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Classifieds
Help Wanted    

PIONEER FEED YARD, LLC, Oakley, KS is looking 
for good help in the Cowboy, Mill, and Maintenance 
Departments. Good starting salary, 401k & Health 
Insurance. Contact Jason at 785-672-0688.

--tfn--

OAKLEY REDI-MIX is currently hiring drivers 
with CDLs, full-time or part-time.  Excellent pay 
with benefits available.  Call 785-675-8732 for more 
information.

--tfn--

USD 275 Triplains, located in Winona, KS, is 
advertising for the following positions for the 26-27 
school year - Elementary Professionals, Preschool 
Paraprofessional, JH Volleyball Coach, and Bus Route 
Driver. Triplains operates on a four day school week, 
with Monday being the “off” day. To apply contact 
Superintendent Lamar Bergsten at 785-846-7869. 

Let MACHO SIGN work for you.  I charge 1-day 
$12.00 or 2-3 day runs $10.00.  Call Chad Ostmeyer at 
785-671-1294.  

--tfn--

For all your printing needs, rubber stamps, and 
advertising, call THE OAKLEY GRAPHIC at 785-
672-3228.

Notice   

For Rent    

Oakley Housing
Authority

HUD 1 bedroom apt
Income based

Must fill out an application 
700 W 5th Street

785-671-4414

DISCOUNT
STORAGE

409 West S. 2nd
785-672-3763
Jerry Wycoff

  B Tech
  Computer
   Service

Jeff Brittenham

(785) 953-7221

J HELP PAY FOR WHAT
MEDICARE DOESN’T!!

TALK TO CHERYL
MED SUPP LADY
at  Weiser Insurance , Oakley, KS

A Medicare Supplement to Fit You.
785-672-0101 Cell

785-672-4706 Office
Call  today for an appointment.

Seniorproducts@st-tel.net

AUTO REPAIR
24 HR Wrecker

Service 
With Permit

785-672-4811

Mel's Motors
211Edgerton • Oakley, KS

LARRY’S 
PLUMBING

Colby, KS

  septic tank   
 installation
        and 
   pumping

785-462-3458

Oakley 
Business 
Directory

www.dirksenterprises.com
620-871-9005

EARTHMOVING
FEEDYARD & DAIRY CONSTRUCTION
CIVIL PROJECTS    STEEL BUILDINGS

“Schaffer Old Rock 
House AirBnB”

google Schaffer Old Rock 
House for info

For Sale
Place your 25-word 

classified in the Kansas Press 
Association and 135 more 
newspapers for only $300/ 
week. Find employees, sell 
your home or your car. Call the 
Kansas Press Association @ 
785-271-5304 today! 

Misc.
We Buy Houses for Cash 

AS-IS! No repairs. No fuss. 
Any condition. Easy process: 
Call, get cash offer and get 
paid. Call today for your fair 
cash offer: 1-913-365-1969

Misc.
Attention: VIAGRA and 

CIALIS USERS! A cheaper 
alternative to high drugstore 
prices! 50 Pill Special - Only 
$99! 100% guaranteed. CALL 
NOW: 1-833-641-6607

Misc. 
We Buy Vintage Guitars! 

Looking for 1920-1980 
Gibson, Martin, Fender, 
Gretsch, Epiphone, Guild, 
Mosrite, Rickenbacker, Prairie 
State, D’Angelico, Stromberg. 
And Gibson Mandolins / 
Banjos. These brands only! 
Call for a quote: 1-833-641-
6990

Misc. 
CASH PAID FOR HIGH-

END MEN’S SPORT 
WATCHES. Rolex, Breitling, 
Omega, Patek Philippe, Heuer, 

Daytona, GMT, Submariner 
and Speedmaster. These brands 
only! Call for a quote: 1-833-
641-4573.

Misc.
GOT AN UNWANTED 

CAR??? DONATE IT TO 
PATRIOTIC HEARTS. Fast 
free pick up. Patriotic Hearts’ 
programs help veterans 
find work or start their own 
business. Call 24/7: 1-833-
485-0154.

