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BLOOD DRIVE

How to Donate Blood: 
Simply call 1-800-RED 

CROSS (1-800-733-2767) or 
visit redcrossblood.org 

to make an appointment or 
for more information.

American 
Red Cross

You don't need a special reason to give 
blood. You just need your own reason. 
Some of  us give blood because we 
were asked by a friend. Some know 
that a family member or a friend might 
need blood some day. Some believe 
it is the right thing we do. Whatever 
your reason, the need is constant and 
your contribution is important for a 
healthy and reliable blood supply and 
you'll feel good knowing you've helped 
change a life.

PARDEEVILLE

Mon., July 2, 2018
12:30-5:30pm

St. Faustina Parish
318 S. Main St. Pardeeville

FALL RIVER 
BLOOD DRIVE

Call 1-800-REDCROSS 
or visit 

redcrossblood.org

12:00 PM-5:00 PM

Wednesday, July 17
Fall River

 High School
150 Bradley St

Fall River, WI 53932

hymn sing
join us for a night of music with 

guest pianist ruth hunt.

sunday, june 23, 2024
6:00 pm

Wyocena Community Church
164 Franklin St.

Wyocena, WI 53969

COME MAKE A JOYFUL NOISE!

2024 Grandstand Bash
at the Portage, WI Fairgrounds

Proceeds benefit SAVE THE GRANDSTAND, Inc. for ongoing restoration. 

saturday, june 29th : 11 am -11 pm
sunday, june 30th : 11 am - 4 pm

(live bands All Day both days)
$5 entry fee gains access to all activities:

Live bands, dunk tank, beer tent, Bingo 2-4 PM both days, 
pedal tractor races 12:00 NOON -1 PM both days.  

Craft & Vendor Show: Sat. 11 AM - 8 PM & Sun. 11 AM - 4 PM, 
photo booth, bouncy houses, lawn games,

 raffles for gift baskets, food vendors, and more!

Monday-Thursday: 10 AM-5 PM
Friday: 10 AM-3 PM

Saturday: By Appointment 
9 AM-12 PM

W4730 Hwy. 16 
Rio, WI

920-626-6350 or 
608-219-5095

canalesflooring@yahoo.com
www.canalesflooring.com
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Name_____________________________________Phone_____________________
Address_____________________________________________________________
City_____________________________________State_______Zip______________
Credit card #_________________________________Exp._________CV2__________
Signature________________________________________________________________________
Number of weeks to place ad___________________Deadline 4pm Wednesday before print. 

CLASSIFIED AD ORDER FORM

$10.00 for the first 20 words or characters. 
20 cents for each additional word or character.  

Mail, dropbox, call, or email: Columbia County Shopper P.O. Box 96, Pardeeville, WI 53954 
Payment dropbox located at 105 N. Main St. Pardeeville. 

Email candace@columbiacountyshopper.com or call Candace at 920-348-3036. 
All classified ads must be pre-paid before placement.  

looking to 
print 

marketing 
materials?

Contact us 
about pricing!

920-348-3036
candace@

columbiacountyshopper.com

GOT WOOD? WE DO!!
A.R. WOOD has quality

dry wood for your home needs.
 Non-Split Wood - $180/Truckload - $230/Cord

Split Wood - $200/Truckload - $270/Cord
FIREWOOD LOGS

Softwood - 14’/$160 ~ 24’/$250
Hardwood - 14’/$350 ~ 24’/$550

BY THE 

TRAILER LOAD

FREE 
DELIVERY

Call Anthony at 608-235-5217 or 920-992-5585

LOGGING & POST CLEAN-UP: Call for Estimate.
ATTENTION FARMERS & LANDOWNERS:
We will also TRIM or remove trees & brush from fence lines!

Softwood - 14’/$200 - 24’/$300
Hardwood - 14’/$350 - 24’/$550

Non-Split Wood - $190/Truckload  - $280/cord
Split Wood - $220/Truckload  - $320/cord

BAT PROBLEMS??
CALL MATT THE BAT GUY!

