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NEWS IN BRIEF
by Joseph Lewis

“He does things in a very 
methodical, well planned 
manner, so, it’s not just that it 
happened to be the 200th, it 
was designed that way.”

Those are the exact words 
of Scott Tarwater, Senior Vice 
President of Development for 
John Q. Hammons Hotels and 
Resorts.  Hotelier John Q. Ham-
mons plans to build the Cha-
teau Lake of the Ozarks, Osage 
Beach, Missouri, on 28 acres 
near the Grand Glaize Bridge.  
The 320 room 15 story struc-
ture will be the 200th hotel 
that Hammons has built from 
the ground up, an impressive 
feat for the 88 year old entre-
preneur, his 14th structure in 
the state of Missouri.   

“The city of Osage Beach 
will see a celebration by a ho-
telier, that they haven’t seen in 
this area in a long time,” Scott 
Tarwater said in reference to 
the hotel being the 200th in 
Hammons’ career. “It’ll be 
quite the party.”   

When the plans for the ho-
tel were originally announced 
back in March, Mr. Hammons 
spoke specifically about why 
he came to the Lake of the 
Ozarks.  

“I started getting serious 
about this area about five years 
ago. We’ve had great success 
with the chateau in Branson 
on the lake.  I began to study 

the market conditions,” Ham-
mons said.  “We never build 
anywhere unless there’s a mar-
ket, and we never build any-
where unless it’s the best site 
that we can obtain.  Besides 
that, we never build unless we 
can design the product that 
the people will buy and use, 
which we think the market will 
identify.”

“So if you do all those things, 
I don’t care what business 
you’re in, that is most impor-
tant,” Hammons said. “That’s 
the way we do business.”

The 15 story hotel is not the 
only aspect of the facility that 
will draw the most attention, 
although it is the tallest aspect.  
Also included in the project is 
a minimum of 100,000 square 
foot convention center. 

“It’ll be flexible in that we 
can do exhibits, conventions, 
we’ll be able to seat 2,000 
plus people for a dinner or 20 
people for a dinner because of 
the breakup of the rooms.” V.P. 
Scott Tarwater says. “It’ll have 
probably 28 to 30 foot ceilings, 
chandeliers you won’t believe, 
and it will be all electroni-
cally controlled, with all high 
speed internet connectivity, 
both wired and wireless. So, 
if you’ve got a group that you 
want to communicate around 
the world with, you’ll be able to 
do it, from right here in Osage 
Beach.”        

Estimates from the devel-
oper say the ballrooms are 
flexible beyond anything the 
lake area currently has, allow-
ing for both cement floor ex-
hibitions and carpeted floor 
formal meetings.  

Also drawing a lot of atten-
tion will be the 2 story 14,000 
to 15,000 square foot spa.  Part 
of what Tarwater refers to as 
the “Fluff and Buff program.” 

“And here’s the deal, the 
ladies get the second floor so 
they get the better views, guys 
are relegated to the basement,” 
Tarwater said.  He adds that the 
facility will be comparable to 
the spa that is currently at the 
Chateau on the Lake in Bran-
son (chateauonthelake.com) 

Also included will be a din-
ing area and boat docks, those 
specifics will be revealed at a 
later date.

“The market is here, it’s up 
to us to fill the marketplace 
with a product that belongs 
here. And I have noted now, 
many, many times, you lack 
meeting space and you lack 
convention space.” John Ham-
mons said. “And you have 
some nice hotels here, but that 
aging process has paid a visit, 
and, so, you know the rest of 
the story.” 

In referencing the quality 
of the product that Hammons 
says he is going to bring to 
the table, “I want you to know 

that I spend a lot of money on 
these hotels, so the people are 
not cheated.  You have to be 
careful about that, the public 
will tell you when they are not 
treated right.” 

Hammons plans to spend 
approximately 98.8 million 
dollars on the construction 
of the project.  A portion of 
the project will be financed 
through available public as-
sistance mechanisms.  Over 3 
million dollars will be financed 
through Tax Increment Fi-
nancing.  The Osage Beach TIF 
Commission gave its final ap-
proval to the project in Octo-
ber of 2007.  The TIF portion of 
the project has its first hearing 
before the City of Osage Beach 
at their board meeting on No-
vember 1st.  An additional 3 
million dollars will be financed 
by a Community Improve-
ment District.  That CID will be 
created through an agreement 
with the city. That will come 
forward at a later date and will 
be a new avenue for the city of 
Osage Beach.

“We’ve never had one, so 
we’ll have to get educated a lit-
tle bit on the CID,” said Osage 
Beach Mayor Penny Lyons. 
“It’s a community investment, 
my understanding is that it 
would be 1 percent on the TIF 
property only. Then the CID 
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With the winter months fast 
approaching, it’s perhaps a good 
time to review some bad weather 
driving tips. As a South Dakota 
native, I learned the do’s and 
don’ts of ice and snow at a young 
age. The region sees snowfall 
amounts that would stagger the 
imagination. It wasn’t uncom-
mon for us to have to shovel 
snow for the three-quarter mile 
trip to the blacktop highway, to 
get to plowed roads (if they had 
got out yet). After school, it was 
more shoveling, as the fierce 
winds had blown the snow into 
the path we’d so laboriously 
cleared. Yes, it sounds like a story 
your Grandfather would tell, but 
true nonetheless. 

Before we get into the driv-
ing, let’s talk about essentials for 
the road. Winters aren’t particu-
larly fierce here, but I remember 
the first day I was in the state, it 
snowed with a total accumula-
tion of 22”. So, better safe than 
sorry.

First, however- drive defen-
sively. Watch other cars, and look 
far ahead for trouble, the more 
time you have the better. Pay at-
tention to road conditions, ice 
on the road is hard to see, watch 
and see if other cars are having 
trouble, this means the road is 
treacherous.

PREPARATION
Wiper blades- now is the time 

to check and see if they need re-
placed. If snow and slush are fall-
ing, it will hamper your driving 
– you can’t see the road ahead – a 
bad thing.

Gasoline or Diesel – fill up 
the tank for the winter months 
to above the halfway mark. The 
weight, while reducing your mile-
age, will help on traction. Also, if 
you are stranded, you’ll be able 
to run the engine periodically 
(not constantly- you could build 
up carbon monoxide- be sure to 
crack a window) in order to stay 
warm. Lastly, open space in your 
tank, as it warms up during the 
day, allows moisture to condense 
later when it cools off. Water in 
your fuel is another bad thing. A 
little Heet is a good preventative.

Dressing Appropriately – it’s 
always a good idea to keep an 
old jacket or two and a blanket 
in the trunk, but when you start 
out, dress for the weather. If you 
layer clothing, you can remove 
some if you become too warm 
at work. Don’t forget gloves and 
a hat. Most of the heat loss we 
experience is through our head 

and extremities- cover them up 
and you’ll stay warmer longer.

Traction – the difference be-
tween sliding into the ditch and 
staying on the road. It’s essential 
to maintain traction. But that said 
– the number one consideration 
should be – if you don’t have to 
drive in the bad weather – stay at 
home where it is safe and warm. 
Now, loss of traction means skid-
ding and sliding – often that’s 
simply your tire treads filling 
with snow and ice and becoming 
skis. It could also be bald tires or 
excessive braking. If you avoid 
spinning your tires or applying 
brakes to where the grooves fill 
up, you’ll do much better. 

Remember rule one- every-
thing slower in bad weather. 
Drive slower, apply brakes slow-
er and more gently, steer gradu-
ally and gingerly. No sudden 
movements, braking, or accel-
eration. Big, wide corners, slow 
and gentle stops, planning far 
ahead of the intersection. Pulse 
the brakes, tapping the pedal in-
stead of panicking and stomping 
them. Anti-lock brakes do this for 
you to some extent. Slow down 
for corners, bridges (can be slip-
pery and ice-covered) and traffic. 
Maintain a greater distance be-
tween you and the car ahead of 
you. Use your lights and signals. 
Allow more time to get where 
you are going.

SKIDDING AND SLIDING
So all of this, and you’re still 

sliding. If your vehicle does be-
gin to slip, slide or skid, LET OFF 
THE GAS and remember to STAY 
OFF THE BRAKES unless a colli-
sion is imminent. 

Steer INTO the direction of 
the slide or skid. Stay off the 

brakes until the vehicle is going 
in the direction you want, and is 
in control. It will slow naturally. 

Now you can gradually pulse 
the brakes to come to a stop. 

Remember, if you are stopped 
or going slowly, use your FLASH-
ERS to alert other motorists. 
Over-correcting with steering, 
or hard barking here can put you 
into a 360 degree spin, which 
usually ends badly. 

TAKE-ALONGS
Some things you might want 

to pack into the trunk for bad 
weather months.

- Cell phone and a charger
- Radio with wind-up 
  or extra batteries
- Flashlight (or wind-up) 
  with batteries
- Booster (jumper) cables
- Rope
- Basic tool kit
- Fire extinguisher
- Flares
- Tire chains
- Bag of sand for traction
- Shovel and scraper
- First aid kit
- Waterproof matches
- Can of Sterno or a candle
- Warm blankets/sleeping bag
- Bottled water, snacks, 
  canned food

You might want to think of 
things you would need if snowed 
in, or if your car is off the road 
and add them to the list. If the 
storm is a bad one, help could be 
a while in coming. Preparing for 
winter driving now can save you 
time and trouble should an acci-
dent happen.

Winter weather driving and you
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by Monica Vincent
On Thursday, October 04, 2007 

an announcement was made by 
Governor Matt Blunt appointing 
lake area local Dawn Busick, the 
then Assistant Director of Mis-
souri Workforce Development, 
to take over as Interim Division 
Director. Blunt appointed her 
predecessor Roderick Nunn as 
Director of Education and Work-
force Innovation. These changes 
were effective October 15, 2007. 
Busick was recently featured, 
along with Randy Thompson, in 
the September issue of the Busi-
ness Journal when they hosted a 
fundraiser for Governor Blunt at 
Thompson’s residence in Lake 
Ozark.

Said Greg Steinhoff, Director 
of the Missouri Department of 
Economic Development, 

“...Working with Dawn over 
these past two years, she has 
successfully demonstrated her 
strong workforce development 
background along with solid 
leadership skills. I am confident 
Dawn will keep the momentum 
going with advancing Missouri’s 
workforce system. The leadership 
over the past few years as well as 

the hard work of many work-
force professionals throughout 
the system has placed Missouri 
at the top of the list for innova-

tive strategies in the workforce 
development community, and 
the system will continue to be at 
the top.”

Said Nunn in his farewell 
newsletter, “For a new leader to 
grow, produce and sustain in or-
der to keep the same operational 
and strategic trajectory, there are 
certain leadership competencies 

that come into play beyond the 
basic tenets of leadership (e.g. 
values/ethics, strategic think-
ing, management excellence 
and ability to successfully en-
gage people, organizations and 
partners)...Well, these advanced 
competencies are not for the 
faint of heart and I know of no 
better person than Dawn Busick 
to take the baton and lead DWD 
through the advanced stages of 
the organizational life cycle. The 
best is yet to come for DWD...
that’s my prophecy!”

Nunn highlights some of 
Busick’s credentials acknowledg-
ing her wealth of knowledge on 
workforce and economic devel-
opment issues. She has over 26 
years in public service, with 21 
directly in human capital/talent 
development and the rest in eco-
nomic development. Busick was 
the original “education to ca-
reers” participant, having started 
in HR right out of high school.

Originally from Illinois, Mis-
souri has always held a spe-
cial place in Busick’s heart. She 
moved to Missouri permanently 
in the spring of 2005, but her 
family has had a second home 

at the Lake of the Ozarks since 
her childhood. She calls the Lake 
home now, but to her, it’s always 
been her “happy place.”

Busick has a BA in Business 
Management from the Univer-
sity of Illinois at Springfield. She 
is also active in many workforce 
professional organizations. Not 
only is she a Certified Work-
force Development Professional 
(CWDP) through the National 
Association of Workforce Devel-
opment Professionals, but she 
also has represented Missouri 
most recently at the National 
Association of State Workforce 
Agencies (NASWA) and on other 
initiatives with USDOL’s Employ-
ment and Training Administra-
tion. Busick brings a unique per-
spective to the Skilled Workforce 
Initiative as a Certified Grant 
Writer, trained at Washington 
University’s Grant Institute.

In addition to her duties at 
work that keep her extremely 
busy, she keeps her balance by 
working with various commu-
nity charities such as the Dream 
Factory, YMCA, Toys for Kids, 
etc., watching football games, 
and spending time with her two 

boys who are both attending col-
lege in Illinois.

At press time Busick had been 
accepted into and was attending 
the Harvard University school of 
government Innovations in Gov-
ernance executive education 
program. This seven day course 
allows 60 students representing 
public and private sector leaders 
from over 16 countries to come 
together and take advantage of 
executive level type problem and 
case management solving issues 
that aid businesses in staying 
globally competitive in today’s 
market.

Concludes Busick, “The op-
portunity to continue the mo-
mentum in leading Missouri’s 
workforce development pro-
grams doesn’t stop at the state 
level. It also avails me to the 
many local workforce initiatives 
that these very same programs 
that I administer serve in and 
around the lake area. I look for-
ward to having hands on with 
the initiatives going on here at 
the lake area and building its hu-
man capital capacity to better 
serve the businesses in the lake 
area.”

Local Busick receives appointment from governor
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by Monica Vincent
On Thursday, October 04, 

2007 anBenne Broadcast and 
Charlie Thomas - morning news 
anchor for KDRO 1490 AM in 
Sedalia, has taken their show to 
an international arena. For the 
second year in a row, Thomas 
is preparing to be the only Mis-
souri broadcaster embedded 
with troops in Iraq.

From December 10th through 
the 14th, Thomas will be in Bagh-
dad for “Home For the Holidays” 
where he will have the privilege 
to deliver uplifting messages 
and much needed supplies from 
Missouri as well as broadcast 
messages from the troops to 
their loved ones back home dur-
ing the Holidays. 

Broadcasts will air on Benne 
Broadcast’s four stations - KDRO 
1490 AM from Sedalia to White-
man Air Force Base, KPOW 97.7 
FM from Kansas City to Colum-
bia, south to Warsaw and north 
to the Iowa border, KQUL 102.7 
FM at Lake of the Ozarks and 
KLOZ Mix 92.7 FM from Colum-
bia to Fort Leonardwood.

Explained Thomas, “Our mis-
sion [Denny Benne - stations’ 

Owner, Stu Steinmetz -General 
Manager KDRO/KPOW, and Greg 
Sullens - General Sales Manager 
KLOZ/KQUL] simply put is to 
deliver a strong message of sup-
port. If the troops can’t be home 
for the holidays, we want them 
to know their commitment and 
sacrifice are not forgotten. Most 
embeds are large news organiza-

tions and we thought if we could 
bring the message that Sedalia 
and surrounding communities 
are fully behind them it might 
bring a more of a hometown feel 
to the troops.”

Last year, Thomas sought as-
sistance in organizing and gain-
ing access for this assignment 
from the public affairs office 

at Whiteman Air Force Base in 
Knob Noster and from Missouri 
Senator Ike Skelton’s office. In 
December of 2006, Thomas 
spent one week embedded with 
the 1st Cavalry Division at Camp 
Liberty, Iraq.

According to Thomas, “Once 
you are embedded you live, eat 
and move with that unit.”

Thanks to his experience last 
year, access to an Iraqi assign-
ment came a little easier. Said 
Thomas, “I knew who to call this 
year.”

Captain Tamara Spicer of the 
Missouri National Guard and 
KRCG meteorologist Mike Rob-
erts were instrumental in mak-
ing arrangements for Thomas to 
travel. Thomas will be embed-
ding with Roberts’ unit, the 35th 
Engineer Brigade of the Missouri 
National Guard. 

According to Thomas there 
are approximately 125 soldiers 
in that unit. Thomas will be in-
terviewing Brigadier General 
Michael Pace, commander of 
that unit in a five part series that 
begins stateside and continues 
in Iraq. 

Other notable interviews in-
clude meeting with Governor 
Blunt October 31st to record an 
address to deliver to the Mis-
souri troops when in Iraq. Both 
U.S. Senators, McCaskill and 
Bond, have also agreed to do a 
live conference call while Thom-
as is there to speak directly to 
the troops in the field. Thomas 
also has a request into President 
Bush to see if he would be inter-
ested in being part of a Missouri 
broadcast address to the troops. 

Kevlar vests, helmets and other 
safety gear were provided for 
Thomas through the support of 
local businesses and an Anheus-
er-Busch sponsorship last year. 
He will be using that equipment 
again this year and will be taking 
a satellite phone this time for in-
stant communication and 100% 
coverage instead of relying on 
military access for communica-
tion.

“We are better prepared this 
year, you’ll hear from me more 
often with bonus coverage and 
I’ll know how to get in contact 
with more Missouri troops.” 

Concludes Thomas, “I’m for-
tunate to have a community that 
solidly backs our strong news 
program and an employer who 
believes in and supports these 
opportunities to take our mes-
sage to a much broader scope.”

Thomas will be leaving De-
cember 6th and returning on the 
20th with actual embed dates 
December 10th through the 
14th. 

If you would like to be part of 
the community support effort, 
the much needed and requested 
supplies are as follows: 

Chapstick, air mattresses, flea 
collars, hand-held electronic 
games, Ziplock bags, skin lo-
tions, music CD’s, puzzle books 
and pens, Copenhagen brand 
snuff, paperback books and 
magazines, white athletic socks, 
nail clippers, hair bands, playing 
cards, footballs, baseballs, Fris-
bees, Nerf balls, baby wipes, beef 
jerkey, non-perishable candies, 
hot sauce, seasonings, sunflower 
seeds, powdered drink mixes, 
AA batteries, disposable razors, 
toothbrushes and toothpaste, 
eyedrops, deodorant and sham-
poo, Goldbond powder.

