
A MONTHLY NEWS MAGAZINE FOR THE LAKE OF THE OZARKS VOL. 1 - ISSUE 6 NOVEMBER, 2005

NEWS IN BRIEF
Blue Anchor Marina goes
Condominiums to take its place. See Page 3.

Golf Equipment Challenge
We asked our panel of five area professionals
to rate equipment. Page 62.

Saddle Club Arena flooded
Alison Schneider gets the reactions  . Page 4.

Jake Simpson comes home
The Woman 2 Woman event brings the local
celeb back home. Page 21.

Cold and Flu season
What’s the best way to avoid a nasty cold or
bout of the flu? See page 8.

Life insurance explained 
Mike Gillespie looks at what we need to
know about life insurance. Page 28.

Heating costs
Prices are expected to double this winter,
some say. What can we do? Page 40.

World’s Worst disasters
St. Louis University’s David Crossley guest
writes on the all-time list, updated to include
the recent hurricanes. Page 36.

Jesse James photos?
A Raytown woman brings forward a handful
of photos she says are Jesse James. Page 64.

Glimpses of the Lake’s Past
Dwight Weaver’s photo feature. Page 24.
“Quaint Quotes”   
Mike Gillespie’s Lake Stories. Page 18.
Cops Corner Page 35.

COMMUNITYCOMMUNITY
RReal Estaeal Estate Cte Coo..

A new greatlook...
samegreatservice! 

2729 BAGNELL DAM BLVD.
PO BOX 2177 � LAKE OZARK, MO

65049

SERVING THE LAKE COMMUNITY AND YOU! � WWW.COMMUNITYREALESTATEON ›

Protecting yourself from identity theft
by Monica Vincent
In the August issue of Lake

of the Ozarks Business Journal,
our editor, Darrel Willman,
covered a meeting involving
participants from law enforce-
ment, banking, computer serv-
ice industries and the media.
Organized by Sergeant Arlyne
Page, Public Relations Officer
for the Osage Beach Depart-
ment of Public Safety, the pur-
pose of this meeting was to
provide needed information
about identity theft – currently
the fastest growing crime
worldwide and increasing here
at home as well.
Reported Willman, “There

have always been cases in
which criminals use a credit or
debit card, illegally forge
checks and other crimes better
classified as “stealing”. The
cases of true identity theft are
very serious and often involve
thousands of dollars and
irreparable damage to the vic-
tim’s credit rating and reputa-
tion.”
Page said that locally, “We

didn’t see what you would call
identity theft until a few years
ago
We are getting more and

more cases. In just the last
week, I’ve had six.”
The legal definition put

forth by the Federal Trade
Commission calls identity theft
“A fraud which is committed or

attempted using a person’s
identifying information with-
out lawful authority.”
According to the Federal

Trade Commission, this is the
fastest growing white collar
crime in America today with 1
out of 8 people falling victim to
some form of identity theft in
the last 5 years. Over 10 million
people in the last year alone
were victims. Worldwide this is
also a concern, where over 80%
of Europeans have legal insur-
ance.
In response for 2006, Con-

gress is working on making
pre-paid legal services a pre-
tax benefit.
The type of crime identity

theft is, makes it a nearly
impossible task to prosecute
offenders across multiple juris-
dictions and requires a Her-
culean effort to restore lost
credit and/or resources. This is
what makes pre-paid legal
services attractive.
Currently available to the

American consumer is a com-
pany called Pre-Paid Legal
Services, Inc. Chris Booth is an
independent associate in the
state of Missouri who provides
plans for residents here in the
Lake area. According to Booth,
his company develops and
markets legal service plans
which include unlimited attor-
ney consultation, will prepara-
tion, traffic violation defense,

automobile-related criminal
charges defense, letter writing,
document preparation and
review and a general trial
defense benefit, as well as
identity theft protection.
PPLSI is a pioneer of the pre-

paid legal concept in North
America and have been pub-
licly traded for the last 34 years.
They are currently listed on the
New York Stock Exchange: PPD
and are currently listed as one
of the top 50 stocks.
A Pre-Paid Legal member-

ship gives you access to quali-
fied legal representation with
plan costs that vary by state
and province. Most family
plans are $26 a month or less.
For $12.95 a month in the state
of Missouri you can receive a
plan they call Identity Theft
Shield.
Booth says his company

currently provides legal servic-
es for over 1.5 million Ameri-
cans with that number growing
quickly. “The Identity Theft
Shield is one of our fastest
growing company benefits.”
According to the FTC, the

average consumer is the most
likely victim, but 50% of identi-
ty theft takes place in the work-
place amongst co-workers.
On June 1st of this year, the

federal government enacted
the FACTA law (Fair and Accu-
rate Credit Transactions Act)
which gives any company that

has employees a legal liability
for identity theft that takes
place there.
Says Booth, “The city of

Osage Beach, the police
department, the Lodge of Four
Seasons, and many others are
offering this Identity Theft
Shield as an option for their
employees as part of their
efforts to protect them against
this type of crime.”
Booth says, “The average

victim of identity theft spends
about 600 hours and, on aver-
age, $1,500 in out-of-pocket
expenses in their efforts to
resolve the many problems
caused by identity thieves, and
this does not even include
attorney fees.”
PPLSI’s plan provides you

with credit reports and contin-
uously evaluates and monitors
your current credit standing
with all three credit agencies.
Suspicious activity is

brought to your attention.
They also do all of the work

for you in identity restoration.
Fraud alert notifications are
sent on your behalf and appli-
cable follow up is done with
affected agencies and institu-
tions, including: credit card
companies, financial institu-
tions, all three credit reposito-
ries, Social Security Adminis-
tration, Federal Trade Commis-
sion, Department of Motor 

continues on page 17
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Missouri Attorney General
Jay Nixon posted a list online
identifying 265 of approximate-
ly 30,000 vehicles nationwide
sold as part of a swindle involv-
ing State Farm Insurance. State
Farm sold damaged vehicles
from 1997 to 2002, destined for
salvage to unsuspecting buyers
and dealers. An auction com-
pany and a repair shop also
participated, repairing the
vehicles and then reselling
them with a “clean” title.
The attorney generals of 49

states signed an agreement in
January with State Farm in
which they agreed to praise
State Farm for coming forward
and to not prosecute or sue the
company. In exchange, State
Farm will pay $40 million dol-

lars settlement to the current
registered owners. They will
receive $400 to $20,000 each,
depending upon the the value
of the vehicle.
State Farm knew about the

damaged cars since 2003, but
sought out attorney generals
across the country negotiating
a settlement instead of inform-
ing the public.
Until the settlement was

reached, the attorney generals
kept quiet as well. Michigan’s
Mike Cox broke the silence
after car owners began receiv-
ing settlement letters in Sep-
tember.
State Farm Insurance, the

nation’s largest auto insurance
company, has refused to make
public the list of 32,000 dam-

aged vehicles it believes to still
be on the road. The vehicles are
potentially dangerous to their
owners and other motorists.
The company said the resale of
the cars was due to a mistake
but hasn’t said how the mistake
happened. Selling salvage vehi-
cles with clean titles is illegal in
virtually every state in the
nation.
Nixon posted the list at:

http://www.ago.state.mo.us/
The attorney general also

said the settlement does not
preclude those consumers
from rejecting the State Farm
offer and seeking their own
legal recourse, nor does it affect
the legal rights of previous
owners of the vehicles. �

The•special report written by
Tim Murrell and Monica was
very insightful, educational and
filled with genuine emotion.
Thank you for sharing with your
readers.

Sincerely,
Tonya Waters, Kansas City MO

You’re welcome, Tonya. Thank
you for reading. We were more
than happy to bring officer Mur-
rell’s account to our readers.

Do you have something to say?
We welcome letters to the editor,
either e-mailed or by mail or fax. 

Send your comments to:

Benne Publishing, Inc.
160 N. Hwy. 42, Kaiser, MO 65047
or fax to: (573) 392-1996
E-mail:
submissions@charterinternet.com

Remember, you must give us
your name and address.

Attorney General Jay Nixon posts
State Farm settlement list

Letters to the Editor

by Jim Salter, AP
Camdenton, MO. — A Camden

County man who did substandard
asphalt paving and threatened
and coerced consumers to pay for
work they never requested must
repay more than $22,000 in resti-
tution under a consent judgment
obtained by Attorney General Jay
Nixon.
The judgment, obtained in

Camden County Circuit Court,
orders Jeffery C. Sawyer, of Cam-
denton, to pay $22,542 in restitu-
tion to five customers in Camden
County who hired him for various
asphalt jobs. In requesting the
judgment, Nixon said that Sawyer

charged customers for unautho-
rized work and then threatened to
tear out all work — both author-
ized and unauthorized — if the
customer didn’t pay. Sawyer did
business as J&S Paving and
Asphalt Paving and Slurry Seal.
Sawyer also contracted with

consumers to lay three to four
inches of asphalt and then only
put down a single inch, and is
reported to have stopped work on
projects halfway through and
refused to finish the job unless the
customer paid additional money.
Sawyer also refused to honor writ-
ten warranties on his work, Nixon
said.

"Consumers paid good money
to Mr. Sawyer for a new parking lot
or driveway, but ended up getting
shoddy, unfinished and over-
priced work instead," Nixon said.
"There’s no place in Missouri for
individuals who do business like
this. My best advice for them is to
hit the road."
Sawyer must also pay the state

$6,000 to cover the cost of investi-
gating and litigating the case, and
is barred from owning, operating
or working for an asphalt paving
business until April 2008. He also
remains liable for any new com-
plaints that may arise for the next
90 days.�

Attorney General secures $22,000
judgment against Camdenton
man for shoddy asphalt work



by Michael Gillespie
Blue Anchor Marina, at mile

marker 1 on the Gravois Arm, is
no more. The boatyard, which
specialized in restoration of vin-
tage watercraft, ceased opera-
tion on September 30. Owners
Valerie and Paul Sira agreed to
have all remaining restoration
works removed by the end of
October. The new owner is MGK
Properties, LLC, of Kansas City,
Missouri. MGK plans to disman-
tle the boatyard and replace it
with a nine-building, 162-unit
condominium project to be
known as Blue Anchor Bay.
"The marina has been here

since 1932," says Valerie Sira.
Blue Anchor is thought by some
to be the oldest continually oper-
ating marina on the lake, having
never closed during changes in
ownership. The Siras purchased
the business on June 22, 1993,
from Jane and Charlie Jones,
who had owned it since 1969. In
the early years the marina was
known as the Gravois Boat and
Dry Dock Company. A 1939 flyer
listed the boatyard as a Chris-
Craft dealership and boasted of
the facility's 80-ton marine rail-
way. In a bittersweet irony, Sira
notes that the boatyard's very
last restoration project— a 1939
Chris-Craft cabin cruiser—
recently was placed on that same
railway to allow its planks to
swell.
The Siras bought Blue Anchor

Marina on their first trip to the
lake area. "We always had an
interest in boats, especially my
husband," says Valerie. She
explains that they were working
for a Chicago company that was
in the midst of downsizing. "We
decided to change our career
paths. We had looked at marinas
in Maryland, and some on the
coast. My husband's brother had
been here, and he said, ‘Why
don't you guys go and see what
you think.' So we came down
here and found a marina and
made an offer."
The marina had 89 covered

slips and dry storage for another
65 boats. Valerie says that Blue
Anchor did not deal in new boats
or motors. The emphasis was on
restoration of classic and antique
watercraft. It was a matter of
infrastructure, though, that con-
vinced them to sell the business.
AmerenUE, operating under the
terms of its federal license, had
banned the further use of non-
encapsulated foam to support
boat docks. Citing the foam as

the largest source of man-made
debris in the lake, the power
company has stated that all
existing docks must convert to
the more expensive encapsulat-
ed foam by December 31, 2008.
"That's just around the corner,"
says Valerie. "We have white
foam; that prompted us to go
ahead [and sell]."
The Siras long suspected that

the property might eventually
have other uses. Says Valerie:
"We're in Morgan County, we
don't have planning and zoning.
That made our property a little
more attractive. When we
bought the place we did demo-
graphics with the realtor. We
always knew the property, or the
shoreline, would be worth more
than the business."
Mark Westhues, owner and

partner in MGK Properties, lists
aesthetic reasons, amongst oth-
ers, for picking the location. "We
have a two mile view going up
the Gravois Arm," he notes.
"We're just off the main channel
and the calm waters were real
important to us. We did look at a
couple of other areas, but found
that this was by far the best
choice of waterfront property."
Westhues emphasizes that

the project would not be viable
were it not for a planned sewer
line extension to be built by the
Gravois Arm Sewer District.
According to Ray Metscher,
chairman of the district, the
sewer main was first proposed
by the developers of the nearby
Millstone condominiums as a
way to link with the City of Lau-
rie's wastewater treatment plant.
The project involves laying some
three and a half miles of 6-inch
force main, along with the con-
struction of a lift station. The
Blue Anchor Bay condos will
connect to the same lift station.
Actual construction of the sewer
system, which will follow exist-
ing utility easements, should
begin by late November and take
sixty days to complete, says
Metscher.
MGK Properties is a family-

owned business. "There are six
partners in this project and we're
all siblings," says Westhues.
"Four of us have condos or lake
homes here. We just love it and
became interested in developing
down here because of that." The
firm's other developments con-
sist of office and warehouse
properties in Kansas City.
Westhues says that Blue

Anchor Bay is still in the early

planning stages. "It's going to be
probably about a five-year proj-
ect. But we're looking to have the
first two buildings ready for
occupation in the middle of next
summer." The development will
include numerous large cruiser
slips along its 1,600-foot of
shoreline. For now, says West-
hues, "we're going to raze all the
existing buildings here and raze
the docks."
Valerie Sira fondly recalls the

past twelve years at the marina.
"Every year in October we had a
customer appreciation day," she
recalls. "We had a big pig roast
and a band; we had beer and
drinks and dancing. Those were
always very fun parties." Sira also
will remember the classic boats.
"We restored some of those older
boats to their glory and got them
back on the water. It gave a lot of
satisfaction to me and my hus-
band and our crew to see them
back out there just like they used
to in the 30s, 40s, and 50s."
Like those old boats, the long-

time landmark near the mouth
of the Gravois will be trans-
formed as the lake area contin-
ues to renew and redefine itself.
�
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Blue Anchor Marina making way for condos

NEW HOME — KK ROAD

NeAr hoSpitAL — one of seven new homes located on Cul-de-sac.

Very level lot. 3 Bedrooms, 2 Baths. open floor plan.

Great room with 15´ ceiling. Very attractive exterior with concrete and stone.

Dining area and Kitchen, covered patio, extra large 2-Car garage. 

A Great Value

at $198,500

MLS#3022548

Call today for

information 

on Holiday

Packages

photography
The Landing on Main Street

Osage Beach • 348-1291
bertehling@gmail.com

Children
Families • Reunions
Graduates • Glamour



by Alison Schneider
For over 50 years, the Camden

County Saddle Club has been liv-
ing on borrowed time, and it
seems as though that time might
just be up.
Recent expansion plans by

the city of Camdenton and Cam-
den County itself is going to
require that, among other things,
the airport will need to use previ-
ously purchased land to fill the
growing demands of the com-
munity. Unfortunately, that land
has been on a year-to-year lease
with the Camden County Saddle
Club for the past 50 years for the
remarkable sum of $1 per year.
Clearly the city felt that the land
would be better used during that
time by a community organiza-
tion and made every effort to
ensure that they could stay there.
Clearly, the city government over
the past 50 years felt that there
was no reason to change the
arrangement. Why, then is there
a problem?
According to city administra-

tor Elmer Meyer, the FAA has
plans to use that particular piece
of the airport property for addi-
tional hangars and an observa-
tion tower. The problem is, that
adjacent to the parcel currently
being used by the Saddle Club, is

a pond. The pond has been on
the property for years and will
need to be drained, sooner than
later to accommodate the FAA’s
plans. With that in mind, the
Camdenton Public Works
department decided that they
needed to initiate a gradual run-
off in order to drain the pond

and begin the earth moving pro-
cedures that will be necessary for
the impending airport expan-
sion. With this in mind, they pro-
ceeded to dig a large trench on
September 27 that ran from the
pond to an area just shy of the
roadway leading into the Saddle
Club Arena. There was really

only one option in the way of the
direction of the drainage ditch
and that was to direct it toward
an existing drainage culvert that
was near the arena area. This
should have nicely handled the
pond water without causing
anyone any trouble. Unfortu-
nately, Mother Nature had other
plans. 
After a long summer drought

with some areas showing about 8
inches less of rainfall than nor-
mal, the Lake area was ‘blessed’
with 4-6 inches of much needed
rain in a short period of time.
While we all enjoyed watching
the grass and flowers “green-up”
after the rain, the hard, cracked
clay soil that our area is famous
for just couldn’t take all the water
at once. Much of it ran off in
rivers of mud to settle in lower
areas of land. One of those lower
areas of land was the existing
drainage culvert adjacent to the
Saddle Club. The run-off mud
ended up blocking the drainage
pipe and caused the pond water
and the rains to backflow into -
you guessed it - the Saddle Club
Arena. 
The problem was, that there

was a big show scheduled for the
arena just about the time that the
convergence of the draining
pond and a huge amount of
much needed rain turned the
area into a mud-pit. The show
had to be cancelled and the Sad-
dle Club was angry. They
approached the Mayor and City
Council and pleaded with them
to do something about the prob-
lem. On October 6, Mayor Kerry
Shannon had the Public Works
Department fill in the drainage
trench they had dug and clean
out the existing drainage culvert.
They also graded the driveway,
which had been washed out by
the water, began a paving project
for the drive, and apologized for
the inconvenience to the Saddle
Club. The riding arena was left as
it stood, a little muddy and in
need of a good disking. This is
not unusual at all, after most
heavy rains the arena needs
some TLC to make it useable for
a show. And, for $1 a year rental –
it’s really not too much for the
city to ask that the Saddle Club
handle that particular duty
themselves, now is it?
So now what? Well, according

to Mr. Meyer the Saddle Club’s
lease is up at the end of the year,
and while no definitive plans are
in place as to whether that lease
will be renewed or not, it doesn’t

look good. Yes, the Saddle Club
has been in that location for a
long time and provided a com-
munity service during that time
– it’s been a good deal for both
sides. But the truth of the matter
is that the city is growing. The
airport expansion is needed and
has been approved for a while,
too. The property that the Saddle
Club leases for $1 a year is no
longer just “unused”. 
“We’ve just reached a point

where we need to make use of
that land” says Meyers. “The
Saddle Club has known for a
while that they would eventually
have to move, and the city
offered them land in the busi-
ness park that they turned
down.”
Meyer says that the land

offered was wooded and would
need to be cleared (not by the
city) for the Club to use it, but the
offer was quite fair, he thought.
“The city doesn’t want to cause
any hard feelings,” says Meyer,
“the Saddle Club is a good organ-
ization”, but it looks like that
might be the case in the end.
“We certainly didn’t plan to

flood the arena,” he says. After
all, if the city wanted them out,
there is a 30-day cancellation-
vacate provision that would
allow them to give notice to the
club.
“It was just a really unfortu-

nate situation, and we tried to
fix it as best we could”.
Still, the problem remains –

how much renovation money
should the city put into a facili-
ty that they practically give
away, knowing that in a short
period of time they will need to
raze the existing buildings and
begin airport construction? 
There doesn’t seem to be a

happy ending in sight for this
one. The Saddle Club will have
to move before too long, to
where, who knows? Mr. Meyer
says the city wants to work with
the club to aid in their reloca-
tion, but in the end the city
doesn’t really have any fiscal
interest in the Club, so how far
should they bend? Hard to say.
For right now, the Saddle Club
is back in business, the pond is
still a pond and the drainage
plans have been put on hold till
later this year. But the airport
expansion looms and the Sad-
dle Club needs to be looking for
a new home, hopefully one that
suits their needs and doesn’t
have a pond uphill from their
arena. �
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Camdenton floods Saddle Club arena

“A comment made by the public works employee on September 27, was
that the water had to run somewhere. Wrong response to a “why” ques-
tion. When I tried to explain that because of what he had done the sand
we had worked so hard to obtain and place into the arena was now
washed out, he simply shrugged his shoulders. Needless to say I told him
that what he had done was wrong and walked away.”
— Arlyne Page, President, Camdenton County Saddle Club



by Jim Salter, AP
St. Louis, MO— Bread is back. 
Citing stronger-than-expected

sales for the third quarter, Panera
Bread Co. raised its earnings fore-
cast for the period ended Oct. 4. 
The suburban St. Louis-based

operator of more than 800 Panera
Bread Co. and St. Louis Bread Co.
bakery-cafes in 35 states now
expects earnings of 36 cents to 37
cents per share. Previous guidance
called for earnings of 34 cents to 35
cents per share. Panera earned 28
cents per share in the third quarter
of 2004. 
The company reaffirmed its

previous fourth-quarter earnings
target of 46 cents to 47 cents per
share. 
Analysts surveyed by Thomson

Financial are expecting profits of
35 cents per share in the third
quarter and 47 cents per share in
the fourth quarter. 
Panera shares 52-week range

was $34.12 to $66.49. 
Panera's quarterly sales

increased 30.6 percent to $148.6

million from $113.8 million a year
earlier. Sales at bakery-cafes open
at least a year— or same-store
sales— increased 8.2 percent for
the quarter, and are up 7.9 percent
for the year. 
Chief Financial Officer Mark

Hood cited three reasons for the
growth: Introduction of an antibi-
otic-free chicken sandwich and
salad; the rise of Panera's catering
business; and price increases. 
Another factor, but a lesser one,

according to Hood, is the decline
of the low-carb diet craze. 
In the heyday of Atkins and

other diets in 2004, "It slowed our
growth rate," Hood said. "With
that resistance out of the way,
maybe it's helped a little bit. But I
think the other things are bigger
factors." 
Last year, Panera began offering

a line of low-carb breads and
bagels. Only a few remain, and
those are not big-sellers, officials
said.�
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How would you like this view from your
office window ever

How would you like this view from your
office window ever

Individual office suites from 120 sq. ft. to 2,135 sq. ft. are
available for lease in the Cliffside Office Centre,the Lake�s
only Class›A Building. Conveniently located in the Heart of
Lake Ozark at Business 54 and the Community Bridge.
Could your business benefit from being at this location?

Call for availabilities and leasing information

573›365›712

Panera raises third
quarter outlook

Past performance is no guarantee 
of future results. The Wall Street 
Journal is not affiliated with A.G. 
Edwards and does not endorse any 
product or service that A.G. 
Edwards offers.
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I S  Y O U R  N E S T  E G G  WO R K I N G  A S  
H A R D  A S  I T  C O U L D ?  Lazy plans make for lazy 
nest eggs. So we’re rigorous about training and research. 
And about finding the right solution no matter where it 
comes from. An approach that put six of our analysts on 
The Wall Street Journal’s “Best on the Street” list for 2005. 

The bottom line: more than 3 million nest eggs working 
harder for our clients. Call us today.

Member SIPC • 2005 A.G. Edwards & Sons, Inc.

Jeff Alderman, AAMS
Branch Manager

Joe Hartman
Financial Consultant

Tim Kertz, AAMS
Branch Manager

Patrick Rowland, MBA, AAMS
Financial Consultant
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573.346.0838
25 Camden Court - On the Square

Camdenton

417.823.9604
2179 S. Campbell - 2 Blks S of Bass Pro

Springfield

Changing
the way

The World
Sleeps!™

Largest Selection of Name-Brand Bedding in MO!
GUARANTEED Lowest Prices
Qualified Professional Salespeople!

HOURS:
Tues. - Fri. 9 a.m. -5 p.m.
Saturday 9 a.m. -2 p.m.

Where Your Good Nights’ Sleep
is Our Only Business!

Member FDIC
www.cbolobank.com

Main Bank
Alan Henricks
573›348›2761

Main Bank
Tony Halder›

man

Camdenton
Chris McElyea
573›346›2203

Summer is here and we have
the keys to your new boat!

Stop in or call one of our experienced loan officers today!

When it comes to features of your new boat you can get what you want.
We offer competitive rates and flexible terms.

Plus we can have you on the water in your new boat within 24 hours!

Laurie
Nik Perrigo

573›374›7775

Eldon
Rob Frazee

573›392›5086

HOW TO PLACE A CLASSIFIED AD:
Complete the form below, and mail your completed form to: Benne Pub-
lishing, Inc., Attn: Classifieds, 160 N. Highway 42, Kaiser, MO 65047
.25¢ PER WORD, Include abbreviations as a word. MIN. $5/20 WORDS.

AD COPY: ____________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

Amt. Enclosed $_________

Name________________________________________________

Address ______________________________________________

City ______________________________State_______________

Phone__________________________Zip Code_______________

CLASSIFIEDS
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Lake of the Ozarks
Each office independently owned and operated.

6 Acre Development Parcel in the
heart of Osage Beach.
Frontage on Highway 54 and
54/29. Suited for retail outlets,
medical park, hotel/motel or
executive offices. Zoned C-1.
A premier property adjacent
to the Factory Outlet Mall.
Call Frank for details at
573-280-1030.

Trico Dock Center - Turn key
premier dock fabrication
business. Profitable established
business with over 37 years
of continuous service. Buyer has
the option to purchase or lease
the highway retail store and the
dock fabrication lake front
property. MLS #3020543

Tomahawk Motel 
$895,000 - MLS #3021287
Property is being sold for land value
only. There are no motel financials
or figures available, however, sellers
will leave all motel inventory if
buyer prefers. Otherwise sellers will
remove inventory. Good commer-
cial property to develop or run
as motel.

76 Portwood Meadows
$97,900 - MLS #3018838
Pride of ownership on this 3
bedroom, 1 3/4 bath, furnished
home. Deck in front and rear
of house. Flat lot, great starter
or weekend house or rental
property. Community dock
available and clubhouse. 

573-302-2322
www.remaxlakeozarks-mo.com

THE CHRISTENSEN TEAM
Frank Christenesen, Mike Christensen, Michele Stichler, Kathy Wise Fred Bashore and Brian Lutes
THE CHRISTENSEN TEAM
Frank Christenesen, Mike Christensen, Michele Stichler, Kathy Wise, Fred Bashore and Brian Lutes

Commercial
Services:
• 1031 Exchange Information
• Real Estate Investments
• Funding Retirement with Real Estate Investments
• Business Analysis Consultation
• Free Market Value Assessments of your Property

Commercial Properties
Investment Properties

134-B Parkview Bay $205,900 -
MLS #3022064
Great condo in the heart of
Osage Beach. Furnished, 3
BDR, 2 BA condo with a great
view of the State Park. 12x30
slip. Close to dining and shop-
ping. Would be perfect for family
or investment. Very clean unit.

Key Largo - 101 Lots $99,000
Package Deal - MLS #3018646
under $1,000 per lot. Great
opportunity for builders! 
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by Alison Schneider
The changing of seasons is

once again upon us. There’s a
crispness in the air, football is the
game of the season, and the trees
have begun to show their colors.
It’s the cold and flu season.

What is that old adage? Starve a
cold and feed a fever? Feed a
cold, starve a fever? No one can
ever seem to remember.
It seems the phrase dates back

hundreds of years, based on the
idea that if you are hot you need
to put less fuel into your body so
that you will cool off – “starve a
fever”. If you are chilled or weak,
you need to eat more to stoke up
your body – “feed a cold”.
Some folks feel that this sort of

relates to cold and flu. With a
fever (usually associated with the
flu) you are weak and have no
strength, so you need to eat (feed
a fever) while with the stuffy
head and cough usually associ-
ated with a cold you need to
drink plenty of juices (starve a
cold).
Starving or feeding really isn’t

a great idea. When you are sick
for any reason, your appetite
usually decreases because the
food doesn’t taste good. You’re
just tired and don’t feel like eat-
ing. You are always better off with
a healthy diet of whole grains,
veggies, protein, lots of fluid and
of course, soup.
Chicken soup always seems to

be best. A healthy diet rich in
Vitamin C and antioxidants has
been proven to help boost
immunity as well, so you should-
n’t really get sick in the first place,
right? Basically, none of the old
adages really make things clear,
so people are confused. In the
end, cold and flu are not the
same thing and should be treat-
ed as such. 

THE COMMON COLD
Aptly named it seems. A

report published by the National
Pharmaceutical Association
states that over two thirds of
Americans stated that they had
at least one cold in the past year.
If you add all of the “cold-like”
symptoms reported every year, it
means that almost every adult in
the United States experiences
two cold-like illnesses every year.
During the winter months,

the report found that one in
every four adults will have a cold.
One in every three children
under the age of five will experi-
ence a winter cold during a given
two-week period.

Colds affects everyone just a
little differently, but the basic
symptoms are the same. The
important thing to remember
about the common cold is that
antibiotics are not effective in
treating this illness. You might
feel a little achy and a bit weak or
fatigued, along with a runny
nose. Sometimes you might
experience a little sneezing or a
mild sore throat – but all of that is
associated with the runny nose.
Stop the runny nose, and you
feel much better. Fever and
headache are associated with a
cold as well, although rare.

The “common cold” is also
known as “acute coryza” or
“infectious rhinitis”. It is a viral
infection that affects the nose
and throat (“upper respiratory
system”). It is caused by any of
more than one hundred viruses.
It is this volume of virus types
that makes it impossible to
develop a vaccine for the com-
mon cold. It is also the reason
that people don’t build up an
immunity – there are just too
many variables to the illness.
Your body might build up a
resistance to one of the bacteria,
but another is just waiting in the
wings. 
Many people believe that

large doses of Vitamin C, zinc or
Echinacea in the initial stages of
a cold will alleviate the symp-
toms or even stop the progres-
sion. There is no real proof that
this works. It’s most likely just a
coincidence when it appears to
help. Others swear by the
unorthodox therapy of alternat-
ing warm and cold showers to
prevent a cold.
The bacteria that cause colds

are quite infectious and can be
picked up anywhere and every-
where. Spread mainly through

coughing, sneezing and personal
contact. You can “catch a cold”
by being in the same space or
even in the same house (or
school, or workplace) with the
infected person— without ever
actually coming into contact
with them.
One myth, however, is that

you can cause yourself to catch a
cold by being wet or through
exposure to the elements. The
idea of being cold and wet caus-
ing the illness probably comes
from the idea that your body is
diverting energy to keep itself
warm, therefore allowing the

bacteria to sneak by your natural
defenses. It’s still a good idea to
be appropriately dressed when
outside in the winter months.
It is true that anything that

reduces your natural immunities
(stress, fatigue, injury)— might
allow one of the little bacteria
critters to make itself at home.