BADGERLAND
BAT REMOVAL, LLC
608-658-7813

Residential & Commercial
Work is Guaranteed    Free Estimates.

The first national census was taken in 1790.

 

1812:
Napoleon’s 

Grande Armee 
invades Russia.

This Week in History

1950:
Korean War 

begins.

1917:
First U.S. troops 
arrive in France 

for WWI. 

1956:
Last Packard—

the classic 
American luxury 
car—produced.

1945:
U.N. Charter is 

signed. 

1985:
Route 66 

decertified, 
highway signs 

removed.

Lodi, WILodi, WI
18691869

Studies from UW Madison have found that letting 
a wolf population recover reduced traffic colli-
sions caused by deer by nearly 25%. 3/4 of that is 
because wolves create a “landscape of fear” that 
scares deer away from roads. Wolves often use 
roads as corridors to move around which cause 
the deer to avoid them. 

In order to excel, you must be completely dedicat-
ed. You must also be prepared to work hard and 
be willing to accept constructive criticism. Without 
one-hundred percent dedication, you won’t be able 
to do this.

-Willie Mays
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facebook.com/columbiacountyshopper

Take your home comfort 
system to the next level.

CALL
bleich heating & a/c

A Premier Lennox Dealer for all your 
Heating & Cooling needs. 

920-992-4328     866-992-4328 
(TOLL FREE)

Ingredients:

Directions:

1.5 lbs boneless, skinless chick-
en breasts
1/2 cup Italian dressing
2 tbsp tomato paste
1 tsp sugar
1/2 tsp salt
1/4 tsp red pepper flakes
1 15 oz can petite cut diced 
tomatoes (drained)
1/4 cup fresh basil chopped
4 slices Provolone cheese
8 slices frozen garlic bread

Place the chicken breasts in a 
6-quart slow cooker. 

Pour the drained tomatoes on 
top of the chicken. 

In a small bowl, whisk togeth-
er the Italian dressing, tomato 
paste, sugar, salt and red pep-
per flakes.

Pour the mixture over the chick-
en and tomatoes.

Put the lid on and cook on LOW 
for 6 hours. 

Shred the chicken and turn the 
slow cooker to WARM.

Bake the garlic bread according 
to package directions. 

Place one piece of provolone 
cheese on each of four slices of 
bread. 

Do this during the last minute of 
baking time so the cheese can 
just melt. 

Stir the fresh chopped basil into 
the shredded Italian chicken. 
Pile the chicken on top of the 
cheesy garlic bread slices. 

Top with the remaining garlic 
bread slices to make four sand-
wiches and serve.

Supplies:
Citric Acid, Baking Soda, Epsom Salt, Cornstarch, Pigment 
powder, Coconut oil (melted), Lemon & Lime Essential Oil,
Witch Hazel, and Bath Bomb Molds.

Ingredients:

To Make:
Combine citric acid, baking soda, epsom salt and corn-
starch. Divide mixture into two bowls. Add green and yel-
low food coloring to each bowl. In a separate bowl combine 
coconut oil and essential oils. Evenly distribute between 
the two batches; mix until well combined. Spray witch hazel 
into each batch until you can grab a handful and the mixture 
holds its shape. Begin layering the mixture into the mold. 
Firmly press the mold close and let dry for a few hours.

lemon-limelemon-lime
Bath BombBath Bomb

4TH of July Word Scramble

1. RTSSA
2. BUEL
3. SIESTRP

4. ODEERFM

1. Stars 2. Blue 3. Stripes 4.Freedom 5. Red 6. America 
7. Independence 8. White 9. Fireworks 10. Parade 11. Fourth 

5. RDE
6. AIECMRA
7. CDENNEPNDIEE
8. IHEWT
9. RRISKOWFE

10. DPRAEA
11. UHRFOT

Professional Wealth Management
Paul Hees, MBA, CKA
Financial Advisor
608-445-4364
paul.hees@ampf.com
capitalwealthcares.com

Not FDIC or NCUA Insured | No Financial Institution Guarantee | May Lose Value

Ameriprise Financial cannot guarantee future financial results. Ameriprise Financial is not affiliated with any 
religion or faith-based financial advisor organization. Ameriprise Financial Services, LLC. Member FINRA and SIPC.