Dropoff locations include the 
following sponsors: Al West Nis-
san and Chrysler in Rolla, Paul’s 
Furniture Outlet in St. Robert and 
Seegar Toyota. In the lake area: 
Lloyd Belt GM and Chrysler, Gal-
va Foam, Lake Regional Health 
System, Surdyke Yamaha, Eagles 
Landing, Bank Star One, and Ce-
dar Creek Homes. In Jefferson 
City: Capital Eye Care, Accurate 
Glass, Al Shepper’s Trucks, Riley 
Chevrolet, HyVee and Reagan 
Honda.

Please continue to refer to 
www.todaysbesthits.com and 
listen to the radio stations listed 
above for updated dropoff loca-
tions and supply lists.

Radio host Charlie Thomas goes back to Iraq
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COMMERCIAL COMMERCIAL

Charleston Condo
3 BR, 3 BA, 2200 sq. ft., 2 Screened in
Decks. 12x30 Boat Slip, Two PWC
Slips. Good rental history.
MLS #3042979     $228,000

This Palisades Condo offers a great
view! Many upgrades, 3 BDR, 2 BA,
1300 sq ft., surround sound speakers
inside and out, completely turn-key.
12x32 boat slip.
MLS #3038988   $246,900

Charleston Condo Unit 3B, Bdlg
289. Enjoy the convenience of a condo
but the size and feel of a home!
Beautiful, lrg, open, 2000 sq ft condo
professionally decorated. 3 BDR, 3
BA, newly screened and glassed-in
sunroom. MLS#3032463   $229,900

Lake Osage Condo Street level condo
in central Osage Beach. Remodeled
with newer tile, paint, refrigerator.
Excellent rental, never vacant, or nice
place for full-time or weekend occu-
pancy. MLS #3044022  $64,000

GREAT LOCATION right off Hwy
7 with 300 ft. of road frontage - great
exposure!  Two bldgs: 16x24 and
24x32, both built in 2004. Priced right
and ready to start your own business.
MLS#3041822    $124,900

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 adja-
cent to the Factory Outlet Mall. Call
Frank for details at 573-280-1030.

COMMERCIAL

LAKE OZARK COMMERCIAL
LOT Vacant commercial lot in Lake
Ozark w/ 104' road frontage. Many
possibilities! Ground is level, city sewer
& water available. For more informa-
tion contact Mike Christensen at 573-
280-0127. MLS#3036345 $199,900

Visit us online in
order to browse

all of the
available listings!

www.frankchristensen.com
Or drop us an email:

Email Mike at:
mikechristensen@charterinternet.com

Email Michele at:
micheles@charterinternet.com

Email Kathy at:
kathywise@remax.net

Email Frank at:
frankc@remax.net

Lake
Osage
Condo
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by Joseph Lewis
A project that started two 

and half years ago in the City 
of Osage Beach is on its way 
to becoming reality, along the 
way incorporating six coun-
ties and possibly utilizing state 
and federal funds. 

Back in 2005, Osage Beach 
Director of Public Safety, Chief 
Dave Severson, began talking 
with TurnKey Mobile, an orga-
nization dedicated to assisting 
organizations with grant writ-
ing related to mobile data.  The 
group’s goal specifically was to 

create a system that could put 
Osage Beach officers all on the 
same mobile data network. 
The city was originally looking 
at purchasing mobile equip-
ment for their officers in their 
vehicles.  

“They came to us with a pro-
posal for just Osage Beach, to 
seek a grant to put mobile dis-
patching into our cars,” Sever-
son said. “As we started talking 
more and more about it, that’s 
when this whole concept of 

the lake area law enforcement 
partnership came to be.”  

The chief says the proposal 
for the city would have worked 
but the real goal was intercon-
nectivity across jurisdictions.  
Originally the idea began with 
the counties of Miller, Mor-
gan and Camden, and all of 
the municipalitites contained 
in those borders.  The first in-
carnation was the Lake Area 
Law Enforcement Partnership 
Technology Initiative.  The 
idea, according to the chief, 
was to look at the intercon-

nectivity between the groups 
of cities and counties in the 
tri-county area and what sys-
tems they all used.    

“Instead of just us doing it, 
the value in this is data sharing.  
Police work in this day and age 
is so information based, that if 
you don’t have the current in-
formation on what’s going on 
in the state, it is not effective.” 
Severson said. “The biggest 
component was the mobile 
dispatching.”

“They proposed that we do 
it here.  We came back and 
said well, we would have a bet-
ter chance of getting funding 
with collaboration.” Severson 
continued. 

“Let’s combine all of the 
lake area law enforcement and 
say it’s not just about Osage 
Beach. If we need to collect 
data from Camden County 
or Morgan County, wouldn’t 
it be nice to just do it with a 
keystroke, instead of picking 
up a phone and talking with 
six people and finding it in a 

drawer somewhere?”
The idea went forward last 

year to the U.S. Senate and 
was not funded.  After one year 
the program seemed to have 
run into a small snag.  The tri-
county group then met with 
law enforcement in the capital 
area, including Boone, Calla-
way, and Cole counties and all 
of the cities in those boundar-
ies.  The scope of the project 
changed, as did the name.  

The Central Missouri Re-

gional Justice Information 
System was created, a criminal 
information sharing project 
across jurisdictions located in 
the Missouri Highway Patrol 
Troop F region. The three goals 
of the group include a real 
time information sharing net-
work, consisting of a criminal 
information data repository 
accessed easily and securely 
by all participating agencies 
through secured portals.  The 
second goal is for the multi-
jurisdictional network to have 
wired and wireless connectiv-
ity between the agencies. The 
biggest goal will be a mobile 
data network that will put 
information in the hands of 
the officer in the street in real 
time.   

The CMRJIS will use in car 
laptop computer systems, ad-
vanced records management 
system software, Crime Matrix 
or Coplink data warehousing 
and analysis software, and 
wireless and wired network 
trunks and access points.  
The total initial cost would be 
around 4.2 million dollars to 
bring everyone in the jurisdic-
tions up to the same level.  

With the new name, more 
specific directions, and an ad-
ditional boost from the U.S. 
House of Representatives, the 
project is now headed forward.  
U.S. Congressmen Ike Skelton 
and Kenny Hulshof have suc-
cessfully earmarked 1 million 
dollars in initial funding for 
the project.  On Friday, Octo-
ber 26th, the CMRJIS met to 
form an executive committee.  
If the earmarks come through, 
the direction of the funding, 
Severson says, would be up to 
the executive committee, of 
which he was elected chair.

“My position all along is 
that we will look out for the 
smaller agencies. Quite hon-
estly, the capital area is way 
above where we are. Colum-
bia and Boone County already 
have mobile terminals.  Jef-
ferson City is actually buying 
their own information sharing 
system,” Severson said. 

“To their credit they have 
taken a step back and said take 
this first round of funding, the 
million dollars now, and work 
with the smaller agencies to 
get everybody up to a level 
playing field.”

The chief says the working 
groups are going to look at all 

of the smaller agencies that do 
not have a digital data records 
management system. 

“We’ll be buying them some 
sort of a system, so that the 
little three man department 
that handwrites their police 
reports and throws them in a 
desk drawer will get some type 
of basic records management 
system,” Severson said.  

The federal money may 
not be the only assistance the 
group will see.  

“A big part of this is the state 
of Missouri moving forward 
very quickly on their own in-
formation sharing program. 
This works great for us because 
a component of our project 
is a regional data sharing sys-
tem, which we may not have 
to incorporate,” Severson said. 
“We may be able to put all of 
our data into the state.  It’s in 
the process right now, state 
money is being earmarked to 
do it through the highway pa-
trol.”

The program the chief refers 
to is MIAC, the Missouri Infor-
mation Analysis Center. MIAC 
is putting together a regional 
data sharing system through 
the Missouri State Highway 
Patrol.  MIAC was started by 
Governor Matt Blunt in 2005 
and incorporates a lot of sug-
gestions from the U.S. Depart-
ment of Homeland Security.  

So the additional funding 
coming from the state level 
combined with the initial fed-
eral dollars may be bringing 
smaller jurisdictions like Sun-
rise Beach and Stover closer to 
a level playing field with cit-
ies like Osage Beach and the 
Camden County Sheriff’s De-
partment. 

The chief says the intercon-
nectivity can do nothing but 
benefit the safety of lake area 
residents. He also adds that 
the money will be used wisely 
on tangible needs.  

“This is certainly not frivo-
lous, by any stretch,” Severson 
said. “If not for this money 
there are no other grants out 
there.”

“This is the kind of proj-
ect that small towns like this 
couldn’t afford on their own. 
So I think it’s a perfect exam-
ple of what federal funding 
for technology in law enforce-
ment is about.”

Lake area inching closer to connectivity

“Ruggedized” laptops like this one from Mitac will be in the cars to give police up to the minute information.
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Condominium Office Suites
Why pay rent when you can own your office suite?

1600 to 5000 sq. ft. available
Some Investor Owned Suites Available for Lease — Located across from Staples

The Landmark Center fills
a unique niche in the lake area
business market by providing
the advantages of ownership
to the discerning entrepreneur
and investor. Office space is
customized to suit the needs of
each member of this community
of professionals.

Strategically sited on prime
Highway 54 frontage, each

Landmark member will
enjoy outstanding visibility
in an established high-growth
area. The building’s striking
appearance, along with its
convenience and accessibility
is certain to capture a large
audience of potential clients
and enhance the image of each
Landmark business owner.

DEVELOPED AND MARKETED BY RE/PARTNERS

Facts at a Glance:
• Condominium ownership

• Leasing available

• Customized office space from 900
to 6,300 square feet

• Professional tenant/ownership only.
No retail businesses

• Steel and brick construction designed
by Columbia Associates

• Four-stories, 25,350 square feet of
available office space

• Elevator service to all 4 floors

• Parking exceeds city requirements

• Osage Beach Highway 54 frontage

• Building signage available for each
owner/tenant

George Bogema
573-302-0303

Jeff Krantz
573-302-1802

Frank Christensen
573-302-2301

For more information contact

Only 3 Luxury
Suites Available!
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Quality Office Solutions Since 1982

Toll Free: 877-348-1440

348-1440
1046 Osage Beach Road

Osage Beach

Buying technology products?

$1,495$1,495
Combo Package

Lease for $53.33/mo+ tax

If you NEED great service at a great price...  NEED to print color AND black & white...

NEED to SCAN, FAX & E-MAIL documents...
NEED a reliable COPIER...
YOU NEED A COMBO!

17PPM FULL
COLOR NETWORK
PRINTING!
LOW COST PER
COPY!
ONE YEAR ON-
SITE WARRANTY!

30 PPM PRINT
AND COPY
NETWORKED
PRINTING,
SCANNING &
FAXING!

AND GET FREE DELIVERY,
FREE INSTALLATION AND TRAINING INCLUDED! The comparable cost of a similar

all-in-one machine that runs at this
speed is over $10,000!

380 W. Hwy. 54, Suite 101-A Stonecastle
Building Camdenton 573-317-9126

fnbclakeoftheozarks.com

Complete Confidentiality
No Advance Fees of Any Kind
Professional Services
Free Consultation
Businesses
Franchises
Commercial Real Estate

Attention Business Owners

Want to Sell Your Business?
WE HAVE BUYERS FOR LOCAL BUSINESSES

“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

This year marks the four-
teenth Chrismas for Kids, to be 
held Sunday December 9th this 
year at the Country Club Hotel 
and Spa. The Christmas for Kids 
Committee, and the Ozark Coast 
Kiwanis Club along with Lake 
Area businesses and individuals 
team up to collect cash and toys 
to benefit disadvantaged chil-
dren around the Lake. 

The evening costs just $10 
admission, and one new, un-
wrapped toy. All of the toys col-
lected are then wrapped and 
distributed by the Kiwanis to 
children in the area.

Folks who do not bring a new 
toy can still get in for $20 admis-
sion. The evening features live 
entertainment, hor d’ouerves, 
a cash bar and silent auction. As 
Matt Redd from US Mortgage 
explains, it’s a long list for a good 
cause.

Matt said, “This event bene-
fits seven child-related charities 
here at the Lake. CADV, Won-
derland Camp, Hope House, 
Big Brothers, Big Sisters... Lake 
Regional Pediatrics, the YMCA, 
and Kid’s Harbor. These are all 
good local charities, and it’s a 
good opportunity to support, 
through one event, seven good 
local community charities.”

Missy Martinette-Hills says, 
“We team up with the Ozark 
Coast Kiwanis Club- they go 
out and come up with these 
children who really need help 
in our local community. Every-
thing stays right here, and they 
actually take these toys the next 
day and get them to the right 
kids. These are toys that people 
bring to the party- new and un-
wrapped - plus their $10 admis-
sion, the Kiwanis will wrap them 
and get them out.”

Along with the door admis-
sion, the group sells table spon-
sorships for those who would 
like them- and they go fast.

“We always have tables avail-
able, either 50 or 60”, Matt says, 
“and we sell out every year. For 
those of you that haven’t attend-
ed the event, every year we have 
table sponsors, local business-
es- it’s $400 and reserves a table 
for your employees or a group of 
people- it gives you a nice place 

to sit with your friends.”
The event, says Missy, is one-

of-a-kind. “There’s no other 
fundraiser like it. We’re proud of 
that... and that it’s been able to 
go and grow this long.”

The event has become a Lake 
tradition, a “do not miss” get to-
gether that tops the season. It’s 
also known as one of the best 
nights out for the holidays. 

Missy adds it’s easy to help 
out. “Sponsoring tables, or at-
tending the party and bringing 
a toy. It’s just $10 and a new, un-
wrapped toy. If they want to do 
more than that, after the party 
we spend the day sorting the 
toys into boy, girl, etc., that takes 
4-5 hours. We’ve had people do-
nate $1,000 - $2,000 for things 
that the kids wanted but didn’t 
show up that night. We then go 
to WalMart and buy it for them 
with the cash. We raised $90,000 
in 2006.”

If you would like to donate to 
the group, but just can’t make 
it out that night, you can take 
donations in cash or toys to 
US Mortgage or Central Bank 
of Lake of the Ozarks in Osage 
Beach. 

Christmas for Kids helps area 
kids and families every year- in 
2005 they helped more than 400, 
last year around 450. Cash dona-
tions plus the proceeds from the 
silent auction go to charity that 
continues to benefit families 
year round. For more informa-
tion, contact Missy at 365-2288 
or Matt Redd at 302-4949.

Missy says, “This is the one 
big party that’s at the Lake of 
the Ozarks that helps all of the 
charities here- it’s not directed 
at one charity- and anybody and 
everybody is invited to come. It’s 
open to the public- just be there 
at 6:30. We had 753 people there 
last year, and it’s probably the 
largest party that’s held at the 
Lake. We kind of call it our locals 
Christmas party. Everybody be 
there, attire can be anywhere 
from jeans to gowns.”

Deadline for table reserva-
tions is November 12. Hotel 
rooms are available so that 
party goers do not have to drive 
home. A taxi service will also be 
available.

Christmas for 
Kids will be held 
December 9th
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Please Call Our Office For A Free Brochure on These Opportunities!

Reserve Your Unit
Today - They’re

Going Fast!

573-302-2355
888-322-1802

In 2006, our team helped over 200 families - 65% of them being referrals!
"Courteous, professional, caring people. You made us feel like your one and only customer." - A. Davis

www.krantzproperties.com/bj • www.krantzandassociates.com

3525 Highway 54
Osage Beach, MO 65065

Attention Developers/Investors! We Have Several Development Pieces Available - Highway and Lakefront. Call for Details!

The Latest in Luxury Condominium Living
A T T H E L A K E O F T H E O Z A R K S

When Only The Best Will Do!

Located off popular Lake Road 54-37 (Jeffries Road) on the
19 mile marker of the Osage. 

Be Above It All at The Riviera.  These exclusive condominiums
will be located on the bluffs at the corner of Business 54 and

Horseshoebend Parkway, providing panoramic views of the lake. 
First Building 99% Sold!

www.TheRivieraCondos.com 

Check out The Hamptons at
www.TheHamptonsAtTheLake.com

The Hampton’s and Riviera Condominiums have
an extensive list of standard features:
• Granite Countertops • Stainless Steel Appliances

• Crown Molding • 10 Foot Ceilings
• Screened and Tiled Terraces • Iron and Glass Entry Doors

• 42" Plasma TVs Above Fireplaces   

Builders Special:
Reserve Now & 12x30 Dock

Will Be Included!
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by Alison Schneider
With the number of politi-

cians and pundits throwing 
their hats in the proverbial ring 
in an attempt to win a major 
party nomination for President 
in 2008, it seems an almost im-
possible task to know what to 
do. If you’re like most Americans 
outside of New Hampshire, you 
figure you will just wait for the 
dust to settle and let the parties 
let you know who your options 
are. But, if you are one of those 
“radicals” that just have to know 
the facts, then keep reading. The 
Missouri Presidential Primary 
may not be until February 2008, 
but with 16 hopefuls declaring 
their intention to pursue a party 
endorsement- well, you literally 
need a scorecard to keep track.

Let’s take a look at the Repub-
lican hopefuls in this issue, and 
then visit the Democratic candi-
dates in the December publica-
tion.

Currently, the Republicans 
have 8 political movers and 
shakers seeking your vote in 
2008. The frontrunner at this 
time appears to be former New 
York City Mayor Rudy Giuliani. 

Guliani’s public persona fol-
lowing the 911 attacks on his city 
dubbed him with the moniker 
“America’s Mayor”. Prior to that 
however, he also served as As-
sociate Attorney General dur-
ing the Reagan administration. 
Not surprisingly, his campaign 
is centered on the need for Na-
tional Security and calling for 
America to go on the offensive 
in what he terms the “terrorists’ 
war on us”. 

He supports abortion rights, 
gun control and gay marriage. 
Guliani believes that, regard-
ing the immigrants, we should 
tighten security first and fore-
most, but then should provide 
those immigrants currently here 
illegally with the opportunity to 
gain citizenship, hold jobs in the 
mainstream workforce and pay 
taxes like everyone else. He sup-
ports federal funding of stem cell 
research and is against universal 
health care. He opposes the line-
item veto and supports the fed-
eral assistance for production of 
biodeisel and ethanol products. 

Guliani does not support the 
press for a federal amendment 
banning gay marriage and as 

mayor-approved legislation that 
recognized domestic partner-
ships as legally binding and valid 
unions and is a supporter of gay 
rights. 

