...More Classifieds

( NOTICES )

NOTICE OF
AVILABILITY OF
INDIGENT HEALTH
CARE ASSISTANCE
East Coke County
Hospital District of
Bronte, Texas will provide
from July 1, 2013, to June
30, 2014 Indigent Health
Care service to all eligible
persons who meet the
Hospital District
eligibility requirements.
Any resident of ECCHD is
eligible to apply for these
services. Eligibility
criteria includes household
composition, income and
other available resources.
Supporting documentation
is required for all
components of eligibility.
Eligibility for Indigent
Health Care services will
be limited to perosns who
can prove residency in the
ECCHD and whose family
income meets the criteria
of the current poverty
income guidelines
established by the Texas
Department of Health as
shown to be effective May
2003. Application for this
program can be made at
the business office of the
Bronte Health and Rehab
Center. This notice is
made in compliance with
the plan administration for
annual public notivication

of service availability.
51-2tc
BRONTE ISD

is accepting proposals for a
covered walkway. For speci-
fications contact Alan
Richey, Superintendent at
325-473-2511, 210  S.
Jefferson, PO Box 670,
Bronte, Texas 76933.
Proposals are due in
Superintendent’s office by
2:00 pm Friday, July 10,
2013. Bronte ISD reserves
the right to accept or reject
any or all proposals.

50-2tc
BRONTE ISD

is accepting bids on the
following items: Teacher
supplies, athletic supplies,
janitorial supplies, mainte-
nance supplies, computer
supplies, food service sup-
plies, and fuel for the 2013-
2014 school year. Bids are
due July 19, 2013, at 2:00
pm in the Superintendent’s
Office. 325-473-2511, PO
Box 670, Bronte, Texas
76933. Physical address, 210
S. Jefferson, Bronte, Texas
76933. BISD reserves the right
to accept or reject any or all
bids.

50-2tc

For our Bronte
customers’

convenience, a drop
box is located at

HOMETOWN
HARDWARE

() BSERVER/
NTERPRISE

Serving Coke County
P.O.Box 1329 Robert Lee, TX 76945
(325) 453-2433 * 0-e@wcc.net

APPLICATION HAS BEEN
MADE WITH THE TEXAS
ALCOHOLIC BEVERAGE
COMMISSION

for a Private Club Beer
and Wine Permit with FB &
PE, by Last Leg BBQ &
Catering Club an
Unincorporated Association
of Persons, located at 435
Highland Park Rd., Robert
Lee, Coke County, Texas.
Samuel Jack Horton,
Pres./Dir; Brandi Jo Brosh,
Sec./Dir;

50-2tc

April 2013
The following reports were
made by Coke County
Sheriff’s Office for the
month of April 2013.
5 Sheriff’s Info Reports
4 Thefts
Burglary of a Building
2 Burglary of a Habitation
Child Custody Dispute
4 Civil Standby
Criminal Mischief
Unauthorized use of a
Motor Vehicle
2 Unattended Deaths
Estray (Claimed)
R
Public Service: 312
Includes Funerals, Court,
Motorist Assist, and Alarm
Calls ECT...
Civil Process: 8
Prisoner Transport includ-
ing arrest and to and from
court: 10
Warrants Served: 5
Livestock Calls: 40
Accidents: 3
Accident Assist: 2
Traffic Stops: 42
Traffic Stops resulting in
citations: 20
TOTAL INMATES IN
RUNNELS COUNTY JAIL
AS OF Monday
May 13, 2013

VL

2012 Ford Flex Limited

1 Male
May 2013

The following reports were
made by Coke County
Sheriff’s Office for the
month of May 2013.

5 Sheriff’s Info Reports

Illegal Dumping

Theft

Burglary of a Building

2 Burglary of a Habitation

Child Custody Dispute

Assault Family Violence

b 23

Public Service: 195
Includes Funerals, Court,
Motorist Assist, and Alarm
Calls ECT...

Civil Process: 7

Prisoner Transport includ-
ing arrest and to and from
court: 4

Warrants Served: 1

Livestock Calls: 24

Accidents: 1

Accident Assist: 2

Traffic Stops: 84

Traffic Stops resulting in
citations: 56

TOTAL INMATES IN
RUNNELS COUNTY JAIL
AS OF Monday
June 10, 2013

2 Males

... Summer Food

Safety Tips

(Continued from page 5)
chlorine bleach mixed with
water (1 tablespoon per
gallon of water) for sani-
tizing your cutting
surfaces.

Don’t forget that grills
need an annual cleaning
after winter storage by
scouring the grill with a
wire brush. Spray the grill
with oven cleaner and
rinse thoroughly.

