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*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 

 
10 am- 8 pm 

Dining room OPEN 
 

NEW PRICES ON SPECIALS & FREE DRINK 
 

Monday, September 7th 
Enchiladas Verdes-4 enchiladas filled with shredded 

chicken & topped with cheese. 
Served with Rice & Beans 

 
Tuesday, September 8th 

BIG Chicken Fajitas Quesadilla-Large flour tortilla 
filled with chicken mixed with bell peppers, onion & cheese 

Served with Tater Tots 
 

Wednesday, September 9th 
Crispy Tacos-4 tacos filled with ground beef, lettuce, 

tomato, sour cream & cheese 
Served with Rice 

 
Thursday, September 10th 

Chile Relleno-Poblano pepper filled with ground beef or 
shredded chicken.  Topped with sauce & cheese. 

Served with Rice & Beans 
 

Friday, September 11th 
Fajitas-Your choice of beef or chicken mixed with bell 

peppers & onion. 
Served with Rice 

 
Saturday, September 12th 

 Tacos De Pescado-3 flour tortillas filled with breaded 
fish fillet, topped with cilantro, onion, & cheese. 

Served with Rice & Beans 
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Trotter Storage 
 
 

12X30-$45/month 
14X43-$130/month 

 

Call 308-935-1100 
 

Units Available in Ansley, Nebraska 

 
              

 

 

 

  

 

 

 
For all your 

electrical needs 
contact  

Andy Gibbons 
308-763-1193 
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NATIONAL FOOD BANK DAY 
HISTORY 

 
St. Mary’s Food Bank founded National Food 
Bank Day to recognize the outstanding 
contributions of food banks around the 
country and to commemorate the 
establishment of St. Mary’s Food Bank by its 
founder John van Hengel in 1967. John van 
Hengel came up with the idea of grocery 
rescue and food banking and the idea spread 
throughout the country making St. Mary’s 
Food Bank the very first in the world! In 2017, 
St. Mary’s celebrates its 50th anniversary! 
They distribute 250,000 meals on a daily 
basis through the efforts of dedicated staff, 
partner agencies and volunteers. Their 
mission is to alleviate hunger through the 
gathering and distribution of food while 
encouraging self-sufficiency, collaboration, 
advocacy and education. 
 

Ansley Community 
FOOD PANTRY 

 
Food Pantry Dates: 
September 17th 
October 15th 
November 19th 
December 10th 
 

We will be open from 

6:00-7:00 pm at our NEW Food 
Pantry location- 

Small Brick Building behind Flatwater 
Bank on Edmunds St. 

We will be moving locations soon, 
please watch for an update! 

Please call/text 308-212-0302 if you would 
like to reserve a box or are without 
transportation and need delivery. 

 
 
 
 

NATIONAL FOOD BANK DAY 
 
National Food Bank Day on the first Friday 
in September encourages you to commit to 
contributing to the cause that believes no 
one should go to bed hungry. 
Hunger may be as close as your neighbor 
or your coworker in the next cubical. Bare 
cupboards and empty stomachs look just 
like yours and mine behind closed doors. 
Food banks across the country help some 
of the 42 million men, women and children 
who struggle with putting food on the table. 
The reasons range from illness to job loss 
and a general change in circumstances. 
Circumstances that can happen to anyone 
of us. 
For parents struggling to make ends meet, 
the ability to look their children in their eyes 
over a meal instead of into hungry eyes is a 
difference made by supporting food banks. 
Food banks fill the gap for those living on a 
meager budget. Many food banks offer 
educational opportunities that help people 
change their situation and begin anew. 
Often, those who have benefited from the 
programs return to volunteer and contribute 
to the very food bank that staved off hunger 
to do the same for others. 
 
HOW TO OBSERVE 
#NationalFoodBankDay 
Help a neighbor, a friend, coworker or a 
child by making a donation. Volunteer at 
your local food bank. Food banks take 
nonperishable food items and cash 
donations every day. Check their needs list 
for the fresh items they are seeking. 
Use #NationalFoodBankDay to give your 
local food bank a shout out and to share on 
social media. 
 

