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mercy-williston.org 

Craven-Hagan and Mercy Specialty Clinics
 Behavioral Health - (701) 774-7477

 Diabetes Education - (701) 774-7421

 Family Practice - (701) 572-7651

 General Surgery - (701) 774-7082

 Internal Medicine - (701) 572-7651

 Occupational Health - (701) 774-7077

 Orthopedics - (701) 774-7080

 Interventional Pain Management - (701) 774-7405 

 Pediatrics - (701) 572-7651 

 Urology - (701) 572-0127

 Call to schedule your appointment today.
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Netzer Law Office, PC

1060 S. Central Ave. Ste. 2, Sidney, MT
406-433-5511 • netzer@midrivers.com

• Estate Planning • Social Security
• Disability • Bankruptcy • Real Estate

Licensed in Montana and North Dakota

As a debt relief agency, we help people file bankruptcy

Ladies’ Outerwear 
Up To 30%

off

Large Selection of Winter
& Fashion Scarves!

Great Christmas Ideas!

L

A Valued Gift

Staci Miller

Submitted by Staci Miller

THE FAIRVIEW NEWS AN INDEPENDENT NEWSPAPERTHURSDAY JAN 10, 1980

The Fairview News
Thurs, Jan 10, 1980

Color Wheel to 
hold grand opening 

Saturday

Fairview’s newest 
business, the Color Wheel, 
will be holding its grand 
opening this Saturday, 
January 12.

Located at 409 Ellery 
Avenue, the Color Wheel is 
co-owned by local artists, 
Elsie Heaton and Joyce 
Wicorek. The new business 
establishment offers a 
complete line of artist 
supplies. Featuring “Ellery 
Gallery” and a “Painters 
Nook,” the Color Wheel 
also offers afternoon and 
evening art classes under 
the instructorship of various 
local and area artists.

Those attending the grand 
opening will be encouraged 

drawings. Free color 
computers will be given with 

day There will be special 
tags on all in-store craft 
items, Anvik Christmas items 
and handmade quilts, all of 
which have been reduced 
for the opening celebration. 
Prices of frames, paints, fan 
brushes, duo-mat and paint 
sets will also be reduced for 
Saturday’s shoppers.

The Fairview News
Thurs, Jan 24, 1980

Dale Murschel is 
Boss of Year

National Jaycee Week was 

attending the annual Jaycee 
Bosses Night last Saturday 
at the Jaycee Clubroom.

Guest speaker for the event 
was Richard Hill, Fairview 
High School principal. The 
meal was prepared and 
served by the Fairview 
Jayceens.

The following awards were 
given for the Beet Awards: 
Over 100 acres- Rocky and 
Rex Niles with 133 acres- 

pounds sugar per acre, and 
a 17.98% sugar content 
per ton. Under 100 acres- 
Charles Flynn with 60 acres, 
a 24.0 tons per acre, 8,613 
pounds sugar per acre, 
17.98% sugar content per 
ton.

The Distinguished Service 
Award went to Orville 
Sharbono, Fairview Chief of 
Police.

The Boss of the Year went 
to Dale Murschel, manager 
of the Farmers Elevator.

The Fairview News
Thurs, Feb 7, 1980

Making tracks...
Railroad petitions 
to close Fairview 

depot

On January 17, 1980, 
Burlington Northern, Inc. 

Copies of the petition for 
abandonment are available 

Northern Inc., Suite 1003, 1st 
Northwestern Bank Center, 

or may be inspected at the 
Public Service Commission 

during the regular working 
day.

Interested shippers and 
receivers are advised that 
the Montana Consumer 
Counsel, 34 West 6th, 

449-2771, is available to 
assist in these matters.

Commission an application 
requesting permission to 
close its agency here at 
Fairview and to remove 
the building. In addition, 
Burlington Northern seeks 
to locate its Mobile Direct 
Service Agent at Sidney. The 
agent is presently located at 
Fairview.

The petition may be 
granted unless protests 
and/or requests for public 
hearings are received.

Shippers and receivers of 
freight must mail their written 
protests and/or requests to 
the Commission on or before 
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Happy Holidays!

We 
Ship!

10%
off

Popcorn Gifts 
For Seniors!

PP

410 3rd Ave. S.W. • Sidney • 433-3721 • TTY 711

We would like to thank
everyone that has

donated, volunteered,
done anything for

Creastwood!
Thank You!

Happy Holidays!

from everyone
at Crestwood

We Buy...Scrap
•Aluminum

•Copper
•Brass •Iron

•Vehicles
See us for

Fencing Materials,
Gates & Panels

 Sidney, MT
(800) 548-6364•(406) 433-1301

www.pacfic-steel.com

Better-for-You Snacks to Satisfy 
All Your Holiday Guests
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(BPT) - The holiday 
season is a time for 
everyone to indulge 
in delicious foods but 

guilt-ridden experience. 
There are several op-
tions available to satisfy 
your taste buds while 
still staying on track.- 
The following are some 
snack options that not 
only embrace the latest 
food trends but are sure 
to please your guests 
as well.

* Incorporate glu-
ten-free foods into the 
menu. Thirty percent 
of Americans are ei-
ther contemplating or 
have adopted a glu-
ten-free diet. With the 
gluten-free trend on 
the rise, there are an 
increasing number of products available to cater to this 
lifestyle. Nabisco Rice Thins is a new gluten-free snack 
that offers your guests a light-textured, crispy snacking 
solution with an irresistible crunch. They are baked and 

Rice Original, Brown Rice Sea Salt & Pepper and Brown 
Rice White Cheddar. Serve them on a festive plate or bowl 

* Provide the protein. Protein-rich foods are natural 

guilt-free snackers. Offer unsalted nuts in a decorative 
bowl or combine them with dried soy beans, craisins, and 
chocolate chips for a sweet and salty snack mix.