With regard to the hot-button 
issue of Iraq he believes that 
the troops need to stay in Iraq 
as long as they are needed and 
until the Iraq forces are able to 
take over no matter how long 
that takes. He feels that setting 
a date to evacuate our troops at 
this time would cause chaos in 
an already unstable situation. In 
a May 2007 debate he stated that 
he had “never heard of an army 
providing its enemy with a time-
table of their retreat”. 

Another candidate for the Re-
publican Party is former Arkan-
sas Governor Mike Huckabee. 
He is a former Baptist minister 
who considers himself a “para-
doxical Republican” because he 
supports policies not normally 
considered in keeping with con-
servative viewpoints.

Huckabee has served as both 
Lt. Governor and two terms as 
Governor of Arkansas. He has 
publicly backed the war in Iraq. 
He opposes abortion rights and 

gay marriage as well as civil 
unions and stated in the May ’07 
debates that he does not believe 
that evolution should be taught 
in our public schools. 

He supports immigration 
laws by strengthening our secu-
rity first and foremost, but then 
providing the illegal immigrants 
with the tools to become citi-
zens. He feels that the children 
of illegals should be educated in 
our schools and that it’s wrong to 
punish the children for the laws 
their parents have broken. 

What’s his stand on wheth-
er the 2001 and 2003 tax cuts 
should be made permanent? 
Huckabee says “yes” – those cuts 
were incentives to kick start the 
economy and to revoke them 
at this time would have the op-
posite affect. He has stated no 
opinion nor offered any solution 
to the mortgage companies of-
fering loans at sub prime rates 
and the recent increase in hous-
ing foreclosures as a result.

He supports the No Child Left 
Behind legislation while stating 
that state level flexibility on stu-
dent performance is necessary. 
He feels that the policy is often 
misunderstood and that “as long 
as the states are allowed to de-
velop their own benchmark ex-
ams to determine the manner to 
create standards” there is valid-
ity in having a national effort to 
set those standards goals high.

Huckabee supports priva-
tization of the social security 
system, at least in part and does 
not support stem cell research 
or universal health care. He does 
support federal funding for eth-
anol and biofuel research and 
production.

Arizona Senator John McCain 
was originally thought to be the 
front-runner for the Republi-
cans but has been up and down 
in the polls.

Known as a straight-talker, he 
has openly criticized the man-
agement of the Iraq situation 
and has called for more troops 
to be sent to the region. As a re-
sult he is in full support of Bush’s 
current “surge” plan and that’s 
costing him some popularity.

He’s primarily a conservative 
who favors immigration reform 
– a tightening of border secu-
rity and “guest worker” passes. 
He favors keeping the 2001 and 
2003 tax cuts in place and sup-
ports privatization of social se-
curity.

McCain supports stem cell 
research but doesn’t support ex-
panded federal funding for that 
purpose and he opposes univer-
sal health care although he does 
favor reimportation of medi-
cations. He voted against a bill 
which would have expanded the 
SCHIP program which would 
have provided better health care 
to 10 million children because of 
the adverse affect on Medicare 
costs overall.

He is opposed to legalized 
abortion and does not support 
the gay marriage amendment 
drive, stating that it “usurps from 
the states a fundamental author-
ity they have always possessed 
and imposes a federal remedy 
for a problem that most states 
don’t believe confronts them”.

He supports the line-item 
veto; opposes expanded federal 
funding for ethanol and biofu-
els; and has declined to respond 
to questions about No Child Left 
Behind and the subprime mort-
gage-lending crisis.

Texas Representative Ron 
Paul has become something of 
an Internet star. The 72 year old 
has a My Space page, and a You 
Tube channel that has become 
increasingly popular, especially 
after the May ’07 debates. 

He’s a loud critic of the US 
involvement in Iraq and other 
countries. He believes in the 
abolishment of federal income 
tax completely. He believes 
that the federal government 
shouldn’t bail out the subprime 
mortgage lenders.

Paul believes that we need 
to dismantle the Department 
of Education and eliminate the 
ailing No Child Left Behind pro-
gram calling for tax credits pro-
vided to parents who will decide 
for themselves what best serves 
their children.

He doesn’t believe that social 
security should be privatized 
and in fact believes it’s unconsti-
tutional. No surprise, he is also 
against universal health care. He 
opposes legalized abortion, but 
feels that the issue should be left 
up to the states. 

He also opposes the line-item 
veto, federal support for biofuels, 
and the amendment banning 
gay marriage. Paul votes strictly 
upon the guidelines provided by 
the Constitution, leaving most 
matters up to the individuals 
and the state governments.

continues on page 12

Republican Presidential hopefuls examined



Lake of the Ozarks Business Journal November, 2007 Page 11

Fabulous deep water property!
16+/- acres with 2000’ lakefront!

Turn-key operation!
MLS #3040620 Call for details!

5BR, 5.5BA, w/127' lakefront! 
Porto Cima home w/pool!

Full HD theatre room!
MLS #3043199 $3,200,000

5BR, 5BA, w/123’ lakefront!
Porto Cima home w/pool!

Dock included!
MLS #3040138 $2,500,000

5BR, 6.5BA, w/104’ lakefront!
Exquisite new construction!

“The location” to be at the Lake!
MLS #3041751 $1,795,000

4BR, 3.5BA, w/110’ lakefront!
Osage Beach Estate w/pool!

Dock included!
MLS #3028757 $1,490,000

3BR, 2.5BA, 2,597 sq. ft. home!
Located on 15+/- acres!

Private, peaceful $ picturesque!
MLS #3041931  $229,900

3BR, 2BA and 1,500 sq. ft.!
Newer Four Seasons home!
Wonderful large private lot!
MLS #3043200  $162,500

4BR, 4BA, Harbour Towne Condo!
12x32 slip and garage included!
Add’l slip and garage available!

MLS #3043562 $294,000

3BR, 2BA Cedar Heights Condo!
10x24 slip and garage included!

Great view of pool!!
MLS #3044220 $199,900

8+/- acres with 505’ Hwy frontage
and 300’ lakefront!

2,100 sq. ft. building included!
MLS #3033637 $449,900

4BR, 3.5BA, w/90’ lakefront!
Porto Cima Home w/pool!

Dock included!
MLS #3035955 $1,299,950

4BR, 4BA, w/90’ lakefront!
Elegant & comfortable! Gorgeous

screened porch Dock included!
MLS #3039764 $995,000

4BR, 4BA, w/136’ lakefront!
Furnished Four Seasons home!

Dock included!
MLS #3040621 $849,950

3BR, 2.75BA, and 2,530 sq. ft
w/huge slide!! 80’ lakefront!

Dock included!
MLS #3042231 $285,000

4BR, 4.5BA, 5,171 sq. ft. home!
Lovely lakeview & private setting!

Boat slip available!
MLS #3042165 $549,900
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continued from page 10
Mitt Romney, the former 

Governor of Massachusetts is a 
candidate with some consistency 
issues. As Governor (2003-2007) 
he supported gay rights and 
abortion rights – but today he 
opposes legalized abortion and 
has spoken out against same-sex 
marriage.

He believes that “so long as 
there is a reasonable prospect of 
success, the wisest course is to 
seek stability in Iraq”, calling for 
more troops as needed to sustain 
the status quo until the Iraqi mil-

itary can manage on their own. 
His stand on immigration is 

tough. He supports building a 
fence along the border and of-
fering neither social services nor 
amnesty to the 12 million illegals 
currently residing in our country. 

He does not feel the tax breaks 
should remain in force, but does 
support Federal help with regard 
to the increased housing foreclo-
sures. He believes that the FHA 
mortgage insurance laws should 
be adjusted to allow homeown-
ers hit with outrageous adjust-
able rate increases to refinance 
with FHA for a better interest 
rate.

He voted against the Long-
term energy Alternative for the 
Nation Act, which includes mak-
ing more federal funds available 
for biofuel development and uti-
lization.

Romney supports NCLB and 
feels we need to increase teacher 
pay, provide federally funded 
pre-K programs and stop vouch-
ers. He does, however believe 
that there needs to be flexibility 
in the student performance mea-
surement piece.

“Social Security needs reform, 

but privatization may not be the 
answer,” says Romney. He also 
believes that stem cell research 
should be federally funded and 
he opposes universal health 
care.

Former Senator from Tennes-
see Fred Thompson is probably 
more widely known as “that actor 

guy from Law and Order” but has 
served as an Asst. US Attorney 
as well as his years in the Senate 
from 1994-2003. 

He supports legislation that 
would secure our borders and 
deny legal status of any type to 
illegal aliens, stating that it’s a 
matter of national security. He 

further supports the increased 
troops sent to Iraq. 

He is against legalized abor-
tion and embryonic stem cell re-
search. He supports the limited 
privatization of Social Security 
and is against universal health 
care.

Thompson has come out pub-
licly against NCLB stating that it 
“isn’t working”. He would opt for 
a program that would send mon-
ey to states setting “objective 
standards” more appropriate. He 
does support vouchers and char-
ter schools.

He believes that the tax cuts 
earlier this decade need to stay in 
place. “The Lower tax rates have 
proven to be a key to prosperity 
now. It’s high time the million-
aires in the Senate quit overtax-
ing those citizens working hard 
and trying to get wealthy,” he has 
said.

The Senator/actor supports 
federal funding for biofuel re-
search and implementation 
stating that it’s necessary to pro-
tect our future as a country. He 
supports the line item veto & 
the death penalty but is against 
same-sex marriage.

Representative Tom Tancredo 
of Colorado is advocating a firm 
immigration policy. He says he’ll 
secure the borders so that ille-
gals cannot enter this country. 
He’ll eliminate benefits and job 
prospects for illegal immigrants 
so that they won’t be able to stay. 
Tancredo is “saddened” by the 
“great American melting pot”. 
“It’s broken” he said in Iowa in 
April 2007, “We no longer see im-
migrants with a desire to assimi-
late, nor are we a country that 
requires it of them. We refuse to 
make our immigrants learn Eng-
lish, pledge allegiance to our flag 
or even ask them to give their loy-
alty to our country.”

He feels that we should be 
more aggressive against terror-
ist threats and that we will be in 
Iraq for a long time. We shouldn’t 

leave till the situation is less vola-
tile for the people.

Tancredo says the tax cuts 
should remain in place through 
2010 and that the government 
should take action to protect the 
homeowners facing foreclosure 
from “unscrupulous” lenders.

He opposes NCLB because 
is constrains school’s abilities to 
address their local needs. He fa-
vors school choice and vouchers. 
Tancredo has also come out in 
support of the line-item veto.

Tancredo also supports the 
privatization of social security, is 
against stem-cell research, and 
is opposed to universal health 
care. He is also opposed to legal-
ized abortion and same-sex mar-
riage.

California Representative 
Duncan Hunter is a decorated 
Viet Nam vet and has a son serv-
ing his third tour in Iraq. He backs 
the Bush administration’s policy 
on Iraq without question. The 
forces need to stay in Iraq until 
the Iraqi military can take over.

Hunter believes that we need 
to strengthen our borders and 
stop the influx of immigrants 
crossing into our country. Once 
the borders are secure, we then 
seek to deport illegals. He does 
not support any amnesty or 
guest worker pass situation. He 
was a proponent of the legisla-
tion that was passed last year to 
build some 854 miles of fencing 
along the Mexico border.

He supports keeping the tax 
cuts in place through 2010. Hunt-
er also believes that a solution to 
the ARM housing foreclosure 
crisis is to retool the FHA loan re-
quirements allowing homeown-
ers to refinance at a reasonable 
rate and keep their homes.

Hunter supports school 
vouchers and sees them as an 
opportunity for parents to take 
better control of their children’s 
education. He is a proponent 
of privatized social security; is 
against stem cell research; and 
is against the idea of universal 
health care and legalized abor-
tion.

He supports the line item veto 
and the federal assistance for 
production of ethanol and biofu-
els as an alternative to oil.

He favors a constitutional 
amendment defining marriage 
as between a man and a woman.

So there you have it…a basic 
rundown of the most notable 
campaign policies by the Repub-
lican Candidates currently vying 
for that nod come spring. I can’t 
wait to how the Democratic Pres-
idential hopefuls stack up.

Republican hopefuls

Billi Miller and Virginia Kirvan
Contact us Today!866-440-2384

DEVELOPERS! GREAT OPPORTUNITY!
This is a developers dream property! 6.13 gen-
tle acres over 567 feet of waterfront, located in
Lake Ozark.There is nothing else like this on
the market at this price! Recent survey, clean
environmental inspection, and 31 large boat
slips (12x28 up to 14x48) permitted by Ameren
U.E. zoned multi-family. Don’t wait! Call
today! MLS 3034878 $1,850,000

Lakefront and Lake Access Homesites with
Spectacular Views! Attention Developers!!
Highly restricted, developed subdivision with
central sewer, community water, street lights,
paved roads, and community docks available.
Purchase the remaining 19 lots for $699,900 or
Call for individual lots For Sale!
MLS 3044290

Tel: (573) 302-2384
3696 S. Hwy 54 - Lake Ozark, MO

 

Former Massachusetts Governor 
Mitt Romney

Representative Tom Tancredo of 
Colorado

Fred Thomspson actor and former 
Senator from Tennessee
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NOW YOUR DENTIST CAN CREATE A
NEW SMILE WITHOUT REMOVING
PAINFUL TOOTH STRUCTURE.

LUMINEERS™ BY CERINATE™ is a painless, 
permanent cosmetic solution for stained, chipped, 
discolored or misaligned teeth. LUMINEERS BY 
CERINATE is a porcelain veneer that can be 
made as thin as a contact lens and is placed over 
existing teeth without requiring removal of painful 
tooth structure* (unlike traditional veneers).

• NO DRILLING OF PAINFUL TOOTH STRUCTURE*

• NO SHOTS*

• A YOUNGER, BEAUTIFUL, NATURAL-LOOKING 
SMILE IN ONLY 2 EASY VISITS

573.256.7891
Affordable payment options available!

For a beautiful smile and whitening that can 
last a lifetime, call for a free consultation.

Clinically proven to last up to 20 years.

cerinate.com www.sterlingdentalcolumbia.com

573.256.7891

Colin A.  Malaker,  DDS
General  Dent is t

terling Dental Care

Cosmetic dentistry is a non-specialty interest area that requires no specific educational training to advertise this service.

* In most cases

LUMINEERS™ Can Make Everyone’s 
Smile More Beautiful Without 
Removal of Painful Tooth Structure!
Even With Old Crowns & Bridges

WHAT ARE LUMINEERS?



by Michael Gillespie
There are no "swingers" at

the party cove. In fact there are
very few left anywhere. There's
one at Warsaw, but the other two
that once were there are gone.

To what am I referring? Why,
the wire suspension bridges of
the Osage Valley—the swinging
bridges, or "swingers" as they
often were called.

Suspension bridges funda-
mentally were different in
appearance and design criteria
from the more common pier
bridges. The deck platform of a
suspension bridge hung from
two overhead cables. The weight
of the deck and its load trans-
ferred horizontally to the far
ends of the structure. Given
enough vertical elevation, a sus-
pension bridge could span a
very wide river without the need
for piers in midstream. This was
the great advantage of suspen-
sion bridges—no obstruction to
river traffic and no danger of
pier displacement from floods
or ice floes. Swinging bridges
also were less expensive to build
than pier bridges.

Typically, swinging bridges
over the Osage sloped from a
high bluff on one side of the
river to a lower approach fill on
the opposite side. The bridge
deck itself was arched upward.
On some of the bridges the arch
was so pronounced that a vehi-
cle entering one end of the
bridge could not be seen from
the other end.

The first suspension bridge in
the lake area was built at Warsaw
in 1895. It was devised and
financed by D.M. Eddy, a
Warsaw physician with a per-

sonal interest in bridge design.
(Bridges at that time were built
by individuals or private compa-
nies and operated as toll
bridges.) Eddy's construction
foreman was Joe Dice, also of
Warsaw. Dice and another
bridge contractor, Charles Bibb,
eventually would build most of
the thirty swinging bridges con-
structed in the region between
1895 and 1937.

Seven of those bridges once
spanned portions of the pres-
ent-day Lake of the Ozarks. One

was over the Grand Glaize
Creek, about where the current
Grand Glaize Bridge crosses the
lake. Another was at the mouth
of Linn Creek. It was built in
1910 at a cost of $16,000. If you
glance at a lake map you will
notice that F Highway seems to
dead end at Green Bay Terrace
(mile marker 31). Before the lake
came in the road continued

south across the river bottoms
then crossed the Osage via this
bridge. The south end of the
bridge was on Lover's Leap
Bluff, where a toll house once
stood. The toll keeper kept some
of the deck planking loose so he
could hear if someone were
crossing late at night. Like most
of the swingers over the Osage,
the Linn Creek bridge had to be
removed to make way for the
lake. In 1931 Union Electric
bought the bridge for $26,000.
Engineers then cut the bridge
supports and allowed the wire
cables and steel towers to fall
into the filling lake. During
World War II the towers and
cables were lifted from the lake
bottom and sold for scrap.

The next bridge upriver was
the Sagrada Bridge, built in
1907-08. It crossed the Osage
between mile markers 70 and
71. It connected present-day
highways T and FF.

In 1899 a farmer named Bell
owned and cultivated a tract of
land in the Osage River known
as Williams Island (mile marker
74). Normally the river was shoal
there and Bell had no problem
fording the stream to reach his
field on the island. But high
water occasionally kept him
from getting his implements
over to the island, so Bell paid to
have a small swinging bridge
built from the south shore to his
island. It was known as the Bell
Island Bridge and did not cross
the main Osage channel. The
bridge is long gone and even the
island has disappeared under
the lake waters.

Three swinging bridges once
spanned the Osage at Warsaw.
Only one, known as the Upper
Bridge—originally built in
1904—still stands although it
has undergone several rebuilds.
It is closed to traffic and will per-
haps become a foot bridge.

Two more swingers are still in
use over the Grand Glaize Creek
near Brumley. Story has it that a
young game warden was thrown
off of one when he caught the ire
of some "good ol’ boys" who
didn't appreciate his meddling.

