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Pregnant?Are you

Call today!
BEST

OPTIONS
a service of muskegon 

pregnancy services
1319 Peck Street • Muskegon

726.2677

www.bestoptions.com

Pregnancy testing • Ultrasound 
for pregnancy confirmation 

• Personal support & 
education during pregnancy 

• Post-Abortion counseling

Free & Confidential Services:
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Get Connected. Get Answers.
Community Access Line of the Lakeshore

• A single dad wants to join a parent support group

• A nineteen year old college student seeks HIV 
testing

• A runaway teen needs a safe place to stay

• A working woman seeks adult day care for her 
elderly father and a caregiver support group for 
herself

• A senior citizen wants to volunteer

• A young family in fi nancial crisis searches for
 budget counseling

• Storyboard Artist / illustrator •

Tim Holtrop
• Storyboard & Comp Art, Concept Sketches, Illustrations, Graphics • 

 • Film, TV, Video Games, Comics, Publishing, Advertising, Web • 

www.timholtrop.com231.750.5393
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www.cybercrayon.net

VFW Post 3734
Meets 1st Monday 7:30 pm

5201 Airline Rd.
For info. call Max 865-3238

Those who need food, call 
Love INC 777-3905

They will arrange for you to pick the 
food up at a local food pantry.

Need a Rubber Stamp?
One Day Service

772 W. Broadway  • 737-0200STAMP & SIGN

Groenink's Elevator & Hardware
11260 Michigan Ave. Nunica

837-7391 • 1-800-682-3142

Graham snackers
By Judy Brandow
 24 graham cracker squares
 ½ cup melted butter
 ½ cup brown sugar
 1 cup chopped nuts of your choice
 Line an ungreased 15x10x1 inch pan with graham 
cracker squares. Combine butter with brown sugar and 
spoon over the crackers. Sprinkle with nuts. Bake at 
350° for 12 minutes. Break into squares.
 Yields 2 dozen.

President Obama censors 
‘Creator’ from Declaration again
Letter to the Editor:
 For the third time in just over one month, 
President Obama has refused to include any mention 
of the “Creator” in his recitation of the Declaration of 
Independence.
 The Founders believed that “all Men are created 
equal, that they are endowed by their Creator with 
certain unalienable rights, that among these are Life, 
Liberty, and the Pursuit of Happiness.”
 Repeatedly now, the president has simply said 
Americans are endowed with certain rights, but 
persistently refuses to acknowledge with the Founders 
that these rights are a gift from God.
 He stripped God from our founding document 
on September 15 when speaking to the Congressional 
Hispanic Caucus Institute. He did it again on September 
23 at a fundraiser in New York City. And he did it yet a 
third time on Monday, October 18 in Rockville, Maryland 
when speaking to democratic senate candidate donors.
 This can no longer, by any stretch of the imagination, 
be considered unintentional or accidental. President 
Obama is deliberately stripping our Christian heritage 
from us right before our very eyes.
 If our rights do not come to us from God, they 
come to us from government. And what government 
gives, government can take away. President Obama has 
taken a long stride on the path that leads to tyranny and 
ruin.
 If you would like to contact President Obama and 
urge him to put the Creator back where he belongs –– in 
the Declaration of Independence and in the public life 
of America, the phone number to the White House is 
(202) 456-1111.
   The American Family Association

Reader questions school 
expenditures
Letter to the Editor:
 I reside in the Fruitport School District. Recently, 
the building and grounds at Shettler Elementary School 
have been upgraded to include new shrubs, grass, and 
cement areas around the school, as well as a new paved 
parking lot. In addition, a large LED sign was installed 
in front of the school, which includes very bright lights 
and moving letters. Originally, the sign was lit all night 
and all day, but recently the night hours were reduced. 
I’ve noticed that these LED signs are popping up all 
over the schools in the Fruitport district.
 As a Fruitport taxpayer, I question why our tax 
dollars are going for non-educational items such as LED 
signs. These signs are very expensive in comparison 
to the prior lighted informational signs which were 
at the schools previously, and which provided the 
same information. Why is the Fruitport School System 
spending tax dollars on non-necessitated items such as 
this? How does this help our children become better 
educated in the classroom? I have no problem paying 
taxes if it improves the education of our children, but I 
absolutely detest pumping money into non-necessary 
amenities. Next time the school system asks for a tax 
increase, let’s look at these LED signs and remember 
how our money was spent and question whether this 
money is really necessary.
     Frank Piotrowski
     2667 Shettler Road

Grateful for the wonderful FHS 
helpers
Letter to the Editor:
 My husband, Bill Fortenbacher, was hit by a car on 
Third Street on October 20. For 35 years, he walked all 
over Fruitport, and has always been active. This fall, all 
of that changed.
 But thanks to the students at Fruitport High 
School, my leaves were raked and bagged. One group 
of students raked the leaves in the yard and bagged 
them; the next day, a second group came and cleaned 
the leaves from under the bushes.
 I am extremely grateful for their help, and we can 
all be proud of our young people at Fruitport High 
School.
    Sincerely,
    Valerie Fortenbacher

How to Cook 
a Turkey

Recipe by Emily, Calvary Christian School
 Frist my mom buy it from the grocery store after we get 
back we let it melt and then its ready to go in the oven it will 
take 12 hors than its need cooling then you put it on the plate 
and then Thanksgiving is a meal for everybody. That’s how 
you make turkey.

