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BOALDIN ELECTRICBOALDIN ELECTRIC
andand

REFRIGERATIONREFRIGERATION
Heating & Cooling
697-2545697-2545 
KENT BOALDIN

Owner

Syracuse Dairy
Morton County loca-
tion is now accept-
ing applications for 
milking positions 
starting at $14.00 an 
hour with a $250.00 

signing bonus. Benefits include 
401K, health insurance, dental insur-
ance, and life insurance. Please apply 
in person at our office (751 SE CR 36, 
Syracuse, KS 67878) or call 620-492-
2525.

LAWN PROLAWN PRO
AffordableAffordable

Lawn Care ProgramLawn Care Program
Free EstimateFree Estimate

CALL
620-544-1517620-544-1517

Got News?Got News?
Phone:  

(697-4716)
E-Mail: 

tristate@elkhart.com
or 

Snail Mail:
Tri-State News
P.O. Box 777

Elkhart, KS 67950

WALSH 
HEALTHCARE CENTER

Certified Nursing Assistant (C.N.A.) $15. to $18.
 -  Helps residents with all personal needs
 - Certification may be acquired within the 
first year of employment

Registered Nurse (R.N.) $28. to $32.
 - Supervise the day-to-day nursing activities 
of the facility in accordance with the current  
federal, state and local standards, guidelines 
and regulations that govern our facility to 
ensure the highest degree of quality care and 
resident safety.

WALSH MEDICAL CLINIC
Nurse Practitioner/Physician Assistant & 
Medical Doctor   Salaries are negotiable - 
depending on experience and degree.
-The primary responsibility of a nurse prac-
titioner/physician assistant or medical doctor 
at the Walsh Medical Clinic is to serve as the 
primary medical provider in the rural health 
clinic. Licensure in the State of Colorado is 
mandatory. 

Medical Assistant $15.00 to $18.00
-The primary purpose of a Medical Assistant 
is to provide medical assistance to the physi-
cian or nurse practitioner with routine med-
ical care in accordance with the established 
procedures set forth in the clinic. Addition-
al duties may include answering the phone, 
scheduling patients, ordering supplies and 
maintaining an orderly work space. 

Full time benefits include Retirement 
match, Medical, Dental, Vision and Life 
Insurance, Options for AFLAC.  Vacation 
and Sick Benefits.

Part time benefits include Retirement 
match, Sick Benefits, Life Insurance, Op-
tions for AFLAC.

Please call 719-324-5262 Ext. 131, stop by 
150 N. Nevada Street in Walsh or visit our 
website at walshhealthcarecenter.com  for 

an application. E.O.E.

Legal Notice
First published in the Elkhart Tri-State News, Thursday, November 7, 2024, Thursday, November 14, 2024, Thursday, November 21, 2024.

Subscribe To The Elkhart 
Tri-State News. A great gift 
idea for everyone. It’s a let-
ter from home they get ev-
ery week. Call 697-4716.

Subscribe Now!

The Morton County Health Department is 
currently accepting applications for 

Full-Time: Community Health Worker/
Administrative Support position

If interested, please submit resume or pick-up an 
application and the job description at:
Morton County Health Department

625 Colorado Street, Elkhart, KS 67950
Attn: Kendra Walsh

Applications due by noon on Nov. 22, 2024 to MCHD
EOE

Governor Kelly Proclaims the Week 
of November 18 as Use Antibiotics 
Wisely Week in Kansas

TOPEKA – Gov-
ernor Laura Kelly 
proclaimed Nov. 
18–24 as Use An-
tibiotics Wisely 
Week in Kansas. 
The Kansas De-
partment of Health 
and Environment 
(KDHE) is asking 
health care provid-
ers and Kansans 
to use antibiotics 
wisely to help pro-
tect from the threat 
of growing resis-
tance. This one-
week observance 
led by the Centers 
for Disease Con-
trol and Prevention 
(CDC) and joined 
each year by more 
than 300 organiza-
tions is to promote 
awareness of an-
tibiotic resistance 
(AR) and to share 
the importance of 
appropriate anti-
biotic prescribing 
and use across the 
United States.