PROGRESSION AND
SYMPTOMS
Once the bacteria has found a

way in, it seems to like settling in
the back of the throat and begins
to multiply for the next 24-72
hours. During this time, your
body will begin to produce the
symptoms associated with a cold
as it tries to fight off the bacteria
or virus. Usually your throat is
sore or tickly (symptom “pharyn-
gitis”), and then the runny nose
(symptom “rhinitis”). As the
nasal discharge becomes thicker
and the nasal passages become
irritated and swell, you become
stuffy (symptom “stuffy head”)
and it becomes a little difficult to
breathe well. Inside your head,
the thicker mucus gets trapped
in the sinus cavities behind your
cheeks and eyes (symptom
“sinusitis”) making your head
hurt. The mucus drainage affects

the throat and causes your it to
be tender. The windpipe
becomes inflamed and the body
reacts by trying to get rid of the
mucus. In other words – you
develop a cough. Sometimes, the
infection will spread to the lar-
ynx (“voice box”) and make you
hoarse, or in extreme cases –
cause laryngitis. 

TREATMENT
While there is no real cure for

a cold, the symptoms can be
treated. Over-the-counter (OTC)
medicines can be quite useful in
these cases, but you should read
labels carefully and ask a phar-
macist if you have any questions
or concerns.
According to the University of

Indiana Health Center, many
cold tablets, capsules, and liq-
uids contain ingredients which
relieve more than one symptom.
You have to be especially careful
with these medications – over-
treating the problem will not
make it go away faster. You
should never take more medi-
cine than you need.
The center says that the key to

choosing the "right" medication
is to listen to your own body,
identify your specific symptoms,
and read the labels. Pay attention
to listed contraindications and
side effects. Don't take any drugs
if you are pregnant or nursing or
think you might be pregnant
without consulting your health
care provider.
Any medication, even OTC,

can cause trouble with people
that have certain medical condi-
tions or that are on other pre-
scribed medications. When in
doubt, it’s just better to verify
with a medical professional that
it’s okay for you to take the med-
icine. Just because you can buy it
without a prescription doesn’t
mean it’s not “real medicine”. 
Another important point to

remember: DO NOT exceed the
recommended dosage of the
drug. If you find the dose you
have taken is not working,
increasing it will not help and
might just make your situation
worse.
OTC cold medications usually

come in five basic types; 
Analgesics (like Tylenol, Advil,

Motrin and Aleve) are used for
headaches, low-grade fever, and
body aches. Paracetamol is also a
favorite of many people because
it comes in liquid form as well as
tablets and doesn’t seem to
cause as much indigestion or

stomach irritation. Aspirin is an
old favorite, but recent findings
by the FDA suggest that should
not be given to children under
16 due to Reye’s Syndrome con-
cerns.
Decongestants (like Sudafed,

Actifed, Claritin) are used to treat
stuffy noses. They work by tight-
ening small blood vessels, such
as the ones that supply the lining
of your nose. With less blood
flowing through your nose, there
is less moisture available that
can be used to make mucus.
Decongestants reduce the
amount of mucus that you pro-
duce, and reduce swelling in
your nasal passageways.
Antihistamines (Benedryl,

Coracidin, Drixoral) are used to
relieve an itchy, runny nose. It
decreases mucous production in
the nose. A likely side effect is
drowsiness, which is fine at
night, but could interfere with
daytime activities. Antihista-
mines are often teamed with a
decongestant for better effec-
tiveness.
Cough Suppressants (Robi-

tussin, Triaminic, and Halls
Lozenges) help with persistent
coughing. They are useful at
night if the cough keeps you
awake, and during the day to
prevent spreading the infection
to others. Suppressants act by
quashing the cough reflex in the
throat and lungs. Sometimes,
however, you need to cough. You
need to bring up the mucus from
your lungs to make breathing
easier. In those cases, suppres-
sants are often offset with an
Expectorant formula (like Vick’s
44, Mucinex, anything with a
“DM” (Dextromathorphan).
Expectorants work by loosening
the fluid in your lungs. You have
to increase liquid intake for
expectorants to be most affec-
tive.
Many OTC medications for

colds are multi-symptom relief.
You know, “the coughing, sneez-
ing, aching, … fever so you can
rest” types of medicine. These
are very helpful in taking care of
multiple symptoms, but you
need to be very cautious in
using them. Often they will
make you drowsy or simply
medicate conditions that you
don’t have. The basic rules are: 
DO check with your doctor or

pharmacist for recommenda-
tions that best fit your situation.
DON’T overmedicate. Take

medicine for the conditions that
you have and nothing else.
DON’T mix various cold

medications (you may, however 
continues next page

Getting through cold and flu season
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continued from previous page
use a particular brand’s Night
and Day versions)
DO stay within the recom-

mended dosage and DON’T
“double-up” in an effort to make
it work better – it won’t.
DON’T drink alcohol while

taking cold medications.
DON’T drive or perform other

attention-heavy tasks when
under the influence of cold med-
ications – the medications cou-
pled with your cold will make
your reaction time a little slower.
DO gargle, drink extra fluids,

get plenty of rest, use throat
lozenges and don’t forget the
chicken soup- it actually does
make you feel better.
DO see a doctor when in

doubt. The old phrase “better
safe than sorry” absolutely
applies here. If the symptoms
persist more than a few days,
then only prescribed medication
and the years of education a doc-
tor can provide will help you.

INFLUENZA
But, what if it’s the flu? Well,

now – that’s a whole different
thing altogether.
The flu begins entirely differ-

ently. Influenza, also known as
the flu, is a contagious disease
that is caused by, not surprising-
ly, the “influenza viruses”. These
infect the respiratory tract and
the flu is different from a cold in

that the symptoms are much
more severe.

PROGRESSION AND
SYMPTOMS
The United States Food and

Drug Administration list the
main symptoms as high fever,
headache, malaise (the feeling of
being ill and without energy),
coughing, sore throat, nasal con-
gestion, and extreme body
aches. The signs are a sudden
onset of headache, dry cough
and chills. These will progress
much more quickly than a cold
and a moderate to high fever will
almost certainly accompany the
sudden symptoms.
If you’ve got the flu, you will

suddenly feel out of sorts and
will quickly move into fever and
muscle aches – usually in the
back and legs. A fever of 104 is
not uncommon for a flu sufferer.
It will typically subside on the
second or third day, at which
time the respiratory symptoms
come along to join the party. This
will last about a week. Fatigue
and weakness continues for up
to a month. According to Dr.
Dominick Iacuzio, from the
office of NIH (National Institute
of Health) the “lethargy, achiness
and fever are side effects of the
body doing its job of trying to
fight off the infection.”

TREATMENT
The good news? You can avoid

the whole thing because the flu
has a vaccine. The “trivalent
influenza vaccine” prepared for
this season (’05-’06) is in solid
supply and has already begun
distribution in the United States.
The United States Department of
Health recommends that every-
one included in “high risk”
groups get vaccinated each year.
Those “high risk” people include

people over the age of 65; those
with respiratory diseases such as
bronchitis, asthma and emphy-
sema; people with heart or kid-
ney disease and/or diabetes;
those with weakened immune
systems (due to disease or treat-
ment); health care workers and
those persons who live in long-
term care residence facilities.
You do have to get the vaccine

every year, but it’s well worth it to
avoid the flu. Vaccines are usual-
ly ready for use prior to October,
before the flu virus actually
begins to appear in full. While
colds and flu can appear at any
time throughout the year, winter
months are particularly bad
because the colder weather
keeps more of us indoors and the 

continues next page

Cold and flu season
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continued from previous page
holiday season is rife with parties
and social get-togethers. Unfor-
tunately, spreading brotherly
love can also spread the flu.
The vaccine will prevent the

illness for some of the people
who receive it. And, even if you
do catch the flu after getting the
vaccine, the symptoms will be
much less severe and shorter in
duration. So why doesn’t every-
one just get the shot? Well, some
people just don’t like shots. Good
news for those folks, there is a
inhaled mist now available.
Approved by the FDA in 2003, it
is considered healthy for all ages
and is easier to take. It is, howev-
er a “live-virus” vaccine and so
shouldn’t be given to people with
suppressed immunity (i.e. AIDS
sufferers or cancer patients),
pregnant women or asthmatics.
Some people don’t like the

vaccine because they mistakenly
believe it will give you the flu.
With regard to the traditional
vaccine (shot in the arm) this is
not the case— there is no live

virus in the vaccine. Occasional-
ly, as with any other medical pro-
cedure there are side effects for
some people. Some folks report a
bit of a temperature and some
achy muscles for a few days
afterward, but no flu symptoms.
Once the aches are gone there
are no residual symptoms as
would be the case were it really a
case of the flu.
Many others say they never

get the flu, so why get vaccinat-
ed? The influenza virus mutates
each year and there are many
different strains that are identi-
fied each flu season. For the
same reason, just because you
had the flu (or the flu shot) last
year doesn’t protect you from
this year’s versions. 
The flu virus is spread through

droplets releases into the air
when someone sneezes or
coughs. It can live in the air for as
long as three hours. You can
catch influenza by simply
breathing in the vicinity of these
droplets or through contact with
the surfaces on which they have

settled. Not surprisingly, it is
spread most quickly through
school-age children.
Once infected, someone who

has the flu will remain conta-
gious for about a week. An
infected person will probably
spread the virus to at least one
person before realizing they have
the flu. A bad case will probably
send a healthy adult or child to
bed for three to five days. After-
ward, the person will usually
recover fully, but cough and
tiredness can hang around for
days or even weeks.
Influenza can be a serious ill-

ness. Each year, up to 60 million
Americans develop the flu, and
more than 200,000 are hospital-
ized. An estimated 36,000 will
die. The problem is that it can
allow other serious bacterial
infections take hold. It’s not at all
unusual for a flu sufferer to
develop bronchitis or even
pneumonia if left untreated. If
you aren’t getting better or your
symptoms worsen, you should
contact your doctor immediate-
ly. 
People with chronic illnesses

(such as diabetes, heart disease,
asthma, or HIV) and those aged

50 and older are more likely than
others to become seriously ill
with the flu, as well as develop
other serious infections such as
pneumonia. If you are elderly or
have a chronic disease call your
doctor at the first sign of flu
symptoms. This is actually a
good idea even if you don’t fall
into any special category, as
there are new prescribed med-
ications on the market to treat
the flu.
Some of these medications

must be taken within the first 24-
48 hours of onset of symptoms to
be effective. Don’t delay – a doc-
tor’s visit is the best choice for the
flu at any stage of the illness.
Antibiotics won’t cure the flu, but
they can stop the spread of the
bacterial infections that come
along with the virus.

WHAT CAN YOU DO?
Is there any way to avoid the

cold and flu? Probably not— but
you can take obvious precau-
tions that might help.
Wash hands frequently. 
Find an antibacterial hand gel

that you like, keep it with you,
and use it often.
Eat a healthy diet. Drink plen-

ty of fluids. 

Wash hands frequently.
If you do have a sniffle or

sneezing fit – try to cover your
mouth and nose (don’t use your
hands)
Wash hands frequently.
Avoid close contact with peo-

ple who think they have the flu.
Most winter illnesses are spread
when the person is within 3 feet
of an infected individual for a
significant period of time.
Wash hands frequently.
Yes, it’s true – one of the best

defenses is hand washing. You
can pick up the virus from door
handles, shopping carts, flat sur-
faces… well, the list goes on. Just
wash your hands.
If you do get the cold or flu

this season, consult your doctor.
Over the counter medications
might help get rid of the runny
nose or sore throat, but just to be
safe— and to stop the spread of
the disease, you should get
checked out. With basic infor-
mation, and some common
sense prevention methods, we
will all make it through to anoth-
er warm, beautiful, sniffle-free
summer at the Lake of the
Ozarks. �

Cold and flu season

www.lakeregional.com

The Occupational Medicine
Clinic is Now Open

The Occupational Medicine Clinic offers:

l Treatment of Worker’s
Compensation Injuries

l Pre-employment Physicals
l Pre-employment Drug Screens
l Disability Determinations

l Surveillance Physicals
l Pulmonary and Respiratory

Fit Testing
l Drug Testing
l Audiometric Testing

Pauline Abbott, DO, MPH Dan Sabourin, RN, MBA

573.348.8045 ~ Fax: 573.348.8046
Monday ~ Friday  8:00 a.m. to 5:00 p.m.



A group of U.S. and Canadian
telemarketers will pay $415,000
to settle Federal Trade Commis-
sion charges they were selling
nonexistent credit cards to U.S.
consumers, the agency
announced today.
The defendants are banned

from selling credit-related prod-
ucts through telemarketing and
must stop their attempts to
deceive consumers into giving
out their personal financial
information.
According to the Commis-

sion, the defendants targeted
consumers with poor credit,
offering major credit cards with a
$2,500 limit for an advance fee of
$197 to $300. The telemarketers
claimed to have information
showing that the consumers
recently had been denied credit,
and pitched the credit card offer
as a means of improving their
credit rating. Implying that they
were merely verifying data, the
defendants requested informa-
tion about the consumer’s bank
accounts, such as account num-
bers, routing numbers, and the
account holder’s name, as well as
personal identifying informa-
tion, such as date of birth, moth-
er’s maiden name, and Social
Security number.
They also allegedly misrepre-

sented that they had the ability

and authority to issue major
credit cards.
Consumers who paid the fees

never received credit cards. At
best, some got a package con-
taining a credit repair book with
coupons, a list of banks that
issue credit cards, and other
materials with little or no value.
The defendants, who ran their

operation from Palm Beach,
Florida, and Montreal, Canada,
are three Florida corporations
(Sun Spectrum Communica-
tions Organization, Inc.; North
American Communications
Organization, Inc.; and
WWCI2002, Inc.) and their prin-
cipals, William H. Martell and
Tracey A. Bascove, and one
Canadian corporation (9106-
7843 Quebec, Inc.) and its princi-
pals, Mitchel Kastner, Ronald
Corber, and Jason Kastner. When
calling consumers, the defen-
dants used fictitious business
names, including “Royal Credit
Solutions,” “Imperial Consumer
Services,” and “Beneficial Client
Care.”
They also are prohibited from

using false or misleading state-
ments when marketing any
product and from violating any
provision of the FTC’s Telemar-
keting Sales Rule. The Court’s
order also prohibits the defen-
dants from violating the Gramm-

Leach-Bliley Act by using false
representations to get con-
sumers to divulge personal
financial information. They also
are subject to a suspended judg-
ment of just over $9 million, the
total amount of consumer injury
in this case, which they will be
responsible for if it is later found
they misrepresented their finan-
cial status. Finally, the defen-
dants cannot sell or transfer their
lists of customers. The order
contains standard monitoring
and record-keeping provisions.

Over the course of its investi-
gation, the FTC worked with
Competition Bureau Canada,
the Royal Canadian Mounted
Police (RCMP), and Project
COLT, a cross-border law
enforcement task force that
operates out of RCMP headquar-
ters in Montreal with the partici-
pation of the RCMP, the Quebec
Provincial Police, the Montreal
City Police Service, Competition
Bureau Canada, the FBI, the U.S.
Department of Homeland Secu-
rity’s Office of Immigration and

Customs Enforcement, the U.S.
Postal Inspection Service, and
the FTC. In the United States, the
FTC worked with Bureau of
Financial Investigations of the
Florida Office of Financial Regu-
lation in West Palm Beach, the
United States Postal Service in
West Palm Beach, and the Better
Business Bureau of Southeast
Florida. Information and assis-
tance provided by each of these
agencies was crucial in the suc-
cessful conclusion of this case. 
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DONNA
Schrimpf Gum CRS

For All Your Real
Estate Needs!

Lake of the Ozarks

3698 Highway 54, Suite 6, Lake Ozark
573-302-2398

Reservation now being accepted on Bldgs 1, 2, 3 and
4

Boardwalk › Protected Cove › 17� Ceramic Tile
Elevators › Granite Countertops

Limited to 56 Waterfront Suites and 23 Single Family

U.S. and Canadian Telemarketers Pay $415,000 to Settle FTC Charges



by Mike Bissell
The third edition of the Lead-

ership Miller County course will
resume in January of 2006. 
Leadership Miller County is a

program which helps to identi-
fy, educate, motivate and nur-
ture a diverse group of new

leaders for the community. The
program was developed by
members of the Eldon Chamber
of Commerce, the Lake Area
Chamber and the University of
Missouri Extension Center to
encourage citizens to become
more involved in community

affairs and acquire skills to
assume leadership responsibili-
ties for the betterment of Miller
County. The practical applica-
tions of the program are to
improve an awareness of how
the community functions, team
building exercises and how to
be a better leader in the com-
munity.
The concept of a leadership

series was cultivated over a peri-
od of time before its form took a
definitive shape. Eldon Cham-
ber of Commerce Executive
Director Wayne Morgan
explains. “We did the Missouri
Community Assessment Pro-
gram back in 1999. From that,
one of the deficiencies we found
in the Eldon community was
that there was no leadership
program. We then started the
process of holding meetings
and trying to get some leaders
together to put on the course.
For a couple of years, there was
a lot of talk about how we need-
ed higher expectations.”
One feature which arose

from the meetings was the need
to make the program a county
wide effort. “We met with the
Lake Area Chamber and Trisha
Roberts,” Morgan continued,

“and realized that the Lake Area
Chamber does business in
Miller County, just like the
Eldon Chamber does. Ted Fry of
the University Extension Center
was also interested in develop-
ing a leadership program. For
eighteen months, the three of us
would meet and talk about cur-
riculum and what we envi-
sioned would be a good number
to start with. About two years
ago we started the first class
with 10. Everyone who went
through the program was very
excited, and last we year we
again had 10. We want to keep
the program in the 10 to 15
range. We don’t want the pro-
gram to get so large that these
participants can’t make lifelong
networking situations which
will beneficial throughout their
careers.”
The curriculum includes

seven class elements on seven
days spread over a period of
time from late January to late
April. They include the orienta-
tion on January 26th, a class on
government and infrastructure
and economic development on
February 9th and 23rd, respec-
tively, a history of Miller County
on March 9th, social and health

services on March 23rd, educa-
tion and youth on April 13th,
and volunteerism and gradua-
tion on April 27th.
“One misconception of this

program,” Morgan continued,
“is that the participants will be
tested and that there is some
sort of written report. We don’t
require that. We do require that
you attend at least four of the six
sessions to receive the course
certificate.”
The specific classes are

designed to be as entertaining
as they are informational and
are certainly not confined exclu-
sively to a classroom setting.
“For the history segment,” Mor-
gan said, “ we found that we had
some lifelong residents of Miller
County who didn’t know as
much about the area as they
thought they did. We brought in
Dwight Weaver, who is a local
historian who has written at
least three books about the Lake
area and Miller County. He
makes a great presentation. We
also have Dan Gier as a presen-
ter for the history segment, who
does a great job with his presen-
tation.”
For the government section,

most of the class time is spent
on the road. “We go to the court-
house and also go to Jefferson
City and talk to our state repre-
sentative and senator,” Morgan
explained. “Senator Vogel has
been able to take us to the top of
the Capitol and see out over Jef-
ferson City. At the county level,
we also tour the jail, which has
been an eye opener for a lot of
people.”
Making the entire program a

team effort is an important
component of the course. Last
year this was conducted at
Camp Windemere. “Last year it
was 65 degrees the day of the
class,” Morgan said. “The group
went through the obstacle
course together, which is a big
part of the team building aspect
of the program. We find that
doing this at the very beginning
brings the participants together.
They get to where they look for-
ward to seeing each other. Then
after the session is over, they
tend to stay in touch.”
The education segment is

augmented by representatives
from State Fair and Columbia
Colleges, Tri-County Technical
School and the superintendents
from the Iberia, St. Elizabeth,

Tuscumbia, Eldon and School
of the Osage school systems.
“We have had Teresa Capps,
who is the director of the Miller
County Health Department,
help with education portion.
She has set up tours of the hos-
pital and Family Services to give
us an overview of what their
duties and services are,” Mor-
gan explained.
For the infrastructure and

economic development class,
the emphasis is again on mak-
ing the class fun as well as
informative for the participants.
“We started with a tour Keiper
Seat Components Manufactur-
ing last year. We looked at what
manufacturing does for this
community,” Morgan said. “ We
also visited a turkey farm, for a
look at the agricultural side of
Miller County, which is very
important, as Miller County is
the 3rd largest domestic turkey
producer in the state. From
there we went to the Olean sale
Barn, to expose the class to the
intricacies of how the farmers
bring their livestock to market.
Then we visited the Lodge of
Four Seasons to get an under-
standing of the recreational
aspect of the community. All of
this is much more interesting
than sitting in a classroom.”
The class concludes with a

graduation celebration at
Wilmore Lodge, with a small
power point presentation to
show the class their progress
throughout the course.
Class size will be strictly lim-

ited to fifteen participants for
the 2006 session. The cost is
$180 and includes breakfast and
lunch on class days, plus the
reception and a Leadership
Miller County t-shirt.
For more information, con-

tact Ted Fry at the Miller County
Extension Center at 369-2394,
Trisha Roberts at the Lake Area
Chamber at 964-1008, or Wayne
Morgan at the Eldon Chamber
of Commerce at 392-3752.
“We find that those who have

finished the class have stepped
up and started serving boards,
joining service organizations
and have seen the value of vol-
unteerism. After finding out
how things work, it’s easier to
get involved,” Morgan conclud-
ed. �

Leadership Miller County Program Resumes in January
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Since 1871, Edward Jones has
been committed to providing

personalized investment service to
individuals. From our offices here
in the lake area, you can rely on:

Sherri Tangsrud
380 West Hwy 54
Stone Castle Centre
Suite 202
Camdenton
MO 65020
573-317-9146

Rick Duncan
1 Financial Ctr.,
Suite 101
Osage Beach
MO 65065
573-348-2229

J. R. Lawless
108 N. Hwy. 5
Versailles
MO 65084
573-378-2573

Jay Seigfreid
138 S. Main St,
Suite B
Laurie
MO 65038
573-374-0436

Serving the Lake area for over 20 years.

Wayne Morgan



by Michael Gillespie
Starting up a small business

requires more than knowledge of
a product or service. The new
entrepreneur faces a myriad of
decisions ranging from tax
strategies to employee benefits.
At some point in that bewilder-
ing struggle the owner or part-
ners will have to consider what
happens to the business when
and if they die.
The loss of an owner has wide

ranging ramifications. It can
affect the way debtors and credi-
tors treat the company. It could
shake the confidence of cus-
tomers and it may cause
employees to look elsewhere for
work. The devastated company
probably will need an inflow of
cash to counter these trends— a
lot of cash, and soon. 
Never assume that a business

will continue after an owner’s
death. Without planning, it
won’t. And then what becomes
of the family that has grown
dependent on income from the
business, or the remaining part-
ner(s), or the employees? Even
though an owner might be
young and in the prime of
health, disaster could be only an
automobile accident away. Prop-
er planning for the uncertainty
depends on the nature of the
business and how it is organized.
Most commonly, a new small

business will take one of three
forms: the sole proprietorship,
the general partnership, and the
limited liability partnership.
A sole proprietorship is one

person owning a business. It is
the simplest form of start-up: the
sole proprietor opens a shop or
begins practicing a trade. No for-
mal action is required, save for
obtaining a tax identification
number and collecting the
appropriate sales taxes (if retail),
and acquiring the necessary per-
mits, which in some locations
may not be required at all. Con-
sultation with attorneys or CPAs
is strictly optional. Profit or loss
is computed as part of personal
income tax. Sole proprietors may
employ others and can take a
trade name. Sounds easy. There
is a catch, though. If the propri-
etor dies, the business ends. The
assets and liabilities of the busi-
ness become part of the owner’s
estate.
The general partnership

involves two or more owners.
They share the profits and liabil-
ities. Common sense (if not legal
necessity) dictates a written

agreement between partners.
The partnership agreement
determines to what extent each
partner shares in the income or
loss. It also specifies the role of
each partner, both from the
viewpoint of operations and the
extent of their financial commit-
ment. Nevertheless, the start-up
need not be any more involved
than with a sole ownership. In
the absence of specific instruc-
tions to the contrary, if a partner
dies, so does the business; the
assets must be sold to pay off the
creditors and the partners.
Limited liability partnerships

(LLPs) are legal entities, and as
such require formal, legal docu-
ments to established the busi-
ness. Partners in LLPs enjoy lia-
bility protection (usually to the
extent of their investment) and
management rights. They must
draft a partnership agreement
and the business must fulfill cer-
tain requirements set forth by
the secretary of state. All of this
means more paperwork, more
regulation, more legal and
accounting nuances, and more
expense. For this reason, many
LLPs consist of professional
practices. Upon the death of a
partner, the business breaks up.
Given that any of these three

organizations can end on a
heartbeat, what can families or
partners do when a death
comes? The answer involves a
succession plan, and the means
to fund it.
The succession plan often

takes the form of a buy/sell
agreement. This is a contract
between partners that deter-
mines the future ownership of
the business, if any. It will take
into account the wishes of each
partner, including also their
spouses’ wishes. It will state on
what terms the deceased part-
ner’s family or estate is compen-
sated. It can also specify who
may purchase the vacant share,
or if the share is to be divided
amongst the remaining partners.
In a family owned business, this
clause can prohibit an outsider
from joining the partnership. At
the minimum, the document
should state that the business
partnership is to continue, that
the deceased partner’s estate or
family should receive an appro-
priate buy out, and that buy out
is to be paid in a certain manner
within a specific time frame.
Because of the legal ramifica-
tions, the buy/sell agreement
always should be drawn up by an

attorney. The thing to remember
is that without an agreement, the
business ceases— by law.
The funding of a succession

plan comes from insurance.
“The insurance is a way to
finance keeping the business in
operation,” says Steve Naught of

the Naught-Naught Agency in
Osage Beach. “If you and I were
partners, I would have a life
insurance policy on you, and you
would have a policy on me. With
life insurance on the other part-
ner, you’re named as the benefi-
ciary in order for you to use those

funds to buy out the other party.”
The amount of insurance, says
Naught, depends on the value of
the company divided by the
number of ownership shares.
“Each business is going to be dif-
ferent,” he says, “but you need to 

continues on page 17
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Providing Advanced Cardiac Care
in a comfortable & friendly environment

Osage Beach Cardiology
Dedicated exclusively to the diagnosis and treatment of cardiovascular disorders

573-302-4431
1193 Highway KK • Osage Beach
Conveniently located 1/2 mile from Lake Regional Hospital
Most major insurance plans accepted   Accepting new patients

Timothy J. McDermott, M.D., F.A.C.C., F.S.C.A.I.
Board Certified Cardiovascular Physician

• State-of-the-Art Diagnostic Equipment
• Balloons and Stents for Treatment of

Blockages of the Heart, Extremities
and Kidneys

• Comprehensive Cardiac Care
• Full Spectrum of Non-Invasive

Diagnostic Tests

• Treatment for Patients with Chest Pains,
Shortness of Breath, Leg Pain with
Exertion, Fainting Spells, and other
Cardiovascular Complaints

• Pacemaker and Defibrillator Pacemakers
Implantations and Follow-up

• Heart Catheterizations
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380 W. Hwy. 54, Suite 101›A Stonecastle Building
Camdenton 573›317›9126

www.usbizcorp.com

� Complete Confidentiality
� No Advance Fees of Any Kind

� Free Consultation
� Professional Services

Attention Business Owners

Want to Sell Your Business?

�BUSINESS BUYING AND
SELLING MADE EASY�

Contact us today...
We Can Help!

The Leader in Franchise Sales!

Member Camdenton Area Chamber of Commerce, United States
Business Brokers Association, Lake Area Chamber of Commerce

Marilyn Rustand573.216.5051

Eyebrows � Eyeliner � Lips � 3›D Lashes

Funtoos Temporary Tatoos

Areola Restoration

� Certified Permanent Cosmetic Professional

� Certified in OSHA Blood›borne Pathogens

� Licensed › State of Missouri

� Advanced Training Areola Complex Repigmentation

� Active Member of the Society of Permanent 

Cosmetic Professionals

� Meet Highest Standards for Safety and 

Technical Ability

� 21 Years Artistic Experience

Founded 2001
by Marilyn Rustand 

Changing People�s Lives!

by Kelly Weise
Jefferson City, MO (AP)— Social

advocates say health care for the
uninsured is a major problem, one
that's only getting worse in Mis-
souri after the state knocked thou-
sands off Medicaid this year and
increased requirements for the
Children's Health Insurance Pro-
gram. 
But there's no easy solution to

the issue. A panel of lawmakers
working to overhaul the Medicaid
health insurance system for the
poor says they must also deal with
the uninsured, but haven't yet fig-
ured out the course to take. 
Advocates warn that if the prob-

lem is not addressed, government
programs and those with private
insurance will pay for it in the long
run. 
Families USA, a Washington-

based health care advocacy group,
estimates that 12.2 percent of Mis-
sourians, or about 702,000, will be
uninsured for all of 2005. That fig-
ure doesn't take into account the
90,000 people the state dropped
from Medicaid rolls this year. 
A few weeks ago, the state also

started requiring most families to
pay premiums to remain enrolled
in the Children's Health Insurance
Program. As of last week, about
7,600 families hadn't paid the new
premiums, meaning 12,334 chil-
dren had lost their coverage. 
Advocates for the poor say

ensuring people have access to
regular medical care benefits
everyone, because not only is soci-
ety healthier, but preventive care is
cheaper than critical care later.
Also, they say, people without
insurance tend to wind up in emer-
gency rooms for treatment, a costly
alternative that can delay care for
those with critical health issues,
taxes government resources and
causes private insurance rates to
rise. 
Hospitals believe they're seeing

more uninsured patients because
of the Medicaid cuts, but it's too
soon to provide specific data, said
Daniel Landon, who handles leg-
islative issues for the Missouri Hos-
pital Association. 
Landon said hospitals want

more Missourians to find health
insurance coverage, rather than
relying on hospitals for routine
care, but have no preference for
how that's accomplished. 
"That's the one place where

someone can go and they have to
get care," he said. "An emergency
room is not the most cost-effective
place to treat people for a minor
ailment." 

