I N G R E D I E N T S

Wash dandel ion blossoms and boi l  in water 
3 minutes. Strain,  reserving 3 cups l iquid. 
Discard blossoms. Combine reserved l iquid, 
pect in and lemon extract in a large heavy 
saucepan. St i r  over medium heat unt i l  a lmost 
boi l ing. Blend in sugar and br ing to a rol l ing 
boi l .  Boi l  3 minutes. Pour into ster i l ized 1/2 
pint  jars.  Seal at  once with paraff in or cover 
and refr igerate to store. Makes f ive 1/2 pints.

D I R E C T I O N S

1 quart  yel low dandel ion blossoms, no stems
1 quart  water
1 1-3/4-ounce package powdered frui t  pect in
1 teaspoon 

lemon extract
3 1/2 cups 

sugar
Paraff in, 

opt ional

I N G R E D I E N T S

Combine rhubarb and sugar.  Let stand 
2 1/2 hours.  St i r  occasional ly.  Boi l 
th is mixture 10 minutes. Add crushed 
pineapple and boi l  5-7 minutes more. 
Remove from heat.  Add gelat in.  Pour 
into jars and seal.  Makes 2 1/2 pints.

D I R E C T I O N S

4 cups rhubarb, chopped
4 cups sugar
1 smal l  can crushed 

pineapple
1 package strawberry/

raspberry Jel lo

I N G R E D I E N T S

D A N D E L I O N  J E L L Y
M a r t y  U h l m a n n

C I N N A M O N  J E L L Y
M a r t y  U h l m a n n

R H U B A R B  J A M
M a r t y  U h l m a n n
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MEN’SWOMEN’S

Mon-Sat 7am to 7pm
789 Worley Cr.

West Plains, MO

417-256-3749

Mon-Sat 7:30 am to 5:30 pm 
Old Hwy. 63 S.

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location

Proud to be a locally owned independent business

MEN’SWOMEN’S

Mon-Sat 7am to 7pm
789 Worley Cr.

West Plains, MO

417-256-3749

Mon-Sat 7:30 am to 5:30 pm 
Old Hwy. 63 S.

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location

*Some items shown 
are not available at 
all locations.

WEST PLAINS • 789 Worley Drive • Monday-Saturday 7 a.m.-7 p.m. • 417-256-3749
THAYER • Old Hwy. 63 S • Monday-Saturday 7:30 a.m.-5:30 p.m. • 417-264-7616
AVA • 209 MO-5 • Monday-Friday 8 a.m.-5 p.m.• Saturday 8 a.m.-12 p.m. • 417-683-4161
MOUNTAIN HOME, ARK. • 67 Basswood Drive • Monday-Saturday 7 a.m.-7 p.m. • 870-491-8133

MEN’S & WOMEN’S 
CLOTHING & ACCESSORIES
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Main Dishes

I f  you need less spice, subst i tute 2 cans of Rotel  for 
2 cans of canned tomatoes and you can go l ight on 
the chi l i  powder.

First ,  you are going to put your onions, and fresh 
gar l ic into a big pan with ol ive oi l  and butter to saute 
unt i l  the onions are translucent.  When they become 
translucent,  add your chicken. Add some sal t  and 
pepper to taste just  to brown your meat,  then add 
about a teaspoon of l iquid smoke. Once your meat 
is almost cooked through, add about 3 tablespoons 
of cumin, 3 tablespoons of onion powder and about 
a 1/4 cups of soy sauce. Be sure you get al l  of 
the yumminess off  of  the bottom of the pan from 
sauteing. Then you wi l l  start  adding in your green 
chi les.  Don’t  drain the l iquid from any of the canned 
goods as this wi l l  start  creat ing your broth.   Now you 
can start  adding the Rotel ,  tomato sauce, bay leaves 
and taco sauce. Add gar l ic sal t  and pepper and chi l i 
powder to taste.  

Now you wi l l  let  the pan si t  and simmer for anywhere 
from 40 minutes to an hour ( i f  you can keep your 
fami ly out of  i t )  unt i l  the meat is very tender.  Once 
i t ’s nice and tender i t ’s ready to eat!  You can add 
any kind of beans you’d l ike, you can eat i t  wi th 
tort i l las,  make burr i tos out of  i t  or eat i t  wi th r ice, or 
you can just eat i t  by i tsel f  out of  a bowl.

Note:  I f  you choose to make the vegan version, 
you wi l l  st i l l  sauté your protein in the pan with the 
oi l  and butter,  and you wi l l  add the vegetable broth 
and l iquid aminos at the same t ime that you add the 
green chi les.  That is the only di fference.

M O M ’ S  C H I L I  C O L O R A D O
N i k i  S h e r r y ,  o w n e r  o f  O z a r k s  L o c a l ,  T h e o d o s i a

D I R E C T I O N S

4 pounds of protein of  your choice chopped 
in bi te s ize chunks (Chicken is what I  use 
for this recipe, but subst i tut ing other meats 
wi l l  be the same process)

Jackfrui t ,  oyster mushrooms, or tofu ( for the 
vegan version)

3-4 white onions (depending on how much 
you l ike onions) roughly chopped (I  l ike 
big chunks of onions but this is your 
preference)

Liquid smoke
Olive oi l
Butter or butter subst i tute
4 cans of Rotel
1 can of tomato sauce
6 cans of chopped green chi les
Vegetable broth ( for vegan version)
Liquid aminos ( for vegan version)
Cumin
Chi l i  powder
Fresh gar l ic,  chopped
2 bay leaves
Garl ic sal t
Pepper
Onion powder
1 jar taco sauce 
Soy sauce ( for chicken version)

I N G R E D I E N T S

You can make this recipe with any protein you prefer,  chicken, beef or pork.  You can also make i t  vegan i f  you want.  My mom got this recipe from 
a woman she worked with,  and she was from Mexico, and she used pork.  This recipe lovingly used to be cal led “hot pork.”  Since our home has 
several  people in i t  that have Alpha-gal,  we use chicken now. The vegan version of this recipe uses jackfrui t ,  tofu or even a meaty mushroom l ike 
oysters.  I f  you do make i t  vegan, you wi l l  need to make a few adjustments for f lavor with l iquid aminos, and vegetable stock and l iquid smoke. 
Also, I  cook for a lot  of  people. Just cut everything in hal f  i f  you don’t  want to cook as much as I  do. A lot  of  th is recipe is based on l istening to 
your ancestors.  By that I  mean you get to choose how spicy, how f lavorful  you make i t . . . ”  Niki  Sherry,  Theodosia
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Open 
8 a.m.-5 p.m.
Wednesday, 
Thursday & 

Friday

Closed noon 
to 1 p.m. 
for lunch

8965 Hwy. 160
Isabella

www.guyreschdds .com

Crowns • Fillings • Extractions
Advanced Laser Surgery • CT Scans • Implants
Bone & Sinus Grafting • Dentures & Partials

Diagnostics • Root Canals •  Full Mouth Reconstruction

General Dentistry
Reconstruction • Cosmetic • Implant

417.273.5100

Guy R. ReschGuy R. Resch
     DDS

Insurances accepted

Rural Living in the Beauty of the Ozarks

Highway 160, Theodosia • Highway 160, Theodosia • 417-273-2290417-273-2290

ozarkcountyrealty@gmail.com • www.ozarkcountyrealty.com

MARESHAH TABER 
owner/broker 

Buying or selling…Buying or selling…
You could go it alone, but why 
bother when you can count 
on professionals. Whatever 
your circumstances, whatever 
your needs, we can help. Give 
us a call today.