Safe Marinating

Again, temperature is the
key here. Always marinate
food in the refrigerator,
not on the counter. Sauce
that is used to marinate
raw meat, poultry, or sea-
food should not be used on
cooked foods. Be sure to
keep foods cold when
transporting the marinated
foods to your event.

#7133

$27,995

White Suede w/Black Leather » A Steal!!!

2010 Jeep Wrangler Rubicon

#5187

$26,500

Black w/ Khaki Cloth Interior ® Only 20K miles!

2012 Ford F-150 Super Crew 4x4 #3024 $28,995
Oxford White w/Graphite Interior * 5.0L V-8!

2013 Ford Focus SE

#13ea $20,995

Sterling Gray w/Charcoal Leather * Sync * Sirius * Only 5,900 Miles!

2009 Lincoln MKS All Wheel Drive#65574$21,995
Tuxedo Black w/ Black Leather * Navigation * Double Moon Roof

2013 Ford Taurus Limited

#7148 $23 ,995

Sterling Gray w/ Graphite Leather Seats ® Only 12K Miles!

2013 Ford Fusion

#P147B $22,995

Ingot Silver w/ Graphite Cloth Interior * 5,000 Miles Wow!

2011 Ford Mustang Coupe

178 $19,995

Grabber Blue w/Charcoal Interior » Grabs You!

2002 Toyota Sequoia SRS
Charcoal Gray w/ Gray leather
2008 Lincoln Town Car Signature

#1145A § 5,495

#5154 $16,995

Adobe wiTan Leather ¢ 52K Miles * Really Nice!
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Safe Cookin
Remember to keep meat

cold until ready to grill.
Always make sure to cook
your food at a high enough
temperature. If you are
working with a gas grill,
set the temperature no
lower than 325°F and be
sure your meat is com-
pletely thawed. If you are
working with charcoal, cut
the meat open before serv-
ing to make sure it is
cooked or bring a food
thermometer with you to
test doneness. Ground beef
patties should be cooked to
155°F and chicken to
165°F. Large cuts of beef
such as roasts and steaks
may be cooked to 145°F
for medium rare or to
160°F for medium. Pork
should be cooked to at
least 145°F. Be sure to
clean the thermometer
between uses. When taking
foods off the grill, do not
put cooked food items
back on the same plate that
previously held raw food.
Serving Food Safely and
Handling Leftovers

Perishable foods should
not be left out of the
refrigerator for more than
2 hours. Be especially
aware of eggs. Eggs and
perishable food should be
kept in a cooler until ready
for use. Keep the cooler
closed, out of the sun and,
if possible, covered for
additional insulation. If
possible, bring two coolers
- one for drinks and
another for highly perish-
able food. Pack your cool-
ers with several inches of
ice, blocks of ice, or fro-
zen gel-packs. Use water-
tight containers to store
food and to prevent food
from coming into contact
with melted ice. For opti-
mum results, promptly
refrigerate or freeze lefto-
vers in shallow containers.
Wrap tightly for best
quality.

For more food safety tips
this July 4th, visit the U.S.
Department of Agriculture
(USDA) fsis.usda.gov

Bronte Water

Restrictions detailed
Due to the continuing
lack of general rains, the
City of Bronte has entered
into Stage I of the Drought
Contingency Plan.
Customers are asked to
water only between the
hours of 6 pm until 12
midnight and 12 midnight
to 10 am. All commercial
water users are requested
to reduce water use to the
greatest extent possible.

Bronte Longhorn
Golf Club announces
Summer Youth Golf

Program

The Bronte Longhorn
Golf Club will be hosting a
Summer Youth Golf
Program that is open to all
area youth. This summer,
learn to play golf or just
improve your game.

The program will take
place weekly, starting July
3rd from 9-10:30 am.
Lessons equipment and
refreshments are provided.
The program is free, so
mark your calendar and
come have fun!

Use Of Water From

Fire Hydrants Is

Prohibited

All citizens of Bronte
and Robert Lee are asked
to report any trucks that
are taking water from fire
hydrants. Fire trucks are
the only ones allowed to
use the fire hydrants.
Residents in Robert Lee
should call 453-2831 and
residents in Bronte should
call 473-3501. If you are
unable to contact anyone at
these numbers, contact the
Sheriff’s office at 453-2717.

During this time of
drought, it is essential that
water be restricted to only
authorized users.

MPANY, INC.

2008 Mercury Grand Marquis LS #6238 $12,495
Wedgewood Blue wiTan Leather * Local Car!

1999 Ford Explorer XLT

#maa § 4,995

Harvest Gold w/ Tan Leather ¢ Very Nice!

433-4501

Ask For:

Randy Flanagan * Jim Herring
Billy Wayne Roe