Capital Wealth Advisory Group is a private wealth advisory practice 
of Ameriprise Financial Services LLC. 

There is nothing impossible to him who will try.
-Alexander the Great

If you must have motivation, think of your pay-
check on Friday.

-Noel Coward
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See answers on Page 6

Crossword Puzzle

No time to 
design your own 
business cards?

Contact us 
about pricing!

920-348-3036
candace@columbiacountyshopper.comper.com

SALES & 
INSTALLATION

2601 Portage Rd. Portage, WI 53901 / 608-742-HEAT(4328)
www.johnsonmechanicals.com

24 HR. 
EMERGENCY

SERVICE

TIME FOR YOUR TIME FOR YOUR 
AC TUNE-UP!AC TUNE-UP!

  (CALL ABOUT OUR SPECIALS)(CALL ABOUT OUR SPECIALS)

SALES & 
INSTALLATION

2601 Portage Rd. Portage, WI 53901 / 608-742-4328
www.johnsonmechanicals.com

24 HR. EMERGENCY

CALL US ABOUT OUR... 
Spring Air Conditioning Clean & Check

 (Mention this ad for extra savings)!

SERVICE

Change 24 hr service to 
24 hr emergency service, 
keep font the same

In coupon area change wording to:
TIME FOR YOUR SPRING AC TUNE-UP!

Call about our specials

For phone number change to 608-742-HEAT(4328)

SALES & 
INSTALLATION

2601 Portage Rd. Portage, WI 53901 / 608-742-4328
www.johnsonmechanicals.com

24 HR. SERVICE

CALL US ABOUT OUR... 
Spring Air Conditioning Clean & Check

 (Mention this ad for extra savings)!

DIY!DIY!

Attach clips to 

scrap wood and 

add sawtooth 

clips on the back 

to hang. 

Clip your desired 

pictures and 

switch as 

desired!

You will need... 
Jar, basil, salt, and olive oil.

To make:
Clean your fresh basil in cold wa-
ter, and let it air dry well.Find a 
clean glass container with a lid.

Sprinkle a little salt on the bottom. 
Add a little basil. Add a little olive 
oil. Repeat until the container is 
full. Press down to cover all of the 
basil with oil & salt. Put the lid on 
it. Label your container with the 
date (will keep up to 1 year).

How ToHow To
Store BasilStore Basil

Caterpillars have 12 eyes.
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We believe success starts with you!
Apply online at www.ekmachine.com/careers,  stop in at 

671 S. Main Street, Fall River 53932, or give us a call 
to set up an interview 920-484-6691 

EK IS HIRING 
 FOR WEEKEND SHIFT 

OPPORTUNITIES:
WELDERS

ELECTRICIANS
BRAKE PRESS OPERATOR

 BUILD TECHS/ASSEMBLERS

Includes:
$3,000 sign-on bonus &

20% shift 
premium!

.
.

.
.

FRIDAYS, SATURDAYS, & 
SUNDAYS

4th o
f 

4th o
f 

JulyJuly

Proj
ect!

Proj
ect!

You only need paint and an old shutter 

for this DIY patriotic decoration! 

There’s a reason you might not like airplane 
food. The cool, dry air on the plane, as well as 
the lower oxygen levels in pressurized cabins, 
affects the olfactory receptors you need to taste 
your food. The same food can taste better at sea 
level. 

TAKE CHARGE OF TOMORROW: 
PREVENTING DIABETES HEALTH PROBLEMS

Did you know that at least 1 in 10 Americans has diabe-
tes? That’s 37 million adults and children.

Diabetes is a disease that occurs when your blood glu-
cose, also called blood sugar, is too high. Diabetes can 
raise your risk of health problems such as heart attack, 
stroke, cancer and diseases that affect your kidneys, 
eyes, teeth or feet. The good news is that managing dia-
betes as early as possible after diagnosis may help you 
prevent these health problems.