Patients also are better off being
treated by doctors early when they
have a medical problem rather
than waiting until it's so bad
they're forced to visit a hospital, he
said. 
Leslie Reed, who works on

health policy issues for the Mis-
souri Foundation for Health, said
people with health insurance are
healthier and more productive,
which improves the state's econo-
my. Also, she said, companies con-
sidering where to locate prefer a
healthy work force. 
"Missouri is working very much

on drawing business," she said.
"Having a strong health care sys-
tem is integral to having a strong
economic base." 
The Legislature's Medicaid

Reform Commission is studying
ways to address the uninsured as it
works toward recommendations
for lawmakers to tackle next year. 
Sen. Charlie Shields, a leader of

the commission, said it would offer
ideas for expanding employer-
sponsored health insurance, mak-
ing health care plans more afford-
able and increasing funding for
health clinics that care for many on
Medicaid or without insurance. 
For example, Shields, R-St.

Joseph, wants to offer tax breaks to
encourage employers that don't
offer workers health benefits to
start. 
"You clearly want to reduce the

number of people out there that do
not have access to health care
because you will pay for them if
you don't," he said. 
Sen. Pat Dougherty, D-St. Louis,

said the commission must discuss
requiring health insurance cover-
age— starting with making it easier
for companies to provide the insur-
ance, but using government pro-
grams as a backstop for those too
sick to work. 
"In the long run, if everybody's

covered for good preventive care,
the system won't be as burdened,"
he said. 
He suggests Missouri require

businesses that receive state assis-
tance, such as tax credits, to pro-
vide health care coverage for their
workers as a return on its invest-
ment. 
"If you're getting state help to

succeed at your business, the least
you can do is not have your
employees be a burden," he said. 
All the ideas, though, are just

that at this point— and as some
lawmakers pointed out, liking
them and being able to afford them
are two very different things.

Lawmakers, advocates ponder how to care for uninsured
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Extensive Traditional
Thanksgiving Buffet
Served in Our
Grand Ballroom

Thursday, November 24, 2005
11:00 A.M. - 8:00 P.M.

Adults: $23.95
Seniors (55 and over): $16.95
Children (4-12): $12.95
Children (3 and under): Free

For Reservations
Call 573-348-8621

2005 Winter
Holiday Festival
Activities

Thursday, November 24, 2005
5:30 P.M. Bonfire, Sing-a-Long 

Songs & Hot Cocoa!

6:30 P.M. Lighting Extravaganza
and Santa Arrives!

6:45 P.M. - Visit with Santa
8:00 P.M. Located in Suite G

Photos available by
Keepsake Productions
5˝x7˝ Photo for $8.00

7:15 P.M. - Presenting:
8:00 P.M. Matt “Bubba” Gumm

and Friends
Located in Northwinds

Celebrate the New•Year
“Las Vegas Style”

Saturday, December 31, 2005
One Night Deluxe Room Accommodations
Grand Ballroom Celebration for 2 Adults
Open Bar and our Fabulous Dinner Buffet
All for $299.00 (includes all taxes and gratuities)

For Reservations Call:
573-348-3131

Buffet Includes:

Large Salad Bar Display

Omelette and Waffle Station

Peel and Eat Shrimp

Cheese Display

Array of Fresh Fruits

Carved Bone-in Ham

Sage Roasted Turkey

Sliced Sicilian Beef

Swordfish

Fresh Red-skin Mashed Potatoes

Maple Walnut Baked Sweet Potatoes

Assorted Cakes and Pies

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

Benjamin Franklin and I agree to lift
a glass of wine in excess to savor friendship.

Warmest Regards, Joseph H. Boer

by Mike Penprase
Springfield News-Leader
Chesapeake, MO (AP)— Net-

ting a bounty of fish isn't work for
most anglers, but it was for Joe
Valentine as he netted writhing
masses of channel catfish on a
recent foggy morning. And he
wouldn't keep a one.
That's because Valentine

worked a session in "the pit," a 3-
foot-deep pool of water left in a
rearing pond at the Missouri
Department of Conservation's
Chesapeake Fish Hatchery after
the water was drained to scoop out
channel catfish destined for public
lakes from Kansas City and St.
Louis to the Bootheel.
Southwest Missouri's trout

hatcheries garner much attention
as tourist attractions, and Chesa-
peake Hatchery, just off Missouri
174 in eastern Lawrence County,
attracts about 300 visitors each
year, plus about 1,000 school kids,
scouts and home-schooled stu-
dents on tours, said hatchery man-
ager Andy Cornforth.
The hatchery raises a variety of

fish, from walleye and largemouth
bass to flathead minnows— and
will raise trout during cold-weath-
er months during renovation work
at Roaring River— but the catfish
roundup is the year's big event, he
said.
It takes two weeks to work out

the logistics of arranging lodging
for crews that will help load fish
into over a dozen trucks equipped
with oxygen and aerators to keep
fish healthy until they are released,
he said.
That happens near the end of a

process that starts earlier in the
year when the Conservation
Department's fisheries division
begins estimating how many
channel catfish will be needed, he
said.
Watched by hatchery workers

from Chesapeake and throughout
Missouri, Valentine dipped his net
into a roiling mass of water and
whiskered slate gray fish, lifted a
full net from the water and
deposited his catch in a basket
attached by a cable to a boom
truck.

Once a scale attached to the
basket indicated the allotted
poundage of fish required, the bas-
ket rose and was swung over to a
truck that would transport the fish
to a lake, and a trap door was
opened, sending dozens of fish
into a holding tank.
With seven pits to empty, the

netting job gets passed around,
said Valentine, a Lost Valley Hatch-
ery employee.
Each netful, he said, "weighs

anywhere from 70 to 100 pounds."
In all, workers will load over

80,000 catfish into delivery trucks
in a process ending this month.
While northern Missouri lakes

are stocked by Lake Paho Hatch-
ery, Chesapeake Hatchery supplies
channel catfish for 135 public
lakes south of the Missouri River,
said warm water fisheries supervi-
sor Bill Anderson.
Unlike fingerlings, the channel

catfish can be nearly one foot long.
Some will be caught as soon as
they're released; others will grow
larger.
The recent roundup resembled

shooting fish in a barrel more than
fishing, but the fish could fight
back.
Chesapeake Hatchery employ-

ee John Clayton took over from
Valentine at the next pool as a dou-
ble-axle hatchery truck left for sev-
eral Bootheel lakes. He explained
channel catfish pose a few haz-
ards, particularly when it comes to
running afoul of a barbed fin.
"Every now and then, they'll put

a spine in your boot," he said.
While some visiting hatchery

workers knew the routine, it was a
new experience for Alicia Whitson,
who works at department head-
quarters in Jefferson City.
Wearing a yellow hard hat deco-

rated with "ROOKIE" in red mark-
er on the back, Whitson said she
wanted to see a harvest firsthand,
rather than hear about what hap-
pens.
"You see what they go through

on a daily basis," she said before
helping make sure the proper
number of fish were put into the
basket. "Different than sitting
behind a computer all day." 

Catfish roundup
feeds state lakes
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The Importance of
Estate Planning

Let’s say your great uncle, Bob,
passed away. Bob owned a large
amount of land and personal proper-
ty, but he was not married and had
no children. His parents and siblings
predeceased him. You are one of
Bob’s only heirs: thirty-two nephews
and nieces and twenty-five grand-
nephews and nieces. A court must
decide how to distribute Bob’s estate.
Who gets Uncle Bob’s estate?

The answer may not surprise you:
the attorneys.

This is a tongue-in-cheek answer,
but long and costly court proceedings
are the result of not executing a
proper estate plan. What may sur-
prise you is that the facts above come
from an 1883 case in Missouri.

Proper estate planning includes
more than simply executing a Will.
Estate planning allows you to decide
how your property is distributed after
your death, and how some of your
property may be distributed during
your life.

There are many estate planning
tools available in Missouri.

Transfer on death orders allow
you to transfer property to the person
of your choosing at the instant of
your death. This works well for bank
and investment accounts and is even
allowed on motor vehicles in Mis-
souri.

A Trust allows you to set aside
property for the benefit of another
person. Trusts also allow you to spec-

ify how the proceeds of the trust are
distributed. Common examples are
trusts for minor children for their care
until they are adults or to pay for
their education.

Missouri statutes are very particu-
lar about how any estate planning
tools must be executed. Will kits and
the like obtained thru the internet
may not be effective when subjected
to court scrutiny. The only way to be
sure that your estate is distributed
the way you wish is to execute a
proper estate plan after consulting
with an attorney.

You can’t take it with you. Howev-
er, if your estate plan fails in court,
you lose the chance to determine the
way your estate is distributed.

Curran’s Corner
Where there’s a will, there’s a way

John Curran is partner in the law firm
Curran and Sickal, 3848 Highway 54,
Osage Beach. You can reach him at
573-348-3157.

 
 

      
   

       

       

     
  

   

Columbia, MO.— The Mis-
souri Small Business Develop-
ment Centers (MO SBDC) have
reached an agreement with
Business Loan Express, a
provider of U.S. Small Business
Administration (SBA) and other
loans, to provide technical
assistance to small business
Community Express loan
applicants in Missouri.
Community Express loans

are an SBA commercial lending
product specifically designed
for applicants who are women;
minority; veterans; and indi-
viduals with low to moderate
income and who are located in
Historically Underutilized
Business Zones or other SBA-
designated areas.
Under the agreement, Busi-

ness Loan Express will refer
clients to the MO SBDC for pre-
loan technical assistance,
including needs assessments,
individual business counseling,
assistance with business plan
development and with market-
ing and sales planning. Other

services include financial
analysis and planning, assis-
tance with financial records
and inventory management
and help with human resources
policy development. The out-
come will be an action plan for
the client to follow in strength-
ening business operations,
thereby enhancing pay-back
ability on the loan.
Following the loan approval,

the MO SBDC will continue to
provide technical assistance to
the client to ensure progress on
the action plan and to assist
with any management prob-
lems that arise.
"We are pleased to partner

with Business Loan Express to
provide this valuable service to
the state's small business own-
ers," says Max Summers, MO
SBDC state director. "We
believe that entrepreneurship
is a vital component of eco-
nomic development. We are
glad to play a role in helping
them start and grow their com-
panies. As a partner with the

SBA in the delivery of the SBDC
program, we know firsthand
that the Community Express
Loan program works and is a
powerful financing tool for
many of the state's firms."
Community Express Loans

are typically seven-year term
loans of $5,000 to $25,000. They
feature a $350 application fee,
an 85 percent SBA guarantee
and are available for all indus-
try segments.
The MO SBDC has a similar

and complementary partner-
ship with US Bank, which has
branches throughout the state
of Missouri, to assist with larger
loans of more than $25,000.
The MO SBDC is a statewide

program hosted by University
of Missouri Extension and
housed on the campuses of
state universities.•

For more information on
Community Express Loans or
to locate the SBDC center near-
est you, log on to missouribusi-
ness.net or call 1-888-751-2863.

Business Loan Express helps small business

A hunting reminder:
not in city limits
Sergeant Arlyne Page of the

Osage Beach Department of
Public Safety, wants to remind
the public that no hunting is
allowed inside the city limits of
Osage Beach.
“There is absolutely no hunt-

ing allowed within the city limits
of Osage Beach. The discharging
of any weapon that fires any type
of projectile, pebble, pellet, bul-
let, slug, arrow, etc. is strictly pro-
hibited. Make sure that you know
your conservation laws. Contact
your local conservation depart-
ment.”
This ban would include

among many; slingshots, com-
pound bows, rifles, shotguns, BB

guns, crossbows, pistols, etc.
Most municipalities across

the country have similar laws on
the books.
Any object that expells or dis-

charges any other object is gen-
erally forbidden. When in doubt,
contact your local law enforce-
ment agency for information.
Remember, hunting seasons

claim lives each year due to acci-
dents. Be sure of what you are
shooting at before you pull the
trigger. Take the appropriate
hunter’s safety courses. Read and
follow all manufacturer’s instruc-
tions on the use of any weapons
you hunt with. �
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CLICK PEN
.32 (500 or
more min.)
35.00 (setup).

Price includes one color imprint.
White barrel w/solid trim in red,
Blue, black or green.

LOCK BOX
PADS &
COVERS
.79 (250 or more min.)
40.00 (setup). Price
includes one
color imprint.
Perfect for
realtors!

6.25 (72 or
more min.)
46.00 (setup
For 4,000
stitches). Price
includes 4,000 stitches in one
location.
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continued from page 13
have a policy on each partner.”
An annual insurance review,
based on the company’s chang-
ing financial condition, is recom-
mended.
Another type of life insurance

is well adapted for sole propri-
etors. “It’s called key man insur-
ance,” explains Naught. “If the
spouse is going to want to keep
the business running, or if there
are several employees that are
involved in it— they’re not want-
ing to just dissolve the busi-
ness— the owner could buy a key
man insurance policy on him-

self.” While one policy might
cover the life of the owner,
another could insure the life of a
foreman or a manager— anyone
who is crucial to the operation of
the business and whose loss
would make it difficult for the
business to keep operating. The
owner may use the funds to
cover the expenses of hiring
someone else to take over that
position.
It is a necessary and yet ironic

twist, that the proper way to con-
ceive a business is to have a plan
for its continuation when the
owner is no longer there. �

Keeping the business alive
after a partner’s death

Protecting yourself
from identity theft
continued from page 1
Vehicles, law enforcement per-
sonnel, and the U.S. Postal Serv-
ice.
Proactive searches of applica-

ble local and national databases
are made to look for information
you may not be aware of, includ-
ing: criminal activity in your
name in your county’s records
and certain federal watch lists,
Department of Motor Vehicle
records in your state, unknown
addresses affiliated with your
name, and banking activity in
your name reported as fraudu-
lent.
Identity restoration is handled

by Kroll Background America -- a
division of the world's leading

risk consulting company. Kroll is
known for their participation in
the Enron scandal and in the
seizure of Saddam Hussein’s
accounts.
A signed limited power of

attorney must be provided to
Kroll when an Identity Theft
Restoration case is opened in
order for Kroll to work on your
behalf and/or provide the Proac-
tive Database Searches listed.
To contact Chris Booth, call

314-409-3455, or go to
www.chrisbooth.org. For more
information regarding identity
theft, you can call your local
police department, your bank or
the FTC at 1-877-FTC-HELP.

The tradition continues.
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by Michael Gillespie
Oftentimes the best and most

colorful sources of historical
information come from old
county history books and news-
papers. Nearly every Missouri
county had its own book-length
history published in the latter
nineteenth century. They usual-
ly were written by local authors
and were full of interesting facts
and vignettes. And many towns,
especially the county seats,
could boast of their own weekly
newspaper— with all the news
fit to print, and more. I've
gleaned a few passages from two
such sources and presented
them below for your amuse-
ment, enlightenment, and con-
sideration. The headings are my
own.

THE TOWN ALIVE ON 65
"We defy any town in the

county to beat Lincoln for good-
looking girls, marriageable
material, and gray horses; but in
red-headed girls we have a fig-
ure below par." —Benton Coun-
ty Enterprise, May 31, 1889.

WATCH YOUR MOUTH
"Many of the early cases on

the (circuit court) docket were
for trespass, assault, and slan-
der. From the numerous slander
cases it seems that the early set-
tlers were extremely zealous in
maintaining their character." —
1889 History of Camden County.

ON SECOND THOUGHT
"Squire Morgan had quite an

interesting case on hand Satur-
day last--a dog case. Mat
Alexander laid claims onto the
canine and a Mr. Tharpe did
likewise. Mr. A claimed that he
could produce fifty witnesses to
testify that the dog was 'his'n.'
Mr. T claimed the testimony of
fifty witnesses in his favor.
Squire Morgan suggested to
both parties that to bring all
their witnesses into court would
cost over a hundred dollars and
either one or the other would
have to pay. After consideration,
a comprise was effected and Mr.
Tharpe took the dog." —Benton
County Enterprise, December 6,
1882.

ALL RUMORS ASIDE
"Mrs. Julia Castle Holmes,

who is remembered in Warsaw
by her singing class and concert
last summer, and is a vocalist of
rare ability, died in Sedalia last
week. She was taken ill with
malarial symptoms. There was
nothing in her illness to warrant
the gossiping rumors as to the
cause. Her private character was
unassailable, even amidst her
peculiar domestic afflictions."
—Benton County Enterprise,
January 22, 1885.

GOLD IN THEM THAR HILLS
"The Osage Mining Company

has taken out a charter to work a
gold and silver mine on the old
Cunningham place and claim
they have struck excellent ore,
with promise of great abun-
dance, at a depth of 15 feet." —
Benton County Enterprise,
August 15, 1885. (P.S.--If you find
the gold, remember who tipped
you off.)

TAX TIME
"During the early years of the

existence of the county, when
there were no school taxes to
collect and but few public
improvements to be made, only
a small amount of taxes was
required. While the early settlers
raised enough provisions for
their own support, being so far
from market they seldom
received money for their surplus
products, and consequently
were frequently without the
ready cash when the tax collec-
tor called upon them. To over-
come this difficulty the tax col-
lector sometimes assumed the
role of a vendor of merchandise,
and received the skins of 'coons
and other wild animals in lieu of
money for taxes, and then dis-
posed of the skins for money.
There being a bounty on wolf
scalps, they were also received
for taxes. Thus the skins of wild
animals and wolf scalps were
legal tender in those days." —
1889 History of Camden County.

RESULTS MAY VARY
"Circuit court commenced its

regular term October 13, with
Judge J.B. Gantt presiding. In

commenting on youth, the
judge said he believed a whip-
ping was as good for a boy as
currying for a horse." —Benton
County Enterprise, October 15,
1885.

AN OLD VETERAN
"John Metscher, who lives on

Ross Creek, ten miles southeast
of Cole Camp, is 91 years old and
is still active, enjoying life. He
often walks to Cole Camp and
back home, attends to his busi-
ness and then takes a glass of
beer. He was in the Prussian
army at the battle of Waterloo, in
1815." —Benton County Enter-
prise, February 24, 1888.

NOT HERE
"A man with a double-bar-

reled gun and a belt full of car-
tridges passed through (Cole
Camp) Wednesday looking for a
fellow with seven names who
stole a gun, a horse, a man's
daughter, etc. None of the par-
ties belong to our town." —Ben-
ton County Enterprise, May 22,
1891.

IMPORTANT SAFETY TIP
"Owing to the uneven surface

of the country the roads are
somewhat crooked and hilly.
There are but few bridges in the
county, but the streams have
solid bottoms and are easily
fordable, except when the water
is too high." —1889 History of
Camden County.

SHADES OF THE MUSIC MAN
"The Warsaw Cornet band

boys have received their new
uniforms and on or before the
Fourth will make their appear-
ance in their elegant new band-
wagon…" —Benton County
Enterprise, June 26, 1888.

SHADES OF THE MUSIC MAN II
"The Warsaw Band, after

attaining such proficiency that
they were complimented on
every hand, has allowed them-
selves to get into a disorganized
condition. The boys should pull
themselves together and make
music during the summer
weather. If they only could real-
ize how nice they look in their

uniforms and how they make
everybody's heart swell with
sentiment and patriotism when
the band begins to play, they
would forget all discords and be
once more the pride of the
county." —Benton County
Enterprise, May 24, 1889.

MUSIC MAN
THE FINAL CHAPTER
"The rejuvenated Warsaw

band Sunday afternoon
embarked in skiffs and gave
Warsaw a nice serenade along
the river front, which, by the
way, ought to be a park." —Ben-
ton County Enterprise, June 12,
1891. (P.S.--It took about a hun-
dred years, but Warsaw's river-
front park is today a reality.)

OLD SAILORS NEVER DIE
"At Jefferson City a couple of

weeks since, a marriage license
was issued to the well-known
old Osage River pilot, Capt. Wm.
Towns of Osage City, and Miss
Mary Rahden of Lebanon. Cap-
tain Towns is pretty well up in
years and his bride is but 22." —

Benton County Enterprise, Sep-
tember 7, 1888. �

Historian and
tour guide
Michael Gille-
spie is the
author of “Wild
River, Wooden
Boats” and
“Come Hell or
High Water: A
Lively History of

Steamboating”.
He has also
penned dozens
of magazine
articles. Both of
his books are
available online
at Amazon.com
and Barnes and

Noble.com.

“Quaint Quotes”
LAKE STORIES WITH MICHAEL GILLESPIE

MONDAY - FRIDAY
10:00 AM - 6:00 PM
SATURDAY
10:00 AM - 2:00 PM
in the Stone Crest Mall

Internet Access Room!

The Lake
Area’s
Laptop

Specialist!

The Lake
Area’s
Laptop

Specialist!

We Accept:

We Do
Wireless
Networks
573-348-2448 • Sales & Service
For the Entire Lake Area!

New, Used
and Off Corporate
Lease Laptops & PCs!

A look at history from printed
books and newspapers
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furniture ›
pictures
lamps ›
mirrors
acces›
sories

area rugs
carpet ›

Mon. - Fri. 9-5
Sat. 10-5

3/10 mile from Hwy
54-42 Jct. on Hwy. 42

573 348›573›348›3332
Open: 9:30 A.M.›5:30 A.M.

Monday › Saturday
4050 Hwy. 54 � Osage Beach
1/4 mile West of Hwy. 42 Junc›

“Jewelry Made
Fresh Daily” 
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SALLEELAW FIRM
FRANK F. SALLEE

NANCY A. NORTON
DAVID R. SALLEE

M ECHANICS� AND M ATERIALMEN�S LIENS
CONSTRUCTION LITIGATION

GENERAL COMMERCIAL LITIGATION

FAX (816) 753›1686
M AIL@S ALLEELAW FIRM.COM

NOW SERVING THE LAKE AREA

51 CAMDEN COURT › SUITE 2A
CAMDENTON , MISSOURI65020

(573) 346›7430
BY APPOINTMENT ONLY

4739 BELLEVIEW, SUITE 304
KANSAS CITY, MISSOURI64112

(816) 753›1500

1091 Bluff Drive • Osage Beach, MO 65065

573-216-1687

B U I L D E R S / C O N T R A C T O R S
Let us quote your next
cabinet/granite job!

www.contractorkitchens.com
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With Bobby Wilson
Mold
Both real estate professionals and

the general public need to have a bet-
ter understanding of mold in residen-
tial housing and in offices. Not all
molds are harmful, yet some are toxic. 

Everyone is affected to varying
degrees by mold exposure, but there is
no established dose-response rela-
tionship, nor is there an established
safe level of exposure. Infants and
people with suppressed immune sys-
tems may be particularly vulnerable.
Determining the source of allergic
reactions is a challenge, but oppor-
tunistic infections can occur and com-
promise the quality of life.

Mold in homes has become an
issue in the housing industry because
some people have become ill and
can’t live in their homes. There also
have been problems reported in the
office environment, and even some
schools have had problems. As a
result, buyers and sellers are con-
cerned. 

Suspecting homeowners should
have a mold assessment, which is typ-
ically done by an industrial hygienist,
who can identify its presence and
make recommendations for remedia-
tion. Signs of contamination include
musty odors, leaky windows with con-
densation on sills, paint or wallpaper
delaminating, stained carpeting and
visible growth in bathrooms. Other
tools commonly used to detect and
assess mold in a home include air
sampling and swipe sampling, but in
some cases invasive techniques –
such as removing part of a wall – may
be necessary to determine the extent
of infestation. 

Many experts have said that mold
can be found to one extent or another
in every home, and that daily mainte-

nance, good air circulation, ventilation
and good lighting will help to keep
mold in check in locations such as
bathrooms. 

If remediation is needed, owners
must determine if they can do it them-
selves, or if they need to hire a con-
tractor. In addition, duct cleaning also
may be necessary, and while preven-
tive maintenance can go a long way,
caution must be urged when mixing
household cleaning agents, such as
ammonia and bleach, which can be
very harmful.•

Remediation contractors should be
licensed and bonded where appropri-
ate, but noted regulations vary from
state to state. Homeowners should get
any estimates in writing. 

If you have any questions or con-
cerns regarding the buying, selling or
inspection of your home, please give
me a call or stop by the Al Elam Real

Estate Co. office; (573) 365-2311;
2860 Bagnell Dam Blvd., Lake Ozark,
MO 65049.

If you have any questions or con-
cerns regarding the buying or selling
of your home, please give me a call or
stop by the Al Elam Real Estate Co.
office; (573) 365-2311; 2860 Bagnell
Dam Blvd., Lake Ozark, MO 65049. 

The Al Elam Column

Bobby Wilson

Osage Beach, MO— Become
a volunteer at Lake Regional
Hospital; fall orientation class-
es are now scheduled.••  Junior
Volunteer Orientation will be
offered on Saturday, November
5, from 9:00 a.m. until Noon.
Senior Volunteer Orientation
will be held at the Hospital
from 9:00 a.m. until Noon on
Thursday, November 10.•  To
become a volunteer, call the
Auxiliary office at 348.8264.

Auxiliary members at Lake
Regional Hospital perform a
variety of valuable volunteer
services that include assisting
with flower and mail distribu-
tion and acting as intensive
care and surgery waiting area
hosts.•  Auxilians also help staff
the Wish-U-Well Gift Shop,
Xpressions of Flavor Coffee
Shop and the Information
Desk.

Lake Regional Hospital
calls for volunteers

Michael Lasson
michael@yourlakeloan.com

Michelle Lasson
michelle@yourlakeloan.com

2 3 Americans
Choose Mortgage Brokers
for Their Home Loans

out
of

Americans
Choose Mortgage Brokers
for Their Home Loans

When it comes to financing a home,
or meeting any mortgage need,
Americans rely on their neighborhood 
mortgage brokers.

2 3out
of

When choosing your mortgage broker, 
choose someone with high professional
standards. Choose a member of the
National Association of Mortgage Brokers.

www.yourlakeloan.com
3715 SOUTH HIGHWAY 54W SUITE 3 - DUMAR PLAZA - OSAGE BEACH, MO 65065

The only RESOURCE you’ll ever
need for your Mortgage Loan.

The only RESOURCE you’ll ever
need for your Mortgage Loan.

Kansas/Missouri Licensee Mortgage Resources in the Midwest, Inc. • Equal Housing Lender • Borrowers must qualify for loan programs

We’re Available 24 Hours a Day,
7 Days a Week!

1-888-799-1206 ext115

In The Midwest

Mortgage 
Resources
Mortgage 
Resources

In The Midwest
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ON THE SQUARE › CAMDENTON                      

573›346›5869

Complete Home furnishings
and accessories to fit any
style and every budget.

Custom area rugs and bedding
ensembles with over 1000
swatches to choose from!

Spring Air & Englander mattress
Waterbeds, Futons, Dining Room,

Living Room, Painted Accents,
Pictures, Mirrors, Lamps, Silk Plants &

Trees and more

Hardwood Origin
RELAX...
Your Island Oasis

awaits you
Lake of the Ozarks

Your complete home furnish›
ings
and accessory destination
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Henley Jewelers, Inc.
Henley Jewelers, in Downtown Eldon, is a second-generation family-owned
business that has served the Lake area since 1948; A full service jewelry
store where customer satisfaction is the number one priority.

(573) 392-4511
202 South Maple Street - Eldon, MO 65026 Jewelry Inspectio

n & Cleaning

10% OFF all Chains
All Watches on Sale

No C
har

ge

10% OFF all Chains
All Watches on Sale

Every employer wants skilled, dependable and stable 
employees. And this is why Penmac provides dedicated, 

technical training and life-skills education to our associates at no cost. 

Through clear, customized training and education, Penmac provides
workforce solutions for our business clients and the community. 

Call today, we can help.

173 S. Hwy 5
Camdenton, MO 65020

557733-331177-00775522

102B N. 54 Business Hwy
Eldon, MO 65026

557733-339922-88338833www.penmac.com

Jefferson City, MO— Using
the latest web-based technolo-
gy and the power of group pur-
chasing, Associated Industries
of Missouri (AIM), the state’s
leading business-trade associa-
tion, today announced an
innovative healthcare insur-
ance plan that will allow all
Missouri employers access to
high-quality, cost-effective
health insurance without the
red-tape and restrictions often
related to these plans. An
agreement with American
Community Mutual Insurance
Company, Livonia, Michigan,
will enable Missouri employers
a unique opportunity to join
together and realize true health
insurance discounts.
“We are very pleased to be

the insurance carrier selected
by AIM for this important
endeavor,” said Jerry Meach,
president of American Com-
munity. “We look forward to
working with AIM, Benefits
Unlimited and StreetSmart
Solutions to offer Missouri
employers an innovative suite
of health insurance products
that feature a unique set of
incentives, to both the employ-
er and employee, to become
more enlightened and more
actively engaged healthcare
consumers.”
Joining in the partnership

with AIM and American Com-
munity will be Benefits Unlim-
ited, Inc, Springfield, and
StreetSmart Solutions, St.
Louis. Associated Industries
will now offer healthcare insur-
ance to all Missouri employers
with at least two employees.
Benefits Unlimited will be the
insurance writer for AIMCare,
while StreetSmart Solutions
will be responsible for all tech-
nology and information net-
works.