Swinging bridges did swing,
or at least sway. (Horizontal
cables running from the bridge

deck to the shore dampened the
worst of the sway.) Under a
heavy load the plank decks
sometimes rolled upward ahead
of the vehicle like a bow wave
moving ahead of a boat. If you
stopped your vehicle on a
swinger you could feel the up
and down oscillation of the
deck. Over
the years
some decks
c o l l a p s e d ,
but none of
the main
supporting
cables ever
broke. �

Historian and
tour guide
Michael
Gillespie 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 maga-
zine articles. Both of his books are
available online at Amazon.com and
Barnes and Noble.com.

“Swingers”
LAKE STORIES WITH MICHAEL GILLESPIE

Approach to one of the swinging
bridges at Warsaw. Photo taken
July 28, 1946.

Looking west from one of the
Warsaw swingers, July 28, 1946,
showing one of the vertical sus-
pender cables. The picture was
taken from the front seat of a '38
Dodge. New cars were hard to
come by in the immediate post-
war years

One of the Warsaw swingers. The photo clearly shows the steel support towers. Photo: Brad Atkinson.

HOW TO PLACE A CLASSIFIED AD:
Complete the form below, and mail your completed form to: Benne
Publishing, Inc., Attn: Classifieds, 160 N. Highway 42, Kaiser, MO 65047
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Gov. Matt Blunt’s crack-
down on illegal immigration 
has not uncovered any major 
instances of contractors em-
ploying illegal immigrants. 
But it has stoked anxiety 
among business owners who 
worry that Hispanic employ-
ees might be targeted by law 
enforcement. 

A high-profile immigration 
bust in this northeast Mis-
souri town seems to mirror 
the broader crackdown on 
businesses. While the ques-
tioning of 19 Hispanic men 
only uncovered one illegal 
immigrant, the event further 
stoked fears that Blunt’s pol-
icy might lead to racial profil-
ing. 

“There could be a chilling 
effect,” said Jorge Riopedre, 
secretary of the St. Louis-area 
Hispanic Chamber of Com-
merce. “A company is not 
going to hire a Hispanic be-
cause they don’t want to run 
any risk of going afoul of the 
government.” 

Blunt launched his two-
pronged initiative in late Au-
gust. He ordered Missouri 
Highway Patrol agents to 
check the immigration status 
of everyone presented for in-
carceration, and ordered the 
Missouri Department of Eco-
nomic Development to ran-
domly check the immigration 
status of workers employed 
by contractors who get state 
incentives. 

Blunt has said repeatedly 
his crackdown will not tar-
get Hispanics. Spokeswoman 
Jessica Robinson said the 
Department of Economic 
Development will make sure 
its policy won’t amount to 
racial profiling when inspec-
tors start visiting work sites at 
random. 

“I understand that they will 
balance taxpayer protection 
with appropriate individual 
rights and protections,” she 
said. 

The patrol and other law 
enforcement agencies have 
identified 75 illegal immi-
grants that were taken into 
custody by Oct. 20, said Capt. 
Tim Hull. Over the weekend, 
10 others were detained after 
a traffic stop in Warren County 
and are awaiting deportation. 
But the Department of Eco-
nomic Development hasn’t 
yet implemented its part of 

the initiative. 
Spokesman Spence Jack-

son said the department is 
still drawing up a plan to train 
its inspectors in immigration 
law so they can randomly 
spot-check employees when 
they make random visits to 
work sites around the state. 

In Hannibal, patrol agents 
visited the Continental Ce-
ment plant on Sept. 12 be-
cause of a tip that illegal im-
migrants were working on a 
construction project there. 
Continental Cement Presi-
dent Mike Johnson said the 
firm got no tax breaks or in-
centives for the construction 
project. 

Johnson said patrol agents 
arrived at the site and asked 
to see the employees’ im-
migration paperwork, even 
though they did not have a 
warrant. 

The 19 men, all of them 
Hispanic, were detained at 
the work site while the patrol 
took down their names and 
birth dates. The information 
was passed on to the federal 
Immigration and Customs 
Enforcement office in St. 
Louis. 

A patrol report on the in-
cident said a man claiming 
to be a former employee of 
Continental Cement called 
State Rep. Rachel Bringer, 
D-Palmyra and told her the 
company was employing ille-
gal immigrants to help build a 
new $150 million kiln. 

Bringer told The Associ-
ated Press that she passed on 
the man’s complaint to patrol 
agents. She said she routinely 
passes on the concerns of her 
constituents, and that she 
herself was not filing a com-
plaint against Continental. 

ICE spokesman Carl Rus-
nok said one worker was 
found to be in the country 
illegally after being deported 
earlier. He said ICE could 
not determine the immigra-
tion status for 15 of the men, 
meaning they were either le-
gal residents of the United 
States or were illegal aliens 
who had never been arrested, 
which would have put their 
names in ICE’s database. 

Rusnok said ICE didn’t in-
vestigate the matter further 
because there wasn’t enough 
evidence of wrongdoing. The 
men worked for a subcon-

tractor, Schueck Steel of Little 
Rock, Ark. The company re-
fused to comment or let the 
employees be interviewed at 
the cement plant. 

Johnson said the Hispanic 
employees felt intimidated-- 
some quit and found work 
elsewhere. He said he was 
frustrated to have his work 
site interrupted and is wor-
ried the same thing might 
happen again. 

“I was just very disappoint-
ed with the Highway Patrol-- 
that they would do that just 
on the basis of an anonymous 
phone call, with no evidence 
or anything,” Johnson said. 

Riopedre said he is trying 
to arrange a meeting with 
Blunt’s office to discuss ways 
that immigration law can be 
enforced without targeting 
Hispanics. 

He said his chief concern 

is that business owners won’t 
hire Hispanics, even if they 
present legal immigration 
documents. 

Business owners might 
worry the paperwork is fake, 
and wouldn’t know how to 
verify it. 

“What kind of position is 
that putting the small busi-
ness owner in Missouri (into)? 
We would say a very difficult 
one,” he said. 

Ted LePage
3736 Hwy 54 South, Lake Ozark, MO 65049

(573) 302 0001

Blunt’s immigration crackdown stokes anxiety



ARROWHEAD LODGE
In her 2006 public lament over a

lost lady called Arrowhead Lodge,
Puggie Needham said the Lodge had
many lovers in her 71 long years of
serving tourists and the local busi-
ness community. The Lodge, which
was located along U. S. Highway 54
about two miles west of Bagnell Dam
overlooking the 16 mile mark, was

demolished in 2006. The Lodge’s
entrance sign, however, was not
removed until October 2007.

Arrowhead Lodge was built in
1935 by Arthur J. Kelly, Jr. of Kansas
City and very quickly became a land-
mark of the area. It attracted many
distinguished guests and even
housed a crew of Hollywood film
makers in 1938, when a scene from

the first Jesse James movie, was
filmed at the Lake. The original Lodge
building is seen here on a vintage
postcard.

In 1940 the business was sold to
Bill Raynor, Sr., who operated the
Lodge until it was sold to G. Edwin
Popkess in 1946.The Lodge burned in
January 1950, leaving only the
majestic chimney of the fireplace that

was a centerpiece of the building’s
lobby. Popkess rebuilt the Lodge
around the chimney and reopened in
1953. Eddie Jordon owned the busi-
ness from 1975 to 1992, adding a
large glassed-in dining area and
upstairs cocktail lounge. By this time
the building had 36 rooms, three
bars, a lobby, restaurant, main dining
room and three meeting rooms. Jim
Prentice owned the business from
1992 to 1999 when it was sold to
Darrell and Kay Webery of Eldon.

In its final years, the business
struggled for survival but just could-
n’t quite make it. The Lodge closed in
2006 and the much-loved landmark
soon fell before the grim reapers of
demolition. She may be gone but she
won’t be forgotten as long as vintage
postcards survive.

This vintage postcard image is
from the collection of H. Dwight
Weaver. The photographer 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 Stone
Crest Book &
Toy in Osage

Beach or by
mail. For infor-
mation, con-
tact the author at dweaver@sock-
et.net or call 573-365-1171.
Other books on the Lake by
Dwight Weaver are available
online at
lakeoftheozarksbooks.com

With Dwight WeaverGLIMPSES OF THE LAKE’S PAST
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RECOGNIZED • RESPECTED • RECOMMENDED

www.lakepremier.com

3590 South Highway 54 • Lake Ozark, MO 65049

573-365-3222 • 888-365-3222

PREMIER Lake Living

Premier Lake Homes

Top Floor Unit! 1BR, /1BA roomy condo
w/vaulted ceilings. Easy access off of HH.
MLS#3041922 ..............................$79,000

Incredible View! 3BR, 2BA condo with
an unobstructed view in the State Park.
MLS#3042884 ............................$154,900

Amazing View! 3BR/2BA  condo with an
amazing view and furnished with a garage.
MLS#3043552 ............................$319,900

Terrific! 12X40 Boat Slip, 2BR, 2.5BA
walk-in level condo. Located off of HH.
MLS#3041927 ............................$129,900

You can see for miles! Only 9 steps into
this 3BR/3BA condo right off HH. Includes
12X32slip. MLS#3036598 ..........$259,900

Penthouse Condo! 3BR/3BA with an
awesome view! Completely turn-key with a
14X40 slip. MLS#3040887..........$288,500

continued from page 1
money, the one cent sales tax on 
whatever happens on that prop-
erty, would go and help retire any 
of the TIF costs.”  

“It’s like a supplement to the 
TIF, and the CID has the ability to 
have a one cent sales tax, where 
the TIF has 50% of the prop-
erty tax and 50% of the current 
sales tax that gets reimbursed to 
the redevelopment,” Lyons ex-
plained. “So there’s a way to re-
coup it from the people that use 
the property and the facilities, 
they would pay the 1%.”  

During the TIF hearings, the 
developer stated that the TIF 
monies will be used for acquisi-
tion costs and landscaping, two 
parts of site development.  The 
Community Improvement Dis-
trict monies will be used, accord-
ing to the developer, on parking 
and public utilities.  The land 

that the project will be located 
on currently has 15 structures 
that have not been owner oc-
cupied since 2006.  Landmarks 
nearby include the Mungenast 
Yacht Club Marina directly to the 
north.

If everything goes as planned, 
the hotel will be completed on or 
before March 10th of 2010.  

So the City of Osage Beach will 
have a brand new state of the art 
facility prominently displayed at 
the crossroads of the city.  

Appropriately, Scott Tarwater 
adds, “Mr. Hammons does not 
do things, just by chance.”

Tarwater adds that everyone 
lake wide is invited in March to 
the opening ceremony, a party 
to celebrate a man and his 200th 
hotel. A celebration of a new 
type of quality at the Lake of the 
Ozarks.             

Hammons brings 
200th hotel to the 
Lake of the Ozarks
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by David A. Lieb
(AP) Gov. Matt Blunt, an 

abortion opponent, has 
launched the state on a scien-
tific quest to determine how 
abortions affect women-- a 
question so complex that it 
confounded a U.S. surgeon 
general. 

The Governor’s Task Force 
on the Impact of Abortion on 
Women convened last week 
in Blunt’s Capitol office with-
out any of the publicity and 
promotion that usually ac-
companies groups on guber-
natorial missions. 

Its members-- all opposed 
to abortion-- were recruited 
not directly by Blunt’s staff, 
but rather by a pair of anti-
abortion activists. 

“This is a very informal 
group of good people who be-
lieve in advancing the cause 
of life and believe that we 
should minimize the impact 
of abortion on society,” Blunt 
said when asked about his 
new task force during a Capi-
tol news conference called for 
a different purpose. 

Lest there be any confu-
sion: The effect of abortion is 
not a wide-open question to 
Blunt. There’s no likelihood, 
for example, that his new task 
force will conclude abortion 
is positive. 

“I certainly would begin 
with the presumption that 
abortion has a negative im-
pact on Missouri children, 
Missouri women, Missouri 
men, because it’s harmful to 
society,” Blunt said. 

With that framework, the 
task force still intends to hunt 
for “truthful, honest informa-
tion” from researchers, said 
Cindy Province, a co-founder 
of the Center for Bioethics 
and Culture-Missouri, who 
was asked by Blunt’s chief of 
staff to help enlist task force 
members. 

“We’re trying to get good 
evidence about the effect 
of abortion on women and 
make decisions about what 
the state can do to help wom-
en who find themselves in the 
situation of an unplanned 
pregnancy,” said Province, 
a nurse at St. Mary’s Health 
Center in Richmond Heights. 

The group is examining the 
physical, emotional, social 
and economic effects of abor-
tion, she said. 

The task force was con-

ceived by John McCastle, 
president of Alliance for Life-
Missouri, who recruited many 
of the group’s members. 

Among the questions Mc-
Castle poses: Does abortion 
lead to crime? 

McCastle draws that ques-
tion from unspecified stud-
ies, which he says suggest an 
overwhelming majority of 
women prisoners have had 
abortions. 

But people in prison typi-
cally have numerous prob-
lems. Determining whether 
abortion is a cause, rather 
than an effect, could be chal-
lenging. 

In July 1987, President Rea-
gan directed Surgeon General 
C. Everett Koop to prepare 
a comprehensive report on 
the health effects of abortion 
on women. Eighteen months 
later, Koop said it was impos-
sible to do so. 

In a letter to Reagan, Koop 
said his staff reviewed almost 
250 studies in scientific litera-
ture about the psychological 
aspects of abortion and gen-
erally found methodological 
flaws. 

The studies’ data “do not 
support the premise that 
abortion does or does not 
cause or contribute to psy-
chological problems,” Koop 
wrote. 

Later, a U.S. House com-
mittee made public a draft of 
a report that Koop had opted 
not to submit to the president. 
That draft said valid scientific 
studies had documented that 
abortion is medically safe and 
does not increase a woman’s 
subsequent risk of infertil-
ity, miscarriage or premature 
births. It also said that the fre-
quency of long-term psycho-
logical effects is uncertain. 

Since Koop’s review, re-
searchers on both sides of the 
abortion debate have contin-
ued to pump out studies con-
cluding abortion either does 
or does not cause physical 
and psychological problems. 

Peter Brownlie, president of 
Planned Parenthood of Kan-
sas and Mid-Missouri, said 
he would be happy to point 
Blunt’s task force to piles of 
research showing abortion is 
safe while evaluating the im-
pact on women, families and 
society. 

But neither Brownlie nor 
anyone else representing an 

abortion provider is included 
on Blunt’s task force. 

“My first reaction is that I 
doubt this governor is partic-
ularly interested in an objec-
tive overview of the impact of 
abortion,” Brownlie said. 

Included on Blunt’s task 
force is Connie Eller, presi-
dent of Missouri Blacks for 
Life, who speaks to groups 
about the effects of the abor-
tion she had 31 years ago as 
teenager in New York. Eller 

says she came down with a 
fever soon afterward, suffered 
from subsequent self-esteem 
problems and grappled with 
guilt. 

“I left there broken and 
full of something beyond re-
morse-- hateful at what I did, 
disgust,” Eller said. 

Studies aside, Eller testi-
fies from personal experience 
that abortion has negative ef-
fects. 

Koop wrote in his letter to 

Reagan that “anecdotal re-
ports abound on both sides” 
of the abortion debate. “How-
ever, individual cases cannot 
be used to reach scientifically 
sound conclusions,” he said. 

Blunt is setting relatively 
low expectations for his own 
task force. 

“I don’t begin with assump-
tion that they will have sig-
nificant recommendations,” 
he said, “but they very well 
may.” 

Hammons brings 
200th hotel to the 
Lake of the Ozarks

Blunt task force examining abortion effects on women
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Many of the new computers
that are on sale now in stores and
through online vendors like Dell
and Gateway-- come pre-loaded
with Microsoft Windows Vista,
the latest operating system
offered from the software giant.
While it is much-maligned from
technical gurus and hard core
users of Windows XP, it is a capa-
ble and very secure system that
most users will have no trouble
with. 

Microsoft has announced
recently that they’ve extended
the period vendors like Dell can
offer Windows XP pre-installed
by six months, to mid-2008.
Corporate users and IT staff have
been the loudest opponents of
Vista—this later date will give
Microsoft time to release the
Service Pack of upgrades in the
first quarter of 2008. With the
Service Pack, companies reluc-
tant to adopt Vista hope to see
their issues with the software
addressed. 

Vista offers some powerful
tools for the average user to take
advantage of. One such is
Shadow Copy. If you have it prop-
erly set up, you can retain earlier
versions of files. These Shadow
Copy versions can be recovered
later if the original is accidentally
deleted or corrupted.

Once configured, Shadow
Copy is sort of a last-ditch effort
to recover documents lost inad-
vertently. It doesn’t take the place
of proper backups. A second
internal hard drive or an inex-
pensive memory stick is good
insurance against data loss. I use
a 1 GB SanDisk USB memory
stick to temporarily store files at
the end of the day, before the

backup application kicks in dur-
ing the overnight hours.

To make sure Shadow Copy is
enabled and running, under
Control Panels select “System”.
Opening the system properties,
on the left you will find “System
Protection”. Inside this control
panel you can set up System
Restore and Shadow Copy set-
tings for your hard drives. Using

this service does require some
resources and will use some drive
space. By clicking the help links
in the panel, you can learn how
much space will be needed.

After you have checked the
drives for which System Restore
and Shadow Copy will be used—
and I’m not sure why they are
lumped together here—your
computer will begin keeping
track of the previous versions of
documents you have saved. It’s
not immediate-- obviously you
have to have more than one ver-
sion of a file for this to work. But
at some point down the road,
when the PowerPoint presenta-
tion you created refuses to open,
you’ll have a “saved copy” if you
didn’t back it up.

Remember, that in order for it
to have worked, a System Restore
point needs to have been created
since the file was created. So you
should take a moment to make

sure the drives are checked you
want to keep track of. You also
have the ability to create a System
Restore point at any time, by
clicking the button in the System
Protection panel. Remember
also, that this “shadow copy” is a
previous version—and so it may
not reflect the recent changes – or
any changes – you have made to
the document.

Using Vista’s
Shadow Copy

There’s no guarantee it will be there but right-click a file and select “properties”.