You can start by managing your diabetes ABCs, build-
ing healthy habits and working closely with your health 
care team.

Managing your diabetes ABCs is an essential first 
step in preventing diabetes health problems. The 
diabetes ABCs are your:

•  A1C blood glucose level.
•  Blood pressure.
•  Cholesterol.

Health care professionals give the A1C test to measure 
your average blood glucose level over the last three 
months. Some people with diabetes also use devices to 
track their blood glucose throughout the day and night.

Research shows that keeping your diabetes ABCs in a 
healthy range can help prevent blood vessel damage 
and health problems from diabetes. Ask your health 
care team what blood glucose, cholesterol and blood 
pressure levels are healthy for you.

You can manage your diabetes ABCs by building 
healthy habits and taking steps to:

•  Plan healthy meals and snacks that are lower in 
calories, sugar, saturated fat and salt.
•  Be physically active most days of the week.
•  Reach or maintain a healthy weight.
• Stop smoking, vaping or using other tobacco prod-
ucts.
•  Get enough sleep and take care of your mental 
health.

When planning meals, try to choose more fruits, non-
starchy vegetables, whole grains, lean protein foods, 
and low-fat or nonfat dairy products or dairy alterna-
tives. Drink water instead of sugary drinks.

Walking is a simple way to be active. Invite a loved one 
or a friend to make walking a social activity. If you’re 
not active now or a health condition prevents you from 
being active, ask your health care professional about 
physical activities that are best for you.

Making lifestyle changes can be hard. You don’t have 
to do it all at once. Start slow and build healthier habits 
from there. Ask for help from your family, friends and 
health care team.

Managing diabetes takes a team. Your diabetes care 
team may include a:

•  Primary care provider or diabetes specialist.
•  Nurse.
•  Diabetes educator or nutritionist.
•  Dentist.
•  Pharmacist.
•  Mental health counselor.
•  Specialist in health problems affecting your heart, 
kidneys, eyes or feet.

Ingredients:

Directions:

ROLLS:
3/4 cup milk
1/3 cup butter softened
3 1/4 cups all-purpose flour
1 .25 ounce package of instant 
yeast - 2 tsp
1/4 cup white sugar
1/2 tsp salt
1 egg
1/4 cup water

FILLING:
1 cup strawberry jam 
1/2 teaspoon cinnamon
2 cups sliced strawberries

GLAZE:
1 cup powdered sugar
1/4 tsp cinnamon
1-2 tbsp milk

Heat the milk in a small saucepan 
until warm. Mix in butter until 
melted. Let cool to lukewarm. In 
a large bowl mix 2 1/4 cup flour, 
yeast, sugar, and salt. 

Stir in egg and 1/4 cup of water. 
Mix well. Now stir in the milk 
mixture until dough forms. Stir in 
another cup of flour. 

Flip the dough  onto a lightly 
floured surface and knead until 
smooth.

Return the dough ball to the bowl, 
cover with a damp towel, and let 
rest for 10 minutes. Roll out dough 
into a 15x10 inch rectangle. 

Spread the strawberry jam all over 
the dough. 

Sprinkle with cinnamon. Then 
evenly cover with the chopped 
strawberries.

Roll up the dough and pinch the 
seam to seal. Cut into 12 equal 
size rolls. Place cut side up in a 
greased 11x13 baking dish. 

Cover and let rise until doubled 
(30 mins). While waiting, Preheat 
oven to 375 degrees F.

Bake in the preheated oven for 30 
minutes or until golden brown.

GLAZE:
Mix the powdered sugar and cin-
namon with 1 tbsp of milk. Stir 
until glaze forms. 

Drizzle glaze over finished rolls.
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attention!  
get free amish estimates on 

metal roofing,  siding,  &
portable sheds (built to your specs). 

Call for an appointment!

Call Dennis Stilson: 608-697-4551 

Need a poster 
created for your 

business 
or event?

Contact us 
about pricing!