* Say cheese. Cheese is a snack food favorite and 

options that are an excellent source of protein, vitamin D 
and calcium. String cheese can be a popular choice, as 
are individually wrapped cheddar offerings that allow your 

* Jazz up a classic crudité. Fruits and vegetables re-
main the favorite guilt-free snacking option. Rather than 

beets and Brussels sprouts. Let the vibrant colors of your 
seasonal veggies dictate the creative arrangement of your 
platter and be sure to offer a better-for-you dip option like 
hummus as an alternative to ranch. If you plan on serving 

have tasted before such as star fruit or plantains. Add pro-

apple slices and peanut butter for dipping.
With these snacking tips, creating fun, guilt-free snacks

for your group has never been easier.
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“Retirement Living At It’s Best”
crestwd@midrivers.com

 

Come Home To Crestwood!

1321 W. Dakota 
Parkway
Williston, ND
701-572-7711
1-800-735-4940

To make an appointment with any of these 
specialists call 701-572-7711.

Everything We Do
Is Because Of You

5 - Dr. Mark Noel
- Audiology Services

10 - Dr. Erdal Diri
- Rheumatologist

12 - Dr. Emad Dodin
- Interventional Cardiology

19 - Dr. Mark Noel
- Audiology Services

Visiting
Physicians

Senior Living at its Best

Welcome 
Home to 

The Lodge

Come Live 
With Us!

Ways Your Family Can Give Back
to the Community, Country and 

World This Holiday
(BPT) - The holiday season is a time when people are 

looking to give back. Sometimes this giving back encom-
passes spending time with others in the community, and 
other times it is showing support for programs that give 
back across the world.

Families can get involved in giving back this holiday 
season in many ways, involving all members - from your 

* Support companies that give back. Families with 
infants and toddlers may not realize that the Bumbo prod-
ucts they purchase not only solve every day parenting 
challenges, but they also give back to children in need. In 
fact, a portion of proceeds from every Bumbo product pur-
chased worldwide supports the underprivileged and special 

South Africa. Since 2005, the company has donated more 
than $10 million back to the local community through the 

and education for more than 1,200 South African children. 
Products that give back include the Bumbo Floor Seat and 

Seat, Step Stool and Toilet Trainer. You can learn more 
about how Bumbo helps the children of Pretoria at www.
BumboUSA.com/BumboCares.

* Organize a collection drive. Children love to help other 
children, and they can do that by participating in a drive. 

your neighborhood, consider organizing one yourself. Find 
an organization in your community that helps children and 

holding the drive with letters or postcards to neighbors. On 
the day of the drive, help your children and their friends 
collect the donations, and then take everyone with you to 
deliver the donations to the organization. Take a photo of 
the drop off and submit it to the community paper to com-
memorate the work the youths put into the effort.

* Participate in a community kitchen, clean-up or build. 
These are activities everyone in the family can participate 

the next community clean-up day is scheduled. If you have 
younger children, ask to be assigned to a park or quiet road. 
And if you have older children who are able to participate 
in a community kitchen or build project, consider donating 

years later - reminding them how they cared and contrib-
uted back this holiday season.

* Visit those who are home-bound during the holidays. 
Sometimes the best way a family can give back is by visiting

Contact a local nursing home or your religious center to 
ask if your family can sing holiday carols, bring treats or 
just come over for a talk. All it takes is a bit of time, which
often is a great way to give back.

As your family gets ready to celebrate the holidays this 
year, remember these tips of lending a hand, organizing 
a drive or supporting companies, like Bumbo, that give 
back. There are always opportunities where your entire 
family can pitch in to help the neighborhood, community, 
country and world.

This holiday season, consider donating your time 
to a local community kitchen. The Bumbo Cares 
Community kitchen serves 400 nutrient-rich meals per 
day to residents of Pretoria, South Africa.
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Meet Your Local Orthopedic Care Providers

Orthopedic Surgeon Orthopedic Surgeon Orthopedic Medicine

Clinic Hours: Monday - Friday 9:00AM - 5:00PM

Top Technologies Guide 
for Mature Drivers

(BPT) - The shiny paint. The new car smell. 
Many aspects about buying or leasing a new vehicle 
can excite your senses.

Once you are inside your new vehicle, you are 
probably asking yourself a lot of questions. Where 
will I put my sunglasses? Is the trunk big enough 
for my groceries? What does this button do?

Chances are your new vehicle will feature some 
new technologies, many of which can make driving 
safer, easier and more enjoyable. To be safe on the 

work in your current vehicle or a new one.
The Top Technologies for Mature Drivers guide 

is a new interactive tool that outlines the top 10

for mature drivers. Based on research conducted
by The Hartford and the MIT AgeLab, it has 10
animated videos that demonstrate how the tech-
nologies work. It can be found on the AARP Driving
Resource Center at www.aarp.org/drc.

“Learning about vehicle technology is an im-

and safe behind the wheel,” says Jodi Olshevski,
gerontologist and executive director of The Hartford
Center for Mature Market Excellence. “The Top
Technologies for Mature Drivers tool is a great way

for drivers to see how these technologies
can be used to enhance the driving ex-
perience.”

Recent research shows 55 percent
of drivers over the age of 50 plan to buy

years, indicating that more and more
drivers will encounter new technologies
in their vehicles.

“The most important thing you can do
to make the best use of new automobile
technologies is to continue your educa-
tion,” says Julie Lee, AARP Driver Safety
vice president and national director. “In-
creasing your awareness of changes to

-
signs and learning how they impact your
driving may bolster safety, comfort and

An AARP Driver Safety course helps
you learn about the latest technology

skills to improve your defensive driving
techniques and completing the course
could help you get a multi-year discount
on your auto insurance (check with your

-

or online.