Enable Shadow Copies in the same Control Panel as System Restore.

continued from page 56
Says Ismail, “Brent and I have 

known each other since sec-
ond grade. We’re great friends 
and business partners. I’m the 
outgoing marketer and he’s the 
linear thinker - he’s got a spread 
sheet for everything.”

Any similarities to other res-
taurants, Ismail hopes eradicate 
with the amazing transforma-
tion Michael’s 939 has under-
gone from the building’s old 
days as Tres Hombres. “We don’t 
want to be predictable. We don’t 
want to be another ‘me too’ res-
taurant. We want to change the 
way people perceive dining at 
the lake.”

If the décor is anything to 
judge by, they have certainly ac-

complished those goals. Deco-
rated by Nancy Wilson, one of 
the designers of Randy Thomp-
son’s Champs d’Or Castle, the 
restaurant is nothing less than 
Sinatra era sexy and elegant with 
soaring ceilings, mocha colors, 
amber lighting, wood floors, 
dark eight inch wood moldings, 
stone accents and special paint 
finishes. There are massive an-
tique furniture pieces located 
throughout the restaurant, 
beautiful watercolor paintings, 
white linen tablecloths, black 
seated tables with candlelight 
and crystal. Absolutely beautiful 
to look at.

This gorgeous restaurant has 
also more than met the 21st

continues next page

Michael Ismail (right) and Brent Boyles, also owners of Michael’s Steak 
Chalet, are the owners of the new Michael’s 939 restaurant.

Two new restaurants 
serve the Lake

“Sinatra Sexy” and elegant with decorating ala Nancy Wilson awaits din-
ers at the new Michael’s 939.
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by David A. Lieb
Democrat Jay Nixon’s gu-

bernatorial campaign paid the 
state more than $47,000 Friday 
to cover the use of his attorney 
general’s staff and state vehicle 
for political purposes over the 
past three years. 

Nixon’s campaign also said it 
has begun leasing a vehicle for 
his political events. 

The payment caps a trans-
formation by Nixon, who had 
staunchly defended the use of 
his state staff and car as neces-
sary security measures while 
traveling on personal and po-
litical trips. 

Although Missouri law pro-
hibits state vehicles from be-
ing used for private purposes, 
Nixon justified the practice by 
claiming he is always on duty as 
attorney general-- even when 
campaigning for governor. 

After enduring about a week 
of criticism, Nixon’s campaign 
announced Oct. 12 that it 
would reimburse the state for 
Nixon’s political use of state re-
sources-- both going forward 

and dating back to the start of 
the current election cycle in 
November 2004. 

Nixon has been campaign-
ing since fall 2005 to challenge 
Republican Gov. Matt Blunt in 
the November 2008 elections. 

Nixon’s campaign paid the 

state $47,021.91 on Friday, said 
spokesman Oren Shur. That in-
cludes $27,082.24 as reimburse-
ment for the time attorney 
general’s staff members spent 
serving as his security aides on 
political trips and $19,939.67 to 
compensate for political mile-
age on the state car, Shur said. 

“This is a voluntary move to 
allow the focus of this race to 
return to the issues that mat-
ter most, like fixing our state’s 
health care crisis and making 
college more affordable,” Shur 
said. “Now Missourians are 
waiting for Matt Blunt to do the 
same and reimburse the state 
for all the taxpayer money he 
spends for his security at politi-
cal events.” 

A 2005 state law requires the 
Missouri State Highway Patrol 
to provide security and trans-

portation to the governor, a 
practice that existed long be-
fore then. The law makes no 
distinction between when the 
governor is on official or politi-
cal business, and it contains no 
similar security mandate for 
other statewide officials. 

But Shur noted that the law 
also contains no prohibition 
against a governor voluntarily 
reimbursing the state for the 
patrol’s expenses during his 
political events. 

Blunt’s campaign already 

pays for both his official and 
political flights, using chartered 
and corporate planes instead of 
the state’s fleet. But it will not 
reimburse the state for politi-
cal trips taken in state cars, said 
Blunt campaign spokesman 
John Hancock. 

“The patrol is required to 
provide that transportation 
and security for the governor; 
it’s not something we have the 
ability to accept or not,” Han-
cock said. 

www.4seasonsresort.com
Central Missouri’s Lake of the Ozarks

The First Annual Lodge of Four Seasons 
Food and Wine Weekend November 3 - 4, 2007

Enjoy exciting demonstrations from award winning local and regional chefs.
Soak up culinary knowledge from food and wine specialists. Learn food 

and wine parings. Sample great wines from throughout the 
world, and of course, delight in the culinary food 

presentations, sure to pleasure your palette.

SATURDAY, NOVEMBER 3RD
10:30 AM  COOKING DEMONSTRATION

Chef Colby and Megan Garrelts, Owners and 
Executive Chefs of Bluestem Restaurant in Kansas City,

present Autumn Trifle Spice Cake, Brandied Pears 
and Apples, Ginger Cream and Candied Pecans.

12PM  WINE SEMINARS
Choose from topics on French Wines, 

Wine Blending or Varietal Wine Tasting.

1PM  COOKING DEMONSTRATION
Chef Lou Rook, Executive Chef, 

Annie Gunn's Restaurant, Chesterfield.  

2:30  WINE SEMINARS
Choose from topics on Chardonnay 

Winemaking, Italian Wines or Pinot Noir.

3:30  WINE BARREL MAKING 
DEMONSTRATION

provided by World Cooperage

5:30  TASTE OF THE VINE 
WINE RECEPTION

Sample wines from around the world, 
and Missouri. Enjoy great cheeses, 

hors d'oeuvres, olive oil tasting, & music.

SUNDAY, NOVEMBER 4TH
11AM  CELEBRITY CHEF LUNCHEON

Four great chefs provide a luncheon 
prepared especially for you. All courses 
paired with wines and sparkling wines.  

For reservations call 365-3000
or 1-800-843-5253

 

Michael Ismail (right) and Brent Boyles, also owners of Michael’s Steak 
Chalet, are the owners of the new Michael’s 939 restaurant.

continued from previous page
century with a state-of-the-art 
security system and unique 
in-house media capabilities in-
cluding a large flat panel screen 
mounted over the stone fireplace 
in the lobby which advertises lo-
cal merchants for diners as they 
wait for their seating. Michael’s 
939 will also offer computerized 
gift cards.

Michael’s 939’s sound will 
match its style with the shiny 
new black baby grand piano 
which graces the bar and will 
fill the restaurant with rat-pack 
style music all week long.

As for the menu, Ismail says, 
“Although we will have a tray 
service, we still want to define 
ourselves as a steakhouse. This 
is lake casual and we want ev-
eryone to feel welcome. We will 
have a young person’s menu, 
and a lower price point than Mi-
chael’s Steak Chalet.”

Michael’s 939 menu will fea-
ture the Steak Chalet’s fare of 
steaks including their 31 day 
wet aged beef and their 16 hour 
prime rib. There will be new pas-
ta and seafood entrees as well 
as seasonal items such as wild 

game offerings. Ismail says their 
bar menu will offer unique items 
such as a variety of crisp salads 
topped with a 3 ounce grilled sea 
bass in an orange mango sauce.

Manning their 96” grill and 
48” backup grill will be Robert 
Blackburn Michael’s head char-
broiler for the last 14 years. Join-
ing him in the kitchen is new 
sauté chef Brandon Caldwell a 
3 year culinary school graduate 
from Columbus, Ohio.

Michael’s 939 will also feature 
over 100 different varieties of 
martinis - with a twist. Instead of 
the traditional 9 ounce martini, 
diners can opt for a smaller sam-
pling of three 3 ounce martini 
glasses.

Hours will be 7 days a week 
with the bar menu opening at 
2 pm and dinner at 5 pm. Last 
seating at 10 pm weekdays and 
11 pm weekends.

Boyles and Ismail say the city 
has been great to work with, in-
spections have gone smoothly 
and that they look forward to 
welcoming everyone soon. Con-
cludes Ismail, “Just when you 
thought it couldn’t get any bet-
ter...”

Two new restaurants 
serve the Lake

Two new restaurants 
serve the Lake

Nixon pays $47,000 for political use of car, staff
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by Darrel Willman
The long-delayed and often

maligned Windows Vista hasn’t
caught fire with the business
community as a whole, most
taking a “wait and see” attitude
toward it. Once called
“Longhorn” (Longhorn is now
the pre-release name of
Windows Server 2008), the
operating system boasts a new
high in graphics from the

Redmond-based software
giant.

Unfortunately, the system
requirements for the operating
system are also somewhat
atmospheric. Vista’s overdue
release coincided with
Microsoft Office 2007, which
was designed to run within it
beautifully. Unlike Vista, Office
thankfully, was released with
current customers in mind—it
will also run on Windows XP
(SP2) and Windows Server 2003
(SP1).

Vista also features the release
of DirectX 10 (updated to 10.1
in SP1), a new graphics stan-
dard that game developers are
quickly adopting.

For everyone else, DirectX
9.0c was released in August.
DirectX 10 is supported on the
newest crop of ultra high-per-
formance graphics cards—one
of which you may need to find
Vista’s performance tolerable.

Opinions vary, but Windows
Vista does have minimum sys-
tem requirements. Redmond
says an 800 mHz processor, 512
MB of memory and a 20 GB
hard drive are all that is needed.
Most realistic users will tell you
it is more substantial.

Most will agree at least 1 GB
of memory is needed, and 2 GB
is quickly becoming the stan-
dard. At least a 2.4 gHz proces-
sor (1.7 gHz AMD) and an 80 GB
hard drive. But if you want to
run Aero, Vista’s beautiful

graphic interface, you’ll also
need a hefty graphics card, at
least a 6000-series nVidia
GeForce or ATI X series, with
DirectX 9 support.

Buyers in the know will want
one with DirectX 10 support.
But even those with adequate
systems found Vista to be
somewhat frustrating with its
lackluster performance.

Security experts and network
gurus wanted more holes
plugged before the release,
even though Vista brought new
levels of security to Windows.

Most of Microsoft’s push to
get Service Pack 1 into the
hands of users and streamlined
into shipping copies has been
centered around increasing the
installed business base.

Sales of the operating system
according to Microsoft have
been brisk—but industry ana-
lysts have disputed this, stating
only new computers have a

high number of Vista installa-
tions.

In fact, Microsoft pushed
back the date when OEM
builders like Dell and Gateway
have to stop selling Windows XP
in new machines. Now set at
June 30, 2008, most assume this
is because retailers are getting
an overwhelming number of
requests to sell XP boxes to
businesses.  It’s clear this date is
set to fall just after the roll-out
of Vista Service Pack 1.

Microsoft has stayed away
from a firm date on when the
collection of performance
boosts and bug fixes will ship,
however. They released the beta
version of the service pack to a
limited set of testers in August.

With the beta, release candi-
date, master and gold versions
to go through, each taking more
than 30 days, you can plot the
final shipping SP1 date some-
time after May, 2008. Redmond
has said however, that the
release will take place within
FY2007 (ends June 30).

Since the beta testing began,
the software giant has said it
will release the beta version of
the service pack to the public
before the end of the year, with
most anticipating mid-
November.

Microsoft needs to get the
fixes out into the installed
machines in order to convince
those awaiting improvements
that the end is near. 

No new features are included
in the release— with the excep-
tion of a Recovery Disc creation
utility. Service Pack 1 consists
almost entirely of bug fixes and
performance tweaks.

In our tests of the Service
Pack 1 beta release, we saw
some performance increases,
but most of the improvements
in SP1 would be designed to
improve baseline performance,
not that of a mid to high-end
system.

The bug fixes and security
improvements will also be for
the most part transparent
except for IT departments and
network managers looking to
improve overall reliability and
security.

The beta release appears to
be stable, even in the initial
release form, so we would agree
that a November public beta
release is possible, even likely.

With eight months in which
to curry favor among big busi-
ness, Microsoft has ample time
to improve and further refine
Windows Vista.

Microsoft Vista
Service Pack 1 may be
released in November

You’ll find Windows Vista’s “Create a Recovery Disc” option inside the
Backup and Restore Center control panel, on the left side.

Once you experience the scenic beauty and friendly
atmosphere that is Lake Valley you will understand why
we were voted #1 golf course at the Lake of the Ozarks!

PUBLIC WELCOME

Reserve a tee time today at 573-346-7218
Enjoy our unique course design featuring

six par 3’s, six par 4’s and six par 5’s

Voted the Number One Lake Course for 2006!
Affordable memberships currently available – 

take advantage of our membership special while it lasts!

Located just 3 miles west of
Camdenton on Lake Road 54-79

Be sure to join our “e-Link Club” at:

www.lakevalleygolf.com 346-7218

 

CORPORATE AND INDIVIDUAL
TAX PREPARATION

ACCOUNTING SERVICES

ESTATE & TRUST TAXES

Time is Money.

C.P.A., P.C.
Chris Hermann

Certified Public Accountant

573-348-5929

Save time and money
with expert assistance
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by Andale Gross
An appeals court on Tuesday 

upheld the dismissal of Attorney 
General Jay Nixon’s lawsuit chal-
lenging a state agency’s decision 
to abandon its interest in an old 
railroad bridge. 

The Missouri Court of Ap-
peals ruling supports an earlier 
lower court decision that said 
the state has no property right 
to the Missouri River bridge in 
Boonville. Nixon, who appealed 
the lower court’s ruling, had 
challenged whether the Depart-
ment of Natural Resources could 
legally give up its interest in us-
ing the bridge as part of the Katy 
Trail State Park. 

Nixon, who has been in a 
dispute with Gov. Matt Blunt’s 
administration over the bridge’s 
fate, said he would appeal to the 
state Supreme Court. 

“If the giveaway of the bridge 
is completed, the ramifications 
could threaten the integrity of the 
entire Katy Trail, as well as take 
away an integral component of 
the city of Boonville’s economic 
development efforts,” Nixon said 
in a written statement. 

Doyle Childers, director of the 
Department of Natural Resourc-
es, said in a telephone interview 
that the ruling just reinforces 
what the department had been 
saying along-  that it didn’t own 
the bridge. 

“We have no ownership in 
the bridge, and the parks tax 
should not be required to spend 
millions of dollars to take and 
refurbish a bridge that we have 
no ownership in,” Childers said. 
“It was a very simple case, but 
unfortunately the political as-
pects of it outweighed the legal 
aspects (judging by) the attorney 
general’s actions.” 

Union Pacific Railroad Co., 
the bridge’s current owner, wants 
to dismantle it and reuse its steel 
for a new bridge over the Osage 
River east of Jefferson City. 

In July, the appeals court af-
firmed the same lower court’s 
dismissal of a lawsuit brought by 
the St. Louis-based Great Rivers 
Environmental Law Center on 
behalf of several bicyclists and 
a donor who helped finance the 
Katy Trail. 

In 1987, the state acquired 200 

miles of rail line from the Mis-
souri-Kansas-Texas Railroad for 
use as a trail that could someday 
revert to an active rail line if nec-
essary. That deal kept ownership 
of the Boonville bridge over the 
Missouri River with the railroad, 
but it gave the state the right to 
use it for the trail if it assumed 
liability on terms acceptable to 
the railroad. 

Nixon felt the 1987 agreement 
gave the state a property interest 
in the bridge that could not sim-
ply be relinquished by the De-

partment of Natural Resources. 
Gov. Matt Blunt said he wasn’t 

surprised by Tuesday’s ruling, 
which he hoped would end the 
dispute. 

“I am pleased that the depart-
ment will no longer have this 
frivolous lawsuit hanging over 
its head, so it can be free to di-
rect its resources to protecting 
the environment and creating 
new recreation opportunities for 
Missourians including new ac-
cess along the Katy Trail,” Blunt 
said in a written statement. 

He said it disappoints him 
that Nixon continues to take the 
matter to court despite the state’s 
objections. Blunt said the attor-
ney general’s lawsuit has now 
cost taxpayers hundreds of thou-
sands of dollars, including more 
than a quarter-million dollars 
paid by Nixon out of Missouri’s 
legal expense fund. 

Nixon is running against 
Blunt in the 2008 gubernatorial 
election.

1196 Horseshoe Bend Pkwy
Lake Ozark, MO
573-365-BANK

3600 S Hwy 54 Branch
Lake Ozark, MO
573-365-CASH

Hy-Vee Branch
Osage Beach, MO
573-302-0105

[Drive-up facility only]

If you’re a small business, sole proprietorship, partnership, LLC,
or subchapter S Corporation, Bank Star has the solution to your
checking needs! With All-Star Business Checking from Bank Star,
you get these benefits:                                                           

• Only $100 deposit to open 
• No minimum monthly balance 
• No monthly fee 
• Free monthly transactions*
• Free Business Debit Card 
• Free Online Banking 
• Access to Online Bill Pay*

A free checking account designed specifically for small business.

Ask about our Merchant Card Services program!

www.Bank-Star.com

*Items exceeding 200 per month for either checks or deposits will be charged 25 cents per item.  
Online Bill Pay is available for $5.95 per month. 

 

Looking Towards 2008!
2007 will go down in my books as

one of the craziest years I’ve ever had.
Starting with the entire Lake area recov-
ering from a terrible blizzard; which as I
predicted, did have a negative impact
on our local economy as the year pro-
gressed; that combined with increased
interest rates, high gas prices, and
uncertainty in the real estate market, no
doubt cooled things down for most of
us here at the Lake this year.The change
in the permitting process for large
docks, put a halt to several condomini-
um projects here, and the tightening up
of lenders on the secondary market, fur-
ther puts the squeeze on our economy.

Most businesses I’ve talked too this
year indicate that this was by all indica-
tions, less than a stellar year. From my
perspective, financially speaking it was
flat at best. On a more positive note, I
think the calendar year of 2007 will be
looked upon as a long over due correc-
tion in the market. I mean let’s face it,
when money is free, as it has been for
the last five years, there is no place to
go but down!

2007 brought two tragic events to
my life and businesses; a tragic con-
struction accident involving one of our
subcontractors; and the burglary that
took place after one of our charity con-
certs; both unfortunate incidences
knocked the wind out of me for the last

several months, and I’m just now start-
ing to catch my breath from it.