“Working to-
gether, we must 
improve the pre-
scribing and use of 
antibiotic and an-
tifungal drugs and 
pursue infection 
prevention actions 
across the health of 
humans, animals, 
plants, and the en-
vironment,” KDHE 
Chief Medical Offi-
cer Dr. Dereck Tot-
ten said. “Each of 
us can help prevent 
the development of 

new antibiotic re-
sistant bacteria by 
using antibiotics 
only when appro-
priate and as they 
are prescribed. This 
will go a long way 
in helping protect 
all Kansans.”

KDHE uses a One 
Health approach 
to fight antimi-
crobial resistance, 
which recognizes 
the health of people 
closely connect-
ed to the health of 
animals, plants and 
their shared envi-
ronment.  Antibiot-
ic awareness does 
not mean stopping 
the use of antibi-
otics. It means im-
proving the way 
antibiotics are pre-
scribed and used.

Each year, more 
than 2.8 million 
people in the Unit-
ed States contract 
AR infections, and 
more than 35,000 
of those people die. 
Kansas is the 10th 
highest antibiotic 
prescribing state 
with 803 antibi-
otic prescriptions 
per 1,000 popula-
tion and is the 11th 
worst in the nation 
for implementing 
antibiotic steward-
ship programs in 
our hospitals. An-
tibiotic stewardship 
(AS) is the effort 
to improve the pre-
scription and use 

of antibiotics. It 
is critical that not 
only health care 
providers include 
AS in their prac-
tice, but also that 
they all become 
stewards of appro-
priate use.

Here are ways 
Kansans can help:

Wash your hands. 
This is one of the 
best ways to pre-
vent or stop the 
spread of infec-
tions.

Do not request 
that your doctor 
prescribe antibiot-
ics.

Pet owners, try to 
keep your animals 
and pets healthy 
by keeping up with 
your pet’s vaccines, 
deworming and flea 
and tick control.

Only take an-
tibiotics that are 
prescribed for 
you and take the 
whole course as 
prescribed. Do not 
share or use left-
over antibiotics. 
Antibiotics treat 
specific types of 
infections. Taking 
the wrong medicine 
may delay correct 
treatment and allow 
bacteria to multi-
ply.

To learn more 
about antibiotic re-
sistance, visit cdc.
gov/ant imicrobi-
al-resistance/index.
html.

Keep Food Safety in Mind this Thanksgiving
WASHINGTON, 

November 12, 2024 
– Turkey is the most 
popular dish during 
Thanksgiving cele-
brations, yet there are 
many inexperienced 
cooks who will be in 
the kitchen. The U.S. 
Department of Agri-
culture (USDA) is en-
couraging consumers 
to practice food safety 
throughout the entire 
Thanksgiving process, 
from the grocery store 
to the dining table.

“On the most popu-
lar food holiday of the 
year, we’re reminding 
consumers to follow 
safe food handling 
practices starting at 
the grocery store and 
going all the way 
through enjoying your 
leftovers,” said Under 
Secretary for Food 
Safety Dr. Emilio 
Esteban. “Following 
these basic steps can 
help keep your family 
and friends safe this 
holiday season.”

To keep your 
Thanksgiving food 
safe, follow this guide:

Shopping
Bacteria can multi-

ply to dangerous lev-
els if perishables, like 
turkey, are left in the 
Danger Zone (tem-
peratures between 40 
F and 140 F) for too 
long. Pick up your 
turkey and other per-
ishable products at 
the end of your gro-
cery shopping so they 
stay cold as long as 
possible. Pack perish-
ables in insulated bags 
with cold sources if 
the commute home is 
longer than an hour 
and place them in the 
refrigerator as soon as 
you get home.

Make sure the pack-
aging of your turkey 
is not torn or leak-
ing. Juices from raw 
poultry can cause 
cross-contamination 
of harmful bacteria 
that can get you sick. 
Place turkey, and oth-
er raw meat products, 
in plastic bags and in 
a separate part of your 
shopping cart to pre-
vent harmful bacteria 
from spreading.