Recipe by Allison Beals, Calvary Christian School
 You cook it in the grill and you put it on spees and you 
let it cool it off and then you eat a Thanksgiving meal!

Recipe by Ryanne, Calvary Christian School
 Me and my mom go to the grocery store. We’ll all 
go to grandma’s house! When we get there we have a 
Thanksgiving diner. All of us will cook a turkey. I will help. 
After diner me and Glen will play!

Recipe by Logan, Calvary Christian School
 How to cook a turkey fi rst you get one. And then you 
scrape the fur of it. And then you oven it it gos in for 10 hous. 
Then you will have a good meal for Thanksgiving.

Recipe by Kyra, Calvary Christian School 
 My mom puts stuffi ng in the turkey. Then she puts the 
turkey in the oven. My Grama coms. Grapa coms to. Me and 
my siter say hi to them now the turkey is down and we eat 
it.

Recipe by Trentin, Calvary Christian School
 Now get a turkey from a turkey farm. Now if you are 
redy you can fry the turkey or cook it on a grill. Now get 
sum seesuning and now you hav a Thanksgiving meal.

Recipe by Tyler Brown, Calvary Christian School
 Who have to go into the woods with a gung and shoot 
it. Then take it home and take the feathers. Then put it in thy 
oven. Then let it cool down then eat it. The end?

Recipe by Andrew Pothoven, Shettler Elementary
 First, I would lite the fi re. Next I would put the turkey 
on the grill. Third I would put the lid on the grill. Fourth it 
would cook for 30 minutes. Lastly, I would eat it.

Recipe by Lydia Ball, Shettler Elementary
 First, I would buy it frum the store. Then I would take 
the fethers off from the turkeys then stufft in the stuffi ng. I 
would put it in the ovin I wout set it the timer to 4 minits. 
Then I would get the patatos and smash them while I was 
wating for my turkey.

Recipe by Trevor Warren-Vela, Shettler Elementary
 First I would put stuffi ng in the turkey. Next I would 
cook the turkey at 50 degrees. Then we would set the table. 
Lastly, we would pray.

Recipe by Nathan Petersen, Shettler Elementary
 First, I would shoot the turkey. Nest, I would put the 
feders in the garbive and put the turkey in the oven. Third 
put the dergeres at 50. Nest, I would cook the turkey for 30 
minits. Fifth I would take the turkey out of the oven. Lastly, 
cut the turkey and eat it.

Recipe by Sarah Zielinski, Shettler Elementary
 First, I would get the tuckey. Second, put it in the oven. 
Third, cook for an halfanhower lastly, take it out eat it.

Recipe by Elizabeth Zylstra, Shettler Elementary
 First, by a turkey. Second cook a turkey and put in for 
about 30 minutes. Third I would cut it up. Fourth I would 
take out the fat. Fifth, I would wash it off. Sixth I would put 
it on the table.

Recipe by Travis Ball, Shettler Elementary
 First I would buy it. Second, I would go home. Third, 
take the fethers of. Forth cooke it. Fifth, eat it.

Recipe by Brenna Sweet, Shettler Elementary
 First, I wold by it and. Next, I wold put in the oven and 
I wold cook the turkey for 50 minets. Then, I wold tacit out 
of the oven. Last, I wold eat it.
Recipe by Savannah Woirol-Lopez, Shettler Elementary
 First, I wood go to the store. Second I wood take off 
the feathrys. Third, I wood put the turkey in the oven for 
20:00. Fourth, I wood put in peas and patatos and turkey. 
Fifth, I wood put it on the table and wait for my famly to 
come in at Thanksgiveing. Sixth, have a nice Thanksgiveing 
everybody.

Recipe by Trevor Meyers, Shettler Elementary
 First, I would get a turkey from the store. Next, I would 
put it in the oven for one hour. Then, I would take it out of 
the oven. Fourth, I would cut the turkey. Fifth, I would put 
plates on the table.

Recipe by Haylie Fairbanks, Shettler Elementary
 First, I would put the stuffi ng in side. Next I will put it 
on the stove. Next, I put it on back. Next, I get it out of the 
stove.

Recipe by Richie Ward, Edgewood Elementary
 1. I would get it from Meijers 2. Set the oven on 50 
degrees for 50 minutes 3. Stuff it with pineapple and butter 
4. Serve it at the table 5. Eat it up


