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D-070   CONSTRUCTION/CONTRACTORS

D-085             EXCAVATING

Call Robert or Marcus

541-997-5970 • 541-991-7870 (cell)

30 Years Experience • Reasonable Rates• Senior Discount • Lic. #209676

GENERAL CONTRACTOR

We specialize in Structural Problems and Dry Rot

Robert’s Handyman Service

D-077                ELECTRICAL

Ray Wells, Inc
EXCAVATING • SEPTIC SYSTEMS • SUBDIVISIONS

LAND CLEARING • PAVING • TRUCKING

BRUSH & DEBRIS RECYCLING • DEMOLITION

PH. 541-997-2054 • FAX 541-997-3499 • 1-877-201-0652

CB# 91052DEQ#37263

P.O. BOX 3467 • 1770 LAUREL PL. • FLORENCE, OR 97439

Yes!WE DO WINDOWS!

Commercial • Residential

Connie, Bill & Mike Spinner–997-8721

Window Cleaning

LEISURE EXCAVATING INC.
LANDSCAPE MATERIALS • CAT WORK • CLEARING 

GRADING • SAND & GRAVEL - U-HAUL or DELIVERY

BARK • CEMENT MIX • DRAIN FIELD ROCK • SEPTIC SYSTEMS

TOPSOIL WHEN AVAILABLE

Cal l  for  F ree Est imate – 997-6300

CCB
#192681

DEQ
#37943

Lynnette Wikstrom – Broker

(541) 999-0786

COAST REAL ESTATE

100 Highway 101

Florence, OR 97439

Living in the Florence area since 1979.

The following businesses are ready and waiting for YOUR 

Call!! Wednesday and Saturday in the Siuslaw News

Need a Contractor? Looking for a Professional?

D-266             WINDOWS

D-222           REAL ESTATE

D-182             PEST CONTROL

Design ~ Construction ~ Remodel 

Additions ~ Rot Repair ~ Etc.

Residential • Commercial

541.268.1961
CCB#167683

 STATEWIDE ܂ 990
CLASSIFIEDS

 STATEWIDE ܂ 990
CLASSIFIEDS

For What’s Bugging You
Environmentally Responsible

Free Inspections

541-997-4027
CCB#79884

Here is how it works…
We will put a graphic or photo in the box to the 

left. You find it somewhere in the classifieds. 
Come into our office, Enter your name, phone 

number and describe where you found the graphic 
or bring in a clipping to attach to your entry into 

the drawing for a gift certificate.

Graphic Graphic 

SearchSearch

Saturday’s 
Graphic

Wednesday’s 
Graphic

Good LuckGood Luck

 Gift Certificates must be picked up within 2 weeks of winning

Deadline for today’s paper: 

Monday by 2:00 PM

Happy Holidays

LINDA OCCHE found the Winter Begins 
Graphic on page 8B (On the back of ‘2002 

HD ULTRA CLASSIC’) 
SHE won a gift certificate to 

Big Dogs Donuts & Deli.
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Always in your newspaper:
Now in your inbox, too.

PUBLIC  NOTICES

publicnoticeads.com/or

Brought to you by this newspaper in partnership with

SERVICES:

DIVORCE $155. Complete preparation. Includes chil-

dren, custody, support, property and bills division. No 

court appearances. Divorced in 1-5 weeks possible. 503-

772-5295. www.paralegalalternatives.com  legalalt@

msn.com

Social Security Disability? Up to $2,671/mo. (Based on 

paid-in amount.) FREE evaluation! Call Bill Gordon & As-

sociates. 1-855-747-7830. Mail: 2420 N St NW, Washing-

ton DC. Office: Broward Co. FL., member TX/NM Bar.

A PLACE FOR MOM. The nation’s largest senior living 

referral service. Contact our trusted, local experts today! 

Our service is FREE/no obligation. CALL 1-888-651-5669

Life Alert. 24/7. One press of a button sends help FAST! 

Medical, Fire, Burglar. Even if you can?t reach a phone! 

FREE Brochure. CALL 866-943-6687.

Become a published author! Publications sold at all 

major secular & specialty Christian bookstores. CALL 

Christian Faith Publishing for your FREE author submis-

sion kit. 1-855-861-4571.

Earthlink High Speed Internet. As Low As $14.95/

month (for the first 3 months.) Reliable High Speed Fiber 

Optic Technology. Stream Videos, Music and More! Call 

Earthlink Today 1-855-977-9436.

DISH Network. 190+ Channels. FREE Install. FREE 

Hopper HD-DVR. $49.99/month (24 months). Add High 

Speed Internet - $14.95 (where avail.) CALL Today & SAVE 

25%! 1-866-373-9175.

INVENTORS - FREE INFORMATION PACKAGE. Have 

your product idea developed affordably by the Research 

& Development pros and presented to manufacturers. 

