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 Like puzzles? Then you’ll love sudoku. This mind-bending puzzle will 
have you hooked from the moment you square off, so sharpen your pencil 
and put your sudoku savvy to the test!
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 Sudoku puzzles are for-
matted as a 9x9 grid, bro-
ken down into nine 3x3 
boxes. To solve a sudoku, 
the numbers 1 through 9 

-
-

boxes. The more numbers 

gets to solve the puzzle!

CLUES ACROSS
1. Cleopatra’s vipers
5. Slanted printing style
11. DWTS’ Italian judge
14. Slender tower with 

balconies
15. __ Aires

19. Forged using a metal 
bending block

21. Male parent
23. National Asset Mgmt. 

Agency
24. Not this
27. Middle East chieftain
28. 7th tone
29. A role of insulation
32. Midway between S 

and SE
33. The longest division of 

geological time
35. Oolong, green or Earl 

Grey
36. Disorderly crowd
39. Children’s author 

Blyton
41. A radio band
42. Assist in some wrong-

doing
44. Measures speed of 

rotation (abbr.)
46. Bring up children
47. Mitt’s spouse
49. Light, narrow paddle 

boats
52. Unstressed-stressed
55. Oriental water pipe

57. Miser
60. “The Hobbit” director
62. Traditional German frock
63. This (Spanish)
CLUES DOWN
1. Defensive nuclear 

weapon
2. ___ Lanka, country
3. Play on words jokes
4. Finger click
5. Repeating
6. Toddler
7. Article
8. Women’s __ movement
9. Promises to pay
10. A ball of yarn or thread
12. Towards the mouth or 

oral region
13. Fatuous
16. Old Irish alphabets
17. Slang for trucks with 

trailers
20. Defy
22. Dear husband (abbr.)
25. A blood group
26. Make lacework
28. Golf ball support

30. Having a particular 

31. Chit
34. Head louse egg
36. Pomace
37. West Indian sorcery cult
38. A. Hutton drew this Br. 

comic
40. Popular 1950’s hairstyle
43. A unit of girl or boy 

scouts
45. 3.6% of the earth’s crust
48. Drug agent (slang)
50. Supplemented with 

ritual
53. Br. slang for donkey
54. Supervisor
56. Of she
57. Research doctorate 

in law
58. Took possession
59. Point midway between 

NE and E
61. Care giver degree

BUSINESS OPPORTUNITIES

ATTN: COMPUTER WORK. Work from 
anywhere 24/7. Up to $1,500 Part Time to 
$7,500/mo. Full Time. Training provided. 
www.WorkServices3.com (INCN)

HELP WANTED- SKILLED TRADES

Millwrights/ Iron Workers- Currently looking 
for Millwrights/ Iron Workers with at least 1 
year experience. Lots of work available. Must 
have own hand tools and transportation. Call 
515-975-6754. (INCN)

HELP WANTED- TRUCK DRIVER

DRIVER TRAINEES - PAID CDL TRAINING! 
Become a new driver for Stevens Transport! 
NO EXPERIENCE NEEDED! Earn $800 per 
week! Stevens will cover all costs! 1-888-
528-8864 drive4stevens.com (INCN)

Hiring Company Drivers and Owner Opera-
tors for Flatbed or Dry Van. TanTara Trans-
portation offers excellent equipment, pay, 

apply www.tantara.us (INCN)

Butler Transport Your Partner in Excellence. 
CDL Class A Drivers Needed. Sign on Bonus. 
All miles paid. 1-800-528-7825 or www.but-
lertransport.com (INCN)

INSTRUCTION, SCHOOLS

Aviation Maintenance training. Financial aid 

now. Aviation Institute of Maintenance 1-888-
682-6604 (INCN)

SPORTING GOODS

-
grounds, Council Bluffs, Iowa. Friday 4-9pm, 
Saturday 9am-5pm, Sunday 9am-3pm. 
Large selection of guns and ammo. For infor-
mation: 563-608-4401. (INCN)

CORN FARMERS
Did you harvest or sell corn between 

2010 and the present? 
You may be entitled to compensation. 