Thank you, Lance Bristol 
for volunteering your time 
at the Ansley Community 

Food Pantry! 

http://www.firstfoodbank.org/
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The foot clinic will once again resume on the 2nd Wednesday of 
each month at Husker Homes. 
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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 

 

 

 

 

 

 
 
 
 

 

 
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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INGREDIENTS 

• 3 Rack baby back pork ribs, 

membrane removed 

• 1 Bottle Traeger Pork & Poultry 

Rub 

• 2 Pound russet potatoes 

• 1 Pound bacon, chopped 

• 1 Whole yellow onion, diced 

• 1 Whole green bell pepper, diced 

• 4 Can Pork & Beans 

• 1 Cup ketchup 

• 2 Tablespoon dry mustard 

• 1 Tablespoon black pepper 

• 1/2 Tablespoon kosher salt 

• 1/2 Tablespoon garlic powder 

• 1/2 Tablespoon onion powder 

• 2 Tablespoon olive oil 

• 1 Tablespoon kosher salt 

• 1/2 Teaspoon black pepper 

• 1 Bottle Traeger 'Que BBQ Sauce 

• 2 Cup mayonnaise 

• 1 Tablespoon dry mustard 

• 1 Tablespoon white wine vinegar 

• 2 Stalk Celery, finely chopped 

• 2 Whole Eggs, hard boiled 

• 1/2 Whole chopped red onion 

• 1 Tablespoon chives, chopped 
 

~About 6 hours before you are ready to serve, start prepping your ribs. Peel 
membrane from back side of ribs and trim any excess fat. Season both sides 
of ribs with Traeger Pork & Poultry Rub. 
Set the temperature to 180℉ and preheat, lid closed for 15 minutes.  
~Place ribs on the grill and smoke for 4 to 5 hours. While the ribs are 
smoking get your ingredients prepped for the potato salad and baked beans.  
~To prep the potatoes, scrub them thoroughly under cold water with a 
vegetable brush. Set them aside then prep the ingredients for your baked 
beans. 
~Place bacon in a cold sauté pan over medium heat. Cook until bacon is 
crispy and fat is rendered. Strain fat from bacon, reserving 2 Tbsp of bacon 
fat, and set bacon aside. 
~Place reserved fat back into the sauté pan and add onion and pepper. Sauté 
for 5-10 minutes until onions are translucent and peppers are tender. 
Remove from heat and set aside. 
~In a 9”x13” casserole dish combines beans, cooked bacon, onions and 
peppers, and all remaining ingredients. Stir well to combine. Cover the 
casserole with aluminum foil and refrigerate until ready to bake. 
~When your ribs have 30 minutes left to smoke, get your potatoes ready to 
go on the grill. Coat them with olive oil and season with salt and pepper. 
Spread potatoes out on a sheet pan and place in the grill. Smoke potatoes for 
15-20 minutes. Remove the ribs & potatoes from the grill, and increase the 
grill temperature to 350* F. 
~Remove the baked beans from the refrigerator and let them come up to 
room temp slightly. 
~Tear off four long sheets of heavy-duty aluminum foil. Top with your rack 
of ribs and Traeger ‘Que BBQ Sauce. Repeat with the remaining racks. 
Close the foil to form a packet. 
~Place the ribs, potatoes, and your baked beans back on the grill. Each item 
is going to cook for a different length of time, so set alarms if you need to 
and get ready to eat soon! 
~Let the potatoes roast for 20-25 minutes, until tender. Cook the ribs for 45 
minutes or until the internal temperature registers 204 °F. Let the baked 
beans cook for 1 hour, stirring occasionally, until the sauce has thickened 
and darkened in color a little. 
~When the potatoes are tender, remove from grill and set aside until cool 
enough to handle. Once the potatoes have cooled, using your hands and a 
towel, remove the potato skins and cut into large chunks.  Combine potatoes 
and the remaining potato salad ingredients in a large bowl. Taste for 
seasoning and adjust with salt and pepper if needed. Set aside to cool. 
~Remove the ribs from the grill and let rest 20 minutes before slicing. 
~Remove the baked beans from the grill and let rest for 15-20 minutes, 
meanwhile carve your ribs. 

 

SIMPLE SMOKED RIBS, BBQ BAKED BEANS &  
POTATO SALAD 
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We will be closed 

Saturday-Monday for 

Labor Day Weekend 

 
 
Sep. 06  
Garett Amsberry 
 
Sep. 07  
Larry Reed  
Aron Holland 
Ryan Sullivan 
 
Sep. 08  
Dixie Peterson      
Bob Schick 
Jennifer Gestwite 
Evelyn Varah 
 
Sep. 09  
Sharon Roberts    
Mandy Shepherd   
Brooke (Amsberry) Greisen 
 
Sep. 10  
Anne McCaslin 
Carolyn Watts 
Farrol Shada 
Ladene Hammond   
Madie Loy 
 

Sep. 11  
Wilma Rowse  
Kason Larson 
 
Sep. 12  
Judy Smith        
Samuel Sintek        
Tom Kaelin          
Tammy Croghan 
Alicia Muller 
 
 

 
 
 
 
 
 

FALL Hours: 
Monday-Friday-4:30-6:30 

Saturday & Sunday 

10:00 am- 12:00 pm 
 

521 West Railway Street~Ansley Ne 
308-325-7070    308-440-0330 

sunvalleynursery.org 

 

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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Janice Harrop      

308-212-0390 
 

Jharrop.D397@Shelter

Insurance.com 

 

 

 
 

 

Help Wanted 

 

Chuy’s Restaurant 
 

Call to Apply: 
308-872-1297 
308-872-1216 

Spartan Gear is HERE! 
 