Lauren Stehle, agent 
Mareshah Taber, broker/owner

Frank Talbert, agent

Ozark County Realty, LLC
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Main Dishes

In a Dutch oven or heavy bottom pot,  add the 
ol ive oi l  and heat on medium heat.  Add onions and 
cook unt i l  soft .  Add in ground beef and cook unt i l 
browned.

St i r  in minced gar l ic,  and seasonings. Cook unt i l 
f ragrant,  about 1 minute.

Add tomatoes, tomato sauce, beef broth and 
pasta. Br ing to a boi l ,  then turn down heat to a 
medium low. Cook unt i l  pasta is about done.

St i r  in heavy cream. Cook over low unt i l 
sauce thickens.

Top with Parmesan cheese and serve.

Note:  Seasonings can be adjusted to taste.

*Use any ground meat

**Can sub with any broth or water.  I f  you 
want to use a ful l  pound of pasta, increase 
this to 3 cups.

Takes about 40 minutes to do and uses one pot!  Serves 6

D I R E C T I O N S

1 to 1 1/2 pounds of ground beef*
1 tablespoon ol ive oi l
1/2 cup of onion ( I  used red)
2 tablespoons minced gar l ic
1 teaspoon gar l ic powder
1 teaspoon onion powder
2 tablespoons of I ta l ian seasoning
2 cups of beef broth**
1 15 ounce can of tomato sauce
1 15 ounce can pet i te diced tomatoes
2 cups (about 1/2 

pound) elbow 
macaroni

1-1 1/2 cups of heavy 
cream

1/2 to 1 cup of shredded 
parmesan cheese

Salt  and pepper to taste

I N G R E D I E N T S

Cook the egg noodles in the broth unt i l  the 
noodles are soft . 
Add the soup, 
chicken and cheese. 
Cook on low unt i l 
creamy. Add the 
frozen peas.

Submit ted by Al l ison Decker,  Dora

D I R E C T I O N S

1 bag of egg noodles
4 cans of chicken broth
1 can cream of chicken soup
2 cans chopped chicken breast
1 smal l  b lock Velveeta cheese, cubed
Frozen peas

I N G R E D I E N T S

C H E E S Y  C R E A M Y  B E E F  P A S T A
H e a t h e r  L u n a

C H I C K E N  A N D  N O O D L E S
M i s s y  Ta t e
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Main Dishes

Cube steak and season with your favor i te steak 
seasoning. Set aside.

Cube sweet potatoes and dice bel l  peppers. Set 
aside. 

In a large hot cast i ron ski l let ,  sear the steak on 
high heat and reduce the temperature to cont inue 
cooking unt i l  desired doneness. Remove steak and 
set aside. 

In the same ski l let ,  add the oi l .  Add the diced 
bel l  peppers and cubed sweet potatoes. Cook on 
medium heat unt i l  tender -  st i r r ing occasional ly.

Add steak back into the ski l let .

Add sal t  and pepper to taste,  addit ional  steak 
seasoning i f  desired, and the BBQ sauce. St i r.

Cont inue to cook unt i l  the BBQ sauce becomes 
sl ight ly thickened. 

Notes: This recipe is a family favor i te,  but i t  is 
also very versat i le!  Experiment with di fferent cuts 
of  steak, quant i ty of  steak, types of seasoning, 
brand of BBQ sauce, and more! Sometimes, I  th inly 
s l ice a couple of  Hot Links and add along with 
cooking the sweet potatoes and peppers. This 
offers more f lavor and of course -  heat! 

D I R E C T I O N S

2 large sweet potatoes (diced into approx. 1 
inch cubes)

1-1 1/2 pounds steak of choice
1 red bel l  pepper
1 orange bel l  pepper
1/4-1/3 cups BBQ sauce of choice
2 tablespoons oi l
3 tablespoons steak seasoning of choice
salt  and pepper to taste
1-2 Hot Links sausages** opt ional/see note

I N G R E D I E N T S

My name is Ty Lozano, and I  am the great-granddaughter of  Troy and Jody Harper.  My grandmother,  Sadie Thames, had informed me 
about the recipe submission!

Layer al l  ingredients in a 
13x9 ending with cheese.

Poke holes in the layer so 
sauce can f low throughout.

Bake at 350° for 45 
minutes to 1 hour with 
aluminum foi l  tent (don’t 
fasten down).

E N C H I L A D A  P I E
D o r i s  S a y l e s

D I R E C T I O N S

Corn tort i l las (s ingle layer but f i l l  in spaces)
Cubed, or shredded cooked chicken 
Shredded mozzarel la or cheddar cheese
Green enchi lada sauce
Diced onions

I N G R E D I E N T S

S T E A K  A N D  S W E E T  P O T A T O  S K I L L E T
Ty  L o z a n o
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Main Dishes

(ready in 30 minutes)	

Heat oven to 425°. Brown the ground beef unt i l 
no longer pink then drain the dr ippings off .

St i r  corn, barbecue sauce, onions, and i f  desired 
a teaspoon of sal t  into the beef,  then heat 
through.

Place the bread shel l  on baking sheet.  Spoon the 
beef mixture over top then spr inkle with cheese. 
Bake 12 to 15 minutes or unt i l  cheese is melted.

D I R E C T I O N S

1 pound of ground beef
3/4 cup frozen corn, defrosted
3/4 cup barbecue sauce
1/2 cup of s l iced onions
1 large 12 inch I tal ian bread shel l  or 

prepared pizza crust
1 1/2 cups your choice of shredded cheese

I N G R E D I E N T S

Dice up the chicken and season with sal t , 
pepper and gar l ic powder.  Cook over medium 
heat. 

When the chicken is about hal f  way done 
add al l  of  the rest of  the ingredients minus 
the broccol i  and st i r  i t  a l l  up. Cover and let  i t 
s immer. 

Whi le i t ’s s immering cook the broccol i  and add 
i t  in once i t ’s cooked and st i r  i t  a l l  up again. 

I  general ly wi l l  double the recipe i f  I  want to 
have any hope for lef tovers.

Serve over r ice and enjoy!

D I R E C T I O N S

4 chicken breasts diced
salt ,  pepper,  gar l ic – to taste
1 jar orange marmalade
2/3-3/4 bott le Sweet Baby Rays BBQ sauce
1/8 cup soy sauce
ground ginger (a couple pinches)
1 bag of f rozen broccol i  ( the steamables are 

my favor i te)

I N G R E D I E N T S

O R A N G E  C H I C K E N
S u z a n n e  L a n d r y

S L O P P Y  J O E  P I Z Z A
A n g e l a  Va l b r a c h t
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Paint. Lumber. 
Building Materials. 
Plumbing. Electrical.

FORGE      BUILD&

HOURS: Monday-Fri 7:30 a.m.-5 p.m. • Saturday 8 a.m.-Noon
21334 US Hwy 160 • Gainesville • forgeandbuild.com • 417-679-4622

We have all your building needs

417-679-0074

Located at the shop building behind Nash & Son's 
Auto Sales on Hwy. 160, Gainesville, Missouri

®

On Bull ShOalS lake
Lake Road 160-25, P.O. Box 390 • 

Theodosia, MO 65761

417-273-4444

Otter Creek LOdge
Cash saver

Pantry

Nadine’s famous carrot cake
and an amazing lake view!