920-348-3036
candace@columbiacountyshopper.comP.O. Box 96

Pardeeville, WI 53954

Candace Lestina
Owner/Editor
920-348-3036
candace@columbiacountyshopper.com

Columbia County

Shopper
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Ingredients:
For the Brownies:
½ cup vegetable oil
1 cup granulated sugar
½ cup light brown sugar packed
2 teaspoons vanilla extract
2 cups all-purpose flour
½ cup dark chocolate unsweetened 
cocoa powder
1 ½ teaspoon baking soda
1 teaspoon kosher salt
2 ½ cups finely shredded zucchini
For the Frosting:
¼ cup unsalted butter melted
5 Tablespoons dark chocolate 
unsweetened cocoa powder
2 cups powdered sugar
6 Tbsp heavy whipping cream
½ teaspoon vanilla extract

Directions:

Cookies:
Preheat oven to 350 degree F. Line 
a 13×9 baking dish with parchment 
paper. Set aside.

For brownies, in a large bowl, com-
bine oil, sugars, and vanilla. Add in 
flour, cocoa powder, baking soda 
and salt. 

Stir together until well blended. Bat-
ter will be dry.

Fold in shredded zucchini. Depend-
ing on the moisture of your zucchi-
ni, your batter may still be slightly 
dry. 

Let batter sit 10 minutes before 
pouring into baking dish.

Bake for 25-30 minutes until 
cooked. Remove and cool complete-
ly before frosting.

For the frosting: Combine the melt-
ed butter with cocoa powder in a 
small bowl with a whisk. 

Add in powdered sugar, heavy 
cream and vanilla. Whisk until 
smooth. 

Spread over cooled brownies. Cut 
into bars

CUSTOM Exhaust Pipe Bending
107 E. Rio St. Rio    Steve Kueffer

Air Conditioning
Brakes
Major & Minor Repairs
Tires
920-992-3577

.
....

Monday thru Friday
8 AM to 5 PM

Closed Saturdays & Sundays

If no answer, call 608-438-AUTO

I have discovered in life that there are ways of get-
ting almost anywhere you want to go, if you really 
want to go.

-Langston Hughes
The Rolls Royce Ghost’s soundproofing was so 
overengineered that occupants in the car have 
found the near-total silence disorienting, and 
some have even felt sick. Acoustic engineers had 
to go back and work on “harmonizing” various 
sounds in the car to add a continuous soft level of 
sound. 

We know what we are, but know not what we may 
be.

-William Shakespeare

DECLARATION
INDEPENDENCE
DELEGATES
RESOLUTION
PATRIOTS
DOCUMENT
SIGNATURES

PAINE
MORRIS
RUTLEDGE
CARROLL
SHERMAN
WOLCOTT
PENN 

CONTINENTAL
CONGRESS
JEFFERSON
HANCOCK
FRANKLIN
ADAMS
TAYLOR

Declaration of 
Independence
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C l a s s i fi e d Ads -  $10/week for the first 20 words or character than 20 cents for each additional word or character.   
Deadline Wednesday @ 5 PM. 

318 S. Main St. Pardeeville, WI 
4th Monday of the month at 3:30 PM.

Wyocena Community 
Helping Hands Pantry

Serving the Pardeeville School District

165 E. Dodge St. Wyocena, WI

Second Harvest
Mobile Food Pantry

For Sale

South Central 
Tree Service, LLC.

Services 

Pruning, topping, removal, and 
stump removal. Insured. Call 
evenings 920-992-3669.

Open first 3 Mondays, 
Tuesdays and Wednesdays of 

the month from 10 AM-12 PM.

Community

I specialize in complete tree 
and stump removal. Servicing 
Wyocena, Rio, and Fall River. 
Call Clarence Gingerich at 
920-988-0095. Leave a mes-
sage if no answer. 

FIREWOOD FOR SALE: 
Oak full cord $300, mixed 
hardwood full cord $225, soft 
wood full cord $130. Boiler 
wood full cord $130. Split and 
seasoned. Delivery $20 per 
cord.Call Ron: 920-319-1704.