Volunteering in the New Year
By Greta Mannen

As the holiday season nears and we wrap up our year, 
we begin to look forward to the New Year and what is in 

make the promise to ourselves to begin with a clean slate, 
make the year better, and improve on ourselves. For many 
people this means committing to a healthier lifestyle in one 
way or another. Many people vow to eat healthier, head to 
the gym more or drink more water. This year, why not think 
about adding volunteering to the list of resolutions? 

website and the Corporation for National and Community 
Service website are making community contacts, building 
a resume, gaining work and life experience, meeting new 
people, improving your health, and making a difference 

to truly measure it is the feeling of good that volunteering 
gives you. This feeling of satisfaction has been called 

active, and getting out of the house, especially for seniors, 

gives people something to continue to work on, engaging 

the mind, but also there is the feeling of accomplishment 
and happiness that is associated with the giving of yourself
to something you care about.

One of the questions that gets brought up this time of
year with college application deadlines closing in quickly is
how do younger kids get recognized for being a hard work-
er, good team player and member of the community before

-
ed kids more and more as part of the college application 
process, volunteering is a great way to set yourself apart. 
The work experience, learning of life skills and dedication 
to service in the community is an invaluable tool that can
be carried with you your whole life and is recognized by
employers and schools as a worthy use of your time.

So when you make you resolutions this year, consider 

-

can make the year better for all. Anyone who is looking to

contact Greta Mannen or Rita Jacobson at (406)433-2207 
at the RSVP Program through the Health Department to 

season bright by volunteering this year!
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Fulkerson
Funeral Home

email: ffh@fulkersons.com

Williston • Tioga • Watford City
701-572-6329

email:  ffhnd@ruggedwest.com

315 2nd St. NW Sidney, MT 59270
406-488-2805

www.fulkersons.com

Every Friday is

Senior Day

   *Some exlusions may apply.

The New Class of 
World Class.

Free pickup & delivery in Sidney!
Call our certified service department at: 406-433-3120

Get 10%
I n  Se r v i ce  Depar tment !

off

*

Submitted by Ludmila Keller
The holiday season is a wonderful time that brings 

families together, gets children excited and usually involves 
tons of delicious foods. It is also the time that is fueled by 
excessive spending, last-minute shopping, holiday com-
mercialism, cleaning, baking, working … To sum up, it can 
be a very stressful season. 

During the holidays, our normal struggles seem to in-
tensify tenfold, making us yearn for January. This stress is 
experienced in a variety of forms such as increased heart 
rate, stomach in “knots”, clammy hands, headaches and 
muscle tensions. The main trigger points for our increased 

-

heighten during the holidays, when family and friends stay 
over for several days. On the other hand, those spending 
the holidays without family can experience loneliness and 
sadness. Next, probably one of the biggest stress triggers 

-
spending is a guarantee. Not only does our credit card 
balance soar because of spending on presents, but hidden 
costs like food and travel expenses can quickly add up, 
leaving a hole in our wallet. Lastly, the holiday season 
leaves us physically exhausted.  Attending social gath-
erings can be straining, and preparing the perfect dinner, 
cleaning the house and running through the mall, is not only 

Holiday
Stress

Ludmila Kellerphysically demanding, but 
leaves us with less time to 
relax and sleep.

Unfortunately, for many of us this is reality, which
shades the bright spots of the holiday season. So, what 
can we do to prevent and manage stressful situations,
improving our overall holiday experience this year?

1. Become self-aware: Start observing how you handle 
stress. Do you smoke or stress-eat? Do you attempt to
ignore the “knots” in your stomach? It is important to not

but also to become aware of your own behavior. This is the 

2. Be good to yourself: Taking care of yourself helps 
your mind and body to handle the stress. Take time out to 
exercise, read a book and eat healthy. Engage in activities 
that you enjoy. 

afford before you go shopping. Avoid overspending by 
paying cash instead of using a credit card. Consider mak-

consider how much you will have to spend on gas to visit 
family or how much your dinner party will cost. 

say yes to everyone, it is crucial to under-
stand our own limits. Saying yes to every-
thing will not only leave you exhausted, but 
can also make you feel bitter and resentful. 
So now is the time to say no.  Your friend will 
understand if you cannot attend her party,

you cannot host the dinner party this year. 
5. Ask for help: The holiday season is

the perfect time to help each other out. Ask
your children to make a dessert this year
and have your spouse help with cleaning the
house. Suggest a potluck dinner this year, 

on just one person. 
Lastly, have a wonderful holiday season! 

Enjoy the time spent together with family and 

apple-pie or the perfect Christmas tree. 

potatoes, then drizzle with 1 tablespoon Spread. Top with 
turkey and vegetables and gravy. Dollop with cranberry 
sauce. Toss bread cubes with remaining 2 tablespoons 
Spread and poultry seasoning and sprinkle on top.

2. Bake 30 minutes or until heated through and bread 
cubes are toasted.

Nutritional Information (1) serving: Calories 280 , Cal-
ories from Fat 80 , Total Fat 8g, Saturated Fat 2.5g, Trans 
Fat 0g, Cholesterol 50mg, Sodium 490mg, Total Carbs 
26g, Dietary Fiber 2g, Sugars 7g, Protein 24g, Vitamin A 
8%, Vitamin C 8%, Calcium 4%, Iron 8%

Buttery Onion Crumb Brussels Sprouts Casserole
12 servings
Prep time: 15 minutes
Cook time: 30 minutes
Ingredients: 
1/2 cup Country Crock Spread, divided 
2 cups chopped onions 
3/4 cup panko bread crumbs 
8 cups cooked Brussels sprouts [or thawed frozen], 

halved 
1 cup fat free half and half

Directions:
1. Preheat oven to 375 F. Melt 4 tablespoons

Country Crock Spread over medium-high heat in large 
nonstick skillet and cook onion, stirring occasionally, 
until golden brown, about 8 minutes. Add crumbs; cook,
stirring until lightly toasted, about 2 minutes; remove 
to bowl.

