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

1 Memorial Day Events Cancelled 

3 National Pizza Day 

5 Mobile Food Pantry 

6 Senior Spotlights 

9 Chuy’s Dining Room Now OPEN 

12 Flatwater Scholarship Winner 

Ansley American Legion Post #153 
 

We are sorry to announce that we will 
NOT be having the Memorial Day 

Ceremonies this year at the Ansley or 
Westerville Cemeteries due to the Covid19 
virus, however we will still be putting the 
flags on the graves.  The coffee and rolls 

and the Memorial Day dinner at the 
Municipal Auditorium also have been 

cancelled. 
Karmela Shafer 

 

 
 

 
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 
 

 

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 
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Grilled Combination Pizza 
 
INGREDIENTS 
8 Ounce hot Italian ground sausage 
1 Pound pizza dough 
flour, to dust pizza pan 
1/2 Cup pizza sauce 
1/2 Cup mozzarella cheese 
mushrooms, sliced 
black olives, sliced 
green bell pepper, diced 
red onion, thinly sliced 
Parmesan cheese 
 
STEPS 

Cook the Italian sausage in a sauté pan over 
medium heat until lightly browned and cooked 
through. Remove from heat, drain and discard 
the fat. Set aside. 

 
Roll out pizza dough to desired shape and 
thickness on a lightly floured surface.  

 
Transfer to a pizza peel dusted with flour. 
 
Spread pizza sauce over the dough leaving a 
1/2-inch border around the edge. 

 
Sprinkle cheese over sauce and follow with 
sausage, mushrooms, black olives, pepper, red 
onion and finish with a sprinkle of Parmesan 
cheese. 

 
When ready to cook, set Traeger temperature to 
350℉ and preheat, lid closed for 15 minutes. 

 
Slide the pizza off the peel directly onto the grill 
grate or pizza stone if using. 

 
Bake for 15 to 20 minutes until the crust is 
lightly browned and cheese is melted. Enjoy! 

 
 

 
 

 
 

NATIONAL PIZZA PARTY 
DAY 

 

 
Each year on the third Friday in May, millions 
of pizza lovers across the nation join in extolling 
the qualities of pizza on National Pizza Party 
Day. 
Since pizza is one of America’s favorite foods, it 
comes as no surprise we would celebrate a day 
that features a pizza party. Pizza parties bring 
friends together. They’re also an excellent way 
to reward a team or group for a job well done. 
Birthdays and some minor achievements are also 
celebrated with pizza parties, too. Although, just 
about any excuse can be used for a good pizza 
party. 
In ancient Greece, the Greeks covered their 
bread with oils, herbs, and cheese, which some 
attribute to the beginning of the pizza. 
In Byzantine Greek, the word was spelled 
“πίτα,” pita, meaning pie. 
The Romans developed a pastry with a sheet of 
dough topped with cheese and honey, then 
flavored with bay leaves. 
Our modern pizza had its beginning in Italy as 
the Neapolitan flatbread. 
The original pizza used only mozzarella cheese, 
mainly the highest quality buffalo mozzarella 
variant. It was produced in the surroundings of 
Naples. 
An estimated 2 billion pounds of pizza cheese 
was produced in the United States in 1997. 
The first United States pizza establishment 
opened in New York’s Little Italy in 1905. 
The largest pizza ever made, according to 
Guinness World Records, weighed 26,883 
pounds. It was made in Norwood, South Africa, 
on December 8, 1990. 
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May 17 Jill Porter  
 
May 18 Brent Rowse      

Nolan McCulley 
  Becky Kaelin 
 
May 19 A. J. Hauck   

Jodi Johnson 
  Cinda Queen   

Tyson Muller 
 
May 20 Phyliss Samp 
  Evelyn Mabbitt  

Court Kaelin 
  Dexter Rohde  

Cori Paben 
  Landon Johnstone 
 

 

 

 
 

 
 
 
 
 
 
 
May 21 Carol Sherbeck  

Todd Grant 
  Orrin Wilson 
 
May 22 Wesley Hayes  

Chad Breiner 
 
May 23 Kristi Cabrera     

Franny Jo Hauck 
Linda Rynearson   
Kiera Bailey 
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 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 

 

 

 

 

 

 
 
 
 

 
 

10 am- 8 pm 

Dining room OPEN 
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NEW Traeger Pellet Flavors 
$15+tax/Bag 
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Until further notice our office will no longer be open to the public. Phone will be the best way for us to assist 
you with any of your insurance needs. 

800-935-1537. 
 

 

 

 

 
 

Backpack Program Bags can be delivered 

to the school for pickup! 
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Janice Harrop      

308-212-0390 
 

Jharrop.D397@Shelter
Insurance.com 

 
 