   LOGGING 
(We're available right NOW)
   WOODS CLEANUP 
   FENCELINE CLEANUP
Call Ron: 920-319-1704

Rio Area Food Pantry
104 Lincoln Ave.Rio, WI 53960

2nd, 3rd. & 4th Mondays 10 AM 
– 12 PM  & 4th Monday 5-6 PM. 
Serves income eligible residents 
in the school districts of: Cam-
bria-Friesland,Doylestown,Ostego, 
& Rio. ID required.

.

.

.

920-348-3036

Affordable tree trimming and 
removal.  Inquire at Peter-
sheim Engine.  3 miles west of 
Cambria - W3298 Cty Hwy P.
Cambria. 
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COLUMBUS/FALL RIVER 
FOOD PANTRY

Serving Columbus and Fall River. 
Located in the back of the 

Columbus Community Center, 
125 N. Dickason Blvd. Columbus. 
For those in need of food during 

the month of June, please contact 
Columbus United Methodist Church 
at 920-623-3625 to schedule an 

appointment. 

Deadlines

Bread Basket 
Community Food Pantry
Open every Thursday 3-5 PM. 

First Presbyterian Church basement: 
121 West Florence St.

Cambria, WI

Ads are due Wednesdays by 5 
PM the week before the paper 
is dated. 

NEW EFFECTIVE CLASSIFIED BASE PRICE $10/WEEK

Custom Coatings, 
Painting & Staining 

Interior or Exterior, and 
Pressure Washing. 
References. Insured. 

Free Estimates. 
Call Mike: 608-617-7884

FOR SALE: Vintage Metal 
Johnson & Johnson Milk Fil-
ters Hanging Boxes. Approx. 
8 x 13.5”. $10-$30 each de-
pending on condition.

FOR SALE: Antique Chil-
dren’s School Desk. Metal has 
had a repaint and the wood 
top will need some work. $10.

Located in Cambria. 
Call or Text  Lynn: 
608-219-2022
(Leave a message if no answer)

OUTDOOR POWER EQUIPMENT HELPS 
WEATHER A STORM OR POWER OUTAGE

To get ready for inclement weather, homeowners should 
follow these tips.

1. Before a storm identify which equipment could 
be needed. Chainsaws or pole saws can trim and clear 
limbs and shrubs that may break off or get damaged 
by high winds. String trimmers, pruners and chainsaws 
can remove other material from around your home that 
may make it vulnerable to wildfires. 

A portable generator powers key appliances and charges 
cell phones when utilities go down. A whole house gen-
erator can keep the lights and appliances on and run-
ning. Before an outage, plan where the generator will 
be set up (never in a home or garage, and always away 
from your home and any air intake) and determine how 
to secure it if needed. Buy and install a carbon mon-
oxide detector. Get outdoor-rated extension cords for 
portable generators and consider adding an approved 
generator cover for rainy weather. 

Water pumps can get water and muck out of basements 
and homes. Be sure you know how to operate the pump. 
Never pump substances that your equipment is not de-
signed to cope with. Pay attention to avoid overheating 
and follow all safety precautions. 

A utility type vehicle can transport people and supplies 
quickly in an emergency. Keep the vehicle stable and 
drive slowly. Do not turn mid-slope or while on a hill. 
Consider taking a UTV safety course.

2. Always read and follow the safety and usage rec-
ommendations provided by outdoor power equip-
ment manufacturers. Never disable safety features. 
Practice how to operate equipment before you need it. 
Follow all recommended safety measures on the prod-
uct as well as in the owner’s manual.

3. Have the right fuel on hand and charge batteries 
ahead of bad weather. Most gasoline-powered equip-
ment uses E10 or less fuel and most manufacturers rec-
ommend adding a fuel stabilizer. Fuel that is more than 
30 days old may phase separate and cause running 
problems, so it’s important to purchase fuel just ahead 
of a storm. Store fuel safely and only use an approved 
fuel container. Only use manufacturer-recommended 
batteries.

