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Oakley 
Business 
Directory

DISCOUNT
STORAGE

409 West S. 2nd
785-953-0361
Jerry Wycoff

Classifieds
Help Wanted    

PIONEER FEED YARD, LLC, Oakley, KS is looking 
for good help in the Cowboy, Mill, and Maintenance 
Departments. Good starting salary, 401k & Health 
Insurance. Contact Jason at 785-672-0688.

--tfn--

OAKLEY REDI-MIX is currently hiring drivers 
with CDLs, full-time or part-time.  Excellent pay 
with benefits available.  Call 785-675-8732 for more 
information.

--tfn--

Let MACHO SIGN work for you.  I charge 1-day 
$12.00 or 2-3 day runs $10.00.  Call Chad Ostmeyer at 
785-671-1295.  

--tfn--

For all your printing needs, rubber stamps, and 
advertising, call THE OAKLEY GRAPHIC at 785-
672-3228.

--tfn--

Notice   

For Sale
Place your 25-word 
classifi ed in the Kansas 
Press Association and 135 
more newspapers for only 
$300/ week. Find employees, 
sell your home or your 
car. Call the Kansas Press 
Association @ 785-271-5304 
today! 

Misc.

We Buy Houses for Cash AS-

IS! No repairs. No fuss. Any 

condition. Easy process: 

Call, get cash off er and get 

paid. Call today for your fair 

cash off er: 1-913-365-1969

Misc.
Attention: VIAGRA and 
CIALIS USERS! A cheaper 
alternative to high drugstore 
prices! 50 Pill Special - Only 
$99! 100% guaranteed. CALL 
NOW: 1-877-898-0274

Misc. 
We Buy Vintage Guitars! 
Looking for 1920-1980 
Gibson, Martin, Fender, 
Gretsch, Epiphone, Guild, 
Mosrite, Rickenbacker, 
Prairie State, D’Angelico, 
Stromberg. And Gibson 
Mandolins / Banjos. These 
brands only! Call for a 
quote: 1-877-905-0723
Misc. 
CASH PAID FOR HIGH-END 
MEN’S SPORT WATCHES. 
Rolex, Breitling, Omega, 

Patek Philippe, Heuer, 
Daytona, GMT, Submariner 
and Speedmaster. These 
brands only! Call for a quote: 
1-877-591-1108.

Misc.
GOT AN UNWANTED 
CAR??? DONATE IT TO 
PATRIOTIC HEARTS. 
Fast free pick up. Patriotic 
Hearts’ programs help 
veterans fi nd work or start 
their own business. Call 
24/7: 1-877-850-0048

Misc.
BATH & SHOWER 
UPDATES in as little as 
ONE DAY! Aff ordable 
prices - No payments for 18 
months!  Lifetime warranty 
& professional installs. 
Senior & Military Discounts 
available.  Call: 1-877-625-8924

Misc.
STOP OVERPAYING FOR 
HEALTH INSURANCE! A 
recent study shows that a 
majority of  people struggle 
to pay for health coverage.  
Let us show you how 
much you can save.  Call 
Now for a no-obligation 
quote: 1-877-329-3270 You 
will need to have your zip 
code to connect to the right 
provider.

Misc
INJURED IN AN 
ACCIDENT?  Don’t Accept 
the insurance company’s 
fi rst off er. Many injured 

parties are entitled to cash 
settlements in the $10,000’s. 
Get a free evaluation to 
see what your case is 
really worth. 100% Free 
Evaluation. Call Now: 1-877-
631-6845

Misc
AGING ROOF? NEW 
HOMEOWNER? STORM 
DAMAGE? You need a 
local expert provider that 
proudly stands behind their 
work.  Fast, free estimate. 
Financing available.  
Call 1-877-835-0240 Have zip 
code of  property ready when 
calling!