“AIMCare is the culmination
of months of research and eval-
uation of the specific needs of
Missouri businesses,” said Gary
Marble, president of Associated
Industries. “By talking with
Missouri’s business owners we
learned that what they wanted
– a program that offers low-
cost, easy entry purchasing for
a good insurance product.
AIMCare is that program.”
Employers interested in pur-

chasing insurance can go to
www.aimcareonline.com. After
answering a series of questions
they will receive a quote on the
cost of healthcare insurance.
All quotes and applications can
be handled on the Internet if
the employer so chooses.
“We are going to make it easy

and efficient to apply online,
receive benefits on-line and
subscribe to services on-line,”
said Marvin Hays, president of
StreetSmart. “This technology
will not only allow employers to
enroll in their plan, it will
enable them to administer it
on-line. The system will even
send them important
reminders through e-mail.”
Initial rates will not be based

on the health of an individual
employee, but will be based on:
age, gender, resident address,
marital status, network chosen,
industry and plan design. A
premium refund program will
allow member employers the
opportunity to get up to 5 per-
cent of their premiums
returned based upon the expe-
rience of the AIMCare program.
“This is really going to

impact the insurance costs for
small businesses in Missouri,”
said Darren Coffman, Benefits
Unlimited. “What an exciting
day for employers in our state.”
Press Release

Congratulations to Jeff
Krantz & Associates with
RE/MAX Lake of the Ozarks.
The August RE/MAX Rankings
were just released, and Krantz
& Associates is once again
ranked #1 out of 930 associates
in Closed Transactions for the
Missouri Mid-States Region.
They have closed 137 transac-
tions so far in 2005. 
"We have been very fortu-

nate to work with wonderful

clients and our wonderful
Team. Each Team Member is
dedicated to their job and
focuses on making each real
estate transaction a positive
and memorable experience for
the client. The Lake is a great
place to own property, and
when buying or selling here
with us, we make it as fun and
hassle-free as we can," notes
Krantz. 

Associated Industries of Missouri Announces AIMCARE - an
innovative health insurance program for Missouri Businesses

Krantz achieves RE/MAX No. 1



GLIMPSES OF THE LAKE’S PAST With Dwight Weaver

RANDLE’S COURT
Randle’s Court along Business

Highway 54 in Eldon was one of the
first motels built in Eldon after the
construction of Bagnell Dam, but it
was originally called Boots Tavern. In
the old days, the word “tavern”

meant a place of food and lodging.
The word acquired a less savory rep-
utation during the days of Prohibi-
tion.

Boots “had a vision he would
build a tavern, unique tavern, such as
the visitor seldom sees,” said the

Eldon Advertiser in 1934. “It would
be attractive outside, immaculately
clean inside and equipped with every
modern convenience… It is a cobble-
stone front made of native rock as
old as granite… At one end of the
rambling structure is his service sta-

tion…the remainder devoted to
room accommodations for tourists…
Labor Day he had 120 applications
for rooming accommodations
beyond his capacity… Instead of
turning them away, he spent the bet-
ter part of six hours finding rooming
accommodations for them in private
homes. That’s service.”••••

Lloyd A. Boots soon changed the
name to Boots’ Cottage Court. In the
1940s he sold so Helen Randle who
renamed it Randles’ Court & Coffee
Shop on Aug. 28, 1947. The service
station part no longer exists but the
café and motel are still in operation.

This vintage postcard image is
from the collection of H.
Dwight Weaver. The photogra-
pher and publisher are
unknown. Weaver is the author
of three books on the history of
Lake of the Ozarks. “History &
Geography of Lake of the
Ozarks, Volume One,” his
newest book, is now available
from Stonecrest Book & Toy in
Osage Beach or by mail. For

information, contact the
author at dweaver@socket.net
or call 573-365-1171. Other
books on the Lake by Weaver
are available online at
www.lakeozarksbookandpho-
to.com
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Haven of Hope in a Safe,
Nurturing Environment
Since 1989, the Pregnancy

Help Center has helped fill the
everyday needs of women and
girls in crisis. Each woman has
critical decisions to make. Her
baby’s life and future depend
on her choices.
The Pregnancy Help Center

has a purpose that helps the
women understand and work
with her to make an informed
decision about the outcome of
her baby.
The Main Office- Haven of

Hope Maternity Home in Lau-
rie, Missouri is available for
expectant mothers who are in
need of a safe place to stay dur-
ing their pregnancy.
Serving the entire lake area

there are also office locations in
Osage Beach at the Osage
Beach Office & Abstinence
Center at 155 College Blvd and
the Camdenton office at 135 W.
State Hwy. 54.
Many services are offered

including counseling, pre-natal
and parenting education and
material support, adoption
counseling and honest, factual
information on all options to
an unplanned pregnancy,

Mommy & Me Incentive Pro-
gram, FREE pregnancy tests, 24
hour HELP-Line, maternity
clothes, baby clothes, diapers
and baby furniture.
The teaching offered is faith-

based and inspires learning to
make positive decisions, life
choices and parenting skills.
Sponsors are welcome to

support this non-profit organi-
zation that is assisting women
and girls lake-wide.
For more information on the

services or sponsor informa-
tion contact 1-888-722-1858,
log onto the website:
www.pregnancyhelpatthe-
lake.org or call the offices at
374-1144, 346-3337 or email
phclakeozarks@yahoo.com.
Participating in this recent

Lake Area Chamber ribbon cut-
ting ceremony and Open
House were the Lake Area
Chamber Active Volunteer
Ambassador; Tamie Powell,
Board member; Julie Myers,
Executive Director; Sheryl Kus-
gen, Vice-President; Cindy Wil-
helm, Board Member; Joseph
Larson, Board Member; Rose
Marie Unvein, Secretary;
Coleen Ribaudo, President; and
Phyllis Mallow, Treasurer.
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Your Local Lake Lender!
You only think about home financing a few times during your life ~ we think
about it every single day. It’s your home and your future. It’s our profession

and our passion. We’re ready to work for your best interest.

Setting New Quality Standards In the Lending Industry!

In House Processing, Underwriting, & Closing
No Obligation, Hassle-Free Loan Approval!
In House Processing, Underwriting, & Closing
No Obligation, Hassle-Free Loan Approval!

3797 Hwy 54, P.O. Box 205, Suite I-3B - Stone Crest Mall, Osage Beach, MO 65065

866-LAKE-MTG866-LAKE-MTG

Office: 302-0080 • www.LakeMortgageInc.com • Fax: 302-0086

Pregnancy Help Center and Maternity Home ribbon cutting
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ECONO
CLICK PEN
.32 (500 or
more min.)
35.00 (setup).

Price includes one color imprint.
White barrel w/solid trim in red,
Blue, black or green.

LOCK BOX
PADS &
COVERS
.79 (250 or more min.)
40.00 (setup). Price
includes one
color imprint.
Perfect for
realtors!

6.25 (72 or
more min.)
46.00 (setup
For 4,000
stitches). Price
includes 4,000 stitches in one
location.
EMBROIDERED CAP

2006 282 Captiva-

• Centrally located facility on beautiful Lake of the Ozarks
• Slips available for rent or purchase from 10x24 to 18x56
• A full service dept to accommodate all of your boating

needs, including bottom jobs, buffing and waxing,
complete engine overhaul and much more.

• Club House offers washer/dryer, showers,
restrooms, and kitchen facility.

• Heated Pool with Barbeque Pit
• Service to your dock
• Break water system

By Water: 1.5 Mile Marker in the Grand Glaize Arm
By Land: Lake Road 54-49 (Malibu Lake Road) in Osage Beach, MO

573-302-0500
3855 Hwy 54 - Osage Beach, MO

www.midmoyacht.com

L.O.A.: 29´ - Beam: 9´ - 6,040 lbs. - Enclosed Head - GPS
Refrigerator - Dockpower - Windlass - Rumble Seat 
Full Bimini Top with Camper Enclosure - Cockpit Seating
Uncomparable Performance and Ride in Rough Water

Schedule

Your Fall

Winterization

TODAY!
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by Michael Gillespie
Besides providing peace of

mind for the insured, life insur-
ance has two practical benefits: it
supplies immediate cash for your
family at the time of your death,
and it avoids probate in most
cases. Buying individual life
insurance is not complicated, but
there are options that should be
explored, including how much
insurance is really necessary. A
good agent or broker is going to
explain these things to you, yet it
helps to have some foreknowl-
edge of the choices you will have
to make. The first thing you can
expect an agent to ask is: are you
interested in term or permanent
insurance?
Permanent insurance, as the

name implies, has no expiration
date. As long as you pay the pre-
miums the policy is in force,
regardless of your age or chang-
ing medical condition. And you
can receive cash benefits from
permanent insurance while
you're still alive. Sherry Neilsen, a
State Farm agent in Laurie,
explains: "You're putting in cash
in addition to what it would take
to pay the death benefit, and that
accumulates in your account." 
You can borrow against that

cash reserve, or you can termi-
nate the policy and receive its
surrender value. Many invest-
ment advisors counsel against
permanent life insurance,
because you can't borrow any-
thing for a set period of time.
Also, you're borrowing your own
money, but you have to pay it
back with interest. Furthermore,
since you are funding both a life
insurance policy and a savings
program with your premiums,
those premiums are going to be
more expensive than with term
insurance. "I don't argue that
because it is not a pure invest-
ment," says Neilsen. "What I say
is, are you currently saving
money? And if you're not saving
and you're not investing, this is a
systematic way of doing two
things: protecting in case there
would be a death, and accumu-
lating cash." 
Permanent insurance can be

divided into distinct categories.
The first is whole life, which fea-
tures a fixed premium for life-
time. It cannot be canceled
except for non-payment of pre-
miums. The cost may be too high
for younger couples, but the pre-
mium becomes a bargain as they
grow older and the risk of death
increases. "It's not the ideal," says

Neilsen, but it provides a savings
account for those who may be
living from paycheck to pay-
check. By spending a little more
for the policy, she says, they are
building up a cash reserve that
they might not otherwise have.
The second type of perma-

nent insurance is universal life,
which allows the insured to vary
the premiums and amount of
coverage on a yearly basis. Some
agents and brokers also can offer
variable universal life. It gives you
the option of investing the excess
that you have in the policy into
the stock market. But while the
return on the investment usually
exceeds the interest rate of an
ordinary savings account, there is
no guarantee.
Another variation is single-

premium life, in which all the
premiums are paid at the outset.
There are no further payments
due. This initial outlay, which can
exceed several thousands of dol-
lars, eliminates the chances of
cancellation due to non-pay-
ment of premiums. This plan
often is used when the policy is
given as a gift to avoid estate
taxes.
By its very nature, term life

insurance is a wager. You, the
insured, are betting that you
won't outlive the policy term.
The insurance company, based
on its actuarial tables and your
overall health, is willing to stake
that you'll live longer than you
think. You can't have it both
ways. Either your beneficiary
receives a lump sum payment
upon your death while the policy
is in force; or the company col-
lects its premiums for the full
term, you live, and your benefici-
ary gets nothing. The certainty
here is that either way the
insured won't get a dime. That's a
major distinction between term
and permanent life insurance.
Term life benefits your survivors;
whole life has some benefits for
you during your lifetime.
Term insurance comes in two

forms: straight term and decreas-
ing term. Straight term does not
decrease in value. If you're
insured for ten thousand at the
beginning, that same ten thou-
sand is in effect on the last day of
the policy term— but it does
expire. With decreasing term,
which costs less, the death bene-
fit goes down in value over time
and it, too, eventually expires. A
common form of decreasing
term is mortgage life insurance.
Think of term insurance as a

guarantee against debts at a criti-
cal stage in your family's growth.
As Neilsen points out: "Term has
it's place, but it's probably not
going to be there to pay off if you
have a normal life expectancy." 
Whether you choose term or

permanent insurance, you've
got to decide how much you will
need. Should you buy as much
insurance as you can afford?
Not necessarily. If your spouse is
earning an adequate income—
meaning enough to meet your
accustomed living expenses—
and your children are grown or
nearly so, then your death bene-
fit need not approach the level
of a lottery windfall. The practi-
cal goal is to meet final expens-
es. These are funeral costs—
typically five to ten thousand
dollars— mortgage debt, credit
card debt, and outstanding
loans. Balance this against
assets that may be sold off, such
as investment income and
excess real property, and now
you've got a sensible dollar
amount to put on the policy.
Unless your survivors are hand-
icapped by disabilities, don't
assume that your spouse or
children will never see another
penny. If your death benefit

wipes out the burden of family
debt, time will take care of the
rest.
Small business partnerships

should have a buy/sell agree-
ment in place, funded by life
insurance. The amount would be
determined by the value of the
business. Each of the partners
should be named a beneficiary of
one another, with the under-
standing that if one died, the sur-
viving partners would use the
insurance to buy the decedent's
share of the company. The busi-
ness would continue to operate,
and the family of the deceased
would have money to replace
their loss of income.
Whatever amount you choose

for life insurance, don't wait too
long to buy a policy. "If you need
it you can't buy it," says Neilsen.
"In other words, you just got told
that you have a heart condition.
It's too late. You need to be able to
pass a physical. In some cases
you might have a condition that
wouldn't eliminate the right to
buy it, but it would be a little
more expensive." And the physi-
cal gets more thorough with
higher death benefits. "When
you get up into the hundred
thousand, two hundred-fifty
thousand bracket," explains

Neilsen, "they're going to be tak-
ing blood, they're going to do the
weight thing, they'll actually have
a person visit you." Neilsen
advises that even if you have to
pay a higher rating because of an
existing health condition, once
you're covered by a policy, you
won't lose it even if your health
deteriorates. The good news is
that if you're able to address the
situation that caused the higher
rating— maybe an overweight
problem— the rating can be
brought down.
Although life insurance can be

purchased on the internet, or
through comparison rating serv-
ices, Neilsen understandably
suggests that you meet with a
actual agent or broker. "My
advice is to talk to a life insurance
professional. There are uses for
life insurance at every stage of
your life. But unless someone has
an opportunity to visit with you
and find your particular scenario,
you might be overlooking the
best fit for your situation. Life
insurance is probably one of the
last things people want to think
about. But at the same time it's a
service because we know the sit-
uations that have resulted, both
good and bad. And the difference
is life insurance." �

A life insurance primer - types explained

All your protection under one

JERRY
FRANK

Your Local Agent
for 35 Years
348-5451

We’ve been
providing
security and
peace of
mind for over
75 years to help protect

what matters
to you most.
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Commercial / Offi
Suites

400 Sq. Ft. to 2,650 Sq. Ft.

Monarch Plaza
Business Hwy. 54 › Lake Ozark, MO
(Near the Community Toll Bridge)

A planned busi›
ness 
environment with 
a daily traffic
count 
of over 24,300

For more information call Mike Grein at the Tonia

573›365›

40¢ to
75¢ per sq. ft. per month

Camdenton—The 27th
Annual Lake of the Ozarks Prod-
ucts and Services Show, the
largest show of its kind in the
Lake of the Ozarks area and Cen-
tral Missouri, will be held March
18th and 19th, 2006 at Country
Club Hotel in Lake Ozark.•  "We
are really excited about this
year's show", said Bruce
Mitchell, Executive Director of
the Camdenton Area Chamber
of Commerce, sponsor of the
annual Products and Services
Show.•  "We will have a brand
new location for the show that
will be of outstanding quality to
enhance our exhibitors products
and services."
The change in location was

made because the Lake Expo
Center in Osage Beach is no
longer available.•  The show will
feature a wide range of products
and services including consumer
goods; building contractors and
suppliers; plumbing and electri-
cal supplies; home improvement
and remodeling; home furnish-
ings; heating and air condition-
ing; landscaping; financial and

banking services; insurance;
office equipment; electronics;
insurance; recreational vehicles,
and more.•  The Show allows
businesses to promote and sell
their goods and services to two
markets—other businesses, and
end-line consumers.•
Mitchell said that 100 booths

have already been reserved and
estimates that all 230 booths will
sell quickly, especially since the
show has sold out the last three
years when the show was held in
a larger facility.•  “Exhibitors from
eight states and over 45 different
towns within Missouri exhibited
in last year’s show, making it the
largest show of its kind in central
Missouri” said Mitchell.•  Booth
space starts at $375 for an 8' x 10'
booth.•  "Many of the businesses
that have been in past shows
return year after year.•  Why?—
because the show generates new
customers," Mitchell concluded.
For more information and

exhibitor application forms call
the Camdenton Area Chamber
of Commerce at 573-346-2227 or
800-769-1004.

Products and Services
show dates announced

The Lake Area SCORE Chap-
ter is offering two management
workshops in November.
All workshops are from 6:00

p.m. to 8:30 p.m. at the Lake Area
Career & Technical Center in
Camdenton. The cost is $25.00
per person. For more informa-
tion and to register, call the
school at (573) 346-9271. For
information only, consult the
Lake Area SCORE Chapter’s web
site, www.lakeozarkscore.org.

November 10 – “How to Cre-
ate & Market a Competitive
Advantage”
Want to distinguish your busi-

ness from other competitors?
Learn how to promote and build
an atmosphere for your products
and/or services that are superior
to those of your competitors.
The Lake Area SCORE Chapter is
offering a workshop to learn the
most important characteristics
that can create a “Competitive
Advantage” for your business.
SCORE counselor Ken Schaeffer

will present the program.
Workshop topics include:
Identifying target customers
Identifying your competitors
Building a competitive analysis tool
Determining if you or your competitors
have real competitive advantage
Creating or modifying your competitive
advantage

November 17 – “Getting the
Business Going”
Entrepreneurs face many

challenges as they turn their
startups into successful enter-
prises. Seizing opportunities
while minimizing risks, is a key
to continuing a successful busi-
ness operation. To learn more
about creating and running a
small business, plan to attend a
workshop “Getting the Business
Going”. The workshop will pro-
vide some interesting insights
into running a successful small
business. SCORE counselor
Brian Stanley will present the
program.

Lake Area Score chapter
offers two management
workshops in November

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

What a finish on my ameronie!
And, what a finish for 2005!

Warmest Thanks, Joseph H. Boer
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Jefferson City, MO— The
Missouri Hospital Association
has announced its complete
support of an effort to raise
the state's tobacco tax
launched in September by
The Citizens for a Healthy
Future.
In announcing its support

of the proposed 80 cent
increase, MHA President Marc
D. Smith said, "Every day, Mis-
souri's hospitals treat thou-
sands of people with diseases
caused by smoking and, sadly,
28 of our citizens die daily
from smoking-related dis-
eases. There isn't a more
important health issue hospi-
tals could be addressing than
reducing the prevalence of
smoking among young people
and adults. This proposal is
structured to directly address
that priority."
Missouri currently has one

of the highest smoking rates in
the nation and the second
lowest tobacco tax. Studies
have shown a direct correla-
tion exists between smoking
rates and the level of tax on
cigarettes. Research from the
Campaign for Tobacco Free
Kids shows tens of thousands
of lives will be saved through
the decrease in smoking
resulting from a higher tax
and the proven success of
smoking prevention pro-
grams.
Smoking creates a tremen-

dous economic and emotion-
al burden on smokers, fami-
lies, businesses and the health
care system. Nearly half of all
Missourians have lost a family
member or close friend to a
tobacco-related disease. In
fact, the treatment of tobacco-
related diseases costs every
Missouri household $566 per

year.
"Daily, our caregivers

observe the devastating
health effects of smoking on
families. Therefore, it is highly
appropriate for Missouri's
hospital community to sup-
port a tax increase on a prod-
uct that is the direct cause of
many preventable diseases,"
said Ronald J. Levy, president
and CEO of SSM Health Care -
St. Louis and chair of the MHA
Board of Trustees. "Missouri
ranks last in the nation in
funding for smoking preven-
tion. Through this proposal,
money specifically will be
used to prevent smoking and
to fund health care for people
who have been harmed by
smoking."
The proposal creates a

Healthy Future Trust Fund in
the state constitution to
ensure the revenues only are
used to fund smoking preven-
tion and cessation programs;
affordable access to doctors,
trauma centers and emer-
gency rooms; and health care
assistance for uninsured Mis-
sourians who suffer from
chronic diseases, including
smoking-related diseases
such as lung cancer, heart dis-
ease and emphysema.
The Missouri Hospital

Association is a not-for-profit
association in Jefferson City
that represents 139 Missouri
hospitals. In addition to repre-
sentation and advocacy on
behalf of its membership, the
association offers continuing
education programs on cur-
rent health care topics and
seeks to educate the public, as
well as legislative representa-
tives, about health care issues.

�

Missouri Hospital
Association
endorses tobacco
tax initiative

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

I pulled a corker once...
out of my pool at The Blue Heron...

Indubitably, Joseph H. Boer
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Capital Mortgage, Inc. will give
you the edge you need to suc›
ceed
in today�s competitive market

Call Today!Call Today!
573›964›5870
fax: 573›964›5850

www.capmortgage.com

Celebrating 15 years in 
purchase and refinance serv›

101 Crossings West Drive � Suite 202 � Lake Ozark, MO 65049

Paula Nordstrom

MAMB
Member

Experienced and Skilled Staff

Complimentary Consultations

Complete Menu of Services

Outstanding Selection of
Hair, Nail & Skin Products

Custom Packages

Gift Certificates Available
In Person or By PhoneFor special offers, please bring in ad.

Expires 11/30/05

Appointments Preferred - Walk-ins Welcome
Open Monday thru Saturday

(573) 365-6333
2107 Bagnell Dam Blvd., Lake Ozark, MO 65049

At Pauls Supermarket Complex Located at Bus. 54 & HH

Osage Beach, MO— Emer-
gency Nurses Week was Octo-
ber 9-15 and Lake Regional
Hospital celebrated with sev-
eral fun activities for the ER
nurses including a chili cook
off, carry in lunch, potato bar
day, a pizza beach party, a
stretcher making contest and
the funniest Halloween cos-
tume photo contest.•  This
year's theme, Everyday
Heros: This is Your Time to
Shine, reflects the dedication
of emergency nurses in the
United States and around the
world.

"Emergency Department
(ED) nurses are some of the
most energetic and flexible
nurses in the profession.
We are so fortunate to have
the group of nurses we have.
They take care of all patients,
with all different complaints,
while delivering•high quality
care,"•states Melissa Hunter,
RN, Emergency Department
and Observation Nurse Man-
ager.•
Emergency Department

Medical Director Robert
Hyatt, M.D., is very compli-
mentary of Lake Regional
Hospital's ED nursing staff.
"Our nurses are the center of
our success.•  Their assess-
ment skills and interpersonal
skills make our jobs much

easier.•  Our Emergency
Department nurses under-
stand the importance of pro-
viding quality care.•  We are
lucky to have them," says Dr
Hyatt.

Over 30 nurses work in
Lake Regional Hospital's
Emergency Department.•  All
have completed advanced
life support, pediatric
advanced life support and
trauma nursing core courses.
Several hold the designation
of Certified Emergency Nurse
(CEN).

Registered nurse Helen
Leslie has worked in the ED
for 25 years.•  According to
her, "We are the jack of all
trades. •Every day and every
patient is a different experi-
ence.•  • I really can't think of
anywhere else I'd want to
work."
Did you know?
• 35,645 patients were treated in
Lake Regional Hospital's Emer-
gency Department during fiscal
year 2005.

• Patients indicated a 99% overall
satisfaction rate with the nursing
staff, according to the Profession-
al Research Group.

• The ED staff has already treated
over 1040 trauma cases this cal-
endar year.

Lake Regional honors
emergency nursing staff

Front row (left to right): Shannon Hall, RN; Jennifer Isenberg, RN;
Jennifer Phillips, RN. Back row (left to right): Denise Phillips, RN;
Elaine Griffith, RN; Melissa Hunter, RN, Emergency
Department/Observation Nurse Manager; Andrea Williams, RN;
Byron Bower, RN; Helen Leslie, RN; Shawn Andreasen, RN, Emer-
gency Department Assistant Manager/Educator.



Page 32 November, 2005 Lake of the Ozarks Business Journal

by Eric Robbins
You will definitely want to save room for dessert when you read this

month’s featured selections. Whether dining out or serving the traditional
Thanksgiving feast at home, there is no doubt that Americans enjoy the dessert
course. If you are like me, you probably gorge yourself on turkey and all of the
trimmings, yet still manage to squeeze in a slice of grandma’s pumpkin pie. You
won’t need to loosen your belt, because, like Jello, there is always room for
these dessert drinks.

Black or with cream, Starbucks coffee liqueur is sure to please any coffee
drinker. The rich dark color, inviting aroma, and exquisite flavor are reminiscent
of the coffees that have made Starbucks a mogul in the industry. Quite simply,
Starbucks coffee liqueur delivers more coffee aroma and flavor than any other
product in the category. Try it neat, with milk, over ice cream, or, of course, in
coffee. 

Frangelico, which is made from hazelnuts, and Amaretto, which is made
from almonds, have been on the market for decades, but another liqueur to go
nuts over is Nocello. Made by Toschi in Italy, Nocello is a liqueur that smells and
tastes like a bowl of freshly crushed walnuts. Serve it in the same way that I
suggested for the Starbucks coffee liqueur, or home chefs will delight in the
almost endless possibilities for use in baking cakes, cookies or bread recipes.

Navan is a new product on the market this past year from Marnier-Lapos-
tolle, the makers of Grand Marnier. Grand Marnier, a cognac-based orange fla-
vored liqueur, has been a mainstay in the dessert drinks category for more than

150 years. Navan,
the company’s latest
entry, is also a
c o g n a c - b a s e d
liqueur, but is fla-
vored with the black
vanilla bean from
Madagascar. Navan
offers a hint of vanil-
la and butterscotch,
delights the senses,
and warms the soul.

Cream liqueurs
are always popular
as a dessert drink.
Just Desserts is a
company that has
added a twist to the
category. They have
made a cream
liqueur that should
make Nestle` nerv-
ous—Choco la te
Chip Cookie.

This liqueur smells
and tastes just like
fresh baked Toll
House cookies. The
company also pro-
duces a Crème Brulee
and Thin Mint Choco-
late Cookie liqueur

that should not be overlooked.
For you wine enthusiasts, consider serving a late harvest Riesling. Green-

wood Ridge Winery, located in the Mendocino appellation of California, pro-
duces one that is nectar from the gods. Greenwood Ridge Late Harvest Ries-
ling is affected by Botrytis Cinerea, or Noble Rot. When the temperature and
humidity in the vineyards are just right, Botrytis works a small miracle on the
grapes, concen     trating the sugars and delivering notes of honeyed apricots,
pears and oranges. Incidentally, Greenwood Ridge’s late harvest Riesling has a
residual sugar of 16%. When pairing a late harvest Riesling with a dessert, it
is important that the dessert is not sweeter than the wine. By the way, late har-
vest wines also work very well with strong blue cheeses.

The Connoisseur’s
Connection

Eric Robbins, owner of The Connoisseur’s Con-
nection located at 5405 Hwy. 54 in Osage Beach,
has nearly two decades experience in the spirits
industry. He encourages you to join him for wine
tasting Monday through Saturday, or call 573-302-
1919 with any questions you would like to have
addressed in his column.

Facial rejuvenation
Microdermabrasion

Permanent Hair
Removal
Massage

Hair Styling
Hair Coloring

Nail Care
NOVEMBER SPECIALS

We�re Celebrating Our One Year Anniversary
with 20% OFF all services!

Including Permanent Cosmetics

Where relaxation and
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Grand Opening
In October!

Prewitt’s Point - Hwy 54 - Osage Beach
Dawn Busick, Franchise Owner

573-302-4905
www.quikdrop.com • dbusick@quikdrop.com

with Steve Naught of Naught-Naught Insurance

Subcontractors & Certificates
If your business uses subcontractors as part of its operation, it is impor-

tant for you to get certificates of insurance from those subs for both their
General Liability and Workers Compensation policies.

When subcontractors are doing work on your behalf, you are responsi-
ble for an injured sub just as you would your own employee. If the subcon-
tractor does not have workers compensation coverage, your work comp
policy will likely pay for the injury as required by the state. When your insur-
ance company is picking up the additional exposure of uninsured subcon-
tractors, you will be charged additional premium. At the audit the compa-
ny will ask your payroll figures for employees and for any subcontracted
labor. They will also ask for any certificates that you have obtained from
those laborers. Any payroll that is matched with a certificate of insurance
will not count as additional payroll for your business as the sub has their
own coverage and their carrier should pay any injury claims. Any payroll
over what you had previously estimated will be subject to additional pre-
mium. Likewise, if you over estimated the payrolls you should be reim-
bursed for the overpayment.

It is equally important to get certificates of insurance for General Liabil-
ity from your subcontractors. When a claim occurs where your sub is
responsible, the claim may be eligible to be turned in under their policy. If
it is necessary for you to turn a lia-
bility claim into your carrier and
they pay out on the claim, the com-
pany may subrogate back to the
subcontractor and their insurance
carrier. When you use uninsured
laborers you run the risk of being
responsible for damages that might
otherwise be covered elsewhere. If
the sub is named in a suit there is
no coverage under your policy for
the subcontractor, only your busi-
ness. Your GL company will likely
require that you get certificates
from all subcontractors and will
make a charge for subcontractor
payroll. For additional protection to your business it may be prudent to
require subs to name you as an additional insured on their policy. In many
cases the charge is minimal for the added protection you receive from lia-
bility suits that name both parties. Be sure to discuss your options with your
agent and go over any subcontractor contracts with your legal council.

Steve Naught is a Certified Insurance Counselor with the Naught-
Naught Insurance Agency and can be reached at 573-348-2794.