Just two 
reasons to 

eat at Cookie’s!
But do you really need more?
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Main Dishes

Preheat oven to 350°. 

In a large bowl,  beat cream cheese and sour 
cream unt i l  smooth. Beat in soup, onion 
powder and gar l ic powder.  St i r  in chicken and 
cottage cheese. Transfer to a greased 9- inch 
square baking dish. 

Combine crackers and butter.  Spr inkle over 
casserole.

Bake, uncovered, unt i l  heated through, 25-30 
minutes. Sprinkle with green onions.

Note:  Can add cheese to the top and fr ied 
onions instead of crackers.

D I R E C T I O N S

4 ounces cream cheese, softened 
1/2 cup sour cream 
1 can condensed cream of chicken soup, 

undi luted 
1/2 teaspoon onion powder
1/2 teaspoon gar l ic powder
4 cups shredded chicken
1 cup 2% cottage cheese
25 Ritz crackers,  crushed
3 tablespoons butter,  melted
2 green onions, chopped

I N G R E D I E N T S

Mix 1/3 cup soup, beef,  bread crumbs, egg, sal t 
and pepper thoroughly.  Shape into six oval  patt ies. 

Brown patt ies in a ski l let ,  using a l i t t le oi l  i f 
necessary.  Put patt ies on a plate.  Drain grease 
from ski l let .

Add remaining soup, ketchup, Worcestershire sauce 
and mustard to ski l let . 

Gradual ly blend water into f lour unt i l  smooth. St i r 
into soup mixture. Cook unt i l  th ickened and 
wel l  b lended. Reduce heat and put the patt ies 
back in the ski l let ,  making sure to cover them 
with sauce. Cover.

Cook over low heat for 20 minutes or unt i l 
done, st i r r ing occasional ly.  Makes six servings.

D I R E C T I O N S

1 can (10 1/2 ounce) French onion soup
1 1/2 pounds ground beef
1/2 cup f ine dry bread crumbs
1 egg, s l ight ly beaten
1/4 teaspoon sal t
Dash of pepper
1/4 cup ketchup
1 teaspoon Worcestershire sauce 
1/2 teaspoon prepared mustard
1/4 cup water
1 tablespoon 

f lour

I N G R E D I E N T S

M I L L I O N  D O L L A R  C H I C K E N  C A S S E R O L E
S h a r o n  H a w k i n s

S A L I S B U R Y  S T E A K
L i n d a  H o l i f i e l d
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417-679-4102

SPECIALIZING IN  
Topsoil • Fill Dirt • Creek Rock • Sand • Chat • Ponds

Excavating • Site Prep • All Limestone Products

MLH & SONS
Sand & Gravel

Ballpark Road • Gainesville, MO

SPECIALIZING IN
Topsoil • Fill Dirt • Creek Rock • Sand • Chat • Ponds

Excavating • Site Prep • All Limestone Products

on Facebook search for 
Pontiac Anchor Down Resort

• 7 units (sleeps 2-6 guests)
• Newly remodeled with new  

appliances, furniture, TVs, 
• Stocked with coffee pot, toaster, 

dishes, silverware, pots & pans, linens
• grill and deck • firepit
• room for boat parking

Located at 10 County 
Road 609, Pontiac

Off the sharp curve 
on Hwy W.

1343 Southern Hills Center • West Plains, MO
www.southernhillsautoplaza.com

24 HOURS A DAY

Auto Body Painting & Repair
Insurance Claims Welcome • Free Estimates

HIGH QUALITY WORK
Uni Cure Paint Booth

Complete Paint Color Matching System
Kansas Jack Magna III Straightening System

DUSTIN WALLACE, Owner
Ph: (417)273-0016

5387 US 160 • Theodosia, MO 65761
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Miscellaneous Desserts

Preheat oven to 400°. Line a cookie sheet with 
aluminum foi l .  Be sure to use a sheet pan with sides. 
Spray wel l  wi th cooking spray.

Arrange sal t ine crackers in a single layer in cookie 
sheet.  Don’t  over lap.

For caramel mixture, cook over medium heat unt i l 
butter is melted, then br ing to a rol l ing boi l .  Boi l  3 
minutes, st i r r ing constant ly.

Pour caramel mixture over crackers,  spreading evenly. 
Bake for 5 minutes. Sprinkle chocolate chips over top. 
Let stand for about 3 minutes. Spread out careful ly. 

Spr inkle f inely chopped nuts,  spr inkles, etc. 
Refr igerate several  hours.  Break up into servings.

D I R E C T I O N S

Salt ine crackers
2 st icks butter
1 cup brown sugar
Chocolate chips

I N G R E D I E N T S

Melt  butter or margarine. Add dates and egg 
yolks.  Cook 10 minutes on low heat,  st i r r ing 
constant ly.

Remove from heat and add pecans, vani l la and 
Rice Krispies.

Rol l  into bi te-sized bal ls whi le st i l l  warm.

Rol l  in coconut or powdered sugar.  Store in the 
refr igerator.

D I R E C T I O N S

1 st ick butter or margarine
1/2 pound package chopped dates
2 egg yolks,  beaten
1 cup chopped pecans
2 teaspoons vani l la
2 cups Rice Krispies
Coconut f lakes
Powdered sugar

I N G R E D I E N T S

“My grandma made these every year at  Christmas when I  was a chi ld and we al l  l ived in St.  Louis County.”  -  Gai l  Evans

Beat together al l  ingredients except the mi lk.  Scald 
the mi lk separately,  then mix al l  together.

Pour into custard cups or a baking dish and set in 
a pan of hot water,  one inch deep. Sprinkle a l i t t le 
nutmeg on top.

Bake at 350° for 50 minutes or unt i l  a kni fe inserted 
one inch from the edge comes out looking clean.

Note:  I f  the pulp is especial ly ju icy,  add 3 
tablespoons cornmeal to the recipe.

D I R E C T I O N S

2 eggs
1 1/2 cups mi lk
1 cup pawpaw pulp
1/4 cup honey
1/2 teaspoon sal t
1/2 teaspoon vani l la
Dash of c innamon

I N G R E D I E N T S

M Y  G R A N D M A  S P E A R ’ S  D A T E  B A L L S
G a i l  E v a n s

C H R I S T M A S  C R A C K
L i n d a  H o l i f i e l d

P A W P A W  C U S T A R D
J e f f e r y  G o s s
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Bull Shoals lake specialists since 1974 

SIERRA OZARK CORP. REAL ESTATE 
5957 Hwy 160, Theodosia, Missouri • office: 417-273-4212 

H.K. Gaulding • cell: 417-299-0110 • h.k.gaulding@gmail.com  
website: sierraozark.com 

www.WinrodBrothersConstruction.com       staff@winrodbrothersconstruction.com

Custom Homes
& Buildings

Metal Buildings
Pole Barns

Roofing
Garages

FREE Estimates
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Miscellaneous Desserts

Prepare the cinnamon f i l l ing and put i t  aside for 
later.

Add mi lk and butter in a medium microwave-safe 
bowl/cup and heat in the microwave for 1 minute 
or unt i l  the butter is melted and the mi lk is warm to 
the touch. Add the yeast and vani l la extract and set 
aside for later.

Combine f lour,  sal t  and sugar in a medium mixing 
bowl and add the yeast mixture. Start  mixing the 
dough with a plast ic spatula.  Once the dough forms, 
remove i t  f rom the bowl,  set i t  on a l ight ly f loured 
counter,  and knead for 3-5 minutes.