Misc.
BATH & SHOWER 

UPDATES in as little as 
ONE DAY! Affordable 
prices - No payments for 18 
months!  Lifetime warranty & 
professional installs. Senior & 
Military Discounts available.  
Call: 1-833-752-0092

Misc.
STOP OVERPAYING FOR 

HEALTH INSURANCE! 
A recent study shows that a 
majority of people struggle to 
pay for health coverage.  Let 
us show you how much you 
can save.  Call Now for a no-
obligation quote: 1-833-928-
5491 You will need to have 
your zip code to connect to the 
right provider.

Misc
INJURED IN AN 

ACCIDENT?  Don’t Accept 
the insurance company’s first 
offer. Many injured parties 

are entitled to cash settlements 
in the $10,000’s. Get a free 
evaluation to see what your 
case is really worth. 100% Free 
Evaluation. Call Now: 1-833-
770-0339

Misc
AGING ROOF? NEW 

HOMEOWNER? STORM 
DAMAGE? You need a local 
expert provider that proudly 
stands behind their work.  
Fast, free estimate. Financing 
available.  Call 1-833-889-
4107 Have zip code of property 
ready when calling!

Misc
WATER DAMAGE 

CLEANUP & 
RESTORATION:  A small 
amount of water can lead to 
major damage in your home. 
Our trusted professionals do 
complete repairs to protect 
your family and your home’s 
value! Call 24/7: 1-833-879-
1451 Have zip code of service 
location ready when you call!

Misc
NEED NEW WINDOWS?  

Drafty rooms? Chipped or 
damaged frames? Need outside 
noise reduction? New, energy 
efficient windows may be the 
answer! Call for a consultation 
& FREE quote today. 1-833-
880-0052 You will need to 
have your zip code to connect 
to the right provider.

KANSAS

CLASSIFIED

ADVERTISING NETWORKC A NK

Bluestem Clinic at

Quinter Clinic
Hours

Mon  7am-5pm
Tues  8am-5pm
Wed  8am-6pm
Thur  8am-5pm
Fri     8am-5pm

Michael E Machen, MD 
Shelly Gruenbacher, MD

Douglas Gruenbacher, MD
Scott Rempel, MD 
Anna Rempel, MC

Jamie Mense, APRN

Diplomats, American Board 
of Family Practice

520 W 5TH 
Quinter, KS

Call 785-754-3333
www.gcmc.org

3426 Hwy 40 - Oakley, KS

785-671-3264
AVAILABLE NOW
Baler Twine & Net Wrap

Twine -2000 ft. Ball
Net Wrap - Roll 64” wide

DEKA BATTERIES
Factory Price on all

Fuel & Hydraulic Filters
All makes and models

“Diesel Exhaust Fluid” in Stock
CHECK US OUT!

Cochlear Implants

Hearing Aid Repair & Cleaning

Ear Cleaning

Family Hearing Healthcare

Tinnitus Evaluations and Management

Hearing Evaluations

SERVING NORTHWEST

Serving the Communities of
Eastern Colorado and

Northwestern Kansas for two
decades, and now at an

Our Hearing Healthcare Services Include:

719-346-5717

       CALL US TODAY!       

mcarthuraudiology.com
366 14th St. Burlington, CO 80807

additional office

in Oakley!
404 East Front Street

KANSAS FOR
TWO DECADES

HELP WANTED 
OAKLEY PUBLIC SCHOOLS 

ROUTE BUS DRIVER 
For the 26-27 School Year 

We will assist qualified applicants 
in obtaining their CDL and required certifications. 

Please contact: 
Julie Crum, Superintendent, 785-671-4588 

jcrum@oakleyschoolsks.com 
with questions. 

Application Available at: 
USD #274 

621 Center Ave. Suite 103 
Oakley, KS 67748 

Or 
oakleyschoolsks.com 

Under the District Office tab 
Applications accepted until filled. 