“Insurance-Wise”

Steve Naught, CIC

Jeff & Melissa Krantz with
RE/MAX Lake of the Ozarks is
proud to announce that Gary
Zeiger has joined their compa-
ny as a Buyers Agent. Gary has
been familiar with the Lake
area for over 20 years and was
previously from the St. Louis
area. Gary's background has
been in Upper Level Manufac-
turing Management and Prop-
erty Management, which
makes him a natural fit as a
Real Estate Professional. Gary
has two children and enjoys

boating, fishing and other out-
door recreational activities.
Gary Zeiger can be reached at
Krantz & Associates, RE/MAX
Lake of the Ozarks at 573-302-
1802 or via the web at
www.krantzandassociates.Com
. Jeff Krantz and Associates has
continuously been ranked in
the Top 5 for the Bagnell Dam
Board and the RE/MAX Mid
States Region. The team is cur-
rently #1 in Closed Transac-
tions.

Zeiger Joins Krantz & Associates

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

Sometimes I overdo sinning.
Why shouldn’t you?

Sincerely, Joseph H. Boer
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Let Our Team Go To Work For You Today!

� SOLD ATTENTION INVESTORS! Superb highway frontagelocation next to Super Wal›Mart! Building is in great condition and
offers: office space,
storage and so much more! One of the highest traffic counts at the lake! Endless Possibilities! MLS#3012818 › $649,000

� One of the Last Development Pieces Available on Hwy. 54 near the Hwy. 42 Intersection!303 ft. of road frontage, 1.3 acres,
HIGH traffic counts and awesome visibility from both directions of highway traffic! Don’t Mis      ›
ty! MLS#3018003 › $975,000

� JUST LISTED! Prime Location on Business 54 › Business Executive Center › 4 Units › Current Tenants in Place. Call for
details. MLS#3021791 Asking: $1,540,000

� Tremendous Commercial Investment Opportunity! Quality built building with one of the highest traffic counts at the lake!
4 units, currently being rented out as 3 units! MLS#3021791 › $1,540,000

HOLIDAY PARTIES AT THE COUNTRY CLUB HOTEL & SPAcome in every size, shape
and budget › but the one thing they share is a festive and elegant setting unrivaled
at the Lake of the Ozarks. Combined with artistic presentation and refined profes›
sional service, your holiday will be an occasion you and your guests will never forget.
For more information on planning a holiday party at the Country Club Hotel & Spa,
call 964›2229.

THURSDAY, NOVEMBER 24, 2005 FROM 11 A.M. › 3 P.M.
Join us this Thanksgiving for a Sumptuous Traditional Feast featuring:
Whole Oven›Roasted Tom Turkey, Carved Roasted Pit Ham with Braised Pineapple
Chunks, a Children’s Table, Fresh Salads, Assorted Desserts, and all the Traditional

Trimmings. Lynn Zimmer & the Jazz Band will play
from 11 a.m. to 3 p.m.

Welcome 2006 in grand style at THE COUNTRY
CLUB HOTEL & SPA’S ANNUAL NEW YEAR’S
PARTY. Enjoy our sumptuous buffet and dance to
New Orleans›style jazz performed by Lynn Zimmer
& the Jazz Band with special guests. A limited
amount of New Year’s Eve lodging packages are
still available, so call 964›2200 and make your
reservations early! For reservations call 964›2222.

HOLIDAY EVENTS AT THE COUNTRY CLUB HOTEL

800›964›6698 � LAKE OZARK �
573-346-5551

Hwy 5 North Camdenton

www.ozarkford.com

1-800-367-3311

• Sales
• Service
• Leasing
• Parts

Mon. - Fri. 
7:30 a.m. - 6 p.m.

Sat. 8 a.m. - 3 p.m.



with Sergeant Arlyne M. Page,
Osage Beach Department of
Public Safety
It’s that time of the year again

when we must be aware of the
buses responsible for transport-
ing our children to and from
school. The drivers of those
transports care about the safety
of their students, “our children”,
and have enough to worry about

without wondering if a motorist
is going to violate the law and
drive past the bus while it is
stopped unloading or loading
students.
As you know children are

sometimes unpredictable and
don’t always follow instruction
and may dart around the bus
arm. Be alert! •On any roadway
less than four lanes the drivers in

both directions must stop for the
school bus loading or unloading
students.
If the highway contains four

or more lanes, the drivers of
vehicles traveling in the opposite
direction of the bus need not
stop. Vehicles traveling in the
same direction as the bus are
required to stop, including the
center turn lane. If you find your-

self in the center turn lane either
going towards or in the same
direction as school bus, you
must stop for that bus.•
No traffic stopped for the bus

may resume motion until the
school bus drops the safety arm
and resumes motion. If this law
is violated, remember it’s not
necessary for a police officer to
make a traffic stop at the time.

The driver of the bus or any
other citizen can complete an
affidavit with the vehicle’s
description and license plate
number at which time the owner
of the vehicle will receive a cita-
tion.•
As motorists, it’s our respon-

sibility to make sure students
return home safely! �
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Racquet & Country Club Rental and
800-541-4905

Ownership gives all our owners flexibility to travel throughout the world.

� Seven outdoor pools
� Golf Course, Wooded
and Lake views from the
majority of the the units.

� Four Season amenities
� Access to Country Club
� Hotel Fitness Club
� Access to a private mari›
na

� Great walking area
� Restaurant on site

Resale Units are avail›
able

starting at $87,000 to
$250,000 for two and
three Bedroom Condo›

miniums

Full Time
residence,

longterm rentals,
nightly rentals and

second homes make up
the 258 units that are spread

out on the manicured 23 acres of

the

Four Seasons Racquet and

the Ulti›
mate

Discov›

by Brenda Christen

Firewalls
What’s a Firewall? Do you need a firewall? Computers that are connect-

ed to the internet by DSL (Digital Subscriber Link) or High Speed Internet
have a greater risk of hacker attacks than computers that use dial up con-
nections. The reasoning behind this is very simple; the computer is con-
stantly connected to the internet at all times and therefore is vulnerable to
more attacks versus the computer that is only connected when you dial-up
to the internet and then disconnect. I’m not saying that dial-up computers
don’t get attacked, but they are not as likely to as high speed connections.

A hardware firewall is usually just the basic Router/Firewall found in any
computer store. Once you put this router between the cable modem and
your computer and correctly install it, your computer becomes "almost
invisible" on the web, as the router converts your "IP Address" to a differ-
ent IP Address for the web. Huh? Okay… it’s basically like the front door
to your house, if you lock the front door, you only let in the web sites you
want to by opening the door. Depending upon how "safe" you want your
computer(s) is based upon, of course, what features you want your firewall
to have. Some of the firewalls will allow a person to "block" web sites that
they don’t want to have opened. If you have a busy office, but you have an
employee who is constantly on the web, you can block the web addresses
that are visited most often. Of course, this adds greatly to the price of the
firewall, but also over time, the employee wouldn’t "surf" as much and
become more productive!

Software firewalls work in basically the same way, except they ask you
if it is okay to allow a program to access the internet and you are in con-
trol of what you would prefer to access the web. How do you know which
programs to allow? Well, most programs give you a "more information"
box that usually tell you more about the program that accesses the web so
you can make an informed decision. Zone-Alarm (www.zonealarm.com )
offers a free program that works fairly well. It takes time for Zone-Alarm to
learn the programs that you wish to allow, but after you have input the
information and told it to always remember this setting, you don’t have to
keep telling it that it is okay to access the web with this program.

Which way do I recommend? I greatly prefer the hardware firewall.
Why? Simple…the computer does enough work without having to run
another software as well. A hardware firewall does all the work and the
computer doesn’t have to, plus, I don’t have to think about whether I want
this program or that program to access the internet! 

Please keep in mind that this does not prevent viruses or spyware from
getting into your computer, it is just a safer way for you to surf the web
without the computer being hacked! Have a Wonderful Thanksgiving!

TNT Computers is located in the Stone Crest Mall and are open Mon-
day through Friday from 10 - 6, and Saturdays 10 - 2 to help you with your
computer needs. 573-348-2448.

Tips from TNT

Cops
Corner

Watch out for that big yellow bus!
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by David Crossley, Professor of
Geophysics, Department of Earth
and Atmospheric Sciences, St. Louis
University
Studying and understanding the

worst that nature can throw at us is
one of the most interesting parts of
being an Earth scientist. Defining

'worst' is, of course,•  subjective,
and leads to a choice over whether
the number of deaths, or total dol-
lars in property damage, is the sta-
tistic to use. Here is a representative
collection of some of the 'big ones',
organized in more or less inverse
chronological order.•

1. The October 8, 2005 magni-
tude 7.6 earthquake in Pakistan was
not especially large, but the more
than 40,000 victims has raised it to
the level of a major catastrophe,
eclipsing even the much larger 9.0
Sumatra-Andaman earthquake /
tsunami in late 2004. The total costs

of these events are still to early to
measure, but probably won't
exceed the property damage
caused by the 1995 Kobe earth-
quake, now estimated at more than
$150 billion. Within the US (exclud-
ing earthquake-prone Alaska), nei-
ther the Los Angeles Quake (1994)
nor even the great San Francisco
event of 1906,•  were nearly as dam-
aging.•
2. Hurricane Katrina, however,

was a major international story. It
struck the vulnerable US Gulf Coast
in August 2005 and brings the still-
rising death count to over 1,000,
which is serious but not remarkable
for a major disaster. But together
with extensive urban flooding that
was a secondary effect, damage
estimates from insurance costs
alone are at $30 billion, with total
rebuilding likely to exceed Kobe.
This is easily the most expensive
disaster ever to hit the US, eclipsing
Andrew in 1992. Interestingly both
hurricanes landed twice, first in
Florida, then in Louisiana. From
Andrew the death toll was 'only' 26,
but the property damage added up
to (what was then) a staggering $25
billion.
3. The list contains several volca-

noes. That of the Nevado del Ruiz
(Columbia) in 1985 ended the lives
of 25,000 people, most of them
caught in a massive mudflow that
poured down the stricken moun-
tain. By comparison the Mount St.
Helens eruption (1980) shattered
the peak but had few victims.
4. The most devastating earth-

quake in modern times was the
famous 1976 Tangshan magnitude
8 event in China, whose toll varies
between the official 255,000, and a
possible 655,000. This event truly
began the modern era of intense
seismic hazard monitoring in China
and the West. Little is known of an
earlier lethal earthquake that struck
the Chinese city of Shaanzi in 1556.
No magnitudes are quoted, and of
course no recordings exist, but it is
said to have taken the lives of
830,000 people.
5. This choice again highlights

volcano-related disasters. Should I
choose the Tambora, Indonesia vol-
cano of 1815, in which 80,000 peo-
ple died of the subsequent famine,
or the famous Krakatoa explosion,
again in Indonesia, in 1883 in which
more than 50,000 people perished,
many of them like Sumatra
engulfed in a tsunami? Well, you see
I did both!
6. Very close to home here, the

New Madrid earthquakes of 1811-
12 in southern Missouri remain the
largest (3) earthquakes ever to hit
the contiguous U.S. The main event
is now estimated at a magnitude
7.8, although some earlier reports

placed it higher (greater than mag-
nitude 8). Damage was relatively
light due to the sparse population at
that time in the Mid-West. Not so if
it would happen today!
7. The event in 1737 that may

have killed some 300,000 people
around Calcutta, India, is now
ascribed to a typhoon (the Asian
equivalent of a hurricane) com-
bined with massive flooding. Origi-
nally thought to be an earthquake,
this is unlikely from a tectonics
point of view - the major Himalayan
seismicity is well to the north. This
could be the most catastrophic
atmospheric event ever recorded in
terms of casualties.
8. Sounded by the bright blue

Mediterranean Sea is the remnant
of Stroggli, an island that literally
blew up somewhere around 1500
B.C. Now known as Santorini, the
volcanic explosion (and the
undoubted associated tsunami) vir-
tually eradicated the wonderful
Minoan civilization. Unlike Pom-
peii, the population may have been
warned of the impending disaster
because few bodies have been
found. Plato himself clearly referred
to Santorini as the site where the
city of Atlantis disappeared under
the waves.
9. Considerable evidence exists

for a major global paleoclimate
event that happened around
3000B.C. It appears to have affected
sea-level changes, vegetation and
much surface chemistry. There is
speculation that this event is in fact
the Biblical Flood of the Old Testa-
ment. Scientists naturally avoid
equating 'natural' disasters with
'Acts of God', but in this case the
time coincidence is very suggestive.
10. Perhaps the most devastating

known mass extinction occurred at
the Cretaceous-Tertiary Strati-
graphic Boundary, 65 million years
ago, and ended not only the
dinosaurs but countless thousands
of other species. The evidence now
strongly favors an asteroid impact
(off the Yucatan peninsula), rather
than a volcanic eruption. Both of
course are popular box office mate-
rial.
The future? As modern disasters

generate ever increasing news cov-
erage, we might naturally ask
whether things are getting worse.
For hurricanes in the Gulf of Mexi-
co, the answer is yes because of the
apparent 30 year cycle in ocean /
atmospheric conditions that is cur-
rently favorable. For volcanoes and
earthquakes we say no - there is no
evidence of worsening. The
processes that are driving plate tec-
tonics will continue unabated, and
in the same locations, for tens of
thousands of years! �

World’s Worst Natural Disasters

Call for reservations (573) 964-6448
4466 Horseshoe Bend Pkwy - Four Seasons 

IN BITTERSWEET PLACE
Our beautiful restaurant & magnificent lake views are

surpassed only by our fabulous food

Join us for Dinner
Lounge Opens Every Day 3 pm • Happy Hour Daily 4 P.M. - 6 P.M., M-F

Dinner Served Daily from 12 NOON to 8 P.M.

Noveau Beaujolais Dinner
Thursday, November 17th 2005

APPETIZER
Blini Stuffed with Smoked Salmon
A buckwheat crepe filled with smoked salmon,
topped with a dollop of sour cream and
a touch of caviar
Farnetella — Sauvignon Blanc

SALAD
Pear, Boursin Cheese and Walnut Salad
A field green salad topped with slices of pear,
garnished with Boursin cheese and walnuts,
the field greens are tossed with a Walnut Vinai-
grette Dressing.

Entrée
Medallions of Beef Tenderloin, Oskar
Broiled medallions of Beef Tenderloin done
medium rare topped with crabmeat,
asparagus spears and Bearnaise Sauce.
Trenel — Beaujolais ‘Chiroubles’

Dessert
Chocolate Torte
Three chocolate torte with a rich Hot Fudge
sauce garnished with Whipped Cream.
Cafaro — Cabernet Sauvignon

Tasting of the New Vintage
Uncorking & Tasting
of the Noveau Beaujolais 2005
Enjoy the new vintage along with
fresh fruit and cheese platters.
Noveau Beaujolais 2005

Dinner is by Reservation Only
$85.00 per person
Includes dinner, wines, tax and tip

Thanksgiving Menu
Thursday, November 24th 2005

ENTRÉE SELECTIONS
Traditional Thanksgiving Turkey Dinner
Tender, juicy, flavorful slices of slow roasted
turkey, old fashioned dressing and
Ruthie's own cranberry sauce....................$15.95

Apple Walnut Stuffed Pork Loin
Broiled and stuffed with a combination of
apples, caramelized onions and walnuts
topped with a luscious brown sauce ........$17.95

Slow Roasted Prime Rib of Beef
Perfectly seasoned for maximum flavor,
served au jus and horseradish sauce ........$24.95

Salmon Fillet with Sauce Americaine
An 8 ounce fillet broiled to perfection
topped with a lobster cream sauce
flavored with brandy ..................................$18.95

All entrees served with House Salad
or Cup of Soup, Bread & Butter
and your choice of two sides:
Mashed Potatoes & Turkey Gravy
Old Fashioned Dressing, Broccoli Mousse
Candied Yams, Roasted Squash & Apples
Baked Sweet Potato

Homemade Dessert Selection
Pumpkin Pie $2.95 Bourbon Pecan Pie $3.95
Carrot Cake $4.95 Chocolate Mousse Pie $4.95
Currant & Cognac Mint Chocolate Cake $5.95
Bread Pudding $5.95 Bananas Foster or
NY Cheesecake Cherries Jubilee for 2
w/Strawberries $4.95 Presented Tableside $12.95
Dutch Apple Cake $4.95

Make your reservations now!
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Missouri State Highway Patrol asks drivers to slow down and move over
Since 2002, four members of

the Missouri State Highway
Patrol have been killed while
working traffic. Each of these
dedicated officers was killed by a
driver who wasn't paying atten-
tion and failed to "Slow Down
and Move Over". Missouri law
requires drivers to slow their
vehicle down and to move over
when safe to do so when
approaching emergency vehi-
cles working on the highways.
All four of the officers killed

were hit by vehicles while they
were performing traffic duties. In
each incident the Patrol vehicles
were fully illuminated with
emergency lights activated.
These officers all had families

that loved them and those fami-
lies will never be the same. All of
these troopers died because a
driver had been drinking or was
distracted or just didn't obey the
basic law of driving -- "Every per-
son operating a motor vehicle on
the roads and highways of this
state shall drive the vehicle in a
careful and prudent manner and
at a rate of speed so as not to
endanger the property of anoth-

er or the life or limb of any per-
son and shall exercise the high-
est degree of care."
"All we are asking is for our

motorists to pay attention to
what they are doing. Driving is a
full time responsibility. When
you see an emergency vehicle --
slow down and move over if it is
safe to do so," said Colonel Roger
Stottlemyre of the Missouri State
Highway Patrol. "The workers on
our highways -- be they troopers,
police officers, fire fighters,
EMTs, or construction workers --
depend upon all drivers to be
attentive to their presence."
Trooper Donald K. "Kevin"

Floyd was killed in the line of
duty September 22, 2005.
Trooper Floyd was working

speed enforcement with one of
the Patrol's aircraft and had
stopped an eastbound vehicle
for a traffic violation. Trooper
Floyd had made contact with the
driver of the vehicle and had
turned to return to his patrol
vehicle when he was struck by a
pickup truck traveling east on
U.S. 60.
Corporal John A. "Jay" Sampi-

etro, Jr was killed in the line of
duty August 17, 2005.
Corporal Sampietro was

struck by a vehicle on Interstate

44 in Webster County, near Straf-
ford, MO. At the time he was
struck, Corporal Sampietro was
directing traffic while assisting
the Patrol’s Major Crash Investi-
gation Team at the site of an ear-
lier fatal traffic crash.
Trooper Michael L. Newton

was killed in the line of duty May
22, 2003.
Trooper Newton had stopped

a vehicle for a traffic violation on
eastbound Interstate 70 near the
47-mile marker in Lafayette
County. While Trooper Newton
and the violator were sitting in
his patrol car, they were struck by
a pickup pulling a flat bed trailer.

Trooper Kelly L. Poynter was
killed in the line of duty January
18, 2002.
While Trooper Poynter was

investigating a traffic crash,
another vehicle struck and killed
him and injured a wrecker driver.
Saying “I'm sorry” will never

bring these officers back. They
died because somebody didn't
take the job of driving a vehicle
seriously.
PLEASE -- when you see

emergency personnel or con-
struction workers on our high-
ways, SLOW DOWN and MOVE
OVER. Their lives are on your
shoulders. �

Trooper Donald K. Floyd Corporal John A. Sampietro, Jr Trooper Michael L. Newton Trooper Kelly L. Poynter
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by David A. Lieb (AP)
Jefferson City, MO (AP)—

Driving to work with your cell
phone on, you notice the traffic
beginning to slow down. Instant-
ly and unbeknown to you, the
government senses your delay
and flashes a traffic congestion
update over Web sites and elec-
tronic road signs. 
Other motorists take heed,

diverting to alternative routes or
allowing more time for their
trips. 
Futuristic as it may seem, the

scenario actually is pretty close
to becoming reality. 
In what would be the largest

project of its kind, the Missouri
Department of Transportation is
negotiating with private contrac-
tors to monitor thousands of cell
phones, using their movements
to produce real-time traffic con-
ditions on 5,500 miles of roads
statewide. 
Cell phone users won't even

know anyone's watching them.
But transportation and technol-
ogy leaders assure there is no
need to worry— the data will
remain anonymous, leaving no
possibility of tracking specific
people from their driveway to
their destination. 
"There is absolutely no priva-

cy threat whatsoever," said Pete
Rahn, director of the Missouri
Department of Transportation. 
But privacy advocates are

uneasy. 
"Even though its anonymous,

it's still ominous," said Daniel
Solove, a privacy law professor at
George Washington University
and author of the book, "The
Digital Person." "It troubles me,
because it does show this move-
ment toward using a technology
to track people." 
Cell phone monitoring

already is being used by trans-
portation officials in Baltimore,
though not yet to relay traffic
conditions to the public. Similar
projects are getting under way in
Norfolk, Va., and a stretch of
Interstate 75 between Atlanta
and Macon, Ga. 
But the Missouri project is by

far the most aggressive— track-
ing wireless phones across a
whole state, including in rural
areas with lower traffic counts,
and doing so for the explicit pur-
pose of relaying the information
to other travelers. 
"This will be the biggest sys-

tem in the world, assuming our
contract ends up similar to
what's in the request" from the
department, said Richard
Mudge, vice president of Delcan
NET, the Ontario, Canada-based
company that won the Missouri
bid and is currently negotiating
the contract details. 
Governments have had the

ability to measure traffic vol-
umes and speeds for years. They
can embed sensors in pavement,
or mount scanners and cameras
along the road. But those moni-
toring methods require the
installation of equipment, which
then must be maintained, and
can take only a snapshot of traf-
fic at that particular spot. 
"The traffic community has

been really excited for quite
some time about the possibility
of being able to use cell phones
to track vehicles," said Valerie
Briggs, program manager for
transportation operations at the
American Association of State
Highway and Transportation
Officials. "Almost everyone has a
cell phone, so you have a lot of
potential data points, and you
can track data almost anywhere
on the whole (road) system." 
Although some new cell

phones come equipped with
Global Positioning System capa-
bilities that can pinpoint the
exact location of phones, the
tracking technology used for
transportation agencies does not
depend on that to work. 
Instead, it takes the frequent

signals that wireless phones send
to towers and follows the move-
ment of the phones from one
tower to another. Then it overlays
that movement with highway
maps to determine what road
the phones are on and how fast
they are moving. Lumping
dozens, hundreds or thousands
of those signals together can
measure traffic flow. 
A Delcan NET demonstration

Web site developed for Baltimore
uses various shades of green, yel-
low and red to show block-by-
block whether vehicles are mov-
ing at or below the speed limits.
As rush hour started on a recent
work day, observers could watch
as green turned to yellow and
then red on roads heading out of
downtown. 
The Baltimore project began

this spring as a pilot program
that monitors Cingular cell

phone users over about 1,000
miles of road. A Delcan NET
competitor, Atlanta-based Air-
Sage Inc., has an agreement with
Sprint to monitor phones for its
projects in Georgia and Virginia. 
"What we're hoping and

assuming is that we're going to
be able to continue collecting the
information over time and even-
tually deploy it statewide," said
Mike Zezeski, director of real-
time traffic operations for the
Maryland Department of Trans-
portation. 
Rahn hopes to make a similar

Web site available to Missouri
motorists, and to post estimated
travel times on electronic road
signs. The Missouri and Mary-
land plans also assume the con-
tractor will market more detailed
information to the private sec-
tor— automakers that offer
onboard navigation systems, cell
phone companies, shipping
businesses or media that broad-
cast rush-hour traffic reports. 
The private sector marketing

helps drive down the states' cost.
Missouri expects to spend less
than $3 million a year on the
service, Rahn said, although the
exact price won't be known until
the contract is final. Maryland is
spending just $1.5 million,
although the entire Baltimore
project costs more than $5 mil-
lion, Zezeski said. 
Although there apparently are

no plans to do so, the Electronic
Privacy Information Center sug-
gests that someone should notify
cell phone owners that their
phones are being monitored for
traffic data. Privacy experts also
worry that the traffic monitoring
could later evolve into other
uses— perhaps to catch speed-
ers or fugitives. 
"It's a mission creep issue that

would be of most concern to
consumers," said Lillie Coney,
associate director of Washington,
D.C.-based electronic privacy
center. "They may start out say-
ing we want to know if there's a
traffic problem and then take
that information and start using
it for different purposes." 
Adds Solove, the privacy pro-

fessor: "I look in the future and I
see, Wow, this is just another one
in the class of ways that people
can be tracked." �

States seeking to track cell
phones for traffic conditions
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Jefferson City, MO (AP)—
Children in more than 12,000
families lost their state-funded
health care in October because
their parents failed to pay newly
required premiums. But the
Department of Social Services is
giving them a second chance. 
Families enrolled in the Chil-

dren's Health Insurance Pro-
gram had until October 1 to pay
the premiums. A total of 12,130
families did. But 12,388 families
did not. 
The Department of Social

Services now says it will give
families until November 30 to
pay the premiums. If they do,
the health coverage will resume.
If not, the families would have to
reapply and wait several months
to rejoin the program. 
"This is a very cost-effective

form of insurance and a great
investment in children," said
department spokeswoman
Deborah Scott. "We hope peo-
ple who haven't paid will get
back on the program as quickly
as possible." 
The CHIP program covers

children in households that
don't have private insurance but
earn too much to qualify for the

state's basic Medicaid program
for the poor. Missouri has one of
the broadest programs in the
nation, insuring families that
earn up to three times the pover-
ty rate, or $58,050 for a family of
four. At the end of June, the pro-
gram covered 93,730 Missouri
children. 
The premiums were part of a

larger bill backed by Gov. Matt
Blunt that also cut Medicaid eli-
gibility for low-income parents,
the elderly and disabled, and
reduced the services covered for
most adults. 
Blunt said that people at

moderate income levels should
contribute to the cost of their
health care. 
"This is still a great deal for

families," Blunt said. "It is an
opportunity for families to
decide what is in their best inter-
est. These are not onerous pre-
miums. They are premiums that
people at that income level can
afford. I encourage families to
stay in CHIP unless they have
identified a better alternative." 
But opponents of the premi-

ums said the new charges are
shortsighted. They noted that
the federal government pays 72

percent of the program's costs. 
"The CHIP program was

expansive, but it was incredibly
successful and made Missouri a
leader nationally," said Rep.
Rachel Storch, D-St. Louis.
"Studies have shown it reduced
emergency room visits, it
reduced the need for hospital-
ization and it even improved
school attendance. And for every
dollar the state spends on the
program, the federal govern-
ment pays $2.70. So this is not a
common-sense policy." 
Amy Blouin, executive direc-

tor of the Missouri Budget Proj-
ect that advocates for the poor,
said that with high gas prices and
the prospect of record-high win-
ter heating costs, more people
could conclude they can't afford
even modest health insurance
premiums. 
"That will mean kids get less

preventive care, which means
fewer immunizations and fewer
illnesses caught early," Blouin
said. "So we are a sicker society. If
that child breaks his leg and ends
up in the emergency room, it
shifts those costs to everyone
else through higher health insur-
ance premiums." �

Over 12,000 Missouri families fail
to pay health insurance premiums

New York, NY (AP)— Hurri-
cane Katrina already has the
tragic notoriety of being among
the 10 deadliest natural disasters
to strike the United States, even
with some of the dead apparent-
ly still uncounted.
So far, the official toll across

five states is at 659, with New
Orleans accounting for two-
thirds of the dead. Those num-
bers, while horrific, raised the
possibility that earlier fears of
fatalities reaching 10,000 or more
might not prove true.
If casualties rose that high, it

would place the devastation in
New Orleans and the surround-
ing Gulf Coast with such disas-
ters as the Galveston Hurricane
of 1900 or the Johnstown Flood
of 1889, cataclysmic events that
reshaped government policy and
captured the nation's sympathy
for generations.
"In recent history, this one's

bound to be an extraordinary
disaster,” said Walter Gillis Pea-
cock, director of the Hazard
Reduction and Recovery Center
at Texas A&M. That's not only
because of the deaths and
destruction, but also because of
the vast numbers of people dis-
placed, Peacock and other
experts said.
"Just the fact that a major

American city had to be evacuat-
ed, there's no precedent for
that,” said Theodore Steinberg,
author of "Acts of God: The
Unnatural History of Natural
Disasters in America,” and a his-
tory professor at Case Western
Reserve University in Cleveland.
Hurricane Andrew in 1992, up

until now the most expensive
hurricane, killed just 26 people,
most in southern Florida. It
doesn't even rank among the top
10 deadliest natural disasters.
Katrina, for now, has account-

ed for more deaths than the pre-
vious 10th deadliest disaster, the
Labor Day Hurricane of 1935, a
category 5 storm that struck the
Florida Keys and killed an esti-
mated 405 people.
Taking roughly 700 lives each

were the Great New England
Hurricane of 1938 (720 deaths
estimated), the San Francisco
Earthquake of 1906 (700 deaths

estimated), the Georgia-South
Carolina Hurricane of 1881 (700
deaths estimated) and the Tri-
State Tornado of 1925, which
took an estimated 695 lives in
Missouri, Illinois and Indiana.
Only the deadliest five U.S.

disasters killed 1,000 or more.
These include the Galveston

Hurricane of 1900, with some
8,000 deaths; the Great Okee-
chobee Hurricane that struck
Florida in 1928, with more than
2,500 dead; the Johnstown,
Pennsylvania, Flood, 1889, esti-
mated 2,200-plus; and two hurri-
canes in 1893 -- one in Louisiana
that killed more than 2,000, and
one in South Carolina and Geor-
gia that took somewhere
between 1,000 and 2,000 lives,
according to Rusty Pfost, a mete-
orologist with the National
Weather Service.
And the toll doesn't even

compare to some of the sweep-
ing devastation seen around the
world, such as last year's tsuna-
mi or the deaths in Central
America caused by Hurricane
Mitch in 1998.
Steinberg said Katrina's latest

toll places it squarely with a type
of disaster that most lists don't
even consider -- deadly heat
waves. He compared it to the
1995 heat wave in the Midwest
that killed somewhere between
400 and 700 people, most in the
Chicago area.
But the 2005 disaster may

lodge itself more firmly in the
public mind because of the sear-
ing images that came with it of
evacuees left for days without
food and water, the ineffective-
ness of government officials, and
the larger questions of national
security that have preoccupied
Americans since the 2001 terror-
ist attacks.
"As with other events, as time

passes, the collective knowledge
diminishes and people tend to
forget about it,” said Havidan
Rodriguez, director of the Disas-
ter Research Center at the Uni-
versity of Delaware. "We failed in
terms of preparedness and
response to this event. We can't
really afford to forget.” �

America’s 10 Deadliest
Natural Disasters
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by Brad Foss (AP)
Homeowners, electric utilities

and manufacturers will see a
steep rise in the amount they pay
for natural gas this winter— and
that alone may qualify as a crisis
for low-income families— but
analysts do not expect any short-
ages akin to what U.S. motorists
experienced with gasoline this
summer. 
Industry officials say there is,

and will be, plenty of natural gas
for customers who want it and
are willing to pay market prices. 
Hurricanes Katrina and Rita

have placed enormous strain on
the production of natural gas in
the Gulf of Mexico, which
accounts for 19 percent of the
nation's total output. As of Mon-
day, the region had lost 219.6 bil-
lion cubic feet of natural gas
since Katrina, an amount equiv-
alent to 6 percent of annual pro-
duction in the Gulf. And 75 per-
cent of the region's daily output
remains shut down. 
Natural gas futures prices are

up more than 40 percent since
Aug. 26, the Friday before Katri-
na made landfall. At close to $14
per 1,000 cubic feet on the New
York Mercantile Exchange, prices
are roughly twice as high as a
year ago. 
“I hate to use the word crisis,

but there is certainly potential
for real supply tightness,” said oil
broker Tom Bentz of BNP
Paribas Commodity Futures in
New York. “If we're not able to
build adequate storage going
into winter, we'll have extremely
high prices. And that, for some
people, would already constitute
a crisis.” 
Analysts generally agree that,

before the winter heating sea-
son, the U.S. needs more than 3
trillion cubic feet of natural gas
in underground storage in order
to accommodate anticipated
daily demand of about 61 billion
cubic feet. At the moment,
domestic storage is about 2.9 tril-
lion cubic feet and there are a
few weeks left in the so-called
injection period, when gas is put
into storage by utilities and oth-
ers. 
“We have a reasonable chance

to get to 3.2 trillion cubic feet,”
said analyst Dan Lippe of Hous-
ton-based Petral Worldwide. “If

we do, there will be a sigh of
relief.” 
But even if that level is not

reached, there may not be as
much to be fearful about as nat-
ural gas futures prices would
suggest, Lippe said. 
For starters, there is less

demand for natural gas among
Gulf Coast electric utilities,
petrochemical plants and manu-
facturers affected by Katrina and
Rita. And industrial users and
homeowners across the country
are expected to use less natural
gas this winter because of the
high prices. 
U.S. utilities are already using

2.5 billion cubic feet a day less
natural gas than last year as they
switch to less expensive energy
sources, such as coal and nuclear
energy, according to the Natural
Gas Supply Association. 
Moreover, natural gas output

is expected to rise, if it hasn't
already, in Canada and in the
Rocky Mountain region as pro-
ducers take advantage of the
high-price environment, accord-
ing to Mark Stultz, a spokesman
for the association. 
Stultz said the fact that natural

gas inventories have continued
to grow since the hurricanes,
albeit at a slower-than-normal
rate, is an indication of the
industry's ability to keep up with
the reduced demand. 
He conceded that if the pace

of recovery in the Gulf of Mexico
does not pick up soon the indus-
try will face a greater challenge
when colder weather sets in and
home-heating demand really
picks up. 
“It is the worst case scenario

that seems to be driving the
futures market,” Stultz said. 
But is there any way for aver-

age consumers to limit their
financial exposure to the whims
of energy traders? 
“Turn down your thermostat

this winter,” Stultz said. “Not
only will you save money
because you are using less, but
you will also take pressure off the
market and that will cause prices
to fall and thereby reduce the
cost for the fuel you are using.” �

Is the U.S. on the
verge of a natural
gas crisis?Washington, DC (AP)— Win-

ter heating bills will be a 30 to 50
percent higher for most families
across the country, with the
sharpest increases expected for
those who heat with natural gas,
according to an Energy Depart-
ment forecast. 
The department said natural

gas users can expect to pay an
average of $350 more during the
upcoming winter compared to
last year, an increase of 48 per-
cent. Those who heat their
homes with fuel oil will pay $378
more, or 32 percent higher than
last winter. 
Propane users can expect a

percentage jump in their bills
similar to those of fuel oil users. 
In its winter fuels outlooks

report, DOE's Energy Informa-
tion Administration assumed a
normal winter and steady
progress in restoring oil and nat-
ural gas production and refinery
output from the damage inflict-
ed by hurricanes Katrina and
Rita. 
"Should colder weather pre-

vail, expenditures will be signifi-
cantly higher," the EIA said. 
The agency as well as the nat-

ural gas industry said that heat-
ing costs could vary widely
among regions. 
The National Oceanic and

Atmospheric Administration
offered a bit of cheer however,
issuing a long-range winter fore-
cast calling for warmer than nor-
mal temperatures in much of the
Midwest and Pacific Northwest. 
NOAA's National Weather

Service said there is a 60 percent
chance of warmer than normal
weather in the Dakotas, Nebras-
ka, Iowa, Kansas, Missouri, Okla-
homa, north Texas, northern
New Mexico and southern and
eastern Colorado. States adjoin-
ing that area, plus Washington,
Oregon, Alaska and Hawaii also
have a chance of being warmer
than usual. Other areas could be
warmer or cooler than usual but
no area was singled out to be
especially cold. 
Previously, the EIA said natu-

ral gas prices could jump as
much as 71 percent in the Mid-
west, where four of every five
homes are heated by gas. It made
no such specific assessment this
time, but acknowledged that a
colder-than-normal winter in
the Midwest would produce sig-

nificantly higher costs. 
The cost of fuel accounts for

about 70 percent of the price
utilities charge retail residential
customers, according to the
American Gas Association. 
EIA said it expects continued

recovery of the energy system in
the Gulf region in the coming
months. But it said it expects a
third of the Gulf's crude oil and a
fifth of its natural gas to remain
shut-in into December. 
It also projected wholesale

natural gas prices staying at
about $12 per thousand cubic
feet through the winter heavy
demand period, twice what it
cost last winter. 
For some low-income fami-

lies the sharp jumps could mean
choosing whether to eat or keep
warm, energy experts and advo-
cacy groups fear. 
The natural gas utilities

warned that despite their
attempts to contain retail fuel
costs, heating bills for gas users
this winter will jump 50 percent
over last season nationwide. In
parts of the Midwest bills could
be much higher. 
More than half of all U.S.

households heat with natural

gas. But many of those who rely
on electric heat, nearly a third of
the country, may also see bills go
up because many power plants
run on natural gas. And users of
fuel oil, more than half the
households in New England, are
expected to see their costs jump
by a third or more over last win-

ter, according to industry and
government estimates. 
"We have never had prices so

high and increase so quickly,"
said Mark Wolfe, executive direc-
tor of the National Energy Assis-
tance Directors Association,
which represents the state agen-
cies that distribute money to
help low-income families pay
their fuel bills. 
This winter, Wolfe expects

more than a million additional
applicants for the government
program, a 20 percent increase
over last year, with not enough
money to go around. Congress
provided $2.2 billion for the pro-
gram, known as LIHEAP, last
year. Wolfe said $5.1 billion is
needed to keep pace this coming
winter with the soaring energy
costs and expanded demand. 
The double punch of the two

hurricanes knocked out 20 per-
cent of the nation's natural gas
production, severely damaged
gas processing facilities along
the Gulf Coast and shut down
more than a dozen refineries. As
a result, natural gas supplies and
heating oil are tight as function-
ing refineries focused on getting
enough gasoline onto the mar-

ket— and not building up stocks
of heating oil. 
In the Midwest, where natural

gas heats 79 percent of all
homes, according to AGA, the
winter heating costs are project-
ed to soar to $1,568 for the sea-
son, an increase of $611 over last
winter, according to Wolfe. �

Natural gas heating costs
to double this winter
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with Ken Sheinkopf
"Our energy bills keep going

up and up. There seem to be so
many ways to start cutting them
that I don't know where to begin.
What do we do first?" 
As Americans face harsher

winters needing more heat and
stifling summers needing more
air conditioning, skyrocketing
gas prices at the pump and crazy
weather patterns everywhere
that have people worried about
our environment, attention to
energy use and its cost is
stronger than ever. 
You're not the only family

concerned about your home's
energy costs and wishing you
could so something about them.
Many families now find their
monthly power bills almost as
big as - and in some cases even
bigger than - their mortgage or
rent payments. 
The good news is that there

are a lot of things you can do to
start reducing these costs. Many
of the steps you need to take are
easy, cost little or nothing at all,
and will pay back big dividends
in home comfort as well as
reduced energy bills. 
The first thing you need to do

- and you ought to start this
today - is to get together with
your family and conduct an
energy audit of your home and
your energy usage. Start by get-
ting out your utility bills for the
past year or two and figure out
how much you're actually
spending on energy (if you don't
have your bills, your utility com-
pany can provide them). Ask
your family if there are any
rooms that always seem drafty
and uncomfortable. Figure out
how long everyone is taking on
showers and baths, how often
you run the dishwasher, and
other energy-consuming tasks. 
Now take a walk around the

inside of your house and look
closely at every room. Do you see
gaps around the windows or
doors leading outside? Can you
feel air coming in behind electri-
cal outlets or the hatchway to the
attic? Can you see light coming
in around pipes or wires that
lead in from outside? Then go
outdoors and see if you see any
cracks or holes in the walls or
foundation. And go up to the
attic and check out the amount
of insulation you have there. 
You might even conduct a

simple home pressurization test
to see how "leaky" your house is.

Tightly close the windows, exte-
rior doors and fireplace flue, and
turn off all combustion appli-
ances like the water heater and
gas-burning furnace. Turn on
your home's exhaust fans in the
kitchen and bathrooms to suck
the air out. You can then light
some incense sticks or candles
and move around the house to
see if the smoke is being blown,
indicating unwanted air is com-
ing in from the outside. An even
lower-tech test is to simply wet
your hand and see if you feel a
cool draft when you hold your
hand by the windows, doors and
walls. 
Once you've identified

sources of unwanted air flow -
it's called air infiltration - your
next step is a trip to a local hard-
ware or building supply store for
some caulk and weatherstrip-
ping, low-cost and easy products
to apply. They'll seal these prob-
lems and get you started on a
path to energy savings. 
One caution before you begin:

be sure to leave an adequate air
supply in your house-tightening
efforts if your home uses a heat-
ing fuel like natural gas, oil,
propane or wood. Contact your
utility company or a heating
contractor if you're not sure how
to handle this. 
Keep in mind that this is just

the first step to understanding
how you and your family are
using energy, but it's an easy,
quick start. Keep reading here
each week for more tips and
ideas on ways to lower your
home's energy use. 

ENERGY TIP: there are 30 mil-
lion low-income families in the
U.S. who are eligible for financial
help in lowering their energy
bills through the government's
Weatherization Assistance Serv-
ice.
Visit www.eere.energy.gov/

weatherization/state_contacts.h
tml for contact information for
your state's weatherization office
and eligibility requirements for
this assistance. About 100,000
homes get aid each year, cutting
the average heating bill by 31
percent and saving each family
about $274 in energy costs annu-
ally. 
Ken Sheinkopf is a communi-

cations specialist with the Amer-
ican Solar Energy Society
(www.ases.org). Send your ener-
gy questions to askken@ases.org. 

�

Start saving energy with a simple look around

with Ken Sheinkopf
"We're remodeling our

kitchen and will soon be shop-
ping for new appliances. Do
you think ones marked 'energy-
efficient' are worth their higher
costs? Can we really save that
much by buying efficient prod-
ucts?" 
You sure can. 
I saw a news article recently

that the California Energy Com-
mission had approved new
energy-efficiency appliance
standards for a number of small
household items like audio and
video equipment, pool pumps,
ceiling fans and other items. 

It got me thinking about the
huge impact appliance efficien-
cy standards have had on home
energy costs, and how wise
shoppers are carefully reading
those yellow "EnergyGuide"
labels and thinking about the
costs of owning a product
before making appliance pur-
chases. 
Because the average home-

owner spends more than $1,300
each year just to operate home
appliances and lights, a num-
ber of states started setting up
minimum appliance energy
standards in the 1970s, leading
to the National Appliance Ener-
gy Conservation Act in 1987
and the development of nation-
al energy standards for more
home appliances and equip-
ment. 
The U.S. Department of

Energy estimates that appli-

ance standards have saved con-
sumers billions of dollars in
energy costs already - a figure
expected to hit $58 billion by
2015. 
Your home's refrigerator,

stove, dishwasher, clothes
washer and dryer are the major
culprits in eating up about a
quarter of your monthly energy
usage. This is the major reason
why energy experts urge all
consumers to carefully consid-
er the full costs of owning an
appliance before buying one. 
Consider a new refrigerator,

for example. That product is
going to be running 24 hours a

day, every single day. Over time,
in fact, the energy needed to
operate it will exceed the price
you pay to buy it. All products
on the market in the U.S. meet
established energy conserva-
tion standards, but many of
them exceed these standards
and will operate even more effi-
ciently. 
Here are some simple tips to

help you make your next appli-
ance purchase:
• Consider the models with

the "Energy Star" label.
Depending on the type of appli-
ance, these products exceed the
minimum standards by at least
15 to 20 percent and are rated to
be the most efficient in their
class. For example, an Energy
Star dishwasher uses 25 percent
less energy than the federal
minimum standard, and also
uses less hot water than con-

ventional models, saving both
the cost of water and the energy
to heat it. 
• Think about the product's

features before making the pur-
chase. If you don't think you'll
really use that through-the-
door ice dispenser or extra-
large freezer section or auto-
matic icemaker, why bother
paying for it? It'll cost more to
buy and more to operate. 
• Read the EnergyGuide label

and buy a unit that is as effi-
cient as you can afford. You'll
probably end up keeping that
appliance for 15 to 20 years, and
over that time you'll be using
energy to keep it going every
single day. 
• Buy an appliance that is

sized to meet your needs. If you
pay more for a model than is
bigger than you need, you'll be
paying more for electricity and
water to keep it running. You'll
also be putting more heat out of
the unit's motor into your
home, meaning more cost and
effort to keep that area cool.

Appliance standards and
labeling programs have made it
easy to compare and select the
most efficient appliances.
When looking at the price tag,
remember that the real cost will
be the purchase price plus the
maintenance costs plus the
utility costs. That gives you the
true cost of ownership. 

ENERGY TIP: The American
Council for an Energy-Efficient
Economy publishes an online
rating of the most energy-effi-
cient home appliances, giving
you the brand and model name
as well as the annual energy use
and energy cost. Visit their site
at www.aceee.org/consumer-
guide/mostenef.htm for their
listings of the most efficient
appliances. 
You can find out more about

Energy Star appliances at
www.energystar.gov.
You can also go to energys-

tar.gov/index.cfm?fuseaction=s
tore.store_locator to find a store
near your home that carries
Energy Star products, as well as
tell you about any current spe-
cial offers or rebates. �

Shop wisely for appliances and
save money over the years

Highly rated:
Sunfrost Refrigerator
(left)
Maytag Neptune Washer
(right)
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Monarch Plaza
Business Hwy. 54 › Lake Ozark, MO

(Next to Arrowhead Lodge)

Prime commercial real estate investment in the heart of rapidly growing city of Lake
Ozark. 37,440 sq. ft. three story shopping center with 24 units on 8.85 acres and 335 ft
of highway frontage. Many recent 
renovations and improvements. Acreage behind center provides additional space for

expansion
and other

Commercial Business Opp›

Call today for more information

573›365›9700

573›365›9700     800›348›6642

The number ONE real estate team at the Lake of the Ozarks!

Bus. Hwy. 54 & Crossings West Dr. � 4478 Horseshoe Bend Parkwa

Visit us at www.TalkToTonia.com
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We offer sellers:
� A data base of over 15,000 past clients &
prospects.
� Customized marketing strategies that work.
� Seller feedback program.
� Guaranteed to Sell*trade up program.
* Certain conditions may apply.

� Realtor.com and TalkToTonia.com provides
over 1,000 hits per month.

We offer buyers:
� An inventory of over 228 exclusive listings.

� Experienced, hard working buyer specialists
who
know the market & how to find the property
that�s right for you.

� A team of 16 professionals with over 100
years 
of combined real estate experience.

$84.2 Milli
Year›to›date real estate 

Sold & pending - based on MLS and in-house sales

Exceedingour clients� expectations... 
is our highestpriority.

573›365›9700 or 800›348›

We produce results... call today!

If your property
is 

currently listed,
please excuse

Bus. Hwy. 54 in Lake Ozark and at Bittersweet Place in Four Seasons

It�s no wonder we�re stil   
number ONE real estate team 
at the Lake of the Ozark

Visit us online at TalkToTonia.com

New All Time Sales Record!
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Cold Oyster & Shrimp Bar
including Steamers

Incredible 14›Mile View 
Patio or Lakeview Dining

Cold Oyster & Shrimp Bar
including Steamers

Incredible 14›Mile View 
Patio or Lakeview Dining

SMOOTH TUNES 
TEMPTING HORS D�OEUVRES

DELECTABLE DESSERTS

Dining Room 
& Deck

...patio dining

...new dining room

...view

10% Off
Early Christmas Party
Bookings of 20 or More
Call by November 20th

Spectacular Dining
with a Spectacular View!
Groups & Large parties welcome.

Open year Round
Closed for Thanksgiving
Lunch & Dinner Menu

365›3255

Bus 54/Community Bridge� Lake Ozark

3310  W.  B ROADWAY  |  S EDA L I A ,  MO

800-382-5088

Wor t h  t h e  d r i v e .

You r  C ad i l l a c  s o u r c e .
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A new real estate company has
opened at the Lake of the Ozarks,
Lake Premier Realty.

The owners are Valerie Altergott
and Jodi Langley.

Most people know Valerie by her
partnership in The Horny Toad Enter-
tainment Complex and Peckers
Restaurant.  What most people don’t
know about Valerie is that she
has been in the real estate
business for the last 12
years. She has also
been the Vice-
President and
Managing Broker
for another local
real estate com-
pany here since
2002. This year
she decided to
leave her partner-
ship to devote
100% of her time
and attention to
her own real
estate company.  Valerie does bring
something unique to the real estate
business, besides being able to
handle large projects, she has the
ability to market, manage and sell!

She is very experienced and
knowledgeable in residential and
commercial real estate and I am sure
with her vast experience operating all
of that business she could be quite
beneficial to those buying or selling
commercial real estate here at the
lake. Valerie prides herself with her
honesty, work-ethic and dedication.

She is committed to giving her
clients Premier Service.

Jodi Langley has lived
at the lake for 15

years and has
many more

years in

hotel/property management to her
credit. Her involvement in
property/hotel management prior to
moving into the lake area paved the
way for her enthusiasm and

involvement in real estate. Being very
familiar with the lake area and a sea-
soned real estate agent, Jodi main-
tains service and personal touch are a
must with each and every client. She
prides herself on staying “up on” the
latest marketing and sales tools avail-
able in her industry, enabling Jodi to
provide more
personalized client service. She says it
is very important to keep all
doors/options available for her
clients, and can achieve this with the
technologies offered today for the
real estate market.

Valerie and Jodi are proud to have
4 other agents join their firm since
they have opened; Teresa Camby, Dan
Raltston, Helen Gross and Marion
Shumaker. They all are excited and
eager to meet and talk with you
regarding real estate. Whether it is
listing your property or finding you
that special commercial building or
special home you’ve always dreamed
about.  

Stop in and say “hi”. Lake Premier
Realty is conveniently located on
Hwy 54 (next to Bank Star one). 

New Real Estate Company
Opens at Lake of the Ozarks
- Lake Premier Realty Valerie Altergott Jodi Langley

New quality built home
in Porto Cima, 5200 ft2

of luxury and 91´ of prime
protected lakefront.
5 BR/6BA with 2 master
suites, 2 laundry rooms,
2 covered decks.  Wired
theater room & heated
driveway are just a few of the many amenities. Call Valerie
for a private showing. Exclusively Offered at $1,200,000

visit us on-line: www.lakepremier.com or call: 573-365-3222

Millionaires Cove Premier
Home, Beautifully
designed spacious home
in Millionaires Cove
w/spectacular view.
Home has 5 BR with 3
lake view master suites,
5.5 BA, and 3-car garage.
Live the Dream and settle for nothing less! Call Valerie for a
private showing. Exclusively offered at $1,295,000

Premier Luxury Home
Enjoy a breathtaking
view from your deck in
this newly constructed
home in Porto Cima.
Over 100´ of lakefront,
private pool, 4 BR, 3.5
bath, with all the
amenities that Lake life has to offer. Call Jodi for a private
showing. Exclusively offered at $1,200,000

Lake of the Ozarks
Lifestyle!! - 4000´ home
located on the 16MM has
over 150´ if pure ”Lake of
the Ozarks - Lakefront!”
Views are amazing from
almost every room. Situat-
ed in the community of
Porto Cima know for the Jack Nicklas Signature Golf Course.
Call Jodi for details. MLS#3022955........................$1,099,000

A new real estate company
has opened in Osage Beach,
Lake Premier Realty. The new
owners are Valerie Altergott
and Jodi Langley. Together they
have over 20 years of real estate
experience. They are excited
and eager to meet and talk with
you regarding real estate.
Whether it is listing your prop-
erty or finding you that special
home or commercial building
that you’ve dreamed about,
Lake Premier Realty is ready to
go to work for you. Stop in and
say hi anytime, Lake Premier
Realty is conveniently located

on Hwy. 54 next door to Bank
Star One, or call (573) 365-3222
for more information. Partici-
pating in this recent Lake Area
Chamber ribbon cutting cere-
mony and Open House cele-
bration were Helen Gross, Real
Estate Agent; Janet Ashbridge,
Broker/Sales; Valerie Altergott,
Broker/Owner; Jodi Langley,
Real Estate Agent/Owner; Tere-
sa Amby, Real Estate Agent;
Marion Shumaker, Real Estate
Agent; Dan Ralston, Real Estate
Agent; and the Lake Area
Chamber Active Volunteer
Ambassadors

Lake Premier Realty opens
in Osage Beach

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

Some folks speak baloney.
Some folks eat baloney.

Our patrons dine on abalone!
With a view... Sincerely, Joseph H. Boer

HOW TO PLACE A CLASSIFIED AD:
Complete the form below, and mail your completed form to: Benne Pub-
lishing, Inc., Attn: Classifieds, 160 N. Highway 42, Kaiser, MO 65047
.25¢ PER WORD, Include abbreviations as a word. MIN. $5/20 WORDS.

AD COPY: ____________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

____________________________________________________

Amt. Enclosed $_________

Name________________________________________________

Address ______________________________________________

City ______________________________State_______________

Phone__________________________Zip Code_______________

CLASSIFIEDS
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News and Information for Boating Enthusiasts
by Randy Kelly
The Fall can be one of the most

rewarding times of the year in
boating… no matter whether you
are buying or selling.
Over the past couple of the

weeks, the Lake of the Ozarks
Marine Dealers moved into an area
that is definitely chartered waters.
They hosted the Fall Boat Show
and Sale at the 7-Mile Cove that fol-
lows suit with what has been taking
place around the country for years.
Many Fall in -the-water shows are
20 years older or more and there is
one main reason… "let's make a
deal". The summer and fall circuit
start as early as San Diego CA the
end of June to what a lot of boaters
consider to be the grand-daddy of
all the in-water events, the Ft Laud-
erdale International Boat Show.
Last count there are 24 major

shows throughout the country this
time of the season.
As many boaters found out at 7-

Mile cove, there are a number of
boat dealers that are very motivat-
ed this time of the year to move
product. The specials being offered
were numerous from financing to
storage to warranties and beyond.
There was not only some premier
trades, there were numerous 05
"carry-overs" with an abundant
sampling of the latest of the 06
models and all priced very aggres-
sively. The bonus lies in the fact
that there is at least 1 to 2 months
of some of the finest boating left,
with the annual Harbor Hop only a
couple of weeks away.
If you missed the show this year,

put it on the calendar for the last
weekend of Sept next year… we'll
be back and hope to see you there.

Mobile Park with acreage for expansion just minutes
from Prewitt’s Point and Osage Beach. Waste and water
systems can handle expansion, comply with all current
DNR specs. Build duplexes, apartments, or more manu-
factured homes at this great location.
MLS#3022108.....................................................$620,000

Mobile Park with mobiles included in sale. Low cost of
ownership, rents are below market rates currently. Room
to expand or build self storage or additional income
streams. Hwy W frontage.
Not in MLS...........................................................$249,000

Waterfront Development Parcel 2100 feet of deep water cove location and
15 acres. Room for 30 10,000 sq ft building lots. Eastern Exposure
MLS#3020094 ...............................................................................$1,750,000

Gorgeous bluff with protected cove. 24 acres and 1750 feet of stunning
main channel lake front at the 23 mile marker. Only 5 minutes from Lake
Ozark across Community Bridge. MLS#3020097........................$2,070,000

John
Garrett

BROKER/OFFICER
RE/MAX LAKE OF THE OZARKS
jgarrett@remax.net

573-302-2320

“In commercial real
estate, it’s not enough
to know the business.
You need to know your
market inside and out.
RE/MAX Lake of the Ozarks is 
the clear leader in commercial sales.
Whether you need help with site
selection, 1031 exchange, demographics,
market analysis, asset management, or
any aspect of commercial sales or
leasing, make the smart call to John Gar-
rett at RE/MAX Lake of the Ozarks. I offer
advisory services at an hourly rate.”
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What ever happened to the good ole days when school was out before Memorial
weekend and didn’t start back up until after Labor Day?

Is it snow days, parent teacher conferences, less hours in a school week, or did
someone just decide that kids wouldn’t get enough education unless they were sitting
in a classroom on a bright summer day? Don’t get me wrong; I’m a big proponent of
education, academics and higher learning, but no one is going to convince me that
kids are gaining anything during those two weeks in the summer that couldn’t be
accomplished without extending school into the summer season. Some states have
recently passed legislation that prohibits school from being extended into the summer
season unless there are extenuating circumstances. I for one, think Missouri should do
the same thing. 

So what’s the big deal? Why should we care as to when school starts and when it
stops? It’s all about economics! We live in a resort area that greatly depends on
tourism. Some businesses live or die in a 100-day season. When you shorten that sea-
son by 2 weeks or more, it puts an incredible pinch on that businesses ability to sur-
vive. Our entire local economy suffers because of it. If you ask any local business
owner, they’ll tell you that their sales numbers in the first week or two of June or the
last week or two of August, aren’t half of what they are during the rest of the summer.

It’s a trickle down effect, if it hurts the local businesses; it certainly affects the con-
sumer, and the workforce. If sales are down during those weeks, than sales tax rev-
enue is equally down. That affects everything including the schools that are causing
the problem to begin with! Did you ever notice how so many local businesses seem
short handed at the beginning and end of the summer? Go figure. And who does that
hurt? How about the student who has to work their way through college! Or the stu-
dent who has to have a summer job to help their families make ends meet.

So whose idea was it to extend school into the summer anyway? Who ever it was,
they should own up to it, admit that it was a bad idea & fix it. A couple of months ago,
I wrote in my column that the best thing we could do to improve our local economy,
was to do away with the toll on the Community Bridge. Introducing legislation that
prohibits school from extending into the summer would definitely be a close second.
That’s one topic that I’m sure you and your kids can agree on! Write your state repre-
sentatives.

Merlyn Vandervort, CR, CGR President, Millennium Group of Companies.
President, Millennium Group of Companies

The Vandervort
Report

BENTLEY�SBENTLEY�S
Open Mon›
day Thru
Saturday
At 5 P.M.

2 Miles South
of Bagnell
Dam Busi›

ness Rt 54 By
Port Arrow›

STEAKS • SEAFOOD • PRIME RIBSTEAKS • SEAFOOD • PRIME RIB

Now Taking
Reservations
for Holiday
Parties!

365›5301

New Construction! 4 BR, 3.5 BA,
4,000 sq. ft., 180� Waterfront. Porto

The Villages! 3 BR, 3 BA, 2,572 sq.
ft., Fabulous Custom Finishes.

millenniumrealtygroup.net

Located on a Large Island Lot! 3 BR,
2 BA, 2,200 sq. ft., Great Location!!!

Your Real Estate Company
for

On Hwy. 54
Next to Peck›

ers

PO
RT
O 
CI
MA

TH
E 
VI
L›

6+ BR, 7.5 BA, 8,000 sq. ft. in the
Forestridge

7 BR, 6.5 BA, 6,000 sq. ft. with 300
ft. lakefront on the Big Niangua. 

5 BR, 3.5 BA, 3,400 sq. ft. with 93
ft. lakefront in the Villages at

VI
LL
AG
ES

TH
E 
VI
L›

EXQ
UIS

ITE
LY

A 
SH
OW

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

The panorama from my gazebo makes the
lake turn from silver to gold each night...

What a life!
Verily, Joseph H. Boer



By the Chief Team at
Chief Communications
your Nextel Authorized
Representative

Blackberry…
this isn’t your
grandmother’s pie

In this day of go, go, go, whether
you are a soccer mom or busy business
executive there never seems to be
enough time. We can make more Dori-
tos, we can make more money, but we
can’t make more time. Knowing this
we try to be as efficient as possible in
all we do. 

The BLACKBERRY is fast becoming
a time saving device used by govern-
ment, doctors, lawyers, business exec-
utives and yes, the soccer mom.

