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I N S I D E  T H I S  I S S U E  

1 Ansley Spring Grant Recipients 

4 Summer Lunch Menu 

7 Birthdays 

8 Bloodmobile Reports 

11 CCF Challenge 

12 Summer School Information 

15 Ansley Graduation  

  

 

 
709 Main*Ansley, NE 

308-935-1222 

 

SunValley Nursery 

 
 

Hours: 

M-F 10-6 

Sat. 10-5 

Sun. Noon-5 
 

sunvalleynursery.org 
521 West Railway Street~ Ansley Ne 

308-935-1200 
 

The Custer County Foundation- 2020 
Spring Grant-Ansley recipients!! 

 
Ansley Alumni-$1,500 
-Sand Volleyball Court 

 
Ansley Public School-$6,000 

- Playground Equipment 
 

Ansley Rural Fire Board-$3,600 
-Fire Gear 

https://l.facebook.com/l.php?u=http%3A%2F%2Fsunvalleynursery.org%2F%3Ffbclid%3DIwAR0vkwXm34rAGsNgYuqAd0RiCDlIydd8yAEJi18p2OkkykC_vjzj1Fi-4K0&h=AT2aoIItiSGxC3a9QrGXW7KyYmXKnQRYEujI2gAaT2lUd6OmBjj-XthWKPGquqSGfQOv3ML3kjbCp0gil4Ldp31Jyo6duU1swPZtkIs5SaQsIWkDRvuglWOqJJhGiDv2ja1D4IIiwZspQmex9278EnQoYokB7fLFPiSbwRyvSP34Iv5eHmtAb-MOYrS57vLnFD1WZbDrBwgr2N-2QZmvv_6EbHhIBLFguFjIQeSnYDc765viyjQ98-LFTXIv0g1PeEgpTx2-SfjGN97eY5yF_JPvBx-LyOg6vnQZ_J4wYRKBFIUkM6q9CuzmCiEZ_6_BzDuiZ_UozKs_8mYt7x9QMYq8NkYy2A7Mn06gBfiH3wxeY5Gk8NN8iIW8jty4tDkhKlsnpoXDda8dZZ9lk0SpWOfyqDggMhYd0LjRYGK7EUQzfLlh6kt_gVY2mruPl2szacqcDbjoNk5pZHHP4Yt1Wz6O0HeDOEvVJ_GDDPdfTVV65qCpVc5kRWkWMH4wL190wvR9moyhiPYzCLSqwr-5fNGEWxeVN4TjMxUfG8snw-O9bpifi7AggEQaIR_a8sHjWdvoclfIV4oqTGvO8PY4ZvkV7ZL5WzXMRhDc3N-b4ra2Na1mmjitcjKlJkmjujENMUOK
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Trotter Storage 
 
 

12X30-$45/month 

14X43-$130/month 
 

Call 308-935-1100 
 

Units Available in Ansley, Nebraska 
 

              

 

 

*SPARKLE* 
Home Interior Services 

 
Melissa Larson  

45403 E HWY 92 
Ansley NE 68814 

 
Specializing in Home Décor Services from 

Decorating to Organizing 
Home/Office Cleaning & Painting 

Call Melissa TODAY at 308-750-2419 
*FREE Consultation & Quote for services on any 

work needed inside or outside your home or office. 
 

When You Need It Most? 
*SPARKLE* is here to HELP! 

 
Melissa Larson 
308-750-2419 

 

 

 

 
 

 

 

 
For all your 

electrical needs 
contact  

Andy Gibbons 
308-763-1193 

 

 

 
T.J. Gaedke has a good supply 

of night crawlers for your fishin' 
needs.  

$1.50 a dozen 
 

1114 Fargo St., Ansley 
 

(308) 750 0663 
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STEPS 

In a mixing bowl, combine soy sauce, mirin, 

sugar, ginger, garlic, onion powder and black 

pepper. 