The season did however end up
with a lot of positive events for the
community; the first annual Lake of the
Ozarks Bike Fest, and the Horny Toad
Offshore Super Series National
Championship boat races. Both events
were a huge success, and most busi-
nesses would agree, brought a lot of
needed revenue at a time of the year
that is traditionally very slow. I’ve had
numerous people asking if we’re going
to host the boat races again next year,
and the answer is YES! But, I will need
a lot of help! This years race, ended up
with well over a hundred thousand dol-
lar shortfall, and I will be seeking out a
lot more local businesses to step up and
help support the event next year.

On a final note, the one big positive
that came in 2007, was that we com-
pleted our Yacht Club Marina, and we
have now pre-sold 50 of our
Condominium Hotel Suites which met
our lending requirements to fully fund
the project. We are well on our way to
complete the Resort by next summer.
What a great way to start off 2008!
Happy holidays!

Merlyn Vandervort, President
Horny Toad Inc
Millennium Group of Companies

The Vandervort
Report

Court agrees that Missouri has no property right to bridge
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You remember the golf watch
we featured, telling you every-
thing but when the Jigger cart is
coming? This is for fishermen-
after 30 hours of measuring
temperatures and pressures,
this will alert you when to go
fishing, and when to stay home.

It also has an altimeter and a
digital compass, for those elu-
sive species that require orien-
teering skills. $60-$100.

www.origowatch.com.

TECHNOLOGY/LIFESTYLE Fascinating whiz-bang gadgets and gizmos
for the kid in all of us

Nitro Gas RC 60 MPH Ford GT Dell Powerhouse: The XPS420

Dell’s new entry to their uber-
pro level XPS series is the 420,
loaded with Intel Core 2 Duo or
Extreme processors, your choice
of ATI or NVIDIA graphics cards,
a max of 1TB storage, 1-4 GB of
Dual DDR2 SDRAM, a 20-inch
LCD monitor, and Xcelerator
technology. Aimed at audio
video enthusiasts, it ships bun-

dled with Adobe Systems
Elements Studio, which
includes Photoshop Elements 6,
Premiere Elements 4, and
Soundbooth CS3, some of
which we’ve reviewed— all
excellent. But all this perform-
ance and style doesn’t come
cheaply. Dell’s website says
$1,500-$2,500. Dell.com.

Just in time for Christmas,
wow your kid with the gigantic
Nitro Gas RC Ford GT, which
apparently hits 60 MPH. This 1:5
scale car is big enough to take on
the family dog (or small children)
and win. We can’t imagine where
you would take this model to
play with it short of an airport
runway, but if you have the extra

cash, this a sure-fire gee-whiz gift
your kid will never forget. 

It features a 23cc engine, a
450cc gas tank, disc brakes, a 3-
channel FM transmitter and a
15kg metal gear ratio. Runs on a
mixture of unleaded gas and oil.

How much for that perform-
ance, you ask? $650.

www.wowzzers.com.

Fishing Watch

PARAGON
CERTIFIED RESTORATION

a model of excellence

24 HOUR EMERGENCY WATER REMOVAL

FULLY
EQUIPPED
TRUCKS

• Water Extraction & Drying
• Document Recovery
• Sewage Cleanup
• Mold Remediation
• Emergency Board-up & Tarps
• Emergency Storm Repairs

• Reconstruction
• Roof Replacement
• Packouts & Storage
• Contents Inventory & Cleaning
• Soft Goods Cleaning & Deodorization
• Smoke Odor Removal
• Electronic Restoration
• Consulting

TOLL-FREE: 1-800-913-7450
PREFERRED BY ALL MAJOR INSURANCE COMPANIES  www.paragonstl.com 24 HOUR EMERGENCY RESPONSE

Lake Area: 573-365-5780

1046 Main Street - Osage Beach
573-302-1404 • www.cakebaker.com

Tis the Season to start your holiday party planning so come
and join us on October 12th & 13th for our Fall Open

House to view our latest cake and dessert ideas! 

Kathy
Odom’s

Every Cake
a Work
of Art!

Complimentary
hot cider & cake

samples too!
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Unwilling to let millions of 
low-cost laptops delivered to 
developing nations include the 
bundled Linux operating system, 
Microsoft and Asus announced 
that the new Eee-PC produced 
by Asus as part of the One Lap-
top Per Child (OLPC) program 
will now ship with a custom 
slimmed-down version of Win-
dows XP.

“We’re spending a non-trivial 
amount of money on it”, says Mi-
crosoft Corporate vice president 
Will Poole. “We remain hopeful 
with our progress to date, we still 

have significant work ahead to 
finalize our analysis and testing 
processes. At the end of the day 
there are no guarantees.”

The $188 (once $100) laptops 
are part of an MIT spin-off. The 
laptops are to begin production 
in China this month, and will 

eventually get into the hands of 
millions of school children in 
developing nations across Asia, 
Africa and Latin America.

Microsoft was quick to warn 
that the limited resources of the 
portable may not run XP. “We 
still have plenty of work to do in 
determining if the highly con-
strained performance, power 
and memory in the first gen-
eration XO laptops will be com-
patible with Windows and the 
popular Windows applications,” 
Poole said.

Should the port to the XO lap-

tops fail, Microsoft stands to lose 
exposing potentially tens of mil-
lions of children worldwide to 
their OS. If the laptops use Linux, 
these children could grow up and 
be more comfortable with the 
open source operating system, 
with Microsoft losing potential 

revenue in the process.
Despite Microsoft’s fervor to 

strip down the Windows experi-
ence, the machine’s limitations 
may lead to the software giant’s 
undoing. Originally called the 
$100 laptop, the program was 
designed to produce a computer 
that could run in under-devel-
oped areas without the infra-
structure needed for traditional 
computers. The laptops require 
only 2 Watts of power instead of 
the normal 30-40, and versions 

have included a hand-crank and 
solar panels to power them. The 
machines use flash memory 
and USB ports for expandability, 
instead of power-hungry hard 
drives. Current versions use a 
“string pulley” to charge the 
built-in battery, and a keyboard 
that can switch between lan-
guages, as well as a digital video 
camera and wireless network-
ing.

In case you’re wondering, 
yes-- the OLPC foundation will 

be selling the laptops as a fund-
raising campaign across the US 
and Canada, but for $400, not 
$188.

Starting on November 12, 
the foundation will have a “Give 
1 Get 1” program offered for a 
limited time. You can purchase 
2 laptops for $399 with one that 
will be sent to a child, the other is 
yours to keep.

www.laptopgiving.org

All your protection under one roof®

We’re number one
with Missouri businesses.

Angela C Uptergrove, Agent
8856 N State Highway 5

Greenview Location
(573) 873-5238 Bus
(573) 873-0522 Fax

Christy J Fera Agency
1157 North State Hwy 5
Camdenton, MO 65020

(573) 346-4515 Bus
(573) 346-6671 Fax

Gerald P Frank, Agent
5897 Highway 54

Osage Beach/Lake Ozark
(573) 348-5451 Bus
(573) 348-0355 Fax

Marleen Baker Agency, Inc.
500 North Hwy 5 & 52

Versailles, MO 65084-0176
(573) 378-4688 Bus
(573) 378-4754 Fax

Give a laptop, get a laptop Microsoft adapts Windows XP 
to run on OLPC laptops

The OLPC’s XO Laptop costs $188 each.

www.laptop.org has details on the Give 1 Get 1 program offered.
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MONDAY - SATURDAY
10:00 AM - 6:00 PM

SUNDAY
12:00 NOON - 5:00 PM

New location by Halmark Suite
F1 Stone Crest Mall

The Lake
Area’s
Laptop

Specialist!

The Lake
Area’s
Laptop

Specialist!

2006 Computer

Technician

Reader’s Choice

Award!

We Accept:

We Sell 
and Support
QuickBooks!

Sales & Service
For the Entire
Lake Area!

573-348-2448

Internet Access Room
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by Sharon Cohen
Each morning, Eric Peoples 

sits up in bed and starts his day 
with a cough. A deep, long, hack-
ing cough. He plants his feet on 
the bedroom floor and immedi-
ately feels as if someone is stand-
ing on his chest. That’s a good 
day. When it gets really bad, it 
seems as though a giant creature 
is crushing his lungs, squeezing 
the breath out of him. 

Eric Peoples has lived this 
way for several years. He got sick 
while mixing butter flavoring at 
a Missouri microwave popcorn 
plant, developing a ravaging 
lung disease that has tormented 
a small but alarming number of 
food workers across the nation. 
Peoples sued. He won millions of 
dollars. Money isn’t a worry now. 
His health is. 

At 35, he has lost three-fourths 
of his lung capacity. He relies on 
oxygen when it’s humid; one day, 
he may need a double lung trans-
plant. Peoples says no amount of 
money can make up for missing 
out on the chance to play ball 
with his son or teach his daugh-
ter to ride a bike. He isn’t as an-
gry as he once was, he says, and 
is thrilled that some microwave 
popcorn makers will stop using 
the chemical tied to his illness. 

But even now, it’s confounding 
to him that a pungent-smelling 
flavoring he poured in giant vats, 
a bright yellow pudding-like sub-
stance used to improve the taste 
of a common snack—popcorn--  
could change his life. 

“When I first started getting 
sick, I was trying to figure out 
what it was,” he says. “It never 
dawned on me that it was the 
butter flavoring. It’s food. You eat 
it. I kept telling my family, surely 
it can’t be. Why would something 
like that be harmful? How could 

it be bad?” 
In a world filled with haz-

ards, some workers obviously 
face perilous conditions: min-
ers burrowing hundreds of feet 
in the earth, farmers spraying 
pesticides, meatpackers wield-
ing long knives to carve up huge 
carcasses moving quickly down 
a line. 

By that yardstick, mixing an 
additive that’s used to flavor 
popcorn, candy, baked goods 
and other foods-- it’s also found 
naturally in small amounts in 
staples such as milk and butter-- 
almost seems innocuous. 

But to many, it’s not. For sev-
eral years, diacetyl, a chemical 
that gives foods a buttery taste, 
has been linked to a rare, irre-
versible lung disease. The result 
has been a public health debate 
that has stretched from Congress 
to courtrooms across the nation, 
leading to tens of millions of dol-
lars in judgments. 

Scientists, doctors, politicians, 
food companies, labor unions, 
lawyers and others have weighed 
in-- some pointing angry fingers 
at the government-- as hundreds 
of workers have claimed they 
have severe lung disease or other 
respiratory illnesses from inhal-
ing diacetyl vapors. 

And it may go beyond work-
ers. It was recently disclosed 
that a man who ate at least two 
bags of buttery microwave pop-
corn daily for several years may 
have the same disease found in 
workers. His lung problems were 
linked to breathing the vapors. 

Now some major microwave 
popcorn companies have elimi-
nated or plan to drop the in-
gredient, while Congress-- with 
the support of the flavoring in-
dustry-- is looking to reduce the 
danger in the workplace. But the 

Bush administration, some busi-
ness groups and others say there 
isn’t enough scientific evidence 
to warrant immediate govern-
ment limits. 

Edwin Foulke Jr., a top fed-
eral official, testified this spring 
at a congressional hearing that 
diacetyl is a “substance of sus-
picion,” but there’s no clear evi-
dence it’s the one chemical that 
causes this disease. 

But the doctor who was one 
of the first to detect the illness in 

workers says the science is solid 
and popcorn makers are right to 
drop diacetyl. 

“I just wish this had been 
done earlier,” says Dr. Allen Par-
met, a Kansas City public health 
physician. “There are hundreds 
of people who are sick and who 
are hurt and it never should have 
happened.” 

Seven years ago, an attorney 
asked Parmet to review the med-
ical records of several workers 
with some unusual lung prob-

lems. 
Within 20 minutes, Parmet 

says, he knew what it was: bron-
chiolitis obliterans, a devastating 
disease that destroys the small 
airways of the lungs, leaving 
victims coughing and gasping 
for air. Parmet had seen it only 
three times in 25 years. Now he 
was poring over documents in-
dicating several people had the 
disease-- all employees of the 
Gilster-Mary Lee microwave 

continues on page 27

The trail of a buttery flavor, sick workers, lawsuits
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with Steve Naught of Naught-Naught Insurance

Insurance Can't Fix Everything
I love to watch the different types of commercials on TV, especially the

ones about insurance. Most of the time they use a celebrity spokesperson
or some off the wall characters to get their point across. One commercial
stands out in my mind and the premise of the commercial is this. "At ABC
Company our claims service is so good it is like hitting the rewind button
on your VCR and the loss never happened." Insurance agents and compa-
nies are in the business of "indemnifying" their customers and getting
them back to where they were before the loss; however even when the
claims process goes perfectly, there
are just some things that insurance
can not fix. If you close your eyes
and imagine your house is on fire
and your family and Fido are safe,
what is it in the house that you
would go out the window with to
save? 

Family pictures, personal collec-
tions and legal documents all have
value that can't be measured or
paid by an insurance contract.
Fortunately there are ways you can
have a backup system for some of
these items. For instance, my wife
has the negatives from our wed-
ding in our safety deposit box at the
bank. Every few months we back up
the photos of our son on a CD and place them in the safety deposit box
too. Technologically savvy people can save their pictures, videos or docu-
ments on the internet where they are virtually safe from physical harm.

Insurance is about protecting assets in the event of a loss. Some assets
can not be protected by a policy so it is your job to figure out alternative
ways of protection in these instances. You should have a contingency plan
in place for your personal and business assets. Be sure to notify involved
parties of the location of valuable documents such as titles, wills, trust doc-
uments and life insurance policies.These items are of no use if they can not
be found or are destroyed in the event of a loss.

You should always have a backup plan.When talking to your insurance
professional about your needs ask him about alternative ways of manag-
ing your risk. Proper planning is no accident.

Steven Naught is a Certified Insurance Counselor with the Naught-
Naught Agency. For more information on how to reduce your risk contact
Steven at 573-348-2794 or at stnaught@naught-naught.com.

“Insurance-Wise”

Steve Naught, CIC

 

Sell Your Home or Condo!

Picture your home here.

14,000 copies distributed every month
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All ads appear on our Real Estate website
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continued from page 25
popcorn plant in Jasper, Mo. 

“It was `holy smokes!”’ he 
says. “I’ve got eight or nine 
cases here in a group of 200 
people in a town of 1,000. 
Mentally, I’ve made this leap-- 
that’s an epidemic.” 

The National Institute 
for Occupational Safety and 
Health dispatched investiga-
tors to the plant. By 2001, it 
had reported a link between 
butter flavorings and the dis-
ease, which became known as 
popcorn lung. Three years lat-
er, the agency sent an alert to 
4,000 companies with about 
150,000 workers explaining 
steps that should be take as 
safety precautions, such as 
respirators and better ventila-
tion systems. 

Keith Campbell already was 
sick. He says he was diagnosed 
with bronchiolitis obliterans 
in 2002, after working two 
years at a ConAgra microwave 
popcorn plant in Ohio. Why, 
he asks, did it take five years to 
do something about this? 

“Once something is found 
out something is bad for you, 
instead of trying to control it, I 
think it should be banned,” he 
says. “I don’t care if it’s butter 
flavoring or a nuclear power 
plant.” 

Campbell doesn’t blame 
the plant. He sued the flavor 
companies, winning an un-
disclosed settlement. But it’s a 
hollow victory. 

“I got a new truck and new 
home, but I paid a high price 
for it,” he says. “They tell me 
I’ve got the lungs of an 80 year 
old. If I was 80, I’d be pretty 
perky. But when you’re 50, it 
stinks.” 

Bronchiolitis obliterans 
can be confused for asthma 
or bronchitis. Sometimes, the 
disease progresses very quick-
ly. 

“In months you can go from 
being a healthy person to 
hardly being able to breathe, 
coughing all the time, not be-
ing able to do your job,” says 
Dr. Richard Kanwal, a NIOSH 
medical officer who has inves-
tigated the illness since 2001. 
“It’s terrifying.” 

Over the years, NIOSH in-
vestigators have identified or 
reviewed medical records of 
dozens of cases in microwave 
popcorn plants in Illinois, 
Iowa, Missouri, Nebraska and 

Ohio and flavor-making plants 
in California, Indiana, New 
Jersey, Maryland and Ohio. 
There have been three reports 
of deaths among workers. How 
many people are ill is unclear. 
Kanwal says some cases may 
have gone undetected many 
years ago-- a few go back to 
the 1980s-- and he has heard 
reports of sick workers at can-
dy and potato chip plants but 
has not yet been able to inves-
tigate them. 

“There could be dozens or 
hundreds more that we’re not 
aware of,” he says. 

There are, however, hun-
dreds of claims filling the court 
dockets. Missouri attorney 
Ken McClain has more than 
500 lawsuits pending against 
the companies that produce 
or use the butter flavoring. 
About $50 million has been 
awarded in verdicts that were 
later settled for confidential 
amounts. Another 100 cases 
have been settled that report-
edly involve tens of millions of 
dollars. 

As civil lawsuits have in-
creased, so, too, has pressure 
on federal agencies by scien-
tists, unions and some in Con-
gress to do more to protect 
workers. The Occupational 
Safety and Health Adminis-
tration has been criticized by 
some researchers, unions and 
doctors who claim the agency 
has been lax, not ordering 
safety standards or increasing 
inspections at plants using di-
acetyl. 

“Their performance has 
been miserable,” says David 
Michaels, a professor of occu-
pational and environmental 
health at the George Washing-
ton University School of Pub-
lic Health who writes about 
diacetyl on his blog. 

This spring, Foulke, as-
sistant secretary of labor for 
OSHA, defended his agency, 
saying that after the 2001 
Missouri cases, it alerted its 
regional offices and ordered 
them to look into the issue. 
He also said the OSHA region 
that included many popcorn 
plants produced a brochure. 

“Sending out a brochure is 
not enough when you’ve got a 
disease that’s destroying peo-
ple’s lungs,” Michaels says. 

OSHA has increased its ac-
tivity on diacetyl since April, 
with stepped-up inspections 
of microwave popcorn plants 
that use the flavoring and a 
program to minimize or elimi-
nate the workers’ exposure 

to chemical hazards. For Mi-
chaels, it’s too little, too late. 