Call 1-855-404-7583 for a Free Idea Starter Guide. Submit 

your idea for a free consultation.

DIRECTV. Call & Switch Now - Get NFL Sunday Ticket for 

FREE! Every Game. Every Sunday. CHOICE- All-Included 

Package. Over 185 Channels. $60/month (for 12 Months.) 

CALL 1- 888-263-2310.

Spectrum Triple Play! TV, Internet & Voice for $29.99 

ea. 60 MB per second speed No contract or commit-

ment. More Channels. Faster Internet. Unlimited Voice. 

Call 1-855-613-2321.

MISCELLANEOUS:

SAWMILLS from only $4,397.00-MAKE MONEY AND 

SAVE MONEY with your own bandmill-Cut lumber any 

dimension. In stock ready to ship! FREE Info/DVD: www.

NorwoodSawmills.com 1-800-578-1363 Ext. 300N.

DONATE YOUR CAR, TRUCK OR BOAT TO HERITAGE 

FOR THE BLIND. Free 3 Day Vacation, Tax Deductible, 

Free Towing, All Paperwork Taken Care Of. CALL 1-800-

918-1105

GOT AN OLDER CAR, VAN OR SUV? Do the humane 

thing. Donate it to the Humane Society. Call 1-877-246-

1527.

FDA-Registered Hearing Aids. 100% Risk-Free! 45-Day 

Home Trial. Comfort Fit. Crisp Clear Sound. If you decide 

to keep it, PAY ONLY $299 per aid. FREE Shipping. Call 

Hearing Help Express. 1-844-903-1774.

DENTAL INSURANCE. Call Physicians Mutual Insurance 

Company for details. NOT just a discount plan, REAL cov-

erage for 350 procedures. 844-239-9335 or http://www.

dental50plus.com/25 Ad# 6118

Smart Health Dental Insurance. Most Dental Proce-

dures Covered. No waiting periods! Most Plans Start at 

About $1 a Day! FREE No Obligation Quote. Call Now! 

1-844-486-3305.

Were you an INDUSTRIAL or CONSTRUCTION 

TRADESMAN and recently diagnosed with LUNG 

CANCER? You and your family may be entitled to a SIG-

NIFICANT CASH AWARD. Call 1-866-738-8251  for your 

risk free consultation.

(NAPSA)—Finding time to cook a 

healthy dinner for the whole family to enjoy 

can be a challenge. 

With a little planning and advance prep, 

however, making a family dinner can be a 

cinch. Here are six ways to get ahead of the 

curve:

• Create a weekly menu.

• Keep it simple with easy-to-prepare 

meals that can be made quickly or in ad-

vance.

• Write up your grocery list and do the 

shopping all at once rather than making nu-

merous trips to the grocery store through-

out the week.

• As you’re unloading the groceries, wash 

and dry the fruit and veggies and store in re-

sealable bags.

• Prep dinner early in the morning before 

the day gets hectic.

• Keep your pantry well stocked with 

items such as canned tuna, canned toma-

toes, and Lindsay olives, capers and peppers, 

so you can throw together a quick and tasty 

pasta or a dinner salad.

Then try these no-fuss, easy-to-make 

dinner ideas: 

• Combine bone-in chicken breasts with 

equal parts water, chicken stock and canned 

tomatoes in your slow cooker. Add chopped 

carrots, onions and celery. Cook low and 

slow all day. About an hour before dinner, 

remove chicken from slow cooker and add 

one package of frozen corn and one can 

of pinto beans. While the corn and beans 

are heating, shred the chicken using two 

forks and return to the soup. Serve soup in 

warmed bowls and garnish with green and 

black olives, cilantro, avocado, green onions, 

wedges of lime and shredded jack cheese. 

Serve with a simple green salad.

• Assemble a quick sheet pan dinner 

by creating a fl avorful base using a good 

amount of green and black olives, halved 

cherry tomatoes, and a small handful or two 

of capers. Drizzle with a good glug of Lind-

say Buttery California Extra Virgin Olive Oil, 

season lightly with salt and black pepper, 

and toss so veggies are well coated. Lay a 

fl aky white fi sh fi llet of your choice on top 

of the veggies and drizzle with more olive 

oil and salt and pepper. Scatter a few sprigs 

of thyme on top. Store in the fridge until din-

ner time, then bake until fi sh is done. Serve 

with a tossed green salad and crusty French 

bread.

• Then there’s the popular, the ultimate 

make-ahead meal: bubbly, gooey, creamy, 

comfy casseroles, whether it’s baked ziti, 

tuna casserole, turkey tetrazzini—the op-

tions are nearly endless and you’re sure to 

please just about everyone. Throw in a green 

salad and you’ve got a delicious dinner. 