Call Attorney Charles H. Johnson
1-800-535-5727

WE’RE HERE FOR THE LONG HAUL.
Take The Wheel.
WE’RE HERE FOR THE LONG HAUL.

Take The Wheel.

Call Tim Jensen for an Interview today: 1-800-772-1734 

Full Time Class-A CDL 
for food grade liquid/dry bulk for 

Cedar Rapids to Illinois and beyond.

 ts

APPLY NOW!

Plumbers Needed
We are currently looking for apprentice & 
journeyman plumbers. Lots of work available. 
Must have own hand tools and transportation.  

Call Justin at 319-393-5600

Team Effort, Inc. a leader in licensed golf acces-
sories is looking for highly motivated individuals 

-

Product/Graphic Designer and Marketing
-

-

-
nizational skills. 

Shipping/Inventory Coordinator

-

-
tion skills along with high organizational skills.

DRIVERS: Dedicated Truck
Driving Careers $75,000/yr!

$7,500 Sign-On Bonus,
Home Weekly, Paid Vacation.

Experienced & Recent CDL Grads.
Call U.S. Xpress Today: 866-609-7888

 Drivers

RUAN

Now Hiring in Cedar Falls, IA
ON-SITE JOB FAIR

June 18th & 19th

Cedar Falls, IA
SOLO DRIVERS

$3,000 Sign On Bonus

TEAM DRIVERS
$3,000 Sign On Bonus

800-879-7826

This individual would be in charge of the operation and 
maintenance of the City water, sewer, streets, park and 
pool, cemetery, and City vehicles and buildings. Minimum 
requirements include: high school diploma or GED and 
current CDL upon hire. Applicant must be able to obtain 
Grade 1 Water Treatment and Distribution and Grade 1 

City of Thompson - Help Wanted
The City of Thompson is taking applications for a full-time 

City Foreman/Public Works Operator.

Applications are available at Thompson City Hall, 167 2nd 
Ave, Thompson, IA or call 641-584-2785 for information. 

Application deadline is July 3, 2015.

A& B Welding, LLC will now 
be accepting applications
for the following positions.

 Starting wages for all welding 
positions are based upon each 
applicant’s skill set.

 All welding positions require a 
welding test.

 All positions require travel.
 All positions require the ability 

to work safely at heights.
 All positions require a Pre-

employment Drug Screen.
 References Required.
 As positions become available, 

upon an interview and weld test.

Welders - $16.50-$21.00/hour

 Company health 
insurance

 Short/Long term disability
 Paid vacation
 Paid Holidays
 Paid Sick Days
 Paid Lodging

 Employee Purchase Plan
 Transportation to and 

from the jobsite
 Per diem
 
 Company supplied tools 

& welding supplies
For more information, contact: Jeff Hughes @ 1-641-584-2900
Please apply in person at: A&B Welding, LLC/A Precision Tank Company
105 Jackson St. Thompson, IA 50478

email your resume/application 
to: jhughes@abweldingmfg.com
www.adweldingmfg.com

Welding
Use caution on unprotected streets,  
without stop or yield signs. 

Give right-of-way.
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www.stopHIViowa.org
Do you know your status? Ask your doctor for a test.

Chris (left) has lived with HIV since 2011.

TM

IDPH
Iowa Department
of Public Health

www.qualitystructures.com
CALL NOW - 800-374-6988

EXPERIENCE THE QUALITY

Post-Frame Buildings

Material Kits Available

Missouri, Kansas, Iowa & Nebraska

How You Can Avoid
7 Costly Mistakes if

Each year thousands of Iowans are hurt at work, but 
many fail to learn the Injured Workers Bill of Rights 
which includes: 1. Payment of Mileage at $.56 per mile 2. 
Money for Permanent Disability 3. 2nd Medical Opinion 
in Admitted Claims. . . . A  reveals your other 
rights, 5 Things to Know Before Signing Forms or Hiring an 
Attorney and much more. The book is being offered to you 
at  because since 1997, Iowa Work Injury Attorney 
Corey Walker has seen the consequences of client’s costly 
mistakes. If you or a loved one have been hurt at work and 
do not have an attorney claim your copy (while supplies last) 

 (800)-707-2552, ext. 311 (24 Hour Recording) or 
go to www.IowaWorkInjury.com. - If you 
do not learn at least one thing from our book call us and we 
will donate $1,000 to your charity of choice.