Once kneaded, let  the dough r ise in a large bowl for 
10-20 minutes. After r is ing, rol l  the dough into a f lat 
piece. Spread butter evenly over the piece, add the 
cinnamon sugar mixture, and then rol l  the dough into 
a log shape and cut them into your desired size. 

Set the circ les on a baking sheet and let  them r ise 
for at  least an hour.

Preheat oven to 375° and bake for 25-30 minutes.

Let cool ,  and prepare the ic ing by whipping the 
cream by hand or mixer unt i l  i t  gets l ight and f luffy. 
Afterward, combine the butter,  powder sugar and 
vani l la extract unt i l  b lended and smooth.

Spread the ic ing on top and enjoy!

D I R E C T I O N S

Dough:
2 3/4 cups f lour
1/4 cup sugar
1/2 teaspoon sal t
1 teaspoon vani l la extract 
3/4 cup mi lk
3 tablespoons butter
2 1/4  teaspoons instant yeast
1 egg, room temperature 

Cinnamon Sugar Fil l ing:
3 tablespoons butter
2/3 cup brown sugar,  packed
1 tablespoon ground cinnamon 

Cream Cheese Icing:
1 block cream cheese
2 tablespoons butter
2/3 cup powdered sugar
1 tablespoon vani l la extract

I N G R E D I E N T S

“ I ’m 22 years old.  Cooking and baking are my favor i te past imes. They’re a great way to uni te people and start  or end a good night/eve-
ning. I  enjoy baking and cooking because people enjoy their  meals and having a good t ime with fr iends or fami ly.  I ’ve been making home-
made cinnamon rol ls with cream cheese ic ing recent ly—it ’s so addict ing!”  -  Daytona Young

Home-Made Cinnamon Rolls
with Fresh CreamCheese
Icing

Ingredients

Dough:

2¾ cups of flour

¼ cup of sugar

½ teaspoon salt

1 teaspoon vanilla extract

¾ cup of milk

3 tablespoons butter

2 ¼ teaspoon instant yeast

1 Egg, room temperature

Cinnamon Sugar Filling:

3 tablespoons of butter

2 / 3 cup of packed brown sugar

1 Tablespoon ground cinnamon

CreamCheese Icing

1 block of cream cheese

2 Tablespoons butter

2 / 3 cup of powdered sugar

1 Tablespoon vanilla extract

Before Cooking
Prepare the cinnamon filling and put it aside
for later

Addmilk and butter in amedium
microwave-safe bowl/cup, and heat in the
microwave for 1minute or until the butter is
melted and themilk is warm to the touch.
Add the yeast and vanilla extract and set
aside for later.

Combine flour, salt, and sugar in amedium
bowl, and add the yeast mixture. Start
mixing the doughwith a plastic spatula.
Once the dough forms, remove it from the
bowl, set it on a lightly floured counter, and
kneed for 3-5minutes.

Once kneaded, let the dough rise in a large
bowl for 10-20minutes. After rising, roll the
dough into a flat piece. Spread butter evenly
over the piece, add the cinnamon sugar
mixture, and then roll the dough until it
makes a log shape. Then, cut the dough in
half tomake it easier to place and separate
the rolls, and then cut them into your
desired size.

Set the circles on a baking sheet and let
them rise for at least an hour.

During Cooking

Preheat oven to 375 F and bake for 25-30
minutes

Let cool, and prepare the icing bywhipping
the cream by hand ormixer until it gets light
and fluffy. Afterward, combine the butter,
powder sugar, and vanilla extract until
blended and smooth.

After Cooking: Spread the icing on
top and enjoy!

C I N N A M O N  R O L L S
D a y t o n a  Yo u n g
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PROFESSIONAL, EXPERIENCED REPRESENTATION
DAVID B. POINTER

JESSICA P. BLACKBURN • JOSHUA D. BROWN
Attorneys at Law

Civil Litigation • Real Estate • Probate
Estate Planning • Business Transactions

Criminal Defense • Family Law

Visit our website 
www.pointerlaw.com

496 Third Street
Gainesville, MO
417-679-2203

307 Springfield Rd.
Ava, MO

417-686-3400

109 E. Second St.
Mtn. Grove, MO
417-926-3270
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98 First Street, Gainesville98 First Street, Gainesville
417-679-0280417-679-0280
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KIOTI.com

*Offer available November 1, 2024 – December 31, 2024. Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in US dollars.  Additional fees including, but 
not limited to, taxes, freight, setup and delivery charges may apply. Financing must be through DLL or Sheffield using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior 
to the end of the program period. Some customers will not qualify. Some restrictions apply. Offer available on new equipment only. Prior purchases are not eligible. Offer valid only at participating Dealers. Offer subject to change 
without notice. See your dealer for details. Offer valid only at participating Dealers. Offer subject to change without notice. See your dealer for details. ©  2024 Kioti Tractor Company a Division of Daedong-USA, Inc.

KIOTI.com

$6000
Cash Back*Financing* Months

0%    48
UP TO

UP TO

COMPACT LOADER

74 HPTL 750750
SERIES

KIOTI.com

*Offer available November 1, 2024 – December 31, 2024. Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in US dollars.  Additional fees including, but 
not limited to, taxes, freight, setup and delivery charges may apply. Financing must be through DLL or Sheffield using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior 
to the end of the program period. Some customers will not qualify. Some restrictions apply. Offer available on new equipment only. Prior purchases are not eligible. Offer valid only at participating Dealers. Offer subject to change 
without notice. See your dealer for details. Offer valid only at participating Dealers. Offer subject to change without notice. See your dealer for details. ©  2024 Kioti Tractor Company a Division of Daedong-USA, Inc.

KIOTI.com

$6000
Cash Back*Financing* Months

0%    48
UP TO

UP TO

COMPACT LOADER

74 HPTL 750750
SERIES

www.lynchequipment.com
3711 N. Hwy. 63 • West Plains

417-256-1905
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Kristie Ashmead
owner/stylist

417-712-4045
34 Court Square, Gainesville

Instagram – SouthernRoots417

Thank you to all our amazing customersThank you to all our amazing customers

HAIRCUTSHAIRCUTS
Creating styles for men & women, 
from fades to classic bobs

TREATMENTSTREATMENTS
• Perms - yes, we still do them!
• Olaplex Treatment (for stronger, 
 healthier hair)
• Malibu C Treatments
• Smoothing Treatments

COLORSCOLORS
Offering a wide variety of color 
services 
 Blonding 
 Balayages
 Fashion Colors
 Highlights & more

RETAILRETAIL
All your hair care needs 
in stock for convenient 
pick up! 
Shipping available
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Pies & Cobblers

Bake pie crust as directed and let  cool .

In a smal l  saucepan, combine sugar and eggs 
unt i l  wel l  b lended. Cook over low heat,  st i r r ing 
constant ly,  unt i l  mixture reach 160° and coats the 
back of a metal  spoon. Remove from heat.  St i r  in 
chocolate and vani l la extract unt i l  smooth. Cool to 
lukewarm (90°).

In a smal l  bowl,  cream butter unt i l  l ight and f luffy.  Add cooled chocolate mixture; beat on high 
speed for 5 minutes or unt i l  l ight and f luffy.

In another larger bowl,  beat heavy whipping cream 
unt i l  i t  begins to thicken. Add powdered sugar; 
beat unt i l  st i ff  peaks form. Fold into chocolate 
mixture.