2. Melt remaining spread in same skillet. Add Brus-
sels sprouts; toss. Stir in half and half and 1/2 the crumb
mixture. Pour into shallow 2-quart baking dish. Sprinkle 
with remaining crumb mixture.

3. Bake 25 to 30 minutes or until bubbly around 
edges.

Nutritional Information (1) serving: Calories 110, 
Calories from Fat 50, Total Fat 5g, Saturated Fat 1.5g,
Trans Fat 0g, Cholesterol 0mg, Sodium 110mg, Total 
Carbs 13g, Dietary Fiber 3g, Sugars 4g, Protein 3g, 
Vitamin A 15%, Vitamin C 90%, Calcium 4%, Iron 4%Upside-Down Hot Turkey Sandwich
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Alexander  |  Fairview/Dore  |  Keene  |  Sidney  |  Stanley  |  Watford City  |  Williston

701.484.1891
www.mspacehousing.com

BUILDING BETTER IN THE BAKKEN

Studio, 1, 2 and 3 bedroom homes
Fully furnished

Full-size appliances
Kitchen housewares

Bedroom and bathroom linens
Pillow top mattresses

Flat screen TV 
Cable & premium channels
Well-maintained properties

Corporate & Individual Housing

M SPACE also provides Commercial & Light 
Industrial Building Solutions

(BPT) - From hearty appetizers to decadent desserts, 
food is often the “star of the show” when it comes to holi-

easy to get overwhelmed with all of the planning and prep.
Here to help is Carla Hall, celebrity chef and co-host 

of “The Chew,” with a few entertaining tips and tricks that 
will alleviate even the busiest of hosts this holiday season. 

can cut down on the time spent in the kitchen and enjoy 
more of it with family and friends; whip up easy and deli-
cious, balanced dishes that will have everyone asking for 
seconds; and, truly make the holidays the most wonderful 
time of the year!

Tip #1: Make a list, check it twice.
Hall knows that creating the perfect holiday meal can 

plan with a detailed to-do list,” says Hall. “While it seems 
basic, assigning tasks for each day leading up to the event 
helps alleviate stress on the day of the event. Whether 

RSVPs, beginning prep work about a week out provides 
enough time to tackle both big and small tasks.”

Tip #2: Outsource! (And ask for help if you need it.)
-

portant to use your resources and never underestimate the 
power of asking for help.

“Happy cooking makes for a much better meal! If you 
feel overwhelmed, raise your hand,” stresses Hall. “The 
holidays are about togetherness. Let your friends and 

and not just another item on your to-do list.”
If a friend or family member asks “what can I bring?” 

take them up on their offer. Asking each guest to bring a 
signature dish will make them feel like part of the process 
and help get into the spirit of giving.

perfect time to try out a new twist on mealtime favorites.
“People are serious about their favorite holiday recipes, 

She suggests adding Caesar croutons to your green 
bean casserole, parmesan to your mashed potatoes, or a 

-

a traditional side dish by serving something new like the 
Buttery Onion Crumb Brussels Sprouts Casserole, using 
Country Crock(R) or the new Country Crock(R) Simply 
Delicious.

Tip #4: Flaunt what you got! 

can be even easier to use items you already have on hand 
for party decorations. Creating a seasonal tablescape is a 
great way to elevate a gathering - and a little can go a long 
ways, while showing off your personal decorating style.

to any table,” says Hall. “Use a variety of colored candles
and surround them with seasonal items you might have 
on hand like pinecones, apples or gourds. And, handmade 
place cards can add a special touch and are a great way

Tip #5: Get “casseroling” this holiday season.
“Casseroles are another one of my favorite entertaining 

secrets; if you watched me on Top Chef you know I love 

require a lot of hands-on cook time - just combine your
ingredients and pop in the oven!”

Casseroles can help cut down on day-of prep time 

be made days beforehand, like mashed potatoes, Hall sug-
gests making them the morning of and keeping them warm

for dinner. Breakfast casseroles are another great family 
mealtime option that can be prepped the night before and 
ready to greet hungry tummies in the morning.

Finally, use up any leftovers you might have on hand 

Upside-Down Hot Turkey Sandwich Casserole made with 
Country Crock(R) as the perfect way to use up everything
from veggies to mashed potatoes. For more tips and rec-
ipes, visit www.countrycrock.com.

Recipes:
Upside-Down Hot Turkey Sandwich

6 servings
Prep time: 10 minutes
Cook time: 30 minutes
Ingredients: 
4 Tbsp. Country Crock(R) Spread, melted
2 cups prepared mashed potatoes
3 cups coarsely chopped cooked turkey breast

carrots) 
1/2 cup prepared turkey gravy
1/2 cup whole berry cranberry sauce
2 slices whole wheat sandwich bread, cut into cubes
1 teaspoon poultry seasoning
Directions:
1. Preheat oven to 400 F. Coat 8-inch baking dish with 

1 tablespoon Country Crock(R) Spread. Spoon in mashed 

Expert Tricks and Delicious, Balanced Recipes 
Help Make Holiday Entertaining a Cinch

Medicaid Expansion Would 
Benefit Nearly 9,500 

Veterans and Their Families 
Organizations across the state push 

radio ad touting the benefits  
of expanding health care.