 
 

Please stop by the school office to pick up your 
order!!! 

The family of Charlotte Amsberry 
would like to honor her with a card 

shower for her 90th birthday.  
 

Please send cards to 
Charlotte Amsberry 
2110 30th Ave #30 

Kearney, NE.  68845 
 
 

 

mailto:Jharrop.D397@ShelterInsurance.com
mailto:Jharrop.D397@ShelterInsurance.com
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Body Butter or “Bug Butter” 

The Spartan Travelers are selling The Epoch Body Butter, otherwise known as Bug Butter.  Cost is 
$35.00 a tube and to mail anywhere an additional $4.00 

Thanks for your support!! 
 
You can contact Ansley or Litchfield Schools. 
OR a Spartan Traveler. 
 
Mrs. Parr    
Gradie Cunningham 
Mrs. Evans    
Jocelyn Ambriz 
Audrey Hogg   
Cody Nelson 
Chancey Hoblyn Bittner 
Chloe Ellison  
Kaylee Rosentraeder 
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VILLAGE OF ANSLEY 
Proceedings 

August 10, 2020 – 6:30 p.m. 
 

     A regular meeting of the Chairperson and Board of Trustees of the Village of Ansley, Nebraska, was held 
in the Municipal Auditorium on August 10, 2020, at 6:30 p.m.  Present were Fecht, Smith, Mills, Henry and 
Hogg.  Notice of this meeting was by posting as required by law and the agenda was communicated in 
advance.  All proceedings hereafter shown were taken while the convened meeting was open to the public.  
The meeting was called to order at 6:30 p.m., compliance with the open meeting act was verified, and the 
Pledge of Allegiance was recited by all. 
     Trustee Henry moved to waive reading and approve the July minutes.  Smith seconded; 5 ayes, 0 nays 
and motion carried.  Trustee Henry moved to approve the “Better” quote from Tillotson Enterprises for roof 
repairs on the shop/office building at 217 Nile Street at a cost of $17,677 which includes roof cleaning, 
caulking, Evercoat base and top coats, and an 8-year warranty.  Hogg seconded; 5 ayes, 0 nays and motion 
carried.  Trustee Smith moved that the Village enter into an agreement with Orin Clinger to lease the current 
compost site at the same annual lease fee; allow only trees, compost materials, dog waste and cat litter; no 
lumber or pallets to be allowed.  Mills seconded; 5 ayes, 0 nays and motion carried.  Trustee Smith moved to 
approve the purchase of a Tiger Cat II 61” 26HP Kawasaki mower with bagger at an estimated cost of 
$10,204.00.  Henry seconded; 5 ayes, 0 nays and motion carried.  Trustee Hogg introduced Ordinance No. 
531A, an ordinance amending Ordinance #531(fence ordinance) to remove the provision in Section 
1,A.Paragraph #4 referencing fences around outdoor swimming pools, and moved to suspend the 
requirement to read on three different days, that final passage be approved, and the ordinance be published in 
pamphlet form and by posting.  Trustee Mills seconded; 5 ayes, 0 nays, motions carried and ordinance 
adopted.  Trustee Henry introduced Ordinance No. 539, an ordinance establishing guidelines and the 
regulation of private swimming pools in Ansley, moved to suspend the requirement to read on three different 
days, that final passage be approved, and the ordinance be published in pamphlet form and by posting.  
Trustee Smith seconded; 5 ayes, 0 nays, motions carried and ordinance adopted.  Trustee Smith introduced a 
Resolution and moved adoption that in consideration of contribution credits (5%) the Village agrees to a 3-
year commitment and provides written notice of termination at least 180 days prior to the desired 
termination date with LARM, which date shall be no sooner than 9-30-2023.  Trustee Hogg seconded; 5 
ayes, 0 nays and resolution adopted.  Trustee Hogg moved to approve the increase of total restricted funds 
authority by the additional 1% for the FY 2020-2021 budget.  Trustee Smith seconded; 5 ayes, 0 nays and 
motion carried.  Other discussion included a presentation on AMI metering; dangerous dogs; park camping 
fees; department head reports.  Trustee Henry moved to approve claims; Hogg seconded; 5 ayes, 0 nays and 
motion carried. 
 
The September meeting will be held on Wednesday, September 9th.  No further business and meeting adjourned at 9:22 p.m. 
 
ATTEST:       /s/ Trenton Fecht, Chairperson 
 
/s/ Lanette C. Doane, CMC 
 
(Seal) 

 
      
 
      
 

Village Proceedings continued on page 19 
 