Thawing
A frozen turkey can 

be safely thawed in the 
refrigerator or in cold 

water:
When thawing in a 

refrigerator at 40 F or 
below, allow roughly 
24 hours for every 4 
to 5 pounds. Consid-
er putting the turkey 
in a container or dish 
to contain juices that 
may leak.

When thawing in 
cold water, allow 
roughly 30 minutes 
per pound. Submerge 
the wrapped turkey 
into the cold water 
and change the water 
every 30 minutes un-
til the turkey is fully 
thawed. Once thawed, 
cook the turkey imme-

diately.
Preparing
When it is time to 

prepare the turkey, 
keep in mind that tur-
keys may contain bac-
teria that cause food-
borne illness. Keep 
the turkey and its 
juices separate from 
foods that won’t be 
cooked and fully clean 
and sanitize surfaces 
that come into contact 
with the turkey and its 
juices. A USDA study 
found that about 30% 
of consumers did not 
successfully clean 
and sanitize kitchen 

-Cont. on page 6-

Subscribe Now!

Insight: Beware of Deer
Greg Doering, Kansas 

Farm Bureau
The other weekend I 

watched two deer wander 
out of a creek bed and me-
ander through a meadow 
until they caught a scent 
they didn’t like and took 
off running. After a few 
strides, it was difficult to 
pick out their tan hides 
against the khaki grasses 
as they ran toward the tree 
line in the distance.

I was walking in a local 
park at the time so I could 
safely admire the quick, 
graceful escape. There’s 
been plenty of times where 
I wasn’t so happy to see 
a herd of deer galloping, 
mainly along the side of 
the road when I’m driving.

Thankfully I’ve nev-
er had the misfortune of 
hitting one with a vehi-
cle, though there’ve been 
several close calls. Oddly, 
though, my close encoun-
ters have usually come 
during the summer months 
rather than this time of year 
when deer are more active 
when people are likely to 
be heading to and from 
work.

There are plenty of rea-
sons for fall to be the peak 
season for vehicles to col-
lide with deer, but the main 
ones are the animals are 
most active at dawn and 
dusk. In the fall, that ac-
tivity coincides with most 
peoples’ commutes. It’s 

also the time of year deer 
wander farther than nor-
mal and are less wary of 
potential hazards as they 
seek to find a mate, which 
increases the chances they 
cross paths with you.

The Kansas Department 
of Parks and Wildlife has 
the following advice on 
how to avoid deer colli-
sions:

Watch for more than 
one deer, as they seldom 
travel alone.

Reduce speed and be 
alert near wooded areas or 
green spaces such as parks 
or golf courses and near 
water such as streams or 
ponds.

Deer crossing signs in-
dicate where high levels of 
deer/vehicle crashes have 
occurred in the past.

Use your bright lights to 
help you detect deer as far 
ahead as possible. 

Don’t swerve to avoid 
hitting a deer – the most 
serious crashes sometimes 
occur when drivers swerve 
and collide with another 
vehicle or run off the road 
and hit an obstacle.

Always wear a seat belt 
and use child safety seats 
for the kids.

If you’re driving in 
Kansas anytime of year, 
these tips will serve you 
well, but they’re especially 
important in the fall. Deer 
are also just one more rea-
son to keep your eyes on 

the road when traveling. 
In 2022, 37 percent of sin-
gle-vehicle crashes in Kan-
sas involved a deer. There 
were also 575 injuries re-
ported and six deaths.

If you do hit a deer, pull 

as far onto the shoulder as 
you can or off the road en-
tirely if possible. Engage 
your emergency flashers 
and contact local law en-
forcement or Kansas High-
way Patrol. Don’t attempt 

to remove the animal from 
the roadway.

Beware of the deer. Re-
member slow and steady is 
the best course, and it’s al-
ways better to be late than 
never arrive.