Submitted by Kristie Smith
Over forty groups will take to the airwaves next week 

to highlight the importance of Medicaid expansion to 

Montana has the opportunity to accept federal dollars 

Montana National Guard Associ

“Many of them put their lives on 

tana has the highest percentage 
of uninsured veterans in the na

longer will we keep our veterans 
waiting for the health care they 

Many Americans assume all 
veterans receive access to health 
care through Veterans Affairs 

challenges getting the care they need due to the limited 

veterans can access some VA health care services in An

how they are going to get to a clinic or how they can pay

Medicaid expansion would make that a reality for many
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Pillow top mattresses
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(BPT) - From hearty appetizers to decadent desserts, 
food is often the “star of the show” when it comes to holi-

easy to get overwhelmed with all of the planning and prep.
Here to help is Carla Hall, celebrity chef and co-host 

of “The Chew,” with a few entertaining tips and tricks that 
will alleviate even the busiest of hosts this holiday season. 

can cut down on the time spent in the kitchen and enjoy 
more of it with family and friends; whip up easy and deli-
cious, balanced dishes that will have everyone asking for 
seconds; and, truly make the holidays the most wonderful 
time of the year!

Tip #1: Make a list, check it twice.
Hall knows that creating the perfect holiday meal can 

plan with a detailed to-do list,” says Hall. “While it seems 
basic, assigning tasks for each day leading up to the event 
helps alleviate stress on the day of the event. Whether 

RSVPs, beginning prep work about a week out provides 
enough time to tackle both big and small tasks.”

Tip #2: Outsource! (And ask for help if you need it.)
-

portant to use your resources and never underestimate the 
power of asking for help.

“Happy cooking makes for a much better meal! If you 
feel overwhelmed, raise your hand,” stresses Hall. “The 
holidays are about togetherness. Let your friends and 

and not just another item on your to-do list.”
If a friend or family member asks “what can I bring?” 

take them up on their offer. Asking each guest to bring a 
signature dish will make them feel like part of the process 
and help get into the spirit of giving.

perfect time to try out a new twist on mealtime favorites.
“People are serious about their favorite holiday recipes, 

She suggests adding Caesar croutons to your green 
bean casserole, parmesan to your mashed potatoes, or a 

-

a traditional side dish by serving something new like the 
Buttery Onion Crumb Brussels Sprouts Casserole, using 
Country Crock(R) or the new Country Crock(R) Simply 
Delicious.

Tip #4: Flaunt what you got! 

can be even easier to use items you already have on hand 
for party decorations. Creating a seasonal tablescape is a 
great way to elevate a gathering - and a little can go a long 
ways, while showing off your personal decorating style.

to any table,” says Hall. “Use a variety of colored candles
and surround them with seasonal items you might have 
on hand like pinecones, apples or gourds. And, handmade 
place cards can add a special touch and are a great way

Tip #5: Get “casseroling” this holiday season.
“Casseroles are another one of my favorite entertaining 

secrets; if you watched me on Top Chef you know I love 

require a lot of hands-on cook time - just combine your
ingredients and pop in the oven!”

Casseroles can help cut down on day-of prep time 

be made days beforehand, like mashed potatoes, Hall sug-
gests making them the morning of and keeping them warm

for dinner. Breakfast casseroles are another great family 
mealtime option that can be prepped the night before and 
ready to greet hungry tummies in the morning.

Finally, use up any leftovers you might have on hand 

Upside-Down Hot Turkey Sandwich Casserole made with 
Country Crock(R) as the perfect way to use up everything
from veggies to mashed potatoes. For more tips and rec-
ipes, visit www.countrycrock.com.

Recipes:
Upside-Down Hot Turkey Sandwich

6 servings
Prep time: 10 minutes
Cook time: 30 minutes
Ingredients: 
4 Tbsp. Country Crock(R) Spread, melted
2 cups prepared mashed potatoes
3 cups coarsely chopped cooked turkey breast

carrots) 
1/2 cup prepared turkey gravy
1/2 cup whole berry cranberry sauce
2 slices whole wheat sandwich bread, cut into cubes
1 teaspoon poultry seasoning
Directions:
1. Preheat oven to 400 F. Coat 8-inch baking dish with 

1 tablespoon Country Crock(R) Spread. Spoon in mashed 

Expert Tricks and Delicious, Balanced Recipes 
Help Make Holiday Entertaining a Cinch

Medicaid Expansion Would 
Benefit Nearly 9,500 

Veterans and Their Families 
Organizations across the state push 

radio ad touting the benefits  
of expanding health care.

Submitted by Kristie Smith
Over forty groups will take to the airwaves next week 

to highlight the importance of Medicaid expansion to 

Montana has the opportunity to accept federal dollars 

Montana National Guard Associ

“Many of them put their lives on 

tana has the highest percentage 
of uninsured veterans in the na

longer will we keep our veterans 
waiting for the health care they 

Many Americans assume all 
veterans receive access to health 
care through Veterans Affairs 

challenges getting the care they need due to the limited 

veterans can access some VA health care services in An

how they are going to get to a clinic or how they can pay

Medicaid expansion would make that a reality for many
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Fulkerson
Funeral Home

email: ffh@fulkersons.com

Williston • Tioga • Watford City
701-572-6329

email:  ffhnd@ruggedwest.com

315 2nd St. NW Sidney, MT 59270
406-488-2805

www.fulkersons.com

Every Friday is

Senior Day

   *Some exlusions may apply.

The New Class of 
World Class.

Free pickup & delivery in Sidney!
Call our certified service department at: 406-433-3120

Get 10%
I n  Se r v i ce  Depar tment !

off

*

Submitted by Ludmila Keller
The holiday season is a wonderful time that brings 

families together, gets children excited and usually involves 
tons of delicious foods. It is also the time that is fueled by 
excessive spending, last-minute shopping, holiday com-
mercialism, cleaning, baking, working … To sum up, it can 
be a very stressful season. 