Imagine all your Microsoft outlook
or similar e-mail program tucked into a
small handheld wireless device that
doubles as a cell phone. This is the
BLACKBERRY. 

Developed by Research in Motion
(RIM) and often referred to as the
crackberry because of its seemingly
addicted users. It allows users to send
and receive e-mail, and syncs up with
your e-mail program so you have your
e-mail, contacts, calendar and tasks all
at your fingertips wherever you are. 

Imagine not have 80 e-mails wait-
ing when you return to the office
because you have been able to cull
through them throughout the day,
whether on sales calls, in meetings, at
a seminar, on the boat, at the golf
course or the spa. 

RIM has several models of BLACK-

BERRY that work on different cell car-
rier’s networks. The BLACKBERRY 7520
is Bluetooth compatible, operates on
the Nextel Iden network, and even
incorporates the Nextel Direct Connect
two-way radio. The only thing missing
is a camera. However it does store
photos. The pc style 33 key QWERTY
keyboard makes typing much easier
than using a typical cell phone. It has a
JAVA open standard operating system
and allows you to save or retrieve
attachments of all kinds. A physician
can pull up a patient’s records at a
remote location, plus the unit is HIPPA
compliant with regards to patient con-
fidentiality. A lawyer could access his
office pc from the courthouse and the
soccer mom could have her son or
daughter’s schedule set up with
reminders of who to pick up, where
and when.

New on the market this month is
the BLACKBERRY 7100 a scaled down,
more compact version of the 7520.
Without a doubt, the Blackberry 7100
Series business phone is truly an inte-
grated solution. It's your phone, inbox,
HTML browser and organizer. Make a
call, send an email, or SMS easily from
one address book, which is synched
with your PC. With its "push" technol-
ogy, email is automatically pushed
from your desktop to your Blackberry
7100 Series device without prompting. 

The blackberry is easy to use and
with less than an hour of orientation
you can be an expert in its use.

They say you can’t make more
time, but the BLACKBERRY is a giant
step toward that concept.

For more info on the BLACKBERRY
go to www.nextel.com or Research in
Motion’s site www.rim.com or stop by
any Chief Communication Nextel loca-
tion. 

Unwired
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• UPS Shipping
• Overnight

• International
• Fax Service

• Typing and Transcription Services

We take copies by e-mail.

• Custom Packaging
• Copies-Color/BW

3251 Bagnell Dam Blvd. Lake Ozark
Mon. - Fri. 8:30 a.m. - 5:30 p.m. • Sat. 9:00 a.m. - 2:00 p.m. • email: store2772@theupsstore.com

573-365-6991
The UPS Store™ Buy it - Ship it!Buy it - Ship it!

ARROWHEAD
PRINTING, INC.
Microsoft Publisher Friendly

Newsletters � Carbonless Forms
Business Cards � Booklets

Coupons � Envelopes � Letterhead

1135 BLUFF DRIVE › LAKE RD. 54›22 › OSAGE BEACH

Serving the Lake
Since 2000!

573-302-4949 | 3736 Hwy 54 | PO Box 1483 | Lake Ozark, MO 65049

www.usmortgagegroup.net

When experience
counts�

U.S. Mortgage
Group, LLC

Matt Redd Carrie Judas Katie Harker

Toll Free 877-302-4949

Better Rates • Better Service • Better Loans

Voted #1MortgageBroker
2004
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573-365-2334 • 1-800-532-3575 • www.theresortatportarrowhead.com • 3080 Bagnell Dam Blvd • Lake Ozark, MO 65049

Dinner Theatre

We’re Off to Kill the Wizard
Upstage Productions Presents

Murder Mystery

I think we’re not in Kansas anymore, Toto. I think we’re in criminal court!
Who done it? The Tin Man, the Cowardly Lion, the Scarecrow?

Or is it Auntie M - for murder?
$36.95 per person includes tax and gratuity. For more information or ticket sales
call 365-2334. Seating is limited, so please purchase your tickets in advance.

Dinner Menu: Mixed Greens with Assorted Dressings, Pepper Crusted Pork Tenderloin with Apple Shallot Glaze,
Herb Roasted Potato, Roasted Vegetable Medley, and Bread Pudding with Hazelnut Creme Anglaise

Saturday, November 19th
6:00 P.M. Cocktails, meet the cast

and get a part, if you dare! 
7:00 P.M. Dinner is served

and the show begins. 

SUSAN SPICA
Broker/Owner

SEE ALL LAKE LISTINGS AND OUR VIRTUAL TOUR INVENTORY AT www.PruLakeOzarkRealty.com

www.PruLakeOzarkRealty.com • Call Prudential Lake Ozark Realty
800-787-1614 or 573-365-6868

• 18.8 Acres
• 700´ of lakefront
• Off of 54-22!

Call today to find out
more about this
excellent opportunity. 

MLS#3020178
$524,900

Prudential is a registered service mark of The Prudential Insurance Company of America. Equal Housing Opportunity.
An independently owned and operated member of The Prudential Real Estate Affiliates, Inc.

Great Osage Beach Lakefront Location!

Central Siding & Windows’
ribbon cutting announced.
Whether you are remodeling or
building a new home, Central
Siding & Windows stands
behind their products 100%
offering quality workmanship.
This photo was taken at a cur-
rent project site, Malibu
Shores.•  Call Central Siding &
Windows for a free estimate or
consultation at (573) 365-9997
or via email at
centralsiding@charter.net.
Participating in this recent

Lake Area Chamber ribbon
cutting ceremony were Bart
Miller, Central Siding & Win-
dows Crew Leader; Tom Walk-
er, President Malibu Shores
Condominiums; Rich Blixt,
President Central Siding &
Windows; Marcy Blixt, spouse;
Bob Friend, Central Siding &
Windows Crew Leader; Sean
Norvell, Central Siding & Win-
dows crew member; and the
Lake Area Chamber Active
Ambassador.•

Central Siding & Window opens
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The STUFF
Wedges

These guys know golf. 
Let’s see what they think
about this issue’s crop of golf goodies!

Part One of wedges, more to come!

Paul Leahy
Director of Golf
Tan-Tar-A Resort
State Rd KK
Osage Beach
Woods: Wilson
Irons: Wilson
(573) 348-8522
Lessons available
Pro since 1991

Mike Cummings
Head Golf Professional
Eldon Country Club
35 Golf Course Rd
Eldon
(573) 392-4172
Woods: Titleist
Irons: Mizuno MP33
Lessons available
Pro since 2000

Larry Salsman
Director of Golf
Sycamore Creek
1270 Nichols Rd
Osage Beach
Woods: Titleist
Irons: Titleist
(573) 348-9593
Lessons available
Pro since 2000

John Crane
Head Professional
Club at Porto Cima
POB 1690
Lake Ozark
Woods: Titleist
Irons: Titelist
(573) 964-3100
Lessons available
Pro since 1998

Nate Boeh
Asst. Professional
Osage National
400 Osage Hills Rd.
Lake Ozark, MO
Woods: Titelist
Irons: Mizuno MP-32
(573) 365-1950
Lessons available
Pro since 2005

GOLF EQUIPMENT CHALLENGE

The PROS

“Very good to look at.
Being a forged blade
guy, I really like the
look down on them.
The ball came off the
face consistently.
The entire product line
gets a five out of five.”

“When I hit it it’s solid
off the club. Every bit
as good as Mizuno.
The club has a nice
clean look. A nice thin
top line. That’s impor-
tant when it’s the club
you’re using for accu-
racy.”

“Good looking, good
feeling set of clubs.
Those are good sticks.
Definitely pro level. For
a low handicapper, def-
initely. Really easy to
work the golf ball with
them. A good club.”

“Nice wedge. Solid
feel, forged steel is
always nice. Some
good spin, but not the
most. Good trajectory. I
would rank it for the
mid to lower handicap-
per. Probably one of
the most solid wedges
I’ve hit- for not being a
name brand.”

“I like the wedge— it
looks good, feels good.
Nice thin top line, good
spin. A great club.”

��������� ���� ��������

“Extremely pleased,
the way it sets up and
looks. Solid off the
face, I’m really
impressed. The weight-
ing of the club is great.
Tempted to put them
in my bag, they come
off really solid.”

“It looks good, it
looked good when it
sat down there. It’s
very much a feel club,
it felt pretty good. It’s
all right.

“Good feeling wedge-
sets up nicely behind
the ball, easy to lay it
open. But when you
want to turn it down, it
feels like the toe is a
little long. It makes it
feel like the toe wants
to dig. But a good feel-
ing wedge.”

“I like the wedge— it
is soft. I like the face.
A good feel to it. The
leading edge gets
through the grass
quicker.”

“Trajectory is great,
good workability. It’s a
very forgiving feel. I’m
not a graphite shaft
fan, maybe with a steel
shaft I’d rate this one
higher.”

������� ���-1/2 �����

Our test club shipped with their high-end Platinum graphite shaft in 56º fitted with a custom for Alpha grip by Winn. It’s a very solid club, even with the graphite shaft,
and provides nice spin with very little effort. Along with the pitching wedge supplied with their set, the pair performed well. $95. www.alphagolfclubs.com

Our test clubs shipped with Rifle Precision FCM 6 stepless steel shafts in 52º and 56º lofts and a custom Lambkin grip that’s really sticky. These wedges instantly
imparted the “forged” feel, meaning shots that don’t make the mark go astray. They offer a soft feel and tremendous spin. $95. www.kzg.com

Alpha Reaction Pro Tour
wedges, available in
52º, 56º and 60º lofts
are made from soft
3230 stainless steel,
giving them forged feel
and consistency with
the milled grooves. It’s
a classic teardrop look
with a high toe and
shallow heel.

“Phenomenal for hit-
ting bunker shots. it
digs into the bunker
and get the ball up out
of the sand. With
these, they should be
able to get to the
green and have the
spin effect that they
want.”

“The performance is
good— the look may
turn some folks off
unless they hit it. Felt
good coming off the
face. With the curva-
ture of the sole it was
great out of the
bunker. I think he’s got
something there. For
the average player.”

“I don’t know that it’s
something I would
ever play with. But it’s
definitely shank-proof
and fat-proof, so if
you’ve got a problem
hitting, this would do
it. You’ll never have a
problem getting it out
of the sand. High
handicappers.”

“I like the feel of it. I
think it will do every-
thing it's said to do. It
cuts through every-
thing better— hits the
ball before the hosel
hits the grass, so
there's less chance of
the club face opening. I
would recommend it to
a high handicapper.”

For the higher handi-
cap golfer out of the
sand- the leading edge
really gets through
there. It’ll save some
shots around the
green. It’s heavier- it’ll
automatically swing
through it for you. The
heavier weight is great
for higher handicap.

���-1/2��� ���-1/2 �������

ALPHA GOLF
FORGED WEDGES

KZG’s 9500R forged
wedges are designed
with a slightly larger
body and wider sole
that gives them better
stability. KZG uses a
proprietary steel with
milled grooves for
“9500 revolutions per
second spin”.

KZG FORGED
WEDGES

Our test clubs shipped with True Temper steel shafts in 59º and 50º lofts and Golf Pride customized grips. The Lovett wedges do everything they say they’ll do. Get the
ball airborne from the rough or the sand easily, with the ability to impart incredible spin. Need help from the bunkers? This is it. $100. www.lovettgolf.com

Dr. Bill Lovett, a practic-
ing Florida dentist, got
tired of conventional
wedges and set out to
build the better mouse-
trap, so to speak. The
Lovett wedge features a
huge head with a lead-
ing edge far out in from
of the hosel to get the
ball up quickly.

LOVETT WEDGES

Pro’s

Pick!



Press Release
Madison, WI— Laser Link

Golf would like to extend con-
gratulations to both the USGA
and the R&A for their latest alter-
ation to the Rules of Golf. After
much consideration, The R&A,
in conjunction with the United
States Golf Association, has
reached a decision regarding the
use of electronic measuring
devices (EMD’s) during a stipu-
lated round of golf.
The rule change was recently

announced in a joint announce-
ment on September 27, 2005.
Broken down into its simplest
terms, electronic measuring
devices will be allowed during all
play. The USGA and the R&A
have recognized the potential
benefits of distance measure-
ment systems, and have made a
choice that will be of great bene-
fit to the game. Players of all skill
levels will now have the ability to
obtain accurate yardages in a
timely manner, allowing for
increased pace of play and better
golf shots.

“We couldn’t be more excited
about the announcement,” said
Rob O’Loughlin, President, Laser
Link Golf. “It has been a long
time coming, and it is the right
thing to do for the game of golf.
This type of technology can only

speed up play and improve
scores for the average player. My
personal congratulations to both

the USGA and the R&A for mak-
ing a change that will have a pos-
itive effect on millions of golfers
around the world.”

The basics of the revision to
Rule 14-3b are simple. New Deci-
sion 14-3/0.5 allows a committee
to permit the use of distance
measuring devices by Local Rule.
This applies to devices that

measure distance only, not any
other conditions that might
affect a player’s game such as
wind or gradient.

“I’m extremely pleased with
the way the USGA and the R&A
are handling the change. They’ve

done the right thing for the game
of golf,” stated O’Loughlin. “This
will help to eliminate any confu-
sion, and allow players to use our
product to help speed up play
and improve their rounds.”•
About Laser Link Golf

Laser Link Golf is the pro-
ducer of the Laser Link Distance
System, the revolutionary dis-
tance measurement system
designed specifically for golf.
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A better way to get the distance - and a new rule

The Laser Link QuickShot™

Located in the Osage Beach Premium Outlet Mall

573-348-5252

The Lake�s Only Discount Golf Store!
Save More Than 50% on Golf Apparel

from EP Pro, Tall and Ashworth

Junior Golf Equipment - Clubs, Shoes, Hats & Gloves
College Apparel & Accessories

Best Selection of Golf Clubs, Irons, Woods
and Hybrids in Central Missouri!

Choose From Over 400 Pairs
of Golf Shoes!

BIRDIES &
Bring in a receipt from any

Lake Area Golf
Course and get
registered to

WIN!

$200
WINNER will be

drawn
December
12th!

YOUR HIGH DEFINITION
AUDIO/VIDEO SOLUTION

• Structured Wiring • Theater Rooms
• Whole House Audio • Plasma/LCD TV’s

573-365-5141
3243 Bagnell Dam Blvd. Lake Ozark

www.soundadvantage.net



by Darrel Willman
Next to the putter, solid skill

with your wedge will lower your
score quicker than anything.
Being able to drop the ball close
to the hole means fewer putts
and more birdies.

The Lovett Wedge
Dr. Bill Lovett, a practicing

Florida dentist, got tired of con-
ventional wedges and so, mod-
eled one himself out of dental

compound. The rest is history, as
they say. The Lovett wedge fea-
tures a huge head with a leading
edge far out in front of the hosel
to get the ball up and out quick-
ly. It has a almost hemispherical
sole, which glides easily through
sand or rough. Lovett advocates
playing the club from the center
of your stance, more like a 5-iron
than a wedge. We found the club
to work as promised, popping
the ball quickly out of traps. It is a
very heavy club. This fact, along
with the leading edge, convinced
us anyone could hit this club and
get out of trouble easily— with
some practice. Our pros were
able to put phenomenal spin on
the ball with it, and agreed it was

a “no-brainer” for the weekender
looking for some help out of
tough lies. Scratch golfers, tour-
nament players and others limit-
ed to 14 clubs may not replace
their wedge with it, but the rest of
us can add it- and another
dimension to our games. $100.
www.lovettgolf.com.

Alpha Golf
Alpha Golf included their

Reaction Pro Tour wedges with
the set of irons sent out for test-
ing. Made from proprietary 3430
high grade stainless steel, they
give the classic thin top line
teardrop look on setup you’re
used to. They have a nice, shal-
low heel and radiused sole for
performance when opening the
face. They glide through the
grass and sand. The milled
grooves give good spin— not the
most ever, but solid. They earned
Editor’s Choice for the combina-
tion of a quicker leading edge
and a slightly more slippery tran-

sition from hosel to heel, getting
to the ball quicker. At $95, they’re
a solid value in the forged wedge
market, and worth a look at
www.alphagolfclubs.com.

KZG Golf
A golf company from Holly-

wood, California has quietly
begun making believers out of
players on the professional golf
tours. Once a component cus-
tom club manufacturing firm,
KZG Golf now custom manufac-
tures technologically-advanced,
clubs through its distribution
chain of more than 2,000 cus-
tom-fitting centers in pro shops
and retails outlets worldwide.
They sent us a couple sets for
testing this year, and included

their forged wedges.
The pros loved these wedges,

their soft S20C steel and rigid
shafts made them ideal for pin-
point accuracy and good stop-
ping power. They were backing
the shots up easily. They also
have a great leading edge, a con-
toured sole and tapered heel.
KZG “double forges” their blades
then chromes them for an
incredible look down with a thin
edge. $95.
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GOLF EQUIPMENT CHALLENGE
FAVORITE LAKE GOLF COURSE

Want a chance to play golf for FREE? Well!
Just complete the questionnaire at right and
be automatically entered to win a round on
us!

Name _____________________________________

Phone____________ E-mail___________________

Address____________________________________

City/State/Zip_______________________________

� Bay View Golf Course � Bear Creek Valley Golf Club � Deer Chase Golf Club
� Dogwood Hills Golf Club � Eldon Country Club � Hidden Lakes Golf Course
� Indian Rock Golf Course � Lake Valley Golf Course � The Oaks at Tan-Tar-A
� Old Kinderhook Golf Course � Osage National Golf Club � Rolling Hills Country Club
� Seasons Ridge Golf Course � Sycamore Creek Golf Club � Witch’s Cove Golf Course

I like the course I’ve selected because...
_______________________________________________________________________________________
Must be 18 to enter. Winners selected at random March 31, 2006. Mail entries to: Lake of the Ozarks
Business Journal, Editorial Offices,Golf Challenge, 306 East Second St., Eldon MO 65026

Wedges - a crucial accuracy element in your game

The Eagle View Grille can seat up to 50 people for an
office party and the Pavilion banquet room is a fantastic
space for larger company parties or wedding recep›
tions. We also offer two executive boardrooms for
meetings and meals away from the office. We offer
banquet menu selections to suit every taste and budg›
et. Our Catering Manager has been assisting people
plan and coordinate events for
15 years in the lake area and beyond.

With the change of the season, Osage
National is the perfect setting for all your
year end and holiday banquet and cater›
ing needs. Osage National offers excep›

Osage National Golf Resort is the
"Must Play" course for challenging
golf on our Arnold Palmer signature

Call to reserve your date and
start working on the details!

866-365-1950 ext. 18
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Fairway and Greene
If you’ve been
into a pro
shop
recently,
chances are
you’ve seen
Rick Martin’s
wares. You
don’t know
Rick Martin?
He’s the head of
Fairway &
Greene, one of
golf’s hottest
apparel brands. His
distinctive shirts are
a favorite at better

pro shops because of the
good looks and unbelievable quality.
He started the brand in 1995 as a direct to the con-
sumer company, but word-of-mouth quickly landed
him placement in pro shops nationwide. They now
provide their shirts to sportscasters from networks,
outfit the Ryder Cup team and sell to over 3700
courses all over the world.
Fairway and Greene uses only alpaca and cashmere in
its sweaters and Pima cotton for the shirts. These “lux-
ury” fibers were chosen because they feel better and
keep their looks better during play. This uncompromis-
ing quality delivers unequalled comfort. 
www.fairwayandgreene.com

Aerotech
SteelFiber shafts
Let’s see. You don’t
like the weight of
steel, but you miss
the feeback when
you use graphite.
There’s an answer
for players who
want the best of
both technolo-
gies— the
SteelFiber shafts
from Aerotech.
This new line is
the first shaft
design that
incorporates
the best of
both graphite
and steel. They use
a high-modulus graphite inner core
surrounded by a complex stainless steel fiber surface

layer. The diameter of the more than 50 miles of stain-
less fiber is less than 1/10th that of human hair. The
graphite core dampens vibrations, increases club head
speed and maximizes distance with the spun high
density steel around it adding stability and control—
with the feel players look for in steel.
And, they’re affordable. Re-shaft your driver for less
than $40, or your irons for less than $30 each.

Dockers Tour
When you think of Khakis, do you automatically think
of tan slacks? Most do, but these are taking khakis -
around since 1848- to a new level with the Dockers
Tour collection. Both long and short sleeve shirts
and classically tailored slacks in wrinkle resistant
cotton and treated with
Dockers Tour’s famous

Spot Lifter® finish. Gone is
the requisite bland tan and
in are colors like Rust,
Navy, Terra, Stone, Black
and more. The collection
also features sweater
vests, mock neck shirts,
knit polos and jackets for
all-weather wear. Dockers
Tour is the affordable way
to look good on the course
any time of the year. Most
are priced under $50.

Golf Rules and Eti-
quette Crystal Clear
Have you ever been on the

course, hit a bad shot, and wondered what the
rules would allow? A lot of us think we know
the rules, but may only know the basics. Of
course there are times when the rules don’t
have much to do with a friendly game on the
weekend. But for those times when you need

quick access to
the rules, here’s
just the ticket.
The “Golf Rules
Quick Refer-
ence Stroke
Play Guide”
while quite a
mouthful is
one very
useful little
bag or pocket-
sized answer to course rules, ques-
tions and situations. Situations and relief procedures
are quickly explained with simple language and illus-

trations, giving you a quick read that is
tabbed by subject. Better players say this
little book can save you five or six stokes
in competition by advising you when you
can take relief without it costing you a
stroke. Laminated for durability, this
handy reference is affordable at $8.95.

The Zen Oracle Tour Works Put-
ter
Think you’ve seen everything? Nope—
check this one out. This milled aluminum
putter/training aid has a golf ball-sized
cavity in the center of the mallet that
allows you to swing through on your line,
and as the head is lifted, the ball is
released along the line you’ve swung.
This, it’s creator Bob Hannington says

gives instant feedback. The club also incor-
porates three separate weight ports— two in the rear
and one on the underside, to create multiple weight
configurations depending on the conditions. The
weights can be setup unequally - creating the “toe
hang” preferred by some professionals. Additionally,
the shaft is bent into a unique configuration, which

takes it out of
the alignment
picture. The
putter comes
standard with
the Zen Oracle
putting training
system with a
card set, manu-
al and instruc-
tional video
featuring
instructor Rick
Smith. Just
$299.

Dockers Tour

Fairway
 and Gre

ene

Golf Rules Reference

Aerotech’s Fibersteel shaft

The Zen Oracle Tour Works Putter

GOLF GEAR EXTRA CREDIT
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FURNITURE•SHOWROOMS•BY
J.C. MATTRESS•FACTORY

FURNITURE SHOWROOMS
By J.C. Mattress Factory

5645 Hwy. 54-Next Door to Osage Beach City Hall

348-3334 or 348-3301 
Monday-Thursday 9-6•Friday 9-8•Saturday 9-5•Sunday 12-4

LIMITED STOCK ON HAND
SEE STORE FOR DETAILS

OPEN LATE FRIDAYS
TILL 8:00PM

OPEN SUNDAYS
12NOON-4:00PM



Jefferson City, MO— Accord-
ing to a new report by the Tax-
payers Research Institute of
Missouri (TRIM) on Missouri’s
tax distribution, for the last 20
years employers paid more
than one-fourth of all major
taxes in this state. The percent-
age of taxes paid by Missouri
businesses has increased over
the last four years to 27.2 per-
cent in fiscal year 2004.
“Businesses in this state are

often unfairly criticized for not
carrying their fair share of the
tax burden,” said Ray McCarty,
executive director of TRIM.
“However, in this study we
found quite the opposite –
employers are actually respon-
sible for a large portion of the
taxes paid in Missouri.”
According to the TRIM

report, corporation income
and individual income taxes
produce the most tax revenue
of any tax source, netting more
than $4 billion of the total $7.6
billion paid in major state taxes
in fiscal year 2004.
“Corporation income taxes

accounted for the largest
employer contribution to these
taxes, but significant amounts
were also paid by small and
medium-sized businesses on
individual income tax returns,”
said McCarty. “Employers are

estimated to pay about 7 per-
cent of the total collected from
individual income taxes based
on federal tax data.”
For 2004, the total amount

of net Missouri income tax
(after refunds) paid by employ-
ers is estimated to be nearly
$565 million, or 14 percent of
the more than $4 billion total.
“Employers shoulder tax

burden in less obvious ways
too,” said McCarty. “Missouri’s
death tax has ended but the
federal death tax continues.
The death tax is paid by indi-
vidual heirs but the tax repre-
sents a burden on businesses
as well.”
The TRIM report finds that:

“Family-owned businesses and
farmers are subject to the tax
on the death of the owner,
when ownership is transferred
to the heirs. For this reason,
many small businesses must
maintain costly insurance to
pay the taxes in order to pre-
serve ownership of the busi-
ness beyond the owner’s
death.”
Employers are responsible

for taxes on liquor and beer,
and insurance premiums and
workers’ compensation and a
large portion of fuel taxes.
Press Release

The Bert Ehling Photogra-
phy studio is now located at
1021 Main Street at The Land-
ing on Main Street, Osage
Beach. For more information
or to schedule your portrait call
(573) 348-1291. Participating in
this recent Lake Area Chamber

ribbon cutting ceremony were
Valentina Ehling, wife; Bert
Ehling, Owner; Doug Stockton,
Cold Stone Creamery; Mari-
anne Homm, family; Winfred
Ehling, family and the Lake
Area Chamber Active Volunteer
Ambassadors.

Lake of the Ozarks Business Journal November, 2005 Page 55

SUSAN SPICA
Broker/Owner

SEE ALL LAKE LISTINGS AND OUR VIRTUAL TOUR INVENTORY AT www.PruLakeOzarkRealty.com

www.PruLakeOzarkRealty.com • Call Prudential Lake Ozark Realty
800-787-1614 or 573-365-6868

• 18.8 Acres
• 700´ of lakefront
• Off of 54-22!

Call today to find out
more about this
excellent opportunity. 

MLS#3020178
$524,900

Prudential is a registered service mark of The Prudential Insurance Company of America. Equal Housing Opportunity.
An independently owned and operated member of The Prudential Real Estate Affiliates, Inc.

Great Osage Beach Lakefront Location!

TRIM releases new report on
the distribution of Missouri’s
tax burden

Bert Ehling Photography now located
at The Landing on Main Street

Mark Beeler

P.O. Box 970
100 Horseshoe Bend Parkway

Lake Ozark, MO 65049
Corner of HH & Bus. Hwy. 54

4›plex Fixer Upper Opportunity
in Indian Creek Cove.

8 Bedrooms, 4 Bathrooms, 3,200 sq. ft.
4 Slips, 135· of waterfront on 5 acres.

$219,900 MLS #3017537

One of the last Major Waterfront Tracts!
1,500· of waterfront on 7 acres.

Commercial/Residential.
6 MM of Gravois Arm.

office:(573) 365›8596 Fax:(573) 365›8597
Toll Free: (800) 879›5687

The Beeler Group assists clients in a variety of real estate
transactions including commercial, residential, farms, and
development properties. Access all Lake area properties for

sale by visiting our web site.

www.thebeelergroup.com

www.4seasonsrealtyinc.com

The Mark Beeler Group
The Beeler Group

(573) 286›6720
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at Portside and you’ll
see why our award winning

culinary staff is receiving rave
reviews. Portside is the perfect
place to relax and enjoy delectable
dining at the Lake. We serve break-
fast, lunch and dinner seven days a
week and a scrumptious Sunday
brunch. Choose inside or outside
dining with a wonderful lakeview.

Call Now For Reservations:
573-365-2334

Served Buffet Style Nov. 24th • 10:00am - 4:00pm

Succulent Roast Turkey with Cranberry Sauce • Hand
Carved Country Smoked Ham • Steamship of Beef
Smashed Red Skin Potatoes • Savory Giblet Gravy
Traditional Cornbread Stuffing • Homemade Rolls • Green
Bean Casserole • Marshmallow Pecan Sweet Potatoes
Spinach Salad • Cranberry Salad • Fresh Fruit Salad • Chocolate Layer Cake
Apple Pecan Bread Pudding w/ Crème Anglaise • Pecan Pie • Pumpkin Pie

Adults: $16.95   Seniors: $15.95   Children 6 -12: $7.95 (under 5 eat free)

Our staff will also be serving a breakfast buffet from 6:30am - 9:30 am and
plated dinners from 4:00 pm - 8:00 pm. Reservations Welcome: 573-365-2334

1-800-532-3575 
Business Route 54 • Lake Ozark

1-800-532-3575 
Business Route 54 • Lake Ozark

Don’t Miss Our Traditional Thanksgiving Day Feast!

365›2800
www.andreslakeoz.c

A ndre�s invites you to
come and

enjoy a bit of the WORLD

bon

AndrØ Torres
Certified Exec›
utive Chef
& Owner

1 Mile down HH
(Horseshoe Bend

Pkwy)
Lake Ozark

Open 5 p.m. daily

Sunday Brunch
Served 9:30 A.M.› 1:00

P.M.

Le Fou Bar

Global cuisine with a
breathtaking lake view
Woodfired grilled steaks

& seafood specials
Reservations Accepted,

Not Required.
Visit our website to see
our Menu and Wine List.

Japanese Buf›
fet!

November 18th

Monday Night

365›2800
www.andreslakeoz.c
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2,200 ft2 1,440 ft2

Scotty Has Life In TheScotty Has Life In The

This beautiful 98+/› acre farm has it all! Surrounded by the State
Park, this property offers three stocked ponds, wooded acres for
awesome hunting, and ample acres to pasture livestock. Add a
three bedroom home and you have the makings for a great Ozark
getaway! Call for full details and a showing today!

Located near Rocky Mount, this 2 bed 2 bath manufactured home
sets on 3 +/› acres. Need more room? Complete the unfinished
basement and now you have 5 bedrooms and a walk out basement.
Stop and listen to our talking house! Call for directions to your new
home!

