
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                    

  

Dates & Updates 
September 20th 2019 

 

 

 

 

 
 

      

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

 
308-325-7070 

521 Railway Street 

Ansley NE 68814 

 
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. 

 

 

 
 

Saturday, September 21st 
Pitch Night 

Ansley Community Hall 
 

Potluck @ 6 
Cards @ 7 

Please bring a covered dish.  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Trotter Storage 
Units Available in Ansley, Nebraska 

 

12X30-$45/month 

14X43-$130/month 

 

Call 308-935-1100 

 

 

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. 

Get Well  

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 

 
 

 

 

 

 

 

 



  

Federal Universal Service Charge Notice 
 

The Federal Universal Service Charge (FUSC) Surcharge Factor 
recovers the costs associated with Nebraska Central Telephone 
Company's contributions to the federal universal service fund 
program.  Effective with the 4th Quarter of 2019 there will be 
an increase in this charge from 24.4% to 25.0%. 
 
 

 

BIRTHDAYS 
 
Sep.  22 Kenny Young  

Kim Evans 
  Monte Arnold   

Jeff Stunkel 
  Lyle Chamberlin 
 
Sep.  23 Guy L. Mills Sr. 
  Derek Bailey 
 
Sep.  24 Ronald Jones  

Vicki Staab 
  Brandi Staab  
  Adam Staab 
  Joan Johnson  

Dan Keezer 
 
Sep.  25 Michael Sintek   

Brady Rohde 
 
Sep.  26 Jackie Ryan  
  Jennifer Mattke 
  Jenny Dady  
  Tracy Burns 
 
Sep.  27 Sally Hauck   

Mike Ferguson  
 
Sep.  28 Melissa Barnes   

Tony Lewandowski 

 
 
 

 

 

   

 

 

 
Opening SOON on 

Main Street Ansley! 

 

livviasboutique.com 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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  

 

 

 

 

 

Elementary Youth Group 

2nd & 4th Wednesdays of each month  

3:45 pm 

Ansley United Methodist Church 

 

Jr. & Sr. High Youth Group 

2nd & 4th Wednesdays of each month  

after sports practice 

Ansley United Methodist Church 

 

 

 
 

vs. Cambridge Trojans 

Friday, Sept. 20th 

Watch the game on Striv.tv 
 

 



 
 
 
 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 



 

 

 

 

 

  

 

Athletics & Activities Sept. 2019 

 

 

Breakfast & Lunch Sept. 2019 

 



 

 

 

 

  

 

 

 

Mid Nebraska Flag  
Football League 

 
 
 
 

1st & 2nd Grade Age Division 

 

Seahawks (Ansley-Litchfield) 

Rams (Arcadia-Loup City) 

Titans (Arcadia-Loup City) 

 

September 22nd @ Loup City- 4:30 

Rams vs Titans 

Seahawks Scrimmage @ Litchfield-3:30  

 

 

 

3rd & 4th Grade Age Division 

 

Saints (Ansley-Litchfield) 

Vikings (Arcadia-Loup City) 

Ravens (Arcadia-Loup City) 

 

September 22nd @ Loup City-3:30 

Vikings vs Ravens 

Saints- BYE 

 

 

 

5th & 6th Grade Age Division 

 

Packers (Ansley-Litchfield) 

Raiders (Arcadia-Loup City) 

Broncos (Arcadia-Loup City) 

Giants (Ravenna) 

 

 

September 22nd @ Litchfield- 2:30 

Giants vs. Packers 

 

September 22nd @ Loup City-2:30 

Raiders vs. Broncos 
 

 

 



 

 

 

 

 

  

ORD VOLLEYBALL TOURNAMENT  

SATURDAY, SEPTEMBER 21st 



 

  

 

 
 

 

For all your 
electrical needs 

contact  
Andy Gibbons 
308-763-1193 

 

 

 

 
Ferguson Repair 

935-1769 

212-0074 
Tune up- Small Engine 

Brakes-Exhaust 

Rotors Turned 

General Automotive Repairs 

 
Blue Rhino Propane Available at Ferguson Repair! 

 

 
 

Support the Fundraiser 

for ANSLEY STUDENT 

COUNCIL! 
 

Fundraiser Dates: 

9/23/2019 - 10/8/2019 
 

About Our Fundraiser 

We are raising money to make 
hospital bags for an area hospital in 

our county. These bags are for 

children who have to stay in the 
hospital. They contain crayons, 

coloring books, puzzles, anything to 
help keep them occupied while having 
to be in the hospital. Please help the 

Ansley Student Council fulfill this 
project. Thank You! 

 

Two Ways to ORDER: 

 

~ONLINE 
https://seller.clubschoicefundraising.com/Ho

me/SchoolPage/ANSL24 
 

~FROM A STUDENT COUNCIL      

MEMBER 

 
Members are:  Keaton Moore, Darla 
Nichols, Karla Nichols, Brianna Ryan, 
Garrison Fernau, Noah Miller, Jacky 
Terrazas, Chancey Hoblyn-Bittner, 
Gradie Cunningham, Kaedun Goodman, 
Jacob Hoblyn-Bittner and Kerry Ryan  
 

 

https://seller.clubschoicefundraising.com/Home/SchoolPage/ANSL24
https://seller.clubschoicefundraising.com/Home/SchoolPage/ANSL24


 

 

 
 
 
 
 

 
 

 

 

 

THAI BEEF SKEWERS 
 

DIFFICULTY  3/5 
PREP TIME  15 MINS 
COOK TIME  8 MIN 
SERVES  4-6 
HARDWOOD CHERRY 
 

 

 

 

 

 

 

 
 
 
PREPARATION 
In a small bowl, whisk together the oil, soy sauce, lime juice, garlic, ginger, sugar, and black pepper. Transfer the 
meat to a large bowl or resealable plastic bag and pour the marinade over the meat, turning to coat each piece 
thoroughly. Refrigerate for 2 to 4 hours, or longer if desired. 
Drain the marinade off the sirloin cubes (discard the marinade) and pat them dry with paper towels. Thread the 
meat on the skewers, keeping the pieces close together to minimize exposure of the skewer to the heat. (You can 
also slip a folded length of aluminum foil under the exposed ends to protect them.) 
When ready to cook, set the temperature to 425°F and preheat, lid closed for 15 minutes. 
Arrange the skewers on the grill grate and grill for 2 to 4 minutes per side, or until the desired degree of doneness 
is reached. To serve, sprinkle with the diced red pepper and the chopped peanuts. Enjoy! 
*Cook times will vary depending on set and ambient temperatures. 
 
 
 

INGREDIENTS 
1/4 CUP VEGETABLE OIL 
1/4 CUP SOY SAUCE 
1 JUICE OF LIME 
2 CLOVES GARLIC, FINELY MINCED 
1 TBSP. FRESH GINGER, PEELED AND MINCED 
1 TBSP. SUGAR 
1 TSP. BLACK PEPPER, FRESHLY GROUND 
1/2 BEEF SIRLOIN, TRIMMED AND CUT INTO 1-1/4 INCH DICE 
1/2 RED BELL PEEPER, STEMMED, SEEDED, AND CUT INTO 1/4 INCH 
DICE 
1/2 CUP DRY-ROASTED PEANUTS (SALTED OR UNSALTED), 
COARSELY CHOPPED 
1 TRAEGER SKEWERS SET 
 

 
 

 