During the holidays, our normal struggles seem to in-
tensify tenfold, making us yearn for January. This stress is 
experienced in a variety of forms such as increased heart 
rate, stomach in “knots”, clammy hands, headaches and 
muscle tensions. The main trigger points for our increased 

-

heighten during the holidays, when family and friends stay 
over for several days. On the other hand, those spending 
the holidays without family can experience loneliness and 
sadness. Next, probably one of the biggest stress triggers 

-
spending is a guarantee. Not only does our credit card 
balance soar because of spending on presents, but hidden 
costs like food and travel expenses can quickly add up, 
leaving a hole in our wallet. Lastly, the holiday season 
leaves us physically exhausted.  Attending social gath-
erings can be straining, and preparing the perfect dinner, 
cleaning the house and running through the mall, is not only 

Holiday
Stress

Ludmila Kellerphysically demanding, but 
leaves us with less time to 
relax and sleep.

Unfortunately, for many of us this is reality, which
shades the bright spots of the holiday season. So, what 
can we do to prevent and manage stressful situations,
improving our overall holiday experience this year?

1. Become self-aware: Start observing how you handle 
stress. Do you smoke or stress-eat? Do you attempt to
ignore the “knots” in your stomach? It is important to not

but also to become aware of your own behavior. This is the 

2. Be good to yourself: Taking care of yourself helps 
your mind and body to handle the stress. Take time out to 
exercise, read a book and eat healthy. Engage in activities 
that you enjoy. 

afford before you go shopping. Avoid overspending by 
paying cash instead of using a credit card. Consider mak-

consider how much you will have to spend on gas to visit 
family or how much your dinner party will cost. 

say yes to everyone, it is crucial to under-
stand our own limits. Saying yes to every-
thing will not only leave you exhausted, but 
can also make you feel bitter and resentful. 
So now is the time to say no.  Your friend will 
understand if you cannot attend her party,

you cannot host the dinner party this year. 
5. Ask for help: The holiday season is

the perfect time to help each other out. Ask
your children to make a dessert this year
and have your spouse help with cleaning the
house. Suggest a potluck dinner this year, 

on just one person. 
Lastly, have a wonderful holiday season! 

Enjoy the time spent together with family and 

apple-pie or the perfect Christmas tree. 

potatoes, then drizzle with 1 tablespoon Spread. Top with 
turkey and vegetables and gravy. Dollop with cranberry 
sauce. Toss bread cubes with remaining 2 tablespoons 
Spread and poultry seasoning and sprinkle on top.

2. Bake 30 minutes or until heated through and bread 
cubes are toasted.

Nutritional Information (1) serving: Calories 280 , Cal-
ories from Fat 80 , Total Fat 8g, Saturated Fat 2.5g, Trans 
Fat 0g, Cholesterol 50mg, Sodium 490mg, Total Carbs 
26g, Dietary Fiber 2g, Sugars 7g, Protein 24g, Vitamin A 
8%, Vitamin C 8%, Calcium 4%, Iron 8%

Buttery Onion Crumb Brussels Sprouts Casserole
12 servings
Prep time: 15 minutes
Cook time: 30 minutes
Ingredients: 
1/2 cup Country Crock Spread, divided 
2 cups chopped onions 
3/4 cup panko bread crumbs 
8 cups cooked Brussels sprouts [or thawed frozen], 

halved 
1 cup fat free half and half

Directions:
1. Preheat oven to 375 F. Melt 4 tablespoons

Country Crock Spread over medium-high heat in large 
nonstick skillet and cook onion, stirring occasionally, 
until golden brown, about 8 minutes. Add crumbs; cook,
stirring until lightly toasted, about 2 minutes; remove 
to bowl.

2. Melt remaining spread in same skillet. Add Brus-
sels sprouts; toss. Stir in half and half and 1/2 the crumb
mixture. Pour into shallow 2-quart baking dish. Sprinkle 
with remaining crumb mixture.

3. Bake 25 to 30 minutes or until bubbly around 
edges.

Nutritional Information (1) serving: Calories 110, 
Calories from Fat 50, Total Fat 5g, Saturated Fat 1.5g,
Trans Fat 0g, Cholesterol 0mg, Sodium 110mg, Total 
Carbs 13g, Dietary Fiber 3g, Sugars 4g, Protein 3g, 
Vitamin A 15%, Vitamin C 90%, Calcium 4%, Iron 4%Upside-Down Hot Turkey Sandwich
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Meet Your Local Orthopedic Care Providers

Orthopedic Surgeon Orthopedic Surgeon Orthopedic Medicine

Clinic Hours: Monday - Friday 9:00AM - 5:00PM

Top Technologies Guide 
for Mature Drivers

(BPT) - The shiny paint. The new car smell. 
Many aspects about buying or leasing a new vehicle 
can excite your senses.

Once you are inside your new vehicle, you are 
probably asking yourself a lot of questions. Where 
will I put my sunglasses? Is the trunk big enough 
for my groceries? What does this button do?

Chances are your new vehicle will feature some 
new technologies, many of which can make driving 
safer, easier and more enjoyable. To be safe on the 

work in your current vehicle or a new one.
The Top Technologies for Mature Drivers guide 

is a new interactive tool that outlines the top 10

for mature drivers. Based on research conducted
by The Hartford and the MIT AgeLab, it has 10
animated videos that demonstrate how the tech-
nologies work. It can be found on the AARP Driving
Resource Center at www.aarp.org/drc.

“Learning about vehicle technology is an im-

and safe behind the wheel,” says Jodi Olshevski,
gerontologist and executive director of The Hartford
Center for Mature Market Excellence. “The Top
Technologies for Mature Drivers tool is a great way

for drivers to see how these technologies
can be used to enhance the driving ex-
perience.”

Recent research shows 55 percent
of drivers over the age of 50 plan to buy

years, indicating that more and more
drivers will encounter new technologies
in their vehicles.