USD 274 is an EOE

Vice-President 
of Credit Position

Farm Credit of  Western Kansas has grown and is now 
accepting applications for a new team member.  This 
position requires a four-year college degree in Agri-

culture, Business, Accounting, Economics, or related 
field. A minimum of  5-7-years agriculture lending, 

financial statement analysis, accounting or equivalent 
combination of  education and experience is preferred.  
The successful applicant will have an understanding 
of  agriculture production in Northwest Kansas and 
will display strong communication, marketing and 

computer skills.  Salary to be determined based upon 
qualifications, with benefit package provided.  To 

apply, submit a letter of  application and resume to 
Farm Credit of  Western Kansas, PO Box 667, Colby, 

KS 67701 attention Jessica Vaughn or email to jessica.
vaughn@fcwk.com. Applications are  accepted until 
the position is filled.  EEO/AA/Minorities/Female/

Veteran/ Disability.

SAUSAGE 
BISCUIT 

BREAKFAST 
CASSEROLE
Equipment:
10 – inch skillet
Meat masher tool
9x13 – inch ceramic 

Baking dish
Ingredients:
7 frozen Pillsbury 

Grands buttermilk 
biscuits baked

1 lb sausage
1½ cups shredded 

cheddar cheese 
8 eggs
2 cups milk
salt and pepper to taste
Instructions:
Preheat oven th 350. 

Lightly sprat a 9x13 
baking dish with cooking 
spray

chop each biscuit into 6 
to 8 pieces. Place chopped 
biscuits in the bottom of  
the baking dish. 

In a skillet ver medium-
high heat, cook sausage 
until no longer pink and 
crumbled. Drain fat.

Sprinkle sausage over 
biscuits Top sausage with 
shredded cheddar cheese.

Whisk together eggs, 
milk, salt and pepper. 
Pour over biscuit 
mixture.

Bake uncovered for 1 
hour, or until eggs are set.

Notes:
I used frozen pillsbury 

Grands biscuits. I baked 
them ahead of  time and 
chopped them up when 
I was ready to make the 
casserole. I have not tried 
this casserole with baked 
refrigerated biscuits. 
The frozen buttermilk 
biscuits are best if  you 
can make them a day a 
day or two in advance. 
Leftover biscuits work 
great! 

Recipe submitted by
Gator Bob’s Wife

If  you would like to have 
a recipe featured in The 

Oakley Graphic, feel free 
to drop by the office or 

email us at 
Graphic@st-tel.net

Apple Butter 
Ribs

Ingredients:
2 racks baby back ribs
1 tbsp smoke paprika
1 tbsp garlic powder
1 tsp onion powder
1 tsp cayenne pepper
1 tsp salt
Wrap:
2 sticks butter, divided
¼ cup brown sugar, 

divided
1 cup apple juice, 

divided
Sauce: 
1 cup apple butter
½ cup BBQ sauce
¼ cup apple cider 

vinegar
2 tbsp worcestershire 

sauce
Method:
Preheat your grill to 

275º and set it up for 
indirect heat. Remove the 
membrane from the back 
of  the ribs is desired. 
Pat the ribs dry with a 
paper towel. In a small 
bowl, mix together the 
smoked paprika, garlic 
powder, onion powder, 
cayenne pepper, salt and 
pepper to create your 
rub. Generously season 
the ribs with the dry rub 
seasoning, pressing it in 
to adhere. Place the ribs 
on the grill over indirect 
heat. Close the lid and 
let cook for 1½ hours 
or until the ribs reach 
165 internally. Prepare 
a sheet of  foil by laying 
pats of  butter down and 
sprinkling with brown 
sugar. After the initial 
cook, carefully remove 

the ribs and place them 
on the large sheet of  foil, 
meat side down. Pour 
apple juice over the ribs 
and wrap tightly. Return 
the wrapped ribs to the 
grill and cook for anoth 
45 minutes to an hour, 
or until tender. In a 
grill safe bowl, add the 
apple butter, BBQ sauce, 
apple cider vinegar, and 
worcestershire sauce. 
Simmer to a sauce 
consistency. Remove the 
ribs from the foil and 
place them back on the 
grill. Brush generously 
with apple butter BBQ 

sauce. Cook uncovered 
for an additional 15-20 
minutes, allowing the 
sauce to carmelize and 
set. Remove from the grill, 
rest for a few minutes, 
then slice and serve.   