4. Pay attention to your energy level and health. 
Preparation for bad weather, a power outage and storm 
cleanup can be taxing. Do not operate power equip-
ment when tired or overly fatigued. Drink plenty of wa-
ter and take regular breaks. Always use safety gear such 
as chaps, gloves, eye protection and hearing protection 
when operating equipment.

5. Always keep children and pets away from oper-
ating outdoor power equipment. Outdoor power 
equipment are not toys, and should never be used in a 
manner not intended by the manufacturer.

 
COLUMBIA COUNTY SENIOR DININGCOLUMBIA COUNTY SENIOR DINING

June 24 - Chicken Breast, Mashed Potatoes, Baby 
Carrots, Butterscotch Pudding, and Sl. Bread. 

Pardeeville: 113 Industrial Dr. Pardeeville      608-617-1821
Portage: 111 E. Mullett St. Portage                 608-742-9211
Columbus: 125 N Dickason Blvd. Columbus    920-763-2124
Poynette: 106 S. Main St. Poynette                 608-635-2122 

June 25 - Smoked Sausage, Baked Beans, Health 
Slaw, Pineapple, Cookie, and Dinner Roll. 

June 28 - Pork Jaegerschnitzel, Baked Potato, Red 
Cabbage, Applesauce, and White Brownie.  

June  26 - Pot Roast, Baby Red Potatoes, Carrots, 
Tr. Fruit Salad, Choc. Sundae Cup, and Sl. Bread. 
June 27 - Salisbury Steak, Mashed Pot., Peas & 
Carrots, Apricots, Frosted Cake, and Dinner Roll. 

Make These diy 
mason jar lid 

coasters!
Trace the lids onto 

cork board adhesive 

and cut out the 

circles.  Then 

hot glue the 

cork board

 into place!

FOR SALE: Poly Lawn 
Furniture and Polymer 

Outdoor Kitchens. We make 
it custom, just for you! At: 

Hidden Valley Enterprises 
N9008 Fenske Rd.

Pardeeville. 

John Adams died on 
the same day as Thom-
as Jefferson, July 4th, 

1826. This day was also 
the 50th anniversary 
of the approval of the 
Declaration of Inde-

pendence. The two who 
were once fellow Pa-

triots and then adver-
saries passed within 

5 hours of each other. 
They were the last sur-
viving members of the 
original American rev-
olutionaries who had 

stood up to the British 
empire.
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W4499 King Rd. 
Rio, WI 53960
Lis. #MPRSW-22410

920-992-3571

- Excavating - Septic Systems 
- Water Lines - Building Site Work

- Driveways & Culverts - Fence Line 
Clearing - Gravel, Sand, & Black Dirt

920-992-3571
W4499 King Rd. 

Rio, WI 53960

- Excavating - Septic Systems 
- Water Lines - Building Site 
Work- Driveways & Culverts 

- Fence Line Clearing 
- Gravel, Sand, & Black Dirt

Lis. #MPRSW-22410

THE RIO AERO CLUB

RIO FLY-IN BREAKFASTRIO FLY-IN BREAKFASTRIO FLY-IN BREAKFAST

THE RIO AERO CLUBTHE RIO AERO CLUB

Drive-in too!

W5019 Hwy 16, Rio, WI 53960

Sunday, June 30th, 2024
7 AM - NOON

Rio, WI 
Gilbert Field 

(94C)

Pancakes, Eggs, Sausage, 
Coffee, Milk, or Juice

$10
 (less for children under 12)

Pilots: Caution! Short Grass Strip

See parachute 
jumpers 

(weather permitting)! 
9 AM to NOON 

Periodically

CALL 
THE BLIND LADY 
FOR ALL YOUR WINDOW 

TREATMENTS!

608-697-1969

Sunny Ridge Farm LLC.
Lawn Mowing and Landscaping

Snow Plowing and Salting

CALVIN KOHLER
calvinkohler@gmail.com

www.sunnyridgefarmllc.comN8723 Fenske Rd.
Pardeeville, WI 53954 608-617-7301
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