“The most important thing you can do
to make the best use of new automobile
technologies is to continue your educa-
tion,” says Julie Lee, AARP Driver Safety
vice president and national director. “In-
creasing your awareness of changes to

-
signs and learning how they impact your
driving may bolster safety, comfort and

An AARP Driver Safety course helps
you learn about the latest technology

skills to improve your defensive driving
techniques and completing the course
could help you get a multi-year discount
on your auto insurance (check with your

-

or online.

Volunteering in the New Year
By Greta Mannen

As the holiday season nears and we wrap up our year, 
we begin to look forward to the New Year and what is in 

make the promise to ourselves to begin with a clean slate, 
make the year better, and improve on ourselves. For many 
people this means committing to a healthier lifestyle in one 
way or another. Many people vow to eat healthier, head to 
the gym more or drink more water. This year, why not think 
about adding volunteering to the list of resolutions? 

website and the Corporation for National and Community 
Service website are making community contacts, building 
a resume, gaining work and life experience, meeting new 
people, improving your health, and making a difference 

to truly measure it is the feeling of good that volunteering 
gives you. This feeling of satisfaction has been called 

active, and getting out of the house, especially for seniors, 

gives people something to continue to work on, engaging 

the mind, but also there is the feeling of accomplishment 
and happiness that is associated with the giving of yourself
to something you care about.

One of the questions that gets brought up this time of
year with college application deadlines closing in quickly is
how do younger kids get recognized for being a hard work-
er, good team player and member of the community before

-
ed kids more and more as part of the college application 
process, volunteering is a great way to set yourself apart. 
The work experience, learning of life skills and dedication 
to service in the community is an invaluable tool that can
be carried with you your whole life and is recognized by
employers and schools as a worthy use of your time.

So when you make you resolutions this year, consider 

-

can make the year better for all. Anyone who is looking to

contact Greta Mannen or Rita Jacobson at (406)433-2207 
at the RSVP Program through the Health Department to 

season bright by volunteering this year!
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“Retirement Living At It’s Best”
crestwd@midrivers.com

 

Come Home To Crestwood!

1321 W. Dakota 
Parkway
Williston, ND
701-572-7711
1-800-735-4940

To make an appointment with any of these 
specialists call 701-572-7711.

Everything We Do
Is Because Of You

5 - Dr. Mark Noel
- Audiology Services

10 - Dr. Erdal Diri
- Rheumatologist

12 - Dr. Emad Dodin
- Interventional Cardiology

19 - Dr. Mark Noel
- Audiology Services

Visiting
Physicians

Senior Living at its Best

Welcome 
Home to 

The Lodge

Come Live 
With Us!

Ways Your Family Can Give Back
to the Community, Country and 

World This Holiday
(BPT) - The holiday season is a time when people are 

looking to give back. Sometimes this giving back encom-
passes spending time with others in the community, and 
other times it is showing support for programs that give 
back across the world.

Families can get involved in giving back this holiday 
season in many ways, involving all members - from your 

* Support companies that give back. Families with 
infants and toddlers may not realize that the Bumbo prod-
ucts they purchase not only solve every day parenting 
challenges, but they also give back to children in need. In 
fact, a portion of proceeds from every Bumbo product pur-
chased worldwide supports the underprivileged and special 

South Africa. Since 2005, the company has donated more 
than $10 million back to the local community through the 

and education for more than 1,200 South African children. 
Products that give back include the Bumbo Floor Seat and 

Seat, Step Stool and Toilet Trainer. You can learn more 
about how Bumbo helps the children of Pretoria at www.
BumboUSA.com/BumboCares.

* Organize a collection drive. Children love to help other 
children, and they can do that by participating in a drive. 

your neighborhood, consider organizing one yourself. Find 
an organization in your community that helps children and 

holding the drive with letters or postcards to neighbors. On 
the day of the drive, help your children and their friends 
collect the donations, and then take everyone with you to 
deliver the donations to the organization. Take a photo of 
the drop off and submit it to the community paper to com-
memorate the work the youths put into the effort.

* Participate in a community kitchen, clean-up or build. 
These are activities everyone in the family can participate 

the next community clean-up day is scheduled. If you have 
younger children, ask to be assigned to a park or quiet road. 
And if you have older children who are able to participate 
in a community kitchen or build project, consider donating 

years later - reminding them how they cared and contrib-
uted back this holiday season.

* Visit those who are home-bound during the holidays. 
Sometimes the best way a family can give back is by visiting

Contact a local nursing home or your religious center to 
ask if your family can sing holiday carols, bring treats or 
just come over for a talk. All it takes is a bit of time, which
often is a great way to give back.

As your family gets ready to celebrate the holidays this 
year, remember these tips of lending a hand, organizing 
a drive or supporting companies, like Bumbo, that give 
back. There are always opportunities where your entire 
family can pitch in to help the neighborhood, community, 
country and world.

This holiday season, consider donating your time 
to a local community kitchen. The Bumbo Cares 
Community kitchen serves 400 nutrient-rich meals per 
day to residents of Pretoria, South Africa.
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Happy Holidays!

We 
Ship!

10%
off

Popcorn Gifts 
For Seniors!

PP

410 3rd Ave. S.W. • Sidney • 433-3721 • TTY 711

We would like to thank
everyone that has

donated, volunteered,
done anything for

Creastwood!
Thank You!

Happy Holidays!

from everyone
at Crestwood

We Buy...Scrap
•Aluminum

•Copper
•Brass •Iron

•Vehicles
See us for

Fencing Materials,
Gates & Panels

 Sidney, MT
(800) 548-6364•(406) 433-1301

www.pacfic-steel.com

Better-for-You Snacks to Satisfy 
All Your Holiday Guests
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(BPT) - The holiday 
season is a time for 
everyone to indulge 
in delicious foods but 

guilt-ridden experience. 
There are several op-
tions available to satisfy 
your taste buds while 
still staying on track.- 
The following are some 
snack options that not 
only embrace the latest 
food trends but are sure 
to please your guests 
as well.