Pour into crust.  Chi l l  for at  least 6 hours before 
serving. Garnish with whipped cream and 
chocolate cur ls or a dust ing of cocoa powder,  i f 
desired. Refr igerate lef tovers.

D I R E C T I O N S

1 sheet refr igerated pie pastry or a 
homemade crust

1  cup sugar
3 eggs
3 ounces unsweetened chocolate,  melted
1 1/2 teaspoons vani l la extract
1/2 cup butter,  softened
1 cup heavy whipping cream
3 teaspoons powdered sugar
Whipped cream and chocolate cur ls,  opt ional

I N G R E D I E N T S

This was the grand pr ize winner at  the 2024 Hoot in an Hol lar in Pie Contest.

F R E N C H  S I L K  P I E
J o h n  A b r a h a m
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RECLINERS • SOFAS • LOVESEATS 
Beautiful Bedroom & 
Dining Room Furniture!
      MATTRESS SETS AND LINENS

HIGH QUALITY, LOW PRICES!
For the best deals around, shop at Longdollar

Shop LocalGreat selection 

of home decor

212 North Jefferson, Ava
     1 Block north of the 

      square in the Ava Plaza

Call for 
a quote 
today!

•  Au to  •  Home  •  Bus iness  •  Farm

I  Shop  *  You  Save

The Right Coverage
for businesses and families
The Right Coverage
for businesses and families
•  Au to  •  Home  •  Bus iness  •  Farm
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Pies & Cobblers

Combine eggs, sugar,  vani l la,  syrup and butter.  Mix 
wel l .

Spr inkle rais ins, pecans and coconut evenly over pie 
crust bottom. Pour the other combined ingredients over 
these things. Bake in a 350° oven unt i l  brown.

D I R E C T I O N S

3 eggs, beaten
1/2 cup sugar
1 teaspoon vani l la
1 cup white syrup
1/4 cup butter

1/3 cup rais ins
1/3 cup pecans
1/3 cup coconut
1 unbaked pie shel l

I N G R E D I E N T S
This resembles a pecan pie,  and is very good!

Preheat the oven to 350°. Butter a large cast- i ron ski l let . 
Combine the apples, cranberr ies,  granulated sugar,  f lour,  1/4 
teaspoon sal t ,  and lemon juice in a large bowl,  and toss wel l . 
Transfer to the ski l let .  Dot the top with the cold butter pieces.

Wipe out the bowl,  and make the topping. Add the f lour, 
almonds, oats,  brown sugar,  ginger,  nutmeg, and 1/4 
teaspoon sal t  to the bowl.  Toss to combine. Cut the butter into 

f ive or s ix pieces. Work the butter in with your f ingers unt i l 
the topping is evenly moistened.

Squeeze clumps of the topping in your palm, a few 
tablespoons at a t ime, and scatter them over the frui t .  Bake 
unt i l  the crumble topping is golden and cr isp and the frui t 
ju ices are bubbly,  about 40 to 50 minutes. Cool on a rack, and 
serve warm or at  room temperature.

D I R E C T I O N S

2 tablespoons unsalted butter,  cold,  cut into pieces, 
plus 1 tablespoon, softened, for the baking dish

3 pounds cooking apples, such as Golden Del ic ious, 
peeled and cut into chunks

2 cups fresh cranberr ies
1/2 cup granulated sugar
2 tablespoons al l -purpose f lour
sal t
1 tablespoon freshly squeezed lemon juice

Topping:
3/4 cup al l -purpose f lour
3/4 cup chopped almonds
3/4 cup rol led oats (old-fashioned, not instant)
3/4 cup packed l ight-brown sugar
1/2 teaspoon ground ginger
1/4 teaspoon freshly grated nutmeg
salt
1 st ick unsalted butter,  s l ight ly soften

I N G R E D I E N T S

C O C O N U T  D E L I G H T  P I E
C h r i s t i  W e s t

A P P L E  C R A N B E R R Y  C R U M B L E
C i n d y  M e s s i c k
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190 Third Street, 
Gainesville
Missouri

Antler Antler 
MotelMotel

Where comfort, coziness & Ozark Where comfort, coziness & Ozark 
County hospitality await youCounty hospitality await you

417-679-4292417-679-4292

417-679-3312 • ext 24

Sales 
& 

Service

Lawn Mowers • Chainsaws
We repair MOST brands of small engines ~ Robby Walrath

Open 8:30 am - 5 pm • Monday - Friday

160 Lawn & Garden Center
417-679-2500We offer a professional auction service that 

you’d expect and the personal touch you want

(417) 543-8751

cheyneyauctions.com/

Multiple estates and 
consignments all in 

one place. 
More consignments 

welcome!

Travis Cheyney

Real Estate
Farm
Farm Machinery
Heavy Equipment
Antiques
Firearms
Business  
 Liquidation
Personal Property
Estates
Livestock
Acreage

SERVING ALL 
OF THE 
OZARKS

Ozark
Douglas
Wright

Webster
Christian

Taney
We can and will 
travel anywhere.

Think Auction. Think Cheyney. 
It’s who we are. It’s what we do.
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Pies & Cobblers

Preheat oven to 375°. Combine 
eggs, sugar,  butter,  syrup, vani l la 
and Jack Daniels Whiskey. Mix wel l , 
then strain.

Sprinkle chocolate chips over the 
bottom of the unbaked pie crust. 
Cover with pecans. Pour f i l l ing over 
chocolate chips and pecans.

Bake for 35-40 minutes or unt i l  a 
kni fe inserted hal fway between the 
center comes out c lean.

Set aside for at  least 30 minutes 
before cutt ing.

Makes 6-8 servings.

D I R E C T I O N S

3 extra large eggs, l ight ly 
beaten

1 cup sugar
2 tablespoons unsalted 

butter,  melted
1 cup dark corn syrup
1 teaspoon vani l la
1/4 cup Jack Daniels 

Whiskey
1/2 cup whole pecans
1 10- inch pie crust,  unbaked

I N G R E D I E N T S

This pie sold at  a recent auct ion for The Center for $120!

In a large saucepan blend sugar,  cornstarch, 
c innamon, nutmeg and sal t .  St i r  in water or 
apple ju ice and cook over medium heat unt i l 
th ick and smooth. Add f lavor ing, lemon juice. 

Pack apples in hot ster i l ized jars.  Fi l l  wi th hot 
syrup. Sl ide a spatula around inside of jars 
to el iminate air  bubbles. Process in hot water 
bath for 20 minutes.

D I R E C T I O N S

4 1/2 cups sugar
1 cup cornstarch
2 teaspoons ground cinnamon 
1/4 teaspoon nutmeg
1 teaspoon sal t
10 cups water or apple ju ice
3/4 teaspoon butter f lavor ing 
3 teaspoons lemon juice
5 1/2 to 6 pounds of tart  apples, peeled, 

cored and sl iced

I N G R E D I E N T S

J A C K  D A N I E L S  C H O C O L A T E 
C H I P  P E C A N  P I E

K a r e n  D u g g e r

C A N N E D  A P P L E  P I E  F I L L I N G
M a r t y  U h l m a n n
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A family resort on Bull Shoals LakeA family resort on Bull Shoals Lake

roobdoofamilyresort.com • 417-679-4174
41 Roo B Doo Circle • Pontiac, MO • relax@roobdoofamilyresort.com

Roo B Doo Fam
ily

 R
esor

t

MICHELLE VIVERO
REALTOR - Broker 

Associate

ALBERT VIVERO
Realtor

1stchoice-realty.com
www.PontiacMo.com

39 Roo B Doo Circle39 Roo B Doo Circle
Pontiac, MOPontiac, MO

417-967-2001417-967-2001

HOMES. FARMS. 
RANCHES. 
ACREAGE. 