 

With a sharp knife, slice the beef into 1/4-inch-

thick slices with the grain. This is much easier to 

do if the meat is partially frozen. Trim off any fat 

or connective tissue. 

 

Put the beef slices in a large resealable plastic 

bag and pour the marinade over the beef. 

Massage the bag so all the slices get coated 

with the marinade. Seal the bag and refrigerate 

for several hours or overnight. 

 

When ready to cook, set Traeger temperature to 

180°F and preheat, lid closed 15 minutes. 

 

Remove the beef from the marinade and discard 

the marinade. 

 

Dry the beef slices between paper towels and 

arrange the meat in a single layer on the grill 

grate. 

 

Smoke on the Traeger for 4 to 5 hours or until 

the jerky is dry but still pliant when bent. 

 

Immediately transfer the jerky to a resealable 

plastic bag and let it rest for an hour at room 

temperature. 

 

Squeeze the air out of the bag and keep the 

jerky in the refrigerator. Enjoy! 

 
 
 

 

 
 

 

 
 

 
 

NATIONAL JERKY DAY – June 12 

National Jerky Day on June 12th each year 
celebrates the rich history, immense popularity, 
and nutritional benefits of dried meat snacks. 

This nutrient-dense meat is made lightweight by 
drying. A pound of meat or poultry will weigh 
only about four ounces after transforming it into 
jerky. Properly prepared jerky can be stored for 
months without refrigeration because the drying 
process removes most of the moisture. Salt 
added to the meat before the drying process 
begins helps to prevent bacteria from 
developing.  
The word “jerky” is derived from the Spanish 
word charqui, which came from the Quechua (a 
Native South American language) word ch’arki, 
which means to burn (meat).    
Convenience stores, gas stations, supermarkets 
and variety shops all across the United States 
offer traditional jerky in individual servings and 
in larger packages, too. They also offer it in a 
variety of flavors and add spices for additional 
heat. While on road trips, camping, or even 
long-distance flights, jerky staves off hunger 
until the next meal. It’s easy to pack, too. So 
easy, in fact, that due to its lightweight and high 
level of nutrition, it’s even been to space. Since 
1996, astronauts have selected jerky as space 
food several times for space flights.  
 
 
SMOKED TERIYAKI JERKY 
PREP TIME 15 Minutes 
COOK TIME4 Hours 
SERVES 6 – 8 People 
 
INGREDIENTS 

1/2 Cup soy sauce 
1/4 Cup mirin or sweet cooking wine 
2 Tablespoon sugar 
3 coins fresh ginger, each ¼ inch thick 
1 Clove garlic, crushed 
1/2 Teaspoon onion powder 
1/2 Teaspoon black pepper 
2 Pound trimmed beef top or bottom round, sirloin 
tip, flank steak or wild game 

 
 

 
 

 

 



Newsletter   4 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 
 

 
 
 
 
 

 

 

 
 

 
 

 



Dates & Updates  5 

 
 
  

 

 Ferguson Repair 
935-1769 
212-0074 

Tune up- Small Engine 
Brakes-Exhaust 
Rotors Turned 

General Automotive Repairs 
 

Blue Rhino Propane Available at Ferguson Repair! 
 
 

 

 

 

 

 

Custer's Last Stop  
 

79005 Highway 2, Ansley, Nebraska 68814 
(308) 935-1505 

 

 

 

 

 

 
 
 
 

 

 
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 
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Jun. 14  

Cecilia Childers 

Debra Brand 

 

Jun. 15  

Cody Shepherd 

Ariel Peterson 

 

Jun. 16  

Brad Rohde 

Marilyn Grant 

Ashley Porter 

Scott Varney 

Julie Lewandowski 

 

Jun. 17  

Amy (Rosentreader) Jacobson 

Chad Runyan 

David Haumont 

Joel Kaelin 

Elizabeth Linder 

 