* Incorporate glu-
ten-free foods into the 
menu. Thirty percent 
of Americans are ei-
ther contemplating or 
have adopted a glu-
ten-free diet. With the 
gluten-free trend on 
the rise, there are an 
increasing number of products available to cater to this 
lifestyle. Nabisco Rice Thins is a new gluten-free snack 
that offers your guests a light-textured, crispy snacking 
solution with an irresistible crunch. They are baked and 

Rice Original, Brown Rice Sea Salt & Pepper and Brown 
Rice White Cheddar. Serve them on a festive plate or bowl 

* Provide the protein. Protein-rich foods are natural 

guilt-free snackers. Offer unsalted nuts in a decorative 
bowl or combine them with dried soy beans, craisins, and 
chocolate chips for a sweet and salty snack mix.

* Say cheese. Cheese is a snack food favorite and 

options that are an excellent source of protein, vitamin D 
and calcium. String cheese can be a popular choice, as 
are individually wrapped cheddar offerings that allow your 

* Jazz up a classic crudité. Fruits and vegetables re-
main the favorite guilt-free snacking option. Rather than 

beets and Brussels sprouts. Let the vibrant colors of your 
seasonal veggies dictate the creative arrangement of your 
platter and be sure to offer a better-for-you dip option like 
hummus as an alternative to ranch. If you plan on serving 

have tasted before such as star fruit or plantains. Add pro-

apple slices and peanut butter for dipping.
With these snacking tips, creating fun, guilt-free snacks

for your group has never been easier.
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Netzer Law Office, PC

1060 S. Central Ave. Ste. 2, Sidney, MT
406-433-5511 • netzer@midrivers.com

• Estate Planning • Social Security
• Disability • Bankruptcy • Real Estate

Licensed in Montana and North Dakota

As a debt relief agency, we help people file bankruptcy

Ladies’ Outerwear 
Up To 30%

off

Large Selection of Winter
& Fashion Scarves!

Great Christmas Ideas!

L

A Valued Gift

Staci Miller

Submitted by Staci Miller

THE FAIRVIEW NEWS AN INDEPENDENT NEWSPAPERTHURSDAY JAN 10, 1980

The Fairview News
Thurs, Jan 10, 1980

Color Wheel to 
hold grand opening 

Saturday

Fairview’s newest 
business, the Color Wheel, 
will be holding its grand 
opening this Saturday, 
January 12.

Located at 409 Ellery 
Avenue, the Color Wheel is 
co-owned by local artists, 
Elsie Heaton and Joyce 
Wicorek. The new business 
establishment offers a 
complete line of artist 
supplies. Featuring “Ellery 
Gallery” and a “Painters 
Nook,” the Color Wheel 
also offers afternoon and 
evening art classes under 
the instructorship of various 
local and area artists.

Those attending the grand 
opening will be encouraged 

drawings. Free color 
computers will be given with 

day There will be special 
tags on all in-store craft 
items, Anvik Christmas items 
and handmade quilts, all of 
which have been reduced 
for the opening celebration. 
Prices of frames, paints, fan 
brushes, duo-mat and paint 
sets will also be reduced for 
Saturday’s shoppers.

The Fairview News
Thurs, Jan 24, 1980

Dale Murschel is 
Boss of Year

National Jaycee Week was 

attending the annual Jaycee 
Bosses Night last Saturday 
at the Jaycee Clubroom.

Guest speaker for the event 
was Richard Hill, Fairview 
High School principal. The 
meal was prepared and 
served by the Fairview 
Jayceens.

The following awards were 
given for the Beet Awards: 
Over 100 acres- Rocky and 
Rex Niles with 133 acres- 

pounds sugar per acre, and 
a 17.98% sugar content 
per ton. Under 100 acres- 
Charles Flynn with 60 acres, 
a 24.0 tons per acre, 8,613 
pounds sugar per acre, 
17.98% sugar content per 
ton.

The Distinguished Service 
Award went to Orville 
Sharbono, Fairview Chief of 
Police.

The Boss of the Year went 
to Dale Murschel, manager 
of the Farmers Elevator.

The Fairview News
Thurs, Feb 7, 1980

Making tracks...
Railroad petitions 
to close Fairview 

depot

On January 17, 1980, 
Burlington Northern, Inc. 

Copies of the petition for 
abandonment are available 

Northern Inc., Suite 1003, 1st 
Northwestern Bank Center, 

or may be inspected at the 
Public Service Commission 

during the regular working 
day.

Interested shippers and 
receivers are advised that 
the Montana Consumer 
Counsel, 34 West 6th, 

449-2771, is available to 
assist in these matters.

Commission an application 
requesting permission to 
close its agency here at 
Fairview and to remove 
the building. In addition, 
Burlington Northern seeks 
to locate its Mobile Direct 
Service Agent at Sidney. The 
agent is presently located at 
Fairview.

The petition may be 
granted unless protests 
and/or requests for public 
hearings are received.

Shippers and receivers of 
freight must mail their written 
protests and/or requests to 
the Commission on or before 
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mercy-williston.org 

Craven-Hagan and Mercy Specialty Clinics
 Behavioral Health - (701) 774-7477

 Diabetes Education - (701) 774-7421

 Family Practice - (701) 572-7651

 General Surgery - (701) 774-7082

 Internal Medicine - (701) 572-7651

 Occupational Health - (701) 774-7077

 Orthopedics - (701) 774-7080

 Interventional Pain Management - (701) 774-7405 

 Pediatrics - (701) 572-7651 

 Urology - (701) 572-0127

 Call to schedule your appointment today.

December 2013

Holiday 
Stress 

See page 6

Published monthly by 

 
PO Box 1207

Sidney, MT 59270
1-406-433-3306 info@
roundupweb.com