RECREATIONAL. 
HUNTING PROPERTY. 

RURAL PROPERTY. 
AND MORE

Serving Southern Missouri For More Than 20 Years!

Roo B DooRoo B Doo
Family ResortFamily Resort

Cabins. RV sites. Heated salt water pool. Cabins. RV sites. Heated salt water pool. 
Walking distance to Pontiac Cove Marina. Walking distance to Pontiac Cove Marina. 

Picnic tables. Fire ring. Picnic tables. Fire ring. 
On site convenience store.On site convenience store.
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Theodosia Area 
Chamber
6151 US Highway 160
Theodosia, Missouri

417-273-4245
theodosiaareachamber.com

Ozark County 
Chamber
PO Box 605

Gainesville, MO 65655

417-712-9465
www.ozarkcounty.net

Ozark County’s annual events
12/6/2024: Wonders of Christ-

mas - Gainesville Square
February 2025:  

Mardi Gras-Ozarks Style -  
Lake Bums Brew Co., Pontiac

June 2025:  
Theodosia Area Chamber of 
Commerce Poker Chip Run

06/30/2025:  
4th of July fireworks -  

Theodosia Marina Resort

8/2/25:  
Ozark Countywide  

Yard Sale
08/30/25: Pontiac Fireworks - 

Pontiac Cove
09/18-20/2025:  

Hootin an Hollarin -  
Gainesville Square

10/31/2025: Trunk or Treat - 
Gainesville Square

TheodosiaChamber@gmail.com • Info@OzarkCounty.net

Check websites for updated event information.

Ozark CountyOzark County

The Real Ozarks Destination

Visit Ozark County’s resorts, Visit Ozark County’s resorts, 
restaurants, Historium on the square!restaurants, Historium on the square!

OUTDOOR 
ADVENTURES

Historic Mills
Fishing

Water Sports
Hiking

Mark Twain 
National Forest

Canoeing
Kayaking
Rafting
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www.clinkingbeardfuneralhome.com

Clinkingbeard Funeral Home, Ava
407 N. Mansfield Road
Ava, Missouri 65608

Phone: (417) 683-4115

Clinkingbeard Funeral Home, Gainesville

Clinkingbeard Funeral Homes, inC.

Make your funeral, cremation 
or cemetery plans in advance.

We’re here to help.

Do Your Kids 
a Favor…

Serving the community since 1915

Manager - Gene Britt, Licensed Funeral Director & Pre-Need Agent
434 Main Street

Gainesville, Missouri 65655
Phone: (417) 679-3315

Jennifer 
Douglas, CPA

13 Court Square • PO Box 506 • Gainesville, MO
 417-679-0095

 www.jdouglas-cpa.com
 jdouglasacctinggroup@gmail.com

RELIABLE ACCOUNTING
Let us make things easy! 

Income Tax Preparation & Consulting
Accounting & Payroll Services
Financial Management & Consulting Services
Financial Statement Compilations

3
3
3
3



572024 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Sides, Appetizers, Snacks

In casserole dish, melt  butter then combine 
soups, mushrooms (with l iquid),  onion, water 
chestnuts (with l iquid) and bel l  pepper and 
pimento i f  using. Add raw white r ice. St i r.

Bake for 1 1/2 hours at  350°.

D I R E C T I O N S

1 1/4 cups raw white r ice
1 can cream of celery soup
1 can cream of chicken soup
1 smal l  can mushroom, stems and pieces 
1 medium onion, chopped
1 can water chestnuts,  chopped
1/2 bel l  pepper,  chopped
1 st ick butter or margarine
Pimento (opt ional)

I N G R E D I E N T S

O V E N  R I C E  M A D E  E A S Y
D o r i s  S a y l e s

Stir  al l  but the corn together in a slow cooker 
set to high; cook, st i r r ing regular ly unt i l  the 
cream cheese and butter are melted, about 10 
minutes.

Add the corn into the cream, st i r.  Cook on low 
for 4 hours.

D I R E C T I O N S

1 cup heavy whipping cream
8 ounces cream cheese, softened
1/4 cup butter
2 tablespoons white sugar
1/2 teaspoon sal t
1/2 teaspoon ground black pepper
5 cups frozen sweet corn

I N G R E D I E N T S

R U D Y ’ S  C O R N
D e b b i e  S m i t h
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Deli • Sandwiches • Basic 
Groceries

Low prices on tobacco and 
alcohol products

192 State Hwy. 5
Missouri / Arkansas line

417-679-0555
OPEN 7 DAYS A WEEK

Monday-Friday 7 a.m.-8 p.m.
Saturday 8 a.m.-8 p.m.
Sunday 8 a.m.-6 p.m.

DRIVE-THRU 

OPEN FOR 

YOUR 

CONVENIENCE

HitcH n’ post 
fuel center

HOURS: 
MONDAY, WEDNESDAY, THURSDAY 11 a.m.-9 p.m.

FRIDAY 11 a.m.-10 p.m.
SATURDAY 9 a.m.-10 p.m.

SUNDAY 9 a.m.-9 p.m.
CLOSED TUESDAY

417-679-0405

BEER BELLY’SBEER BELLY’S
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HOURS
Monday-Friday 
6:30 a.m.-5 p.m.

Saturday 
9 a.m.-2 p.m.

In Gainesville on the corner of 
Highways 5 North and 160

Follow us on Facebook

417-679-4847

417-273-2300
Monday-Friday 9 a.m.-5 p.m.

Highway 160 • Theodosia

Theodosia Family Medical Clinic & Spa
Dr. Aaron Newton, MD
Cathryn Beggs, FNP

MEDICARE & MEDICAID ACCEPTED
Cox & Blue Cross • Anthem

United Healthcare • Coventry One
TriCare • Humana • Coventry • Other

Private Insurances Welcome
SLIDING FEE SCALE AVAILABLE

Facials • Chemical Peels 
Microdermabrasion

Now Accepting New PatientsNow Accepting New Patients
Anna Quisdorf; Suzanne Landry; Belinda Wyman; 

Brie Loftis; Lisa Duggan, owner & licensed medical  
aesthetician; Cathryn Beggs, FNP; Dr. Steve Troeger, DC;

&  Dr. Aaron Newton, MD

YOUR AUTO 
PARTS 

SPECIALIST

(417) 679-4527
16 Court Square

South Side of Square 
in Gainesville

D.E. Pleasant, owner

Large Selection of In-Stock Parts
Special Orders Welcome

Helpful, Knowledgeable People Who Can Answer 
Your Car Repair Questions.

For Whatever You Need For Your Car, 
Truck or Farm Equipment, Call Us!
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Sides, Appetizers, Snacks

Make the fill ing:  Heat ol ive oi l  in a large ski l let  over medium heat.  Add the onions and cook, 
st i r r ing regular ly,  unt i l  they start  to soften, about 5 minutes. Add the gar l ic and di l l .  Cook with the 
onions, st i r r ing frequent ly,  unt i l  caramel ized and soft ,  about 5 more minutes. Set aside and al low to 
cool.