Area Restaurant 
GUIDE Dining guide spots are $5 per week, double-

spots for $7.50 per week or 4 spots for $15 
per week, prepaid. Spots are booked with 
a 13-week commitment.

Old Bank Winery
May we cater your event?

Hours
Mon-Fri 9-2 pm; 4:30-6 pm

Sat 9-noon
Big Brad’s BBQ & Grocery

Downtown Kanawha
641-762-3541

Tall Corn Café

SHOWTIMES
7 p.m. Nightly (Closed Monday Nights)

1 p.m. Sunday Matinee
 Wednesday: 1 p.m. Matinee $2

TICKET PRICES

Senior Sunday's $2 (50 & up)
Tues. & Thurs.  ALL $2

CLIP & SAVE

FOR MORE INFO: WWW.WINDSORTHEATRE.COM
OR FIND US ON FACEBOOK AT WINDSOR HAMPTON

JUNE 19 - 25

POLTERGEIST
PG-13

Starring: Jared Harris & Jane Adams

JUNE 26

AN OLD TIME 
COUNTRY HOEDOWN

July 6th

6-9 p.m.

SING-ALONG
July 12th

4:00 p.m.

TURF EQUIPMENT

Harold & Donna Crosser, Owners
11323 Hwy. 65, Iowa Falls

KAWASAKI ENGINE
60” DECK
$3,999

3 YEAR LIMITED
RESIDENTIAL WARRANTY 

SAVE
$600

Wanted: Recipes
Do you have a recipe to share with our Mid-America 
Marketplace readers? Send it, along with a photo, for 
inclusion in an upcoming issue.
 Please remember:

  from a magazine or cookbook. You may also include a 
  photo of you or your family, if you wish.

  you read the Marketplace in!

  information about your recipe that would be great!
 Recipes and photos may be emailed to:

 Or drop them off  at your local newspaper offi  ce:

KNOW WHEN YOUR STEAK IS DONE

Rare

Medium Rare

Medium

Medium Well

Well 

Interior Color

Completely red all the way through 

Red center with pink edges

Pink in center with brown edges

Mostly brown, slightly pink in center 

Brown all the way through 

Touch

Feels very soft

Feels soft and spongy

Offers resistance to touch 

Feels slightly firm

Feels very firm

Internal 

Temperature

120° to 130°F

130° to 140°F

140° to 150°F 

150° to 160°F

160° to 170°F

Surface Appearance

Beads of bright red juices barely

begin to form on edges of steak

Red juices form on surface

Abundant pink juices on surface

Brown and pink juices on surface

Juice, if present, will be brown

T-Bone Steaks with 
Dad’s Steak Rub

Prep time: 15 minutes
Cook time: 15 minutes
Total time: 30 minutes

Servings: 4
4 Omaha Steaks T-Bone Steaks
2 tablespoons cooking oil
Dad’s Steak Rub (see recipe)
 Thaw steaks overnight in refrigerator 
or quick thaw by placing sealed steaks in 
sink with water for 30 minutes to 1 hour.
 Prepare rub recipe.
 Heat grill on medium. Blot dry steaks 
with clean paper towel, then brush each 
side with cooking oil.
 Generously season both sides of steaks 
with rub.
 Grill steaks to desired doneness. For 
medium rare steak, grill for about 8 min-
utes on first side and 6–7 minutes on 
second side.

Dad’s Steak Rub
Yield: 1/2 cup

4 tablespoons coarse sea salt 
 or kosher salt
1 tablespoon coarse ground black 
 pepper 
1 tablespoon coarse dehydrated onion 

flakes
1/2 tablespoon coarse dehydrated garlic
1/2 tablespoon crushed red pepper 
1 teaspoon whole dill seed
1 teaspoon dried whole thyme 
1 teaspoon whole cumin (toasted and 
crushed coarse) 
1 teaspoon whole coriander (toasted and 
crushed coarse)
 Combine all and mix well. Store in air 
tight container or zip lock bag for up to 6 
months.
 Note: To prepare cumin and coriander, 
toast by placing in dry pan over medium 
heat, shaking pan about 2–3 minutes 
until seasonings start to brown. Crush 
using bottom of pan on cutting board or 
with mortar and pestle. 