Why, he asks, weren’t plants 
inspected earlier, and why 
hasn’t there been more atten-
tion on flavor workers who’ve 
become ill? 

“It would have been bet-
ter,” he says, “to be safe than 
sorry.” 

After years of studies and 
lawsuits, the popcorn lung de-
bate reached the floor of Con-
gress this fall. In September, 
the U.S. House of Represen-
tatives ordered federal safety 
regulators to compel micro-

wave popcorn factories and 
other plants to limit exposure 
to diacetyl. The bill is support-
ed by the Flavor and Extract 
Manufacturers Association. 
Whether that measure will 
become law is unclear. Oppo-
nents say this step is prema-
ture and believe that focusing 
on diacetyl alone ignores the 
possibility other flavorings are 
involved in the disease. 

Foulke, the OSHA official, 
recently denied a labor peti-
tion asking for an emergency 
workplace limit on the chemi-
cal, saying there isn’t conclu-

sive proof it causes the illness 
or that exposures “constitute a 
grave danger.” 

He also noted that four ma-
jor companies are eliminating 
diacetyl. That won’t help Eric 
Peoples. He takes a dozen pills 
each morning-- and tries not 
to worry. 

“This is a pain to live the 
way I am,” he says. “But there’s 
always somebody worse than 
I am. And every morning, I 
keep telling myself, it’s one 
more day this thing hasn’t 
beaten me.”

Popcorn
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Almost all real estate transactions
are processed through something
called an "Escrow". But what exactly is
escrow?

Escrow is a neutral party that holds
funds, acts upon documents and fol-
lows the instructions of the parties to a
real estate transaction.

The escrow holder takes written
instructions from sellers, buyers,
lenders, inspectors and others. Those
instructions define the terms and condi-
tions under which the transaction will
be completed.

Escrow reduces the risk to both
buyer and seller.

The Escrow Company, Title Company
or Attorney Acts as:
• A custodian for funds and docu-

ments.
• A clearing house for payments of all

demands.
• An agency to perform the clerical

details between parties.

A title insurance company issues a
preliminary title report that shows the
ownership details of a specific parcel
of land and lists title defects, liens
and encumbrances.

The report gives the buyer the
chance to ask the seller to remove any
item disclosed in the preliminary title
report that he finds objectionable prior
to purchase.

Title insurance is real estate owner-
ship insurance. It insures an owner's
rights and interests. Title polices are
issued to both the buyer and the lender.

An Escrow Officer's Responsibilities
include:
• Reviews preliminary report
• Provides copies of preliminary report

to all parties

• Receives and prepares seller's &
buyer's escrow instructions

• Receives buyer's funds for escrow
• Arranges hazard insurance with

buyer
• Arranges new loan funding with

lender
• Prepares documents and special

instructions
• Disburses monies and documents to

the appropriate parties
• Prepares final closing statements for

buyers and sellers

• Issues title insurance policy.

It is good practice to read every doc-
ument you will be signing before the
day of closing. You can arrange this
with your escrow officer. Make notes of
everything you don't understand and
ask the escrow officer to explain.

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

Greg Tolbert
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“Health nuts are going to feel stupid someday, lying in
hospitals dying of nothing.”

 --Redd Foxx (1922 - 1991)
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State Fair Community College 
has named Gary E. Baker asso-
ciate dean, Extended Campus 
Eastern Region. He will oversee 
the college’s three east region 
sites, including SFCC-Lake of the 
Ozarks in Osage Beach, Versailles, 
and Boonville.

Baker, 54, spent the last 20 
years in the Iowa community 
college system. From 2000-2007 
he served as Academic Qual-
ity Improvement Program (AQIP) 
director and director of distance 
learning for the Iowa Valley Com-
munity College District.

From 1986 to 2000, he was a 
full-time business and economics 
professor at Marshalltown Com-
munity College in Marshalltown, 
Iowa. He also conducted recruit-
ing activities at local high schools 
and college fairs and worked with 
job placement for students.

At Marshalltown he served as 

Faculty Association president, 
Business Division chair and Cur-
riculum Committee chair.

He received a master’s degree in 
Business Administration in 1980 
from Virginia Commonwealth 
University and a bachelor’s degree 
in Business Administration in 1976 
from the University of Houston. He 
also has advanced graduate hours 
in higher education management.

Baker began work Sept. 4. He 
and his wife Kathy live in Cam-
denton.

SFCC hires new 
Eastern Region 
associate dean 

Credit cards are an undeni-
able must in the modern world, 
as plain old cash, while still a 
favorite, becomes tedious and 
time consuming. Electronic 
debit cards and credit cards have 
become the norm for online 
commerce and speed payment 
at merchants worldwide, with 
no need to convert currencies. 
But what about all these credit 
cards? 

Each US home gets about six 
offers a month in the mail. The 
average response rate is one 
third of one percent. For each 
thousand letters they mail, they 
get about 3 back. You can stop 
receiving some of these mailings 
by visiting OptOutPrescreen.
com.

Each direct mail account they 
get in response costs the card 
issuer approximately $80, ac-
cording to R.K. Hammer, a bank 
card advisory firm. Credit card 
companies earned $90.1 billion 
in interest in 2006, up from $89.4 
billion in 2005 and earned $55.2 
billion in fees in 2006, up from 
$54.8 billion in 2005 (R.K. Ham-
mer).  So it’s easy then to see why 
there are so many credit cards 
in use today, and as Americans 

overextend themselves, why the 
fees and charges collected by the 
firms are rising (along with the 
number of bankruptcies).

At first, you could only get a 
charge card from a specific mer-
chant, and you could use it only 
at that store. Only large compa-
nies did this, many had simple 
signed slips with duplicates. The 
first real credit card was Diner’s 
Club, issued in 1950, good at 27 
restaurants around New York 
City. In its first year, Diners Club 
had 200 cardholders.

American Express started as 
a shipping company in 1850, 
cashing in on the slowness of the 
Postal Service (like FedEx and 
UPS today). The main source of 
their business was banks, ship-
ping various bank instruments 
like stock certificates and bank 
notes. In 1882, they started sell-
ing money orders and traveler’s 
checks, later issuing a credit card 
in 1958.

American Express introduced 
their exclusive Platinum card 
in 1984. The account had an 
annual fee of $250 – today the 
Black Centurion card they issue 
has an annual fee of $2,500 and 
cardholders promise to spend 

$250,000 a year.
MasterCard and Visa are actu-

ally networks of banks and other 
financial institutions. Discover, 
once a part of Sears, is a subsid-
iary of Morgan Stanley.

Some interesting tidbits:
It’s against the merchant 

agreement the businesses must 
abide by, to require you to pro-
vide any personal information 
(like a driver’s license, phone 
number, address, etc) in order 
to process the transaction. They 
cannot have a minimum pur-
chase amount, and they cannot 
charge a surcharge for using a 
credit card. Some do, despite 
this, and in some areas overseas 
it is permitted.

Credit card business is very 
competitive. Often, you can re-
negotiate your agreement, pro-
vided your account is in good 
standing, simply by calling the 
card issuer. You can get a bet-
ter rate, lower the annual fee (or 
eliminate it)—even get bonus 
miles if applicable, simply by 
asking.

Many hotels, restaurants, gas 
stations and rental car agencies- 
to name a few- pre-authorize your 
purchase for a larger amount, to 

include the tip, a multi-night 
stay, and more. When you fuel, 
for instance, many pumps will 
authorize for $50 or more, so if 
your available credit is around 
$50- even though you only want 
$20 in gas- your purchase may 
be declined.

Rental car agencies and ho-
tels also reserve or “block” a 
pre-determined amount on your 
card, and this may linger for two 
weeks after the purchase, limit-
ing your purchasing power in 
some instances.

Whats in a number? 
Card numbers beginning with 

34 through 37 are American Ex-
press, 4 is Visa, 5 is MasterCard 
and 6 is Discover Card. 

The Law
Credit card companies can’t 

send you a card that you didn’t 
ask for, unless it’s a renewal or a 
substitute card. If you get a credit 
card you didn’t apply for, contact 
the Federal Trade Commission 
and file a complaint. 

Federal Law does not place a 
limit on the rate of interest a card 
company can charge. Instead, 
since the depression, states are 
left to place these caps on the 
companies. It is no wonder then, 
that credit card companies are 
based in states with high caps or 
no caps at all.

South Dakota, with no ceil-
ing on credit card interest rates is 
home to CitiBank. American Ex-
press is headquartered in Utah- 
again no cap. Capital One is 
based in Virginia-  no ceiling on 

continues next page

What’s with all the credit cards?
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ciate dean, Extended Campus 
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sites, including SFCC-Lake of the 
Ozarks in Osage Beach, Versailles, 
and Boonville.

Baker, 54, spent the last 20 
years in the Iowa community 
college system. From 2000-2007 
he served as Academic Qual-
ity Improvement Program (AQIP) 
director and director of distance 
learning for the Iowa Valley Com-
munity College District.

From 1986 to 2000, he was a 
full-time business and economics 
professor at Marshalltown Com-
munity College in Marshalltown, 
Iowa. He also conducted recruit-
ing activities at local high schools 
and college fairs and worked with 
job placement for students.

At Marshalltown he served as 

Faculty Association president, 
Business Division chair and Cur-
riculum Committee chair.

He received a master’s degree in 
Business Administration in 1980 
from Virginia Commonwealth 
University and a bachelor’s degree 
in Business Administration in 1976 
from the University of Houston. He 
also has advanced graduate hours 
in higher education management.

Baker began work Sept. 4. He 
and his wife Kathy live in Cam-
denton.

continued from previous page
interest rates. Bank of America is 
in Arizona (a 36% cap), Provid-
ian is in New Hampshire- no cap, 
and couple companies (Discov-
er, and HSBC ) choose Delaware- 
where, you guessed it, there is no 
cap.

Robert Manning, author of 
“Credit Card Nation: The Conse-
quences of America’s Addiction 
to Credit”, says “Today, three out 
of five US households are re-
sponsible for the approximately 
$560 billion in outstanding credit 
card debt. Among these “revolv-

ers”, credit card debt averages 
$11,000 per household.” Some 
estimates place this figure closer 
to $15,000.

Manning goes on to say, “Most 
Americans would be surprised to 
learn that total consumer debt, 
including home mortgages (over 
$6.5 trillion), exceeds the cumu-
lative U.S. national debt ($5.7) 
trillion. And, like the sharp in-
crease in federal borrowing that 
augmented the modest growth 
of federal revenues over the last 
20 years. consumers have be-
come increasingly dependent on 
unsecured or ‘revolving’ credit 
to compensate for stagnant real 
wages, increasing employment 
disruptions, and higher costs 
for big ticket items such as au-
tomobiles, college tuition, insur-
ance, housing, and health/medi-
cal costs. Although the finance 
charges on the national debt 
have grown substantially (from 
$292.5 billion in 1993 to $362.0 
billion in 2000), accounting for 
over 12% of the current federal 
budget, heavily indebted con-

sumers are facing a more seri-
ous financial burden since their 
loans are more likely to be in the 
form of higher interest credit 
cards (average of over 18% APR) 
versus more modest Treasury 
bonds (5%-6%).”

Manning also cites a college 
student named “Jeff” who man-
aged to accumulate $60,000 in 
debt before his graduation. Half 
of that was credit card debt. He 
states companies “target” col-
lege students as customers, be-
cause once 18 they are respon-
sible for their own debt, and lack 

the spending prudence of older 
customers.

Tips from the FTC
The Federal Trade Commis-

sion has a few tips when choos-
ing a credit card. They advise to 
shop around for the offer that 
best fits your needs, and make 
sure you understand the terms 
of the card before accepting it. 
Often, hidden clauses and fees 
can surprise cardholders. They 
also advise holding onto credit 
receipts from merchants to use 
when verifying your statement 
each month. This will allow you 
to spot fraudulent charges. 

If your credit card has a free 
online or phone balance fea-
ture, this is another way to keep 
tabs on your account activity. 
To avoid unauthorized use, the 
FTC recommends drawing a 
line through the blank spaces 
on charge slips to the amounts 
can’t be changed, and to ask for 
and destroy the carbons after a 
purchase. Also, keep your cards 
close and safe from theft. Write 
down the account numbers and 

phone numbers you will need to 
report a card lost or stolen and 
leave it in a safe place separate 
from the cards. When shopping, 
carry only the card(s) you think 
you’ll need. Don’t carry them all 
with you. 

This is all sound advice, and 
can be applied to other areas of 
your life as well.

In conclusion, rampant credit 
card and other consumer debt 
has led to a record-number of 
bankruptcies, five percent of 
these being a result of medical 

debt. 
New bankruptcy laws make 

filing more difficult, so it is more 
important than ever to manage 
your credit cards (and credit in 
general) wisely. 

Those medical bankruptcies? 
The average scenario goes like 
this. Typical health care debt: 
$25,000. Typical filer: a senior 
citizen on fixed income. Typical 
reason: high-priced prescrip-
tions purchased with high-inter-
est credit cards.

If you have unmanageable 
debt, help is available online, in 
your community and nationwide 
through credit counseling firms 

and organizations. Counseling 
can help you restructure your 
monthly income and expendi-
tures to get your debt down and 
help you live within your means. 

Don’t be fooled by companies 
promising you they can reduce 
your debt through settlements. 
You can negotiate these settle-
ments on your own, and avoid 
the high prices they charge for 
“administrative fees” they of-
ten add into monthly payment 
amounts. 

Check with local churches 
first- they are generally non-
profit and the services can even 
be free.

PREFERRED PARKING!

CITY WATER/SEWER!

PORTO CIMA!WILL DIVIDE!

167' LF/5 SUITES

AMENITES ++

GREAT STARTER!

BEST REMODEL!

SEE VTOUR!

PALISADES CONDO!

14X36’ SLIP & GARAGE!

JUST LISTED!

In Residential & Commercial Real Estate,
There Is No Substitute for Experience.

21-4C Southwood Shores, Lake Ozark
Turnkey 2 BR/2BA Unit w/12x32 Slip!!

MLS# 3043761 BJ $143,000

#201 Cape Royale, Osage Beach
1851 SF 3BR/2.5BA Executive Condo.

MLS# 3044280 BJ $395,000

2H Tuscany Condo, Camdenton
Huge 2245 SF Wedge Unit w/12x32 slip!

MLS# 3043793 BJ $390,000

#25 Grand Point Sub., Porto Cima
89 LF x 226 x  118 x 240 SW Facing lot.

MLS# 3043769 BJ $299,000

HOT SPOT! Bus. Hwy. 54, Lake Ozark
312’ Bus. 54 Frontage & HUGE visibility

MLS# 3037571 BJ $2,200,000

387 Stonebridge Ln., The Villages
5600 SF LF Retreat w/Elevator &

Pool. MLS# 3043937 BJ $2,350,000

US Hwy. 54, Eldon, Great Access!
723' Frontage & 3 Acres & Building.

MLS# 3035436 H $899,000

2P Tuscany Condo, Camdenton
Furnished 2 BR/2 BA Unit w/HUGE
view! MLS# 3043958 BJ $205,000

3 Arrowhead Plaza, Lake Ozark
2.3 Acres & 373.9’ Bus. Hwy. 54 Ftg.

MLS# 3038517 BJ $395,000

Great Properties. Great Lake. Great Results.
Suddenly... Everything Else is Ordinary

Open Friday-Sunday
10 a.m. - 4 p.m.

or By Appointment

2BR, 3BR, & 3BR w/Loft
Bedroom Units

Available

Ask about our
$10,000 Buyer's

Incentive!

Lk. Rd. 5-89 @ 31MM by water

1.866.ITALY 99

GREAT 4 INVESTOR!

SLIP & GARAGE!

BEST PRICE!

TUSCANY WEDGE!

171’ LAKEFRONT!

14,000 SF BLDG!

What’s with all the credit cards?
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On Monday, October 22nd, 
family, friends, lake communi-
ties, lake area schools and Benne 
Broadcast lost an invaluable as-
set when Tom Jones “Jonesy”, age 
60, passed away unexpectedly 
at Barnes Jewish Hospital in St. 
Louis due to complications from 
liver failure.

Jones was a resident of Lake 
Ozark Missouri, where he and 
his wife Peggy “retired” after a 
30 year career with Ford Motor 
Company in St. Louis. As the Rev-
erend Scarborough put it with a 
smile in Jones memorial service 
last Thursay, “Retired was a word 
to be used loosely with Tom.”

Jonesy was one of the voices 
of the KQUL Sports broadcasts 
for many years, covering Osage 
football and basketball games. 
Said Denny Benne, owner of 
Benne Broadcast, “His contri-
butions to the KQUL broadcasts 
over the years have been invalu-
able, to say the least. We could 
always count on Jonesy to be 
there feeding us stats. He was an 
absolute professional in his at-

tention to detail and had a great 
way with his color commentary. 
Jonesy will be greatly missed in 
the broadcast booth.”

Jones commitment to the 
youth sports programs and youth 
in general didn’t stop there.

Jones was also an actively 
committed member of the Free-
way Foundation, whose curricu-
lum consists of educating grades 
K-12 in drug, alcohol, and vio-
lence prevention by developing 
effective life skills and educat-
ing on how to make responsible 
choices. 

Jones was the Senior Preven-
tion Specialist for the Founda-
tion and had taught in hundreds 
of classes to over 67,000 students 
over the past eight years. Accord-
ing to the Freeway Foundation, 
Jones’ energy and down to earth 
style made him the leading edu-
cator for The FreeWay drug, al-
cohol, and violence prevention 
education program. He recently 
received a Masters of Life-Skills 
Training from The Pillsbury In-
stitute of Applied Christianity.

Reverend Scarborough re-
ferred to Jones meticulous no-
tetaking when teaching a class. 
“He would always carry a yellow 
legal pad where he would keep 
track of the teachers’ names 
and what their kids and families 
members were doing so he could 
always remember to ask after 
them next time. He also would 
write down the names of any 
kids who gave him a hard time so 
he could remember to call them 
by name next time he had them 
in class”, Scarborough said with 
a smile. Laughing, he concluded, 
“And for those of you who know 
Jonesy, you will smile when you 
hear that he also would note 
what he was wearing that day 
so he never repeated an outfit in 
front of a class.”