Jun. 18  

Karen Marsh 

Staci Peterson 

JoAnn Hauck 

Sidney Runyan 

 

Jun. 19  

Janice Lovitt 

Sarah Bramer 

 

Jun. 20 Katie (Thomsen) Rush 
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Ansley Bloodmobile 
Big thanks to John Jones, our coordinator, from 
Kearney who did the bloodmobile due to the virus.  
I have been told he did a good job! 
Presenting: 26 
Deferrals:1 
Single Units: 23 
Double Reds: 2 (Shane Rohde, Tom Bailey) 
Total Good Units: 27 
 
There was no food furnished by us, also no 
workers. 
 
Next Bloodmobile will be 6/2/20 at the community 
building.  Retha & I hope to be there! 
 

 
Ansley Bloodmobile 

On June 2, 2020 it was a great, great day!  
We had the most in a long time with 71 

good units. 
Presenting: 65 

Deferrals: 1 
Partials: 1 

Double Reds: 8 
Gordon Goodman 

Garlyn Lane 
Michael Clarke 

Michael Benedict 
Colby Taylor 
Bob Holland 
Lance Bristol 
Mike Bailey 

 
A big thanks to John Jones & Nicole Johnk, 

our coordinators, who have done our last 
two drives.  I really missed them both, as I 
like to be sure enough water is drunk!  Our 

budget remains at $263.69.   
Next Bloodmobile is  

Wednesday, August 19th at the school. 
 

 
10 am- 8 pm 

Dining room OPEN 
 

Monday-Chicken Fajitas 

Served with Rice & Beans 
 
Tuesday-Steak Torta 

Served with French Fries or Tater Tots 
 
Wednesday-Enchiladas Verdes 

Served with Rice & Beans 
 
Thursday-Chicken Taquitos 

Served with Rice, Beans & Salad 
 
Friday-Tri Mix Fajitas 

Chicken, Steak, & Shrimp Mixed with Bell 
Peppers & Onions 
Served with Rice & Beans 
 

Taco Saturday 

Your Choice Steak or Chicken 
Served with Rice & Beans 
 
 
 

***NEW*** 

Taco Box-$30 

20 Tacos (Soft or Crispy) 

Rice & Beans~2 Drinks 
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Please Remember: 
• Masks are recommended.    
• The deadline has been extended to July 19th, so please 

consider sending your children.   
 
 
Thank you, Mrs. Miller, 
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Janice Harrop      

308-212-0390 
 

Jharrop.D397@Shelter
Insurance.com 

 
 

 
 

 

 

AVTO FOOD PANTRY 
We will pack boxes of food, instead of bags. 

The boxes will be on a first come, first serve 
basis. 

The contents of the boxes will be based on 
donations and food pantry supply. 

We will be open from 6:00-7:00 pm at our Food 
Pantry location-708 Main Street. 

Food Pantry Dates: 
June 18th 
July 16th 
Aug. 20th 
Please/text 308-212-0302 if you would like to 
reserve a box for your family. 

 
 

Using Alcohol as a Disinfectant Cleaning Spray 

 
Things to keep in mind to safely use alcohol as a 
disinfectant: 

• Do NOT mix alcohol with bleach-the 
combination produces chloroform, which can 
cause serious health issues. 

• Do NOT use near flames or while smoking 
• Use in a ventilated area-it evaporates quickly 

and creates potentially harmful vapors. 
 
Rubbing alcohol can be used as a cleaner and disinfectant.  
The optimal concentration for cleaning/disinfecting is 70%.  
Higher percentages of alcohol actually make it less 
effective as a disinfectant. 
 
If using 98-99% alcohol, please use the following 
method to dilute the product. 
 

1. Pour 1-2/3 cups (14 oz.) of 98-99% alcohol 
into a spray bottle. 

2. Add ½ cup (4 oz. water 
3. Swirl to mix 
4. The alcohol is ready to use. 

mailto:Jharrop.D397@ShelterInsurance.com
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