GREAT INCOME POTENTIALwith this 20 unit storage business locat›
ed off Hwy 7 near Greenview. Includes enough acreage to expand

Scotty Henderson
5750 Hwy 54
Osage Beach, Mo
573›348›2181 Office
573›286›6517 Cell

Selling Your Home?
Talking Houses Just Sell

Heavenly Soles is located at
The Landing on Main Street in
Osage Beach. Call (573) 348-
6767 for more information.
Participating in this recent
Lake Area Chamber ribbon
cutting ceremony were Judy
Blair, The Landing at Main

Street; Susan Mitchell, Owner;
Eric Mitchell, Owner; Matt
Mitchell, Apprentice; Bonnie
Vanlanding, Developer of Bella
Terra Villas; Dale Stockton,
Cold Stone Creamery; and the
Lake Area Chamber Active Vol-
unteer Ambassador.

Heavenly Soles Custom Comfort Shoes
& Repair at The Landing on Main Street

Participating in the ribbon
cutting were Skip and Doris
Thomas, owners, and family
members Lois Vansell, Flossie
Williams and Jeanie Bowersox.
Also participating were repre-
sentatives from the Chamber
including Bruce Mitchell, Exec-
utive Director; Joyce Cooper,
Advertising Impressions; Scott
Christensen, Economic Devel-

opment City of Camdenton;
Chris McElyea and Nate Dierk-
ing, Central Bank of Lake of the
Ozarks; •Dennis Jones, •Cam-
denton Fire Marshal; and
Mickey McDuffey Camdenton
Chamber President.•  For more
information about the services
from Spirit Winds Counseling
Center call 573-346-2977.

Spirit Winds Counseling Center ribbon
cutting in Camdenton

Mary Davies is proud to
announce that she is now asso-
ciated with Gaslight GMAC
Properties located on Hwy. 54
in Lake Ozark, as a Real Estate
Agent. Mary is an experienced
Agent with over 20 years of
sales agent experience in St.
Louis County, St Charles, Mis-

souri, and Lake Ozark, Mis-
souri. Mary is experienced in
selling residential, commercial
properties, condominiums,
farm property and building
lots. Serving the entire Lake
you can phone Mary Davies at
Gaslight GMAC Properties,
(573) 365-8800 or 480-3376. 

Mary Davies, Real Estate Agent,
Joins Gaslight GMAC Properties
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KITCHENS & BATHS
LAKE OF THE OZARKS

The Galleria Building
3570 Hwy 54, Ste 104
Lake Ozark, MO 65049573›365›3400www.signaturekb.com

C There�s a whole lot more to beautiful custom cabinetry than what meets the eye...
Quality and Craftsmanship, an Investment in Value.

Where can you find this at a price that isn�t out of this world?
� Cabinetry to Fit Every Need and Budget, Visit Our Large Showroom
� Personal Design Service � Free In›house Estimates
� Remodeling or New Construction 
� Serving Central Missouri

The Camdenton Area
Chamber of Commerce recent-
ly welcomed CoreFunds Inter-
net Service as a new member.
CoreFunds Internet Service is a
national Internet provider
serving 20,000 cities, including
many rural communities
throughout the Lake area.
Priced at $19.95/month, serv-
ice includes accelerated dial-
up access, spam, pop-up and
virus blockers and more.
CoreFunds also donate $3 per
month to the charity of the

users choice.•  For more infor-
mation go to www.cfol.org or
call 800-317-4216.•  Participat-
ing in the ribbon cutting from
left to right: Bruce Mitchell,
Chamber Executive Director;
Chamber President Mickey
McDuffey; Joyce Cooper,
Advertising Impressions;
Mayor Kerry Shannon; Core-
Funds owner Bob Rapp; Coun-
try Treasurer Sherry Meissert;
Clayton Rogers, First National
Bank; and City Economic Plan-
ner Scott Christensen.

CoreFunds Internet Service ribbon
cutting in Camdenton Now taking

Thanksgiving Orders

For elaborate cake
and sugar designs
order by November 15.

For desserts and cheesecakes
order by November 20.

Sweet Tiers
Cake

573›302›1404
1042 Main Street › Osage Beach

�At the Landing on Main



Lake of the Ozarks Business Journal November, 2005 Page 59

For over twenty years we have been assessing our clients’ needs and exceeding them. With
that goal in mind, we’ve created "The Elite Team" ›› certified luxury home

specialists and brokers. Let us make your dreams a reality!

INTRODUCING THE �ELITE TEAM� FOR THE LAKE AREA

Billi Miller and Virginia Kirvan
Contact us Today! � 866›440›2384
3696 S. Hwy 54 ��Lake Ozark

Great investment opportunity! 2800 sq.ft. building located across from Camden County Court›

house on Hwy 5 North. 1800 sq.ft. (lower level) currently leased. Upper level (1000 sq.ft.) is a

totally remodeled 2 bedroom apartment with appliances.

This could be a positive cash flow for your investor. MLS#3022699 � $249,900
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by Monica Vincent
In the development of the

printing art in the United States,
Benjamin Franklin was one of
the first with a press constructed
almost entirely out of wood.
Things have changed a lot since
then.
Locally, a new shop is now

taking on the digital age. Borders
Printing has purchased 3 new
machines which transform their
shop from the old way of print-
ing to a completely digital print
shop. Currently you would have
to go as far as St. Louis or Kansas
City to find this type of equip-
ment. A RYOBI direct digital
imaging press, a Mitsubishi digi-
tal image setter, and a Duplo
colater/bookmaker.
Formerly Classic Print, Bor-

ders Printing is now owned by
Bill Borders and has a new Pro-
duction Manager, Debbie
Gustin, with over 20 years of
experience. Rachel Duncan joins
them with over 10 years of expe-
rience in graphic design, along
with Garrett Whitfield, a quali-
fied apprentice press operator
The RYOBI 3404E-DI is a

direct digital imaging, portrait
format, 4 color offset press. 
RYOBI calls this an ideal

model for smaller and more
price sensitive printing compa-
nies, or for customers who are
ready to expand into digital
printing.
The RYOBI 3404E-DI has the

following features: The laser spot
size used at 2,540 dpi is 16
microns. This gives high-preci-
sion printing capability. Sup-
porting FM (stochastic) screen-
ing and AM (conventional)
screening, the press provides
flexibility to meet the diversified
demand for short-run color
printing. Each imaging head of
the 3404E-DI contains 3 laser
modules, each of which emits
four beams. A total of 12 laser
beams burns the image on the
plate cylinder. Imaging time is
about 9 minutes. 
With the old way of printing, a

film negative is first generated,
then it is laid directly on an
emulsion coated plate and
exposed to high intensity light.
Where light passes through the
negative, the plate is exposed,

hardening the emulsion. Pro-
cessing the plate washes away
the unexposed emulsion, leaving
raised surfaces on the exposed
emulsion. The plate is steel and
coated with photo polymer
emulsion. Water based ink is
used.
Then the plate has to be

processed and hung on the
machine. This is all done manu-
ally. Then the plates must be
hand registered or lined up
exactly. With Borders Printing's
old machines, this step must be
repeated 4 times for each page in
a color processor.
In offset printing the plate

never touches the paper. Oil-
based ink is used. The plate's
face is flat unlike the old plate
which has raised surfaces. A
spray of water allows ink only to
adhere to the emulsion left
behind after exposing and devel-
oping a printing plate. Ink is
transferred to a blanket which
then transfers to the paper.
Loading itself took up to an

hour the old way and up to 500
sheets of paper to get a good reg-
ister, with a good hour and 45

minutes dedicated to the entire
process. With the new way, set up
is done in minutes and saleable
work is available in up to 20
pages and 20 minutes.
The Mitsubishi 1630-III digital

image setter eliminates the steps
of film and plate setting for one
and two color presses. In a typi-
cal operation, a film negative is
generated then exposed on the
plate superimposing the image
of the page on the plate. This
process loses some of the origi-
nal clarity, much like making
photocopies of photocopies. 
Computer to plate imaging

enables the printing plate to
serve as the original output
medium, ensuring better quality.
Information goes directly from
the computer to a new press. It's
like one computer talking to
another -- graphics department
to press department. It loads and
registers all digital. Pages for the
newspaper are composed entire-
ly on computers using several
layout and imaging programs.
Once the page is ready for final
output, it is sent directly to the
plate imaging device. Essentially,

the plate making machines are
another type of printer, the dif-
ference being the page is being
printed on a press-ready plate
instead of a piece of paper or
film. Storage of files becomes
critical because all work now is
digital
Borders Printing's new Duplo

System 3000 colater/bookmaker
can collate up to 10,000 sheets
per hour to the stacker, and can
make up to 25 pages into a book
--- collates, folds, stitches and
trims up to 3,600 books an hour.
This type of work used to be
done mainly by hand in small
press shops.
What all of this new digital

technology means to the con-
sumer is much faster produc-
tion, better resolution and a
much more cost-effective prod-
uct because you can buy shorter
runs for the same price with the
elimination of so much set-up
time. Digital means you can lit-
erally email an order to a printer
and (with an order of 20,000 or
less) expect a turnaround of 1 to
2 days after approval. �

Borders Printing printer enters the digital age with new equipment
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THINK
YOU’RE READY

for speed, quality, and affordable prices?
Call Borders Printing today or visit us online

www.bordersprinting.com
email: rachel@clprint.com

debbie@clprint.com

THINK...
COLOR

To Inspire, Influence, Impact
To Make Your Message Jump Off the Page
Think Borders Printing To Make It Happen

SPEED
We can turn on a dime and turn your project
around quickly because we are a full service

pre-press, printing, bindery, mailing, vinyl and
screen printing operation. We take most

software and because we handle everything
in house, we answer to no one but you.

QUALITY
We do the job right the first time, and

because we’re equipped with state-of-the
digital printers, you get the best quality

available anywhere. We do what we say
we’re going to do - - no excuses.

AFFORDABLE
We already feature the most competitive

prices in the Lake area, but we continually
look for ways to better your bottom line.

Our short-run four-color digital printing
capability is just one example. We’re not just

your printer, we’re your partner in business
from concept to finished product.

1140 Industrial Drive • Osage Beach, MO 65065
Located behind Osage Beach City Hall/Police Station

Phone: (573) 348-5900
Fax: (573) 348-3755 rachel@clprint.com
www.bordersprinting.com debbie@clprint.com

 We�ve changed our name but not our commit›
ment 

to providing you with our 110›percent quality,
value, 

and service guarantee.

Plus � State›of›the art two›to›four color digital print
� Complete in›house bindery and mailing serv›

ices
� High›speed, high›capacity copying

Why Borders Printing? Why now?
Because we�re always working to meet your needs for speed, quality,
and affordable prices. We�ve been doing that since 1994.

Now, we offer you even more with our cutting edge four color digital
print capabilities.

Our Ryobi 4 color digital press with infrared dryer is the latest in digital 
printing technology, and offers you:

� Short run four color printing at an affordable price
� Four color print delivery in 24 hours
� The best offset lithographic quality available anywhere

HERE’S WHAT OUR CUSTOMERS THINK
�Fast 2›day turnaround from first phone call to delivery in 
Vero Beach, FL, Hollywood, FL and Ocean Springs, MS was 
instrumental in the successful opening of my new roofing 
operations following Hurricane Katrina.�
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SERVING THE ENTIRE LAKE AREA
QUALITY › SERVICE › PRICE
ALL COUNTERTOPS › TILE
GRANITE COUNTERTOPS

LARGE CERAMIC & STONE
TILE SELECTION

From October 1st to
November 26th, or
while supplies last!
573-302-0757

573›302›0757
4181 HIGHWAY 54 › OSAGE BEACH

SHOWROOM FALL SPECIAL!
$60/SQ. FT. INSTALLED
GRANITE COUNTERTOPS

CUSTOM, HAND›SELECTED, HAND›CRAFTED
IN OUR LOCAL FABRICATION SHOP.

LIMITED SELECTION!

Come in from October 1st to November 26th,
or while supplies last!

$60/sq. ft. installed › Granite Countertops!

The Camdenton Area
Chamber of Commerce recent-
ly welcomed The Trail House
Restaurant into the Chamber
of Commerce.•  Located at 6125
Old Route 5 north of Camden-
ton, The Trail House Restau-
rant features casual fine dining
with a magnificent view of the
Lake.•  Currently the restaurant
is open at 4:30 PM, Wednesday
through Saturday.•  For reser-

vations call 573-873-3433.
Participating in the ribbon cut-
ting from left to right:•  Bruce
Mitchell, Executive Director of
the Camdenton Chamber; Ron
Gentry, Mid County FPD; own-
ers Judy Vanderhoof and Jason
Stoetzer; Joyce Cooper, Adver-
tising Impressions; and Cham-
ber President Mickey McDuf-
fey.

Andy’s Frozen Custard is
proud to announce it’s location
at 4820 Hwy. 54 in Osage
Beach, MO.•  Andy’s Frozen
Custard offers all your favorites
from “concretes” to sundaes to
banana splits, the choices
abound!•  Choose from an
abundant list of toppings that
include fresh fruit while in sea-
son.•  Take home a ? gallon,
pint or quart of frozen custard
so you can enjoy Andy’s at
home with the whole gang!
Andy’s Frozen Custard is open
year round so plan your next
visit for a “real treat’ today!
For more information, please
call Andy’s Frozen Custard at

(573) 302-0020 or log onto the
website at www.eatandys.com.
Participating in this recent
Lake Area Chamber ribbon
cutting and celebration were
Paul Leahy, Lake Area Chamber
President; Greg Anderson,
Franchisee; Andy Kuntz,
Owner; Colyer Kuntz, son;
Leigha Kuntz, daughter;
Sharon Anderson, Franchisee;
Stephanie Arnold, General
Manager; Amy Monteer, The
Momentum Group, Lake Area
Chamber Active Volunteer
Ambassadors; and Candy Wil-
son, Lake Area Chamber Direc-
tor of Marketing.

Trail House Restaurant ribbon
cutting in Camdenton

Ribbon cutting hails Andy's Frozen
Custard Opening in Osage Beach

I believe in zin, and moderation is overrated...

The Blue Heron, December 3rd—fin.
The Potted Steer, December 10th—fin.

shin c r l y
h e e

Jose p
B er

h H o
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BOATS FOR SALE
1980 16´ MARK TWAIN WITH COVER
1980 115 HP Mercury, 1980 Trailer, $3,000 OBO
- Gravois Arm, Rocky Mount 573-392-6710

2002 FORMULA 41 PERFORMANCE 
Cruiser Stock #2215P3 Twin 480 H.P. Volvo
TAMD74P EDC Diesels Color Imron Titanium,
Dark Cherry Cabinet Doors, Davit Lift System,
Full Canvas Enclosure, Radar, Chart plotter, Auto
Pilot. Sale Price: $345,000.00

2000 SILVERTON 360 EXPRESS CRUISER
Stock #2343P3 Merc Twin 502 MAG MPI 415
HP I/O Bravo III Color White, Raydata VX, Ice
Maker, Extended Swim Platform, Radar Arch,
Kohler 7.3 KW Generator, Bridge Enclosure -
Navy Blue. Sale Price: $140,200.00

2003 FORMULA 330 SUN SPORT Stock
#2344P3 Twin 300 H.P. Mercruiser 350 MAG
MPI B3 Color Sapphire Blue Flagship, Hour
meter reads 77hrs, VHF Radio, Arch Package,
Bimini Top. Sale Price: $119,900.00

HELP WANTED
ALWAYS LOOKING FOR GOOD WAIT
STAFF! - Call 365-5743, or send resume to PO
Box 156, Lake Ozark, MO 65049 The blue
Heron/Potted Steer.

BANQUET SERVERS & STAFF - All shifts
available. Please apply in person, Inn at Grand
Glaize, 5142 Highway 54, Osage Beach.

ITEMS FOR SALE
FOR•SALE USED & SLIGHTLY damaged
office furniture at 50%-70% off retail. Osage
Office Products 573-348-1440 Hwy. 54-
24 Osage Beach

USED COPIERS - COLOR PRINTERS
In House Leasing and Service - Osage Office
Products 573-348-1440 Hwy. 54-24
Osage Beach

OTHER
FOR GOOD TIMES VISIT THE BLUE
HERON AND POTTED STEER!

REAL ESTATE
COMMERCIAL
9,000 SQ. FT. COMMERCIAL BUILDING
in Heart of Osage Beach action, 300 ft Hwy
54 frontage, contact Julie Wilson Team
573-873-3352

APARTMENTS! HIGH OCCUPANCY, Visi-
bility and Potential!!! Eight units in Osage
Beach, MLS #3021510 with room to build!
Eight Units in Laurie, MLS #3020221 Great
Investment Opportunities! Hwy 54 Frontage,
starting at $2.07 per Square foot !!! MLS #’s
3020739, 3020553, 3013168, 3014399,
3014400, 3014401 PRIME LOCATIONS!!!
Call John Farrell 573-348-2181 Cell
573-216-2181 “Our New Customers
Become Our Old Friends” 

BED AND BREAKFAST with lots of growth
potential. For information, call The Julie Wil-
son Team 573-873-3352, Gaslight
Properties-GMAC

LAUNDROMAT WITH REAL ESTATE For
Information, call The Julie Wilson Team
573-873-3352, Gaslight Properties-
GMAC

ONE OF THE MOST WELL KNOWN Lake
Front/Dock restaurants at the Lake! 580 ft. of
beautiful Shoreline! 54 Slips, 4.87+/- Acres
Dining Inside, Outside & Afloat! MLS
#3004220 Call John Farrell 573-348-
2181 Cell 573-216-2181 “Our New
Customers Become Our Old Friends” 

OFFICE & RETAIL CONDOMINIUM, Hwy
54 frontage, Excellent Visibility, Established
tenants, space available! MLS #3020422 Call
John Farrell 573-348-2181 Cell 573-
216-2181 “Our New Customers
Become Our Old Friends”

OPPORTUNITY KNOCKS IN THE HEART
of Camdenton! Sales and Service - Lawn-
mowers to ATVs, Spacious Showroom, Work-
ing Warehouse! High Traffic Location and Vis-
ibility! MLS #3020608 Call John Farrell
573-348-2181 Cell 573-216-2181 “Our
New Customers Become Our Old
Friends” 

INVESTORS CHECK THIS OUT! Two
fourplexes, good condition, fully rented. For
information, call The Julie Wilson Team
573-873-3352, Gaslight Properties-
GMAC

CEDAR GLEN LOTS, Fee simple ground in
Tan-Tar-A, Start at $22,000-$32,000, Walking
distance to pool. Bobbi Bash Realty. 573-
365-2622

COUNTRY HOME, 1 level, sits on 2 lots w/3rd
lot for development. 3 BD, 3 BA, new parquet
floor, 2 car garage central location $149,000.
Bobbi Bash Realty. 573-365-2622

EXECUTIVE PARK OSAGE BEACH, HWY 54
the lake’s newest high visibility prime
business location. 15 building sites-build to suit
-lease -lease purchase. City limits, city sewer, city
water, Ameren UE 3 phase, Southwestern Bell
phone, Charter internet. Offered by FMG
Development, Inc. & Bachtel Builders,
Inc. P.O Box 1147 - Linn Creek, MO 65052 -
573-346-2044 or 800-216-2741 - Fax
573-346-2249 - bob@teambbi.com

FOUR SEASON HOME on Kays Point. Great
street appeal w/tile roof @ lovely lot. Open floor
plan 3 BD, 2 BA, 2 Garage $164,000. Bobbi
Bash Realty. 573-365-2622

HARBOR TOWN CONDO, 4BD, 4BA,
2100sqft. Great view. 12 x 32 slip $199,900.
Bobbi Bash Realty. 573-365-2622

NEW HOME, 3 BD-1.5 BA. Located in wide
quiet cove. Vinyl exterior level concrete parking
area. Bobbi Bash Realty. 573-365-2622

COMMERCIAL LOTS
ATTENTION DEVELOPERS! PRIME HWY
54 - Hwy frontage in Osage Beach. 572 ft. of
frontage/3.1 acres at only $12.59 per sq. ft.
Call the Donna Gum Group, Re/Max
Lake of the Ozarks for details. 1-888-
DONNA-66

Hwy 54, MEADS FLATS, Eldon Highly Visi-
ble Commercial Location in Meads Flats adja-
cent to the Mead Farm, Direct access off of
Hwy. 54 to access road. Newly surveyed .67
acre tract with 206 ft. Hwy. 54 frontage and
No Zoning. 14 Second Visibility from North, 10
Second Visibility from the South. Income pro-
ducing billboard on property. MLS# 3016269
$99,500 Call Gattermeir Elliott Real
Estate @1-573-365-SOLD OR 1-866-
YOURLAKE

PRIME 29 ACRES FOR DEVELOPMENT
with over 2,100 ft of Lakefront in Linn Creek
Cove. First time on the market. Excellent loca-
tion off of Y-Road. #3018002 $1,450,000 Call
the Donna Gum Group, Re/Max Lake of
the Ozarks for details. 1-888-DONNA-
66

CONDOS FOR RENT
2 BEDROOM, 2 BATH CONDO Fully Fur-
nished in Osage National Golf Course. $825/
month. 314-440-9907.

1 BEDROOM, 1 BATH CONDO Unfurnished
at Compass Point Condominium. $615/
month. 314-440-9907.

CONDOS FOR SALE
GOLF COURSE CONDO -2 Bed, 2 Bath fully
furnished condo for sale on the course at Osage
National. Swimming pool, playground, laundry.
Available for Showing. $90,000. Call 573-
280-9939.

FINANCING
BE PREPARED! GET PRE-QUALIFIED
Today! Mid-America Lending Family-
owned/Operated Mortgage Broker Doing Resi-
dential and Commercial Lending. Diane andel
573-374-0143

HOUSES FOR SALE
1.35 ACRES WITH 435' OF HWY TT
Frontage, very convenient location, central to the
toll bridge, so just minutes away from Lake
Ozark or Sunrise Beach! MLS#3020887
$39,000Call C. Michael Elliott, Gatter-
meir Elliott Real Estate @280-0170 or
1-877-365-cme1

115 SPRINGRIDGE LANE, EXQUISITE
home in The Villages at Shawnee Bend, Immac-
ulate newer home w/high quality construction &
awesome architectural detailing! Main level liv-
ing w/4 oversized BR, 3BA, 3000 sq. ft., custom
cabinets, jetted tub, 2 car garage w/easy access
drive and gentle yard, Lakeview home with
adjoining waterfront community area. Great Vil-
lage Amenities, including pool, tennis, play-
ground, clubhouse, marina, golf and nature trails
MLS#3014534 $329,000 Call C. Michael
Elliott, Gattermeir Elliott Real Estate
@280-0170 or 1-877-365-cme1

1589 Muirfield Drive, Porta Cima, $80
Per Sq. Foot!! No, this is not a misprint, this is a
BRAND NEW home in Porto Cima quality built
to drywall stage by Hobbs Construction, then
taken over by seller to complete on his own.
Practically everything is done with the exception
of drywall, trim, and paint blemishes that need
to be touched up and/or repaired, other minor
interior items. Custom tile work, 2 Master Suites,
nice secluded lot, tall ceilings, nice fixtures,
MLS#3020064 $239,000 Call Gattermeir
Elliott Real Estate @1-573-365-SOLD
OR 1-866-YOURLAKE

DEER PATH - REMARKABLE NEW custom
home with country setting. 3 acres, outstanding,
lrg, level yard with sodded grass. Wonderful floor
plan with main level living. Lrg kitchen with
stainless steel appliances $235,000 MLS
#3019825. Call Re/Max Lake of the
Ozarks, Mike Christensen, 573-280-
0127

HWY TT, SUNRISE BEACH, 2400 square foot
building w/400 sq. ft. loft, for all of your toys!
Owner is developing a gated community of "Big
Boy Toy Ranch". Price is the building "as is"
with water and sewer, plus stubbed for bath-
room addition but add heat, air, wet bar, what-
ever you'd like! Road will be paved. Call listing
agent if this is too big or too small, and owner
will build to suit! MLS#3020980 $99,900 Call
C. Michael Elliott, Gattermeir Elliott
Real Estate @280-0170 or 1-877-365-
cme1

LAKE ACCESS HOME IN LAKE OZARK -
3BR, 2BA, 2,080 sq. ft. (477 unfin.) 10x24 dock
slip-$172,900 Call Sue Spica, Prudential
Lake Ozark Realty 365-6868

LAKEFRONT HOME IN LAKE OZARK -
3BR, 2BA, 1,778 sq. ft. 2-well dock inc.-
$309,900 Call Sue Spica, Prudential Lake
Ozark Realty 365-6868

INTERIOR DECORATING
INTERIOR DECORATING and GIFT Selec-
tions from the comfort of your home. Pottery,
Wrought Iron, Valances, matching Placemats
and napkins, Flatware, Hand
crafted Baskets with coordinating liners, and
much more to choose from. Please visit:
longaberger.com/donnacross1

LOTS FOR SALE
LARGE PARCEL on KK, 22 acres prime for
development or large lots. Water & sewer avail-
able. MLS #3013326, $179,900 Call Re/Max
Lake of the Ozarks, Mike Christensen,
573-280-0127

HOW TO PLACE A CLASSIFIED AD:
Send name, address, contact phone, ad text and check payable to
Benne Publishing, Inc. to: Benne Publishing, Inc., Attn: Classifieds,
160 N. Highway 42, Kaiser, MO 65047 .25¢ PER WORD, Include
abbreviations as a word. MIN. $5/20 WORDS.



by Donald Bradley
The Kansas City Star
Kansas City, MO— Like the outlaw

himself, photographs of Jesse James are
hard to catch. 
Museum officials in Kearney and St.

Joseph say people are always bringing in
old photos they think— hope— are of
James, and they usually leave disappoint-
ed. 
Joyce Harris is the latest to ride into

town. The Raymore woman recently
arrived with five photographs that she
believes show Jesse, brother Frank, their
sister and Jesse's wife, Zerelda, in individ-
ual poses. 
Unlike most hopefuls, Harris also

brought a story that makes some museum
workers think she could be right. 
An author of a book on James says she

has the wrong man. 
George Warfel, the man most often

touted as the expert on Jesse James' face
because he has painted it so many times,
has fallen ill and could not comment. 
If the photos are authentic, James

enthusiasts agree the discovery would be
a major find in the history of the Clay
County farm boy who became America's
best-known outlaw of the 19th century.
Only a few photographs of James exist,
and some of those may not be authentic. 
Harris' photos— measuring about 2-

by-3 inches— were shot with the “tintype”
process used in the post-Civil War era,
when James and his gang became folk
heroes to many by robbing banks and
trains. Revenue stamps on the back of the
photos indicate they were taken in 1868.
The stamps were the government's way of
raising money in the days before sales tax. 
Also, the seal of the photography stu-

dio— T.S. Neely and Sons of Muncie,
Ind.— on the back of the photos could
help the case for authenticity. Photogra-
phers of the era were known to travel
around, so it's unknown where the photos
were taken. 
Fashion and furniture also fit the time. 
According to Harris, the pictures had

been kept for years in an old box of family
mementos that had been stored over
decades in attics, basements, garages and

old sheds. 
Her father's side of the family was

named “White,” and a man by that name
was known to have ridden with the James
gang. 
Her family, too, has a connection to

William Quantrill's band of guerrillas,
whom Jesse and Frank James rode with. 
Also, at a family get-together when

Harris was 10 or so, the adults were look-
ing through a pile of photos and postcards
when her father called her over. He held
up a photo. 
“Look here,” he told her, “that's Jesse

James.” 
“Who's that?” she responded. 
“Famous outlaw ... friend of the family,”

he answered. 
But the memory of that day faded over

the years, and the box stayed tucked away.
Her grandmother nearly tossed it when
she was moved into a nursing home in the
early 1970s. But her father took it, and the
box moved with him several times until
three years ago, when Harris took over
proprietorship. 
Now 55, Harris had always liked look-

ing at the colorful postcards, which served
not only as a history lesson but provided a
rich vein of family gossip. 
A few weeks ago, Harris was looking at

the contents of the box when her son,
John Harris, 28, who had just returned
from the Navy, noticed the photographs. 
“I know that face— that's Jesse James,”

he said. 
That's when the memory from the ear-

lier family reunion came back to her. 
She soon was on the Internet, compar-

ing her photos with those on Jesse James
Web sites, and she came away nearly con-
vinced. 
She then took the photos— and her

story— to the Patee House Museum in St.
Joseph that focuses on James and the
Pony Express. 
Kimberly Davis, the museum's deputy

director who examined the photos, said
they are “very convincing.” 
Phillip Steele, a James expert who co-

wrote a book called The Many Faces of
Jesse James, however, thinks the photos
are not of James. 

A problem could be that the photos
show the middle finger of James' left hand
intact. Supposedly, the future outlaw shot
off the tip of the finger while playing with
a gun when he was a boy. 
Gary Chilcote, Patee House director,

said the image could have been reversed
during the processing, so the hand shown
actually could be James' right hand. 
Chilcote added, too, that the Gothic-

style chair Jesse is standing by is seeming-
ly identical to a set from the James home
in St. Joseph. 
He told Harris that the museum would

love to have the photos on display. 
Perhaps, Harris said. 
“I want to put them in a museum, but

my husband says, `Find out what they're
worth,' “ she said.   

Carolyn Brennecka, interpreter at
James Farm Museum in Kearney, has the
answer to that. 
“Whatever somebody will pay,” she

said Thursday. If real, of course. 
She hasn't seen the photos, so she can't

render an opinion about their authentici-
ty. But she has seen lots that weren't. 
“People bring them in here all the time,

and once in a while, a real one will sur-
face,” Brennecka said. 
A great while. In the 10 years she has

worked there, how many authentic pho-
tos of Jesse James have come in? 
“One”, she said. �

Harris’ photographs were unavailable
to accompany this article. — ed.
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Woman believes her photos are of the outlaw Jesse James

A few of the many photographs known to be Jesse James.