Squeeze the defrosted spinach to drain al l  the water possible.  You should end up with around 1 cup 
of spinach. Transfer to the ski l let  on top of the onion mixture. Add the parsley, green onions, lemon 
zest,  ground pepper,  feta cheese to the ski l let  and st i r  to distr ibute mixture evenly.

Assemble the triangles:  Preheat the oven to 375°. Line a baking sheet with parchment.

On a clean surface, rol l  out the phyl lo pastry.  Cut into 2 1/2-3” wide str ips lengthwise using a pizza 
cutter.  Cover the pastry with a barely damp towel to prevent i t  f rom drying out.

On a clean surface, layout one layer of  phyl lo pastry and brush i t  down with a smal l  amount of 
butter using a pastry brush and very gent le mot ions.

Place a second layer of  pastry direct ly on top of the first  and brush that with a smal l  amount of 
butter.  In one corner of  the pastry layers,  place 1 heaping tablespoon of fi l l ing mixture. Squish i t 
into an approximate tr iangle that nearly reaches the edges. Fold the corner of  the pasty with the 
fil l ing over to reach the nearest opposi te edge of the pastry.  Then, rol l  the fil l ing tr iangle towards 
the empty end of the pastry.  Again, fold the tr iangle to the nearest opposi te side. Repeat these last 
two steps unt i l  you reach the end of the pastry rectangle.

D I R E C T I O N S

16 ounces frozen spinach defrosted, drained
1 tablespoon ol ive oi l
1 medium red onion, diced
4 gar l ic c loves, minced
2 teaspoons dr ied di l l
1/2 cup loosely packed parsley leaves, finely 

chopped

1/4 cup finely chopped green onions (about 5) 
white and l ight green port ions

2 teaspoons lemon zest
1/2 teaspoon freshly cracked black pepper
1 1/2 cups crumbled feta cheese, about 6 ounces
6 tablespoons unsalted butter,  melted
About 20 sheets (one sleeve) phyl lo pastry, 

defrosted

I N G R E D I E N T S

S P A N A K O P I T A
M a d i s o n  P l a k o r u s

“My husband Devan’s family is Greek. When his grandfather passed away suddenly,  i t  was my f i rst  t ime meet ing a bunch of his fami ly on that s ide. 
As we sat in the hospital  wi th everyone for a couple weeks, I  real ized even though they aren’ t  the closest fami ly,  their  love for one another runs 
deep. I  was wracking my brain for something respectful  yet nostalgic to make for everyone. When I  found this recipe, I  knew i t  was perfect.  I  t r ied 
i t  before making the off ic ial  batch, and my whole family agreed we had to make this a staple recipe in the house. George Plakorus was such an 
amazing man: a veteran, a loving husband, grandpa and great grandpa. He would put a smi le on anyone’s face no matter what k ind of day they were 
having. We were so happy he got to meet our l i t t le gir l  before passing, and he is missed every day. I f  you want something that feels l ike the warmest 
embrace from a Pappou (greek for Grandpa) in a smal l  town in Greece, you have to try this recipe.”   -Madison Plakorus
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Place the tr iangle on the prepared baking 
sheet and cover with a damp towel.  Repeat the 
assembly with al l  the pastry sheets and fil l ing. 
The tr iangles can be placed fair ly c lose together 
on the baking sheet,  about 1/2”.

Bake for 20-25 minutes unt i l  golden brown and 
cr isp.

Remove from the oven and al low to cool for 10 
minutes before serving.

Swapping options: 

● Instead of f rozen spinach, you can use 16 
ounces fresh spinach. You’ l l  need about 16 
ounces and add i t  to the pan dur ing the last  5 
minutes of cooking the onions. Al low i t  to wi l t 
completely and cook out any moisture released 
before removing from the heat.  And make sure 
to cool for at  least 10 minutes before adding the 

remaining ingredients or the feta cheese wi l l 
melt .

● Instead of green onions, you can use more red 
onions, or v ice versa.

● Feel f ree to switch out the herbs per your 
taste.

● Make i t  vegan by leaving out the feta cheese or 
using a vegan feta al ternat ive, we’ve been able 
to find some at t ruck patch in Mountain Home, 
Arkansas or Mama Jeans in Springfield.  I  have 
also used vegan cream cheese to give the same 
texture in the fil l ing i f  you are not a fan of feta.

● I f  you do not feel  comfortable with making 
t r iangles feel  f ree to fol low the same steps by 
making them into rol ls or layer ing in a glass pan 
then cutt ing into port ions!

Mix wel l  and pour in a large oi led i ron ski l let  .

Bake in preheated 350° oven for 
approximately 35-45 minutes (may need more 
than 45 minutes depending on oven)  

After 
baking, 
spr inkle 
with 
shredded 
cheddar 
cheese 
and black 
ol ive 
sl ices. 

D I R E C T I O N S

For cornbread batter,  mix in a large bowl:
1 1/2 cups yel low cornmeal
1/2 cup masa f lour
4 teaspoons baking powder
3/4 teaspoon sal t
2 tablespoons dry onion f lakes
1 teaspoon gar l ic powder
2 eggs
1/4 cup canola oi l
1 cup mi lk with 1 tablespoon lemon juice
Then add:
1 can (15 ounce) chi l i  wi thout beans
1 can (15 ounce) corn drained
1 can (4 ounce) chopped green chi l ies
1 can (8 ounce) tomato sauce

I N G R E D I E N T S

M E X I C A N  C O R N B R E A D
S a d i e  T h a m e s
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invites you 
to visit and 
worship 
with us.

Our members come from many different religious backgrounds to form one 
large Christian community built around the table where we celebrate unity 
in diversity. Here at First Christian we encourage you to make this your 
Christian "home" too.

Sunday School 
10 am

Sunday Worship 
11 am

Handicap Accessible 
Call Church office ahead of time 

for Transportation

Hwy. 160 • 1-1/4 Mile East of the Gainesville Square • 417-679-3520

Handicap Accessible
Call church office ahead of time

for transportation 

Gainesville Livestock Auction

Owners: Jim and Lydia Donley
We appreciate your business!

Sale every Monday
at 11 a.m.

Sale barn: 
417-679-0030

Jim Donley:
 417-989-0025

Cattle accepted every day

FRONTIER 
BAPTIST CHURCH

Sunday School 10 am
Sunday Morning Service 10:45 am
Wednesday Night Youth Program
Dinner 6:30 pm • Service 7 pm
Wednesday Bible Study 7 pm

Hwy. W to CR 609 • Pontiac, Missouri

BRUCE DEWEESE
PASTOR
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In a smal l  bowl,  beat cream cheese and salad 
dressing mix unt i l  smooth. Add onions and mix 
wel l .

Spread about 3 tablespoons of the mixture 
over each tort i l la and top each with two ham 
sl ices. 

Rol l  up t ight ly and wrap in plast ic wrap. 
Refr igerate unt i l  f i rm.

Unwrap and cut into 3/4 inch sl ices. 

Yields about 7 1/2 dozen.

D I R E C T I O N S

2 (8 ounce) packages cream cheese
1 envelope ranch salad dressing mix
3 green onions, chopped
11 f lour tort i l las (8- inch round)
22 thin sl ices del i  ham

I N G R E D I E N T S

S I M P L E  R A N C H  H A M  R O L L  U P S
J o y c e  A c k l i n

Break stems off  the spinach and place in bowl. 
Cut smal l  s l ices of colored bel l  pepper.  Add 
the cucumber and onion.

