
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                    

  

Dates & Updates 
September 13th 2019 

 

 

 

 

NOTICE OF SALE 
 

     The Village of Ansley shall sell the following described 
personal property to-wit: 
 

     1.  Used and slightly damaged Municipal Auditorium 
folding tables 

 

with a fair market value of less than $5,000.00. 
 

     The sale will be made by receiving sealed bids, which 
bids will be opened and tabulated at a meeting of the 
Chairperson and Board of Trustees on September 16, 
2019, at 7:45 p.m.  Bids should include a deposit equal to 
the bid amount and must be submitted to the Village 
Clerk’s Office, 217 Nile Street, Ansley, NE or by mail to 
PO Box 307, Ansley, NE 68814.  Bids must be received no 
later than 4:30 O’clock p.m. on September 16, 
2019.  Terms of the sale are cash.  The Village reserves 
the right to reject any and all bids. 
 

(Seal)  Lanette C. Doane, CMC 
Posted September 5, 2019 

 

      

 

 
Flu Shot Clinic-Ansley 

 
October 9th 

Ansley Public Schools  
10:30 am-12 pm 

 
October 9th 

Husker Homes  
1-3 pm 

 
October 24th 

Ansley Auditorium 
Red Cross Blood Drive 

9:00 am-3:00 pm 

 
Loup Basin Public Health Department 
 

LBPHD is set up to bill most major insurances 

including Medicaid.  Most insurances will pay 

full cost of the flu shot.  If you don’t not have 

insurance, we ask for a $15 donation. 

 

 
 

Thank you, Flatwater Bank for 

donating 13 loaves of bread this 

week to the  

AVTO Weekend Backpack Program! 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Trotter Storage 
Units Available in Ansley, Nebraska 

 

12X30-$45/month 

14X43-$130/month 

 

Call 308-935-1100 

 

 

 
Ferguson Repair 

935-1769 

212-0074 
Tune up- Small Engine 

Brakes-Exhaust 

Rotors Turned 

General Automotive Repairs 

 
Blue Rhino Propane Available at Ferguson Repair! 

 

 
 

KO’s Bar & Grill 
916 Division St.  

Ansley Nebraska 

 

 

Monday-Thursday 

 

5:00 pm-1:00am 

 

Friday & Saturday 

 

4:00 pm- 1:00 am 

 

Sunday 

 

4:00 pm -10:00 pm 

 

 
 

308-935-1111 

 

 

 

 

 

 
$2/dozen 

Eggs can be purchased at the 

Modern Edge Salon on Main Street 

or Muddy Creek Ag. 

Card Shower Request 

 
Stella Amsberry 

411 West Genoa St. 

Room 400 

Ravenna, NE 68869 

 



 

  
 

FOOT CLINIC 
2nd Wednesday  

@ Husker Homes 

 

 

 

 

Yanez Trucking, LLC 
We take pride in what we do!!! 

 

Juan Yanez 

222 S Douglas St 

Ansley NE 68814 

 

308-935-1927 

Fax-308-935-1928 

jyaneztrucking@yahoo.com 

 

We are hiring OTR Drivers-

Class A 

 
 

 

 

 

 

 

 



  

 

BIRTHDAYS 
Sep. 15  

Jackie Parks  
Tracey Konefal  

  Catherine Case  
Seth Racicky 

Sep. 16  
Joshua Roberts 

 Melissa Wiese 
  Wayne Hammond   

Joel Bailey 
Sep. 17  

Jeannie Dodd 
 Dana Breiner  
 Jacob Marquart 
  

Sep. 18  
A.J. Cabrera   
Jill Ferguson (Varney) 

  Michael Sherbeck  
Loni Vas 

 Dale Burnett 
Sep. 19  

Lori. Webster  
 Cindy Birnie 

John Wiese   
Julie Moore 
Randy Nelson      
Kelly Werkmeister 
Hunter Thompson 

Sep.  20 
Jean Fisher 
Della Gehrt  

  Scott Hammontree 
  Mary Lou Cox 
  Annabelle Nichols 
  Gary Smith 
Sep.  21  

Shane Eberle 
 Crystal Hurt 

  Brooke Case     
Carol Porter  

 Sheri Evans 
  Stacy Brakeman   
 

 
 
 

 

 

   

 

 

 

Thank you- Paul & Connie 

Johnson for donating paper 

to Dates & Updates!  We 

really appreciate it! 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Yanez Service 
Fuel, Oil Changes, Tire Repairs, Brake 

Changes, & Small Engine Repairs 
 

308-935-1887 
721 Main St 

Ansley NE 68814 
 

Hours: 
Monday-Friday 
7am-5 pm 
Saturday 
8 am-12pm 

 

 

 

 

 

 
 

FALL HOURS 
Saturday 10:00am-5:00pm 
Sunday 12:00pm-5:00pm 

 
 

For all your 
electrical needs 

contact  
Andy Gibbons 
308-763-1193 



 
 
 
 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 



 

 

 

 

 

  

 

Athletics & Activities Sept. 2019 

 

 

Breakfast & Lunch Sept. 2019 

 



 

 
 

 

 



 



 



 

 
 
 
 
 

 

 

 

 



The Spirit of Ansley Awards – September 11th, 2019 
 
Ansley Spirit Awards were given on Wednesday, September 11, 2019 to 15 individuals and 
businesses for their work in our community.  Awards were presented in four categories:  
Community Betterment -                 Community Involvement – Home Renovation/New Home 
Investment and      New Businesses/Business Community Support.  
 
Community Betterment:  Marylin Amsberry – Linda Smith  
 
Community Involvement: Brandi Cunningham – Retha Fecht – Doris Hartman – Blair Hartman – 
Melissa Larson – Louise Rohde – Karmela Shafer – Jamee Smith 
 
Home Renovation/New Home Investment: Marcy Dudek – Steve and Jamee Smith – Robin 
Whitney 
 
New Businesses Investment/Business Community Support: 
Lori Racicky – Mitch Schiley Construction 
 
The Ansley Spirit Awards are a collaborative effort between the Ansley Village Board of Trustees 
and the Ansley Planning Commission.  The Spirit Awards are given by village leaders to Ansley 
residents in recognition of citizens efforts in investing in the growth and enhancement of the 
Ansley Community.  Wednesday’s Ansley Spirit Awards celebration was an opportunity to express 
thanks and gratitude to this group of citizens for their commitment to the spirit of the old village 
adage “Push That’s Ansley.”  

 
 SMOKED JALAPEÑO POPPERS 

DIFFICULTY 1/5 
PREP TIME 15 MINS 
COOK TIME 60 MINS 
SERVES 4-6 
HARDWOOD MESQUITE 
 
INGREDIENTS 
12 MEDIUM JALAPEÑOS 
6 SLICES BACON, CUT IN HALF 
8 OZ CREAM CHEESE, SOFTENED 
1 CUP CHEESE, GRATED 
2 TBSP TRAEGER PORK & POULTRY RUB 
 
PREPARATION 
When ready to cook, set temperature to 180℉ and preheat, lid closed for 15 minutes. 
Slice the jalapeños in half lengthwise. Scrape out any seeds and ribs with a small spoon or paring knife. 
Mix softened cream cheese with Traeger Pork & Poultry rub and grated cheese. 
Spoon mixture onto each jalapeño half. Wrap with bacon and secure with a toothpick. 
Place the jalapeños on a rimmed baking sheet. Place on grill and smoke for 30 minutes. 
Increase the grill temperature to 375℉ and cook an additional 30 minutes or until bacon is cooked to desired 
doneness. Serve warm, enjoy! 
 
For this and other recipes~traegergrills.com 

 