Rib Crown Steaks with 
Roasted Root Vegetables

Prep time: 60 minutes
Cook time: 15 minutes

Total time: 1 hour and 15 minutes
Servings: 4

4 Omaha Steaks Rib Crown Steaks
2 tablespoons cooking oil
2 tablespoons Dad’s Steak Rub 
 (see recipe)
Roasted Root Vegetables (see recipe)
 Thaw steaks overnight in refrigerator 
or quick thaw by placing sealed steaks in 
sink with water for 15–30 minutes.
 Prepare rub and vegetables.
 Heat grill on high. Blot dry steaks with 
clean paper towel, then brush each side 
with cooking oil.
 Generously season both sides of steaks 
with rub.
 Grill steaks to desired doneness. For 
medium rare steak, grill for about 5 min-
utes on first side and 3–4 minutes on 
second side.
 Serve each steak with vegetables.

Roasted Root Vegetables
Prep time: 20 minutes
Cook time: 40 minutes
Total time: 60 minutes

Servings: 4
2 pounds mixed root vegetables (carrots, 
 red beets, yellow beets, turnips, celery 
 root, baby purple potatoes, baby gold 
 potatoes)
2 tablespoons extra-virgin olive oil
1 teaspoon kosher salt
1/4 teaspoon freshly ground black 
 pepper
 Heat oven to 400°F. 
 Wash and peel root vegetables. Cut 
into even size wedges about 1/2 to 3/4 
inch thick.
Toss with olive oil, salt and pepper. 
 Place on foil lined sheet pan. 
 Roast for 30–40 minutes or until all 
vegetables are done, stirring once half 
way through cooking time.

FAMILY FEATURES

This year, recognize dad with the gift he’s really looking forward 
to receiving — a feast fit for a steak-loving king shared with 
family and friends. 

 Fire up the grill and serve up robust, savory cuts, such as Omaha Steaks 
T-bone or Rib Crown selections for your Father’s Day celebrations. The 
T-bone is a thick cut to give you more bone-in strip and butter-tender Filet 
Mignon for even the heartiest of appetites, while the Rib Crown is carved 
from the most prized part of the Ribeye and is known for exceptional mar-
bling, flavor and tenderness. Both cuts are grain-fed, aged to perfection and 
flash-frozen to capture freshness and flavor. Omaha Steaks make the per-
fect gift, so you can confidently ship them directly to your favorite fellow or 
grill them up for him at home. 
 For more steak recipes for your Father’s Day celebration, visit www.oma-
hasteaks.com.

Using the proper 
grilling technique
For exceptional steaks every time, 

incorporate these tips 
from Omaha Steaks 

Executive Chef Karl Marsh.

 1. Clean and heat your grill on 
high. 
 2. Blot dry any moisture using a 
clean paper towel, and then lightly 
oil the steak before you put it on the 
grill. This helps the searing process 
and prevents sticking. 
 3. Season your food before grill-
ing, preferably with Omaha Steaks 
seasonings.
 4. Sear the outside of steaks when 
grilling. This really helps with the 
flavor and juiciness.
 5. Use tongs or a spatula to turn 
your meat on the grill. Using a fork 
can damage and dry out the meat. 
 6. Cover your grill as much as 
possible during the grilling process. 
This helps to lock in the grilled fla-
vor and will help prevent flare-ups. 
 7. Keep a spray bottle with water 
handy to douse any unexpected 
flare-ups. 
 8. Use the 60/40 grilling method. 
Grill for 60 percent of the time on 
the first side, then grill 40 percent 
of the time after you turn over the 
food. This will give you an evenly 
cooked product. 
 9. Place your cooked product on 
a clean plate. Never place cooked 
product on the plate you used to 
transport the raw product to the 
grill without thoroughly washing it 
first. 
 10. Allow your steaks to “rest” for 
5 minutes between cooking and 
eating. This will help retain mois-
ture when you cut into them.