• Here’s a protein-packed version of the 

classic mac and cheese:

Baked Chicken And Cheese

2 tablespoons unsalted butter

2 Anaheim chili peppers, diced

1 tablespoon minced garlic

2 tablespoons all-purpose fl our

2 1/4 cups low-sodium chicken broth

2 1/2 cups shredded sharp cheddar 

cheese

1 (1-lb.) box macaroni pasta, cooked

8 ounces grilled chicken breast, diced

1 (6-oz.) can Lindsay Ripe Pitted Ol-

ives

1/2 cup Japanese-style panko bread-

crumbs

1/8 teaspoon paprika

Heat butter in a large saucepan over 

medium heat until melted and foamy. Stir 

in peppers and garlic and cook for 2 min-

utes. Whisk in fl our and cook for 1–2 more 

minutes until smooth and golden. Whisk 

in chicken broth, a half cup at a time, 

until smooth and bring to a boil. Turn 

heat down to simmer and cook for 3–4 

minutes. Stir in cheese and remove from 

heat. Add pasta, chicken and olives and 

pour into a lightly greased 9-inch by 13-

inch baking dish. Top with breadcrumbs, 

sprinkle with paprika and bake in a 400° 

F oven for 15–20 minutes.

Learn More

For other delicious recipes, tips and 

ideas, go to www.ilovelindsay.com/recipes. 

For more information about Lindsay, go to 

www.ilovelindsay.com.

Meals Made Easier

A hot and hearty one-dish meal is easy 

to make and delicious to share with the 

family.

(NAPSA)—For many families, baking 

holiday treats together is one of the most 

delightful traditions of the season. 

One way to make family holiday memo-

ries even sweeter may be to substitute hon-

ey for sugar, according to the Sioux Honey 

Association Co-op. 

There are many reasons, including the 

way baking with honey produces a golden 

crust, a distinctive fl avor and a moister tex-

ture. Honey also provides healthful benefi ts. 

For example, honey contains more complex 

sugars, producing smaller fl uctuations in 

blood sugar and insulin levels. Another ben-

efi t is you can use less honey to achieve the 

same amount of sweetness.

Honey-Substituting Suggestions

Here’s how:

• For each cup of sugar, use 1/2 to 2/3 

cup of honey. You can use a 1:1 ratio for most 

yeast breads, muffi ns and pancakes.

• For each cup of honey, subtract 1/4 cup 

of other liquids. Honey is about 20 percent 

water, and you need to reduce the total 

amount of liquid in the recipe. 

• Add 1/4 teaspoon of baking soda for 

every 1 cup of honey. Add it even if the 

recipe doesn’t call for it. Honey is naturally 

acidic, and baking soda helps baked goods 

with honey properly rise.

• Reduce the temperature of the oven 

by 25° F. The higher sugar content in honey 

caramelizes and burns faster than sugar. 

You may also care to try these 

two holiday honey recipes. 

   

Holiday Honey Cookies

   

1 1/2 cups fl our

3/4 cup butter

1/4 cup Sue Bee Honey

1 tsp vanilla

   

Combine fl our and butter in mixer un-

til fi ne. Drizzle in honey and vanilla while 

pulsing until mixture pulls together. Roll 

out and cut into desired shapes with 

cookie cutters. Bake at 300° F for 10–15 

minutes.

Honey Chocolate–Covered Pretzels

   

3/4 cup Sue Bee Honey per 12 ounces 

of chocolate chips

12 ounces semisweet chocolate chips

12 ounces white chocolate chips

1/4–1/3 cup evaporated milk per 12 

ounces of chocolate chips

24 pretzel rods

1 bottle of red sprinkles

1 bottle of green sprinkles

   

In separate, microwave-safe bowls, 

microwave white and dark chocolate 

chips 1 minute and stir with a spatula. 

Once melted, mix in honey. Then add 

evaporated milk until chocolate reaches 

dipping consistency. Dip one pretzel rod 

in chocolate; spread chocolate halfway 

up the rod with a knife and let excess run 

off. Over a piece of waxed paper, drizzle 

sprinkles onto the pretzel; then move to 

another piece of waxed paper to cool. 

Do the same with the white chocolate 

and repeat until all pretzels are covered; 

half dark chocolate, half white chocolate. 

Place the pretzel on waxed paper in the 

refrigerator for 2 hours to cool and dry 

completely. After completely dry, store in 

an airtight container and enjoy.

   

Adding to their goodness, these treats 

are made with honey from the Sioux Honey 

Association Co-op. Established in 1921, it 

now includes over 290 independent bee-

keepers across America. 

Learn More

You can fi nd many more holiday treats 

and dinner recipes at https://siouxhoney.

com/featured. 

Hints To Help You Make The Holidays Even Sweeter

Celebrate the holidays with sweet, 

home-baked treats.