Misc
WATER DAMAGE 
CLEANUP & 
RESTORATION:  A small 
amount of  water can lead to 
major damage in your home. 
Our trusted professionals do 
complete repairs to protect 
your family and your home’s 
value! Call 24/7: 1-877-420-
3509 Have zip code of  service 
location ready when you 
call!
Misc
NEED NEW WINDOWS?  
Drafty rooms? Chipped 
or damaged frames? Need 
outside noise reduction? 
New, energy effi  cient 
windows may be the answer! 
Call for a consultation & 
FREE quote today. 1-877-514-
4844 You will need to have 
your zip code to connect to 
the right provider.

KANSAS

CLASSIFIED

ADVERTISING NETWORKC A NK

Bluestem Clinic at

Quinter Clinic
Hours

Mon  7am-5pm
Tues  8am-5pm
Wed  8am-6pm
Thur  8am-5pm
Fri     8am-5pm

Michael E Machen, MD 
Shelly Gruenbacher, MD

Douglas Gruenbacher, MD
Scott Rempel, MD 
Anna Rempel, MC

Jamie Mense, APRN

Diplomats, American Board 
of Family Practice

520 W 5TH 
Quinter, KS

Call 785-754-3333
www.gcmc.org

3426 Hwy 40 - Oakley, KS

785-671-3264
AVAILABLE NOW
Baler Twine & Net Wrap

Twine -2000 ft. Ball
Net Wrap - Roll 64” wide

DEKA BATTERIES
Factory Price on all

Fuel & Hydraulic Filters
All makes and models

“Diesel Exhaust Fluid” in Stock
CHECK US OUT!

Computer and 
Technology 

Help
 call or text

785-979-4505

Flying 
Dutchman 

Burger 

I n g r e d i e n t s 
For the Onion Wrapped 
Flying Dutchman Burgers 
1.5 pounds ground beef  
2 large onions , cut 
into ½”  thick slices 
1 Tablespoon cooking oil 
4-8 slices cheese, your 
preferred cheese 
salt, to taste 
black pepper, to 
personal taste 
For the Homemade 
Burger Sauce 
1/2 cup mayo (our 
homemade mayo 
is perfect here!) 
1/4 cup ketchup 
1 Tablespoon 
yellow mustard 
2 Tablespoons 
minced onion 
2 Tablespoons pickle 
relish , or minced pickles 
1 Tablespoon 
Worcestershire , (optional) 
I n s t r u c t i o n s 
Make the Homemade 
Burger Sauce - 
Combine all the burger 
sauce ingredients. Stir 

until evenly combined. 
Taste for season- 
ings. If  you like a 
more tangy sauce, add 
more mustard or some 
vinegar. For a sweeter 
sauce, add more ketchup. 
Divide the ground beef  
into 4-8 equal balls. 
Don’t press or form 
the ground beef  balls 
too tight. You want to 
have the ground beef  
loosely packed so the 
patties cook more 
tender and have a better 
texture when you smash 
them on the pan or griddle. 
Slice the onions into intact 

rings about ½”  thick. 
Heat a large cast iron 
skillet on medium-
high heat. Drizzle 
about 1 Tablespoon 
of  oil on pan then lay 
onion slices on the hot 
pan. Season onions 
with salt and pepper. 
Cook the first side of  
the onions for about 
2-4 minutes or until 
the onions are 
caramelized. Gently turn 
the onions, trying to 
keep the onion rings 
all intact. Season the 
remaining side with 
salt and pepper and 
cook other side until 
caramelized. Gently 
remove the cooked 
onion slices from the 
pan, still trying to keep 
the rings intact, 
and set aside. 
In the same pan, lay 
the ground beef  balls 
on the hot pan and 

press the meat with 
a spatula to smash 
and form the patties. 
Season with salt 
and pepper to taste. 
Cook the patties for 
about 2-3 minutes 
on each side or until 
it’s nearly cooked 
to your liking. 
Add cheese on top 
of  each patty and 
let the cheese melt. 
Remove from heat. 
Using the onion slices 
as the “bun”, lay 
1-2 patties on top of  
each onion slice. Add 
the burger sauce. 
Top with remaining slice 
of  onion. Eat right away 
and enjoy!

If  you would like to have a 
recipe 

featured in The Oakley 
Graphic, feel free to drop by 

the office or 
email us at 

Graphic@st-tel.net

Advertising is the way great brands 
get to be great brands.