Dressing:

Stir  and pour dressing over salad, just  enough 
to coat.  Save remaining dressing for the next 
salad.

D I R E C T I O N S

1 bag spinach
1/2 colored bel l  pepper
1/2 cucumber,  peeled and chopped
1/2 cup onion, cut into long, thin sl ices

Dressing:
1/2 cup sugar
1/2 cup oi l
1/3 cup vinegar
Salt  and pepper to taste

I N G R E D I E N T S

S P I N A C H  S A L A D
G i n a  H o l l i n g s h a d



COOPERCOOPERCOOPER

Gladly Serving Southern Missouri
and Northern Arkansas for 38 years.

Call for a FREE Estimate
417-273-4775 • Cell: 417-543-4607

Harold & Pam Cooper • Thornfield, Missouri

Quality Work at a Reasonable Price.

 Serving our community for over 40 years. 
Rick 417-543-3939

Office 417-273-4775

DRILLING
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Soups & Chilis

1 pound ground beef,  cooked and wel l 
drained

3 cups marinara sauce
1 box chicken broth
1/2 box beef stock
1 can I tal ian style diced tomatoes 
1 box oven ready lasagna noodles, broken in 

quarter s ize or smal ler pieces
1 teaspoon gar l ic and herb seasoning
1 teaspoon Lowery’s seasoned sal t
1 teaspoon I tal ian seasoning
1/2 teaspoon oregano 
1/2 teaspoon basi l
1 cup heavy cream

Ricotta mix:
8 ounces r icotta
1 1/2 cup mozzarel la 
3 ounces shredded Parmesan
1/2 teaspoon I tal ian seasoning

I N G R E D I E N T S

Mix together ground beef,  marinara sauce, 
chicken broth, beef stock, diced tomatoes, 
lasagna noodles, gar l ic and herb seasoning,  
seasoned sal t ,  I ta l ian seasoning, oregano and 
basi l .  Cover and simmer 8 minutes.

Whi le soup is cooking, combine ingredients for 
r icotta mix and set aside.

Once simmer t ime is up add heavy cream and 
1/2 of  the r icotta mix.  Cook two minutes to melt 
cheese.

Serve with a spoonful  of  r icotta on top of the 
bowl.  Pairs wel l  wi th gar l ic knots.

D I R E C T I O N S

“ I  double this to f i l l  an 8-quart  stock pot.  This is a super f i l l ing soup. With French bread a single batch would have been more than 
enough for four adults.”  Debbie Smith

1 pound hamburger meat,  cooked and 
drained

1 can red kidney beans
1 can pinto beans
1 can whole kernel  corn
1 can diced tomatoes
1 cat Rotel
1 can water (use Rotel  can)
1 package taco seasoning
1 package ranch dressing

I N G R E D I E N T S

Do not drain 
vegetables. Add 
everything in pan 
and simmer. You 
can also put this 
in a crockpot. 

Serve with chips, 
shredded, cheese 
and sour cream.

D I R E C T I O N S

“My granddaughter Hadley and I  make this on cold days. Everyone loves i t !  Love that Hadley l ikes to be in the ki tchen with me!” -  Linda Henson

L A S A G N A  S O U P
t h e  l a t e  G a r y  S m i t h

T A C O  S O U P
L i n d a  H e n s o n  a n d  H a d l e y
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Soups & Chilis

Wash beans and 
drain,  cover with 
water and sal t . 
Soak overnight. 
Drain.  Add 2-3 
quarts water and 
seasoning packet 
that came with the 
beans. Simmer for 
3 hours. 

Meanwhi le,  sauté 
chicken, ham and 
sausage pieces with onion, celery,  carrots and 
gar l ic.  You may want to spray the pan f i rst  wi th a 
vegetable spray. Add seasoned sal t  and pepper. 
Add to beans along with crushed tomatoes and 
simmer an addit ional  1.5 hours uncovered. 
Should be thick.  Freezes wel l . 

Serves 8-10. I  serve with ja lapeño cheese 
cornbread. 

D I R E C T I O N S

1 bag of 15 bean soup mix (with seasoning 
packet)

2 tablespoons sal t
28 ounce can tomatoes, crushed
1 large onion, diced ( I  prefer yel low onion)
4 r ibs of  celery diced
2 carrots,  peeled and diced
1 clove of gar l ic,  crushed
1 pound smoked sausage sl iced ( I  prefer hot 

sausage)
2 whole chicken breasts,  skinned, boned and 

diced
1/2 pound country ham
1/2 teaspoon season sal t
1 teaspoon ground pepper

I N G R E D I E N T S

“This is deer camp food for us. Every man who tr ies i t  wants the recipe for their  wi fe.”  -  Kathy Jones-Sul l ivan

Sauté onion in 2 tablespoons of oi l  unt i l  c lear. 
Add chicken broth, br ing to a boi l .  Add thin 
spaghett i ,  boi l  for four minutes. Add broccol i , 
br ing to a boi l ,  boi l  for three minutes. Add mi lk, 
br ing to a simmer. Then add Velveeta and st i r 
unt i l  melted. 

I t ’s better i f  you let  i t  s i t  for a l i t t le bi t  before 
eat ing. Makes approximately 1 gal lon and i t 
f reezes wel l . 

D I R E C T I O N S

1/2 cup onions, chopped
2 tablespoons of oi l
6 cups chicken broth
8 to 12 ounce thin spaghett i  noodles broken 

into 1- inch segments
One package frozen broccol i
6 cups mi lk
One and a hal f  pounds Velveeta cheese, 

cubed

I N G R E D I E N T S

F R E N C H  M A R K E T  S O U P
K a t h y  J o n e s - S u l l i v a n

B R O C C O L I  C H E E S E  S O U P
A n g e l a  Va l b r a c h t



RANCHES. FARMS. HUNTING. RESIDENTIAL. COMMERCIAL. 
VACATION HOMES. SECONDARY HOMES. LAKE HOMES.

Debra Schilling SmithDebra Schilling Smith
Matchmaker Covering The OzarksMatchmaker Covering The Ozarks®®

Offers national market Offers national market 
exposure with local exper tiseexposure with local exper tise

60 Courthouse Square, P.O. Box 265, Gainesville, MO 65655
3498 North Highway 63, West Plains, MO 65755

Cell: (voice/text) 417-251-5081 • Office: 417-256-1000, West Plains
Email: debra@CoveringTheOzarks.com

www.CoveringTheOzarks.com • www.matchmakercoveringtheozarks.com

A full-service REALTOR® licensed in Arkansas A full-service REALTOR® licensed in Arkansas 
and Missouri who can assist you as a buyer or and Missouri who can assist you as a buyer or 

seller in making the right decision for youseller in making the right decision for you

Debra Schilling Smith

Debbie

REALTOR®, LandPro®
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 Our recipe for Hometown Banking since 1894. 

www.cbozarks.com 

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our four locations 

GGaaiinneessvviillllee,,  MMOO 417-679-3321 
                                         1-800-248-5281 
BBaakkeerrssffiieelldd,,  MMOO 417-284-3006 

TThheeooddoossiiaa,,  MMOO 417-273-4245 
                                          
AAvvaa,,  MMOO 417-683-4182 

GAINESVILLE 417-679-3321          BAKERSFIELD 417-284-3006
THEODOSIA 417-273-4245            AVA 417-683-4182

MOUNTAIN HOME, ARKANSAS  870-492-2263

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our five locations
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