High School Health teacher 
and Athletic Director Cindy Hoff-
man remembers meeting Jones 
on the high school track the first 
summer she was hired at Osage.  

“He came right up to me and 
started talking to me like he had 
known me forever” she remem-
bers. “He told me he had spo-
ken to kids at Camdenton about 
healthy life choices through his 
partnership with the Freeway 
Program. I thought this would 
be a great fit with what I wanted 

to do with the health program 
and he ended up coming to my 
classes and so many others in 
all of our buildings over the next 
several years.”  

“I don’t know what he was do-
ing on the track that day - but that 
was how Tom was...he would just 
show up at school to help out 
without having to be asked.” 

He and his wife Peggy came 
to the Lake area and quickly be-
came a part of the community, 
joining the Riverview Baptist 
Church and involving them-
selves in the schools. Osage was 
an obvious favorite for them. 
“Tom and Peggy were at every 
event, helping to serve drinks at 
the awards banquets, assisting 
with the sports physicals, cheer-

ing for the kids at assemblies and 
performances, and supporting 
the girls’ and boys’ sports” said 
Hoffman. The kids loved Tom 
and greeted him enthusiasti-
cally every time they saw him. 
“He talked to them on their own 
level...they loved hearing his sto-
ries and he made them feel like 
he really knew the choices they 
were facing. He didn’t preach - 
he shared.”

He kept the stats for football 
and basketball, reporting the 
information to the area newspa-
pers and radio stations after the 
events. “We kind of took that for 
granted” said Hoffman, “I was on 
my way home from the Fulton 
football game listening for the 

continues on page 38  

� Estate Planning

� Financial Planning

� Retirement Planning

� Tax Preparation

� Tax Planning

� Business Consulting

� Accounting Services

� Payroll Services

� Employee Benefits

� Audit & Review Services

� Business Succession Planning

� Accounting Software

YOUR PARTNERS IN PROGRESS � WWW.WTCPA.COM

Now at
the Lake!

THREE LOCATIONS IN MISSOURI

403 CLIFFSIDE CENTER

2140 BAGNELL DAM BLVD.
LAKE OZARK � 573-964-5739

2700 MATTHEW DRIVE

SEDALIA � 660-827-4990

2751 SOUTH ODELL

MARSHALL � 660-886-6815

 

The Lake of the Ozark Shrine Club officers proudly display their banner, with Lake 
Area Chamber of Commerce officials at a ribbon cutting ceremony, announcing 
their membership. For more information on upcoming activities or membership in-
formation in the Lake of the Ozark Shrine Club call 964-6113. Pictured in the ribbon 
cutting along with Chamber Active Volunteer Ambassadors are: (from left to right) 
David Kirchner, Rajah; Gene Oitker, Past Rajah/Membership Chair; Mike Twaddle, 
Treasurer; Robin Evers, Lake Area Chamber Board Member; Ron Stinnett, Vice-Ra-
jah; Dr. Lum Young, Past Rajah; and Roland Winters, Past Rajah/Hospital Chair.

The Lake Area Chamber of Commerce is pleased to help announce the new owner-
ship and management at The Williamsburg Inn, with a ribbon cutting. Located on 
Hwy 54 near the KK intersection. For more information or to make reservations stop 
by or call 573-348-2267. Pictured in the ribbon cutting along with Chamber Active 
Volunteer Ambassadors are: (w/scissors) Gray Myers, General Manager and Lynn 
Gilbert, Front Office Manager.

Farewell to Tom 
“Jonesy” Jones, 60
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PROTECT YOUR INVESTMENT WITH RIP-RAP

www.gorockworks.com

A Division of Dock Works, Inc.

Ameren UEApproved

573-964-0016 • 573-280-7654

BEFORE

AFTER

BARGE SERVICE • RIP RAP
FREE ESTIMATES

AFTER
ROCK WORKS

BEFORE 
ROCK WORKS

• Wave Absorption
• Ground Reinforcement
• Beautification
• Shoreline Protection

The Lake of the Ozark Shrine Club officers proudly display their banner, with Lake 
Area Chamber of Commerce officials at a ribbon cutting ceremony, announcing 
their membership. For more information on upcoming activities or membership in-
formation in the Lake of the Ozark Shrine Club call 964-6113. Pictured in the ribbon 
cutting along with Chamber Active Volunteer Ambassadors are: (from left to right) 
David Kirchner, Rajah; Gene Oitker, Past Rajah/Membership Chair; Mike Twaddle, 
Treasurer; Robin Evers, Lake Area Chamber Board Member; Ron Stinnett, Vice-Ra-
jah; Dr. Lum Young, Past Rajah; and Roland Winters, Past Rajah/Hospital Chair.

The Lake Area Chamber of Commerce is pleased to help announce the new owner-
ship and management at The Williamsburg Inn, with a ribbon cutting. Located on 
Hwy 54 near the KK intersection. For more information or to make reservations stop 
by or call 573-348-2267. Pictured in the ribbon cutting along with Chamber Active 
Volunteer Ambassadors are: (w/scissors) Gray Myers, General Manager and Lynn 
Gilbert, Front Office Manager.

‘Dogwood’ 1,886 square foot 3 BR, 2BA home that features a split entry, 
split double door garage, vaulted ceilings, a large kitchen, and a 533 
square foot unfinished partial basement level that can be finished. 
It can include a 4th bedroom, 3rd bath, recreational area, and an 
optional laundry room.  from $179,900.  LOTS start at $17,000!

OAK HILL FOREST is an affordable 
planned community just minutes from the 
Lake and in the Osage school district.
The homes feature Anderson windows, 
Therma True doors, Merrilat cabinets, tile 
floors in baths, laminate wood flooring, & 
Forte lighting. This restricted community 
features a protective covenants, and
provides road maintenance, as well as 
snow & trash removal. Landscaped
common areas, walking paths, 13’ wide 
nature trails, parking areas and much 
more.  31 large lots are available.

$1,200 Developer/Builder

Incentive Now Until Dec. 1st.!

Special Financing
Packages Available!

(573) 302-3606
WWW.OAKHILLFOREST.COM
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furniture
pictures
lamps

mirrors
accessories
area rugs

carpet
tile

3/10 mile from Hwy.
54-42 Jct. on Hwy. 42(573) 348-4444

furniture
pictures
lamps

mirrors
accessories
area rugs

carpet
tile

Open Mon. - Fri. 9:00 A.M. - 5:00 P.M.
Sat. 10:00 A.M. - 5:00 P.M.

Design Services
Available

 

One of the things that make
wine so unique is the diversity of
flavors and aromas that are pro-
duced from the grapes. There are
not a lot of products that generate
1000’s and 1000’s of different pro-
files like that of wine. This can also
be an intimidating issue for many
people. Where do you start is not
always an easy path. Well
November at the Lake of the
Ozarks is a great month for wine
lovers and those wanting to learn
more about wines. There are great
fundraising events based around
food and wine. I would like to see
the communities support in these
events. Not only will you help ben-
efit great charities, you will have a
chance to try a lot of new wines
that you may never have tried.

Let’s take a look at a couple of
the big events coming up:

On November 7th, you don’t
want to miss out on the 9th annual
March of Dimes Signature Chef
Auction starting 6 PM at the Lodge
of the Four Seasons. Paul’s

Supermarket will be amongst the
vendors there with great wines
from Atlas Peak, Geyser Peak,
Estancia, Franciscan, and
Blackstone, and featuring gourmet
cheeses, fruits, and cakes by our
newest decorator from St. Louis.
Don’t miss out on the silent auc-
tion, where Paul’s Supermarket has
donated a wine cooler along with
12 bottles of excellent Cabernet
Sauvignon, valued at $800!

November 10th, the Lake of the
Ozarks Shrine Club and Paul’s
Supermarket are having the Annual
Grand Opening Wine Tasting event
6:30 PM at the Country Club Hotel.
This event is the place to try wines!
We will be featuring over 100
wines from around the world. Don’t
miss this opportunity to try out
great wines and help the Shriner’s
raise money for their Children’s
Hospitals.

I look forward to seeing every-
one out at these events. Don’t be
shy at the Shriner’s Wine Tasting,
but do pace yourself; there is a lot
to try!

Steven Hermann
Paul’s Supermarket

Pauls’ Fine
Wine, etc.

 

Life insurance provides peace 
of mind for the insured, while 
providing two practical bene-
fits—it supplies immediate cash 
for your family upon your death, 
and it avoids probate in many 
cases. Buying life individual life 
insurance is not complicated, 
but there are options that should 
be explored. How much insur-
ance is really necessary? A good 
agent or broker is going to explain 
these things to you—but it also 
helps to have home knowledge 
beforehand of the choices you 
will have to make? The first deci-
sion you need to make – term or 
permanent life insurance?

Permanent insurance has no 
expiration date. As long as you 
pay the premium, the policy is 
in force, regardless of changing 
health and age. You receive cash 
benefits from permanent life in-
surance while you are still alive. 
You are essentially putting in 
cash in addition to that required 
to pay the death benefit—that 
extra accumulates in the fund. 
You can borrow against that cash 
reserve, or when terminating the 
policy you can receive the “sur-
render value”. 

Many investment counselors 
advise against permanent life in-
surance, because you can’t bor-
row anything for a specific peri-
od of time. You’re also borrowing 
your own money, and then have 
to pay it back with interest. Fur-
thermore, since you are funding 

both a life insurance policy and 
a savings program with the pre-
miums, expect the premiums to 
be more expensive than those of 
term life insurance.

For those that are not cur-
rently saving money or invest-
ing, this can be an easy way to 

save while protecting your fam-
ily. The cost may be prohibitive 
for young families, but the pre-
miums become a bargain as the 
insured grows older and the risk 
of death increases. By spending a 
little more you build up a cash re-
serve that you may not have had 

otherwise.
The second type of perma-

nent life insurance is universal 
life, which allows the insured to 
vary the premiums and amount 
of coverage on a year-by-year ba-
sis. Some agents and brokers can 
also offer variable universal life, 
which gives the option of invest-
ing the excess funds into the stock 
market or other investments. 
While the return on investment 
for this type usually exceeds the 
rate paid by savings accounts, 
there are no guarantees.

Another variation is single-
premium life, in which all of the 
premiums for the policy are paid 
when the policy is purchased. 
This eliminates the chance the 
policy will be paid due to premi-
ums being not paid, but the costs 
up-front can be several thousand 
dollars. This type is often used 
when the policy is a gift, and used 
to avoid estate taxes.

By its very nature, term life 
insurance is a wager. You are bet-
ting that you won’t outlive the 
policy term. The insurance com-
pany based on actuarial tables 
and your overall health, is willing

continues on page 40

What type of life insurance is right for you- and why?

Permanent insurance is like a piggy 
bank. You can borrow against it.
But you are borrowing your own
money-- and paying it back
with interest.
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Lake of the Ozarks
Each office independently owned and operated. www.lakeofozark.com • gary@garymarkus.com • 3525 Highway 54 • Osage Beach

Gary Markus, ABR, CRS, GRI

(573) 302-3650 • (573) 434-1978 Cell

Retail business
Building only:
This almost new build-
ing has a well known
national corporate chain
as tenant. Triple net
long term lease with
renewal options.
Located in Eldon.
MLS 3035529
$545,000

Building and
Business.
Three rental buildings –
Business: This rental
property is located on 2
acres and has three
buildings which are all
rented separately to three
businesses. Potential to
use one of the buildings
and make loan payments
from the other properties.
Located off D Road.
MLS 3037783
$135,000

Retail
Convenience Store
Building and Business:
This convenience store
has good traffic, good
employees, is profitable,
and offers a deli, gro-
ceries, hardware, gaso-
line and is located on 3
acres on a major traffic
way. Priced to move
quickly. Located on Hwy
C close to Hwy 42.
MLS 3043833.
$249,000

Storage units:
Building and Rental
Business: These popular
14 storage units are
rented, and are located
on 3 acres allowing room
for expansion. Located
on road 5-33.
MLS 3044125
$75,000

COMMERCIAL

COMMERCIAL

COMMERCIAL

COMMERCIAL

 

How would you like this view from
your office window everyday?

How would you like this view from
your office window everyday?

Individual office suites from 132 sq. ft. to 800 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

573-365-7123
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SALLEE LAW FIRM
FRANK F. SALLEE

NANCY A. NORTON

DAVID R. SALLEE

MECHANICS’ AND MATERIALMEN’S LIENS

CONSTRUCTION LITIGATION
GENERAL COMMERCIAL LITIGATION

FAX (816) 753-1686
MAIL@SALLEELAWFIRM.COM

NOW SERVING THE LAKE AREA

51 CAMDEN COURT - SUITE 2A
CAMDENTON, MISSOURI 65020

(573) 346-7430
BY APPOINTMENT ONLY

4739 BELLEVIEW, SUITE 304
KANSAS CITY, MISSOURI 64112

(816) 753-1500

Simply Elegant Wedding and Event 
A touch of simple elegance to every event. 

Planning L.L.C. 
Stephanie Snofke 
Owner, PBCTM 
Member of: Association of Bridal  
Consultants & CMBA, linens,  
invitations, decorations,  
keepsake floral 

Cell: 573-286-6335 
Fax: 573-964-0324 

30838 Winn Rock Road  
Rocky Mount, Missouri 65072 
stephaniesnofke@charter.net 
www.lakeozarkweddings.com 

573-348-1181

Serving the Lake Since 1958

Plant #1 573-392-2273 Eldon
Plant #2 573-348-5946 Osage Beach
Plant #3 573-346-6629 Linn Creek
Plant #4 573-374-5677 Sunrise Beach

Plant #5 417-532-7272 Lebanon
Plant #6 573-336-4923 St. Robert
Plant #7 573-378-4291 Versailles
Plant #8 573-374-5356 Laurie

 

AmerenUE has announced 
that after Dec. 31, 2007, it will no 
longer issue new dock permits 
for docks at Missouri’s Lake of the 
Ozarks that have flotation mate-
rial made of non-encapsulated 
foam.  The change will not affect 
any existing dock that remains 
in its permitted location, but will 
apply to docks with non-encap-
sulated foam that are purchased 
with the intention of moving 
them to another location.

Bryan Vance, AmerenUE 
shoreline management field co-
ordinator, says the change is be-
ing made in preparation for the 
Dec. 31, 2008, deadline in which 
all remaining non-encapsulated 
foam flotation material must 
be replaced with encapsulated 
floats approved by AmerenUE.

“Currently, we will issue a per-
mit for an existing dock that has 
non-encapsulated foam if the 
dock was on the lake before en-
capsulation was required,” Vance 
says, “but we plan to discontinue 
this policy on Jan. 1, 2008, as 
part of our preparations for the 
Dec. 31, 2008, deadline for the 
removal of all non-encapsulated 
foam.”

Non-encapsulated foam flo-
tation material that has broken 

away or has been discarded from 
boat docks has long been recog-
nized as the number one source 
of man-made debris in the lake.  
During the annual Shoreline 
Beautification Cleanup, this 
material typically accounts for 
about 90 percent of the trash and 
debris removed by the hundreds 
of Adopt-the-Shoreline volun-
teers who participate.

To address the problem, Ame-
renUE banned new installations 
of non-encapsulated foam flota-
tion in 1999, but existing docks 
with foam that was still in good 
condition were not required to 
replace it until the Dec. 31, 2008 
deadline.

Vance says anyone with ques-
tions about what type of flota-
tion is acceptable should contact 
a local Certified Dock Builder, or 
may call AmerenUE’s Shoreline 
Management Office at 573-365-
9252.

AmerenUE is responsible 
for dock regulation and certain 
other shoreline management ac-
tivities at the Lake of the Ozarks 
under provisions of its federal 
license for the operation of Bag-
nell Dam and Osage Power Plant, 
which created the lake.

AmerenUE announces it will no longer 
issue new permits for docks with
unencapsulated foam flotation

continued from page 34
game highlights on a local 
sports show when it hit me that 
Tom was the one who called 
them....they didn’t have our in-
formation.  It was sad”.

Jones was so dedicated to his 
volunteer scorekeeping that he 
actually listened to the play-
by-play from his hospital bed 
so that he wouldn’t let the kids 
down during the North Calla-
way game. He had his pad and 
pencil with him and called the 
media after from his bed to let 
them know how his guys had 
done. The cheerleaders gave 
him a “get well soon” cheer dur-
ing halftime and the players all 
asked about him - concerned at 
his absence. He had even prear-
ranged for the next week’s Ful-
ton game tapes to be sent to his 
hospital bedside, expecting to 
still be around to do what he did 
best. Tom never missed a game.

Peggy and Tom were such a 
part of the Osage community 
that Peggy attended the Fulton 

game the Friday after Tom’s ser-
vices. “She was still fragile from 
the shock of her loss, “says Hoff-
man, “but she knew that’s where 
Tom wanted her to be and she 
needed to be there too.”

Said Larry Grecian, Public 
Relations Director and Com-
puter Science Teacher at Osage 
Junior High, “I will most re-
member Tom Jones as the ul-
timate good sportsman and a 
kind adult who volunteered his 
time to work with kids at count-
less track meets of which I have 
been involved over the years. 
While I was at one end of the 
track at the starting area put-
ting kids in heats, Tom was a 
fixture at the other end at the 
finish line masterfully running 
the show. He was always vis-
ible at the meets wearing his 
maroon Osage sweatsuit and 
holding his stopwatch in one 
hand and whistle in the other. 
Tom never lost his cool and 
had remarkable patience with 
those children. It was so com-

monplace to hear him compli-
ment Osage athletes and their 
opponents as he placed them at 
the finish area. Tom shook kids’ 
hands and patted them on the 
back. Tom watched out for the 
adults, as well. He was always 
there with a hot dog or drink for 
his fellow timers and workers 
always caring for them first and 
himself last. Tom was a gentle-
man, a gentle man, and a class 
act. Osage has lost a treasure.”

For more information on the 
Freeway Foundation go to www.
freewayfoundation.org. Free-
Way is a 501(c)(3) charitable 
organization, and all contribu-
tions are tax-deductible.

Farewell to Tom 
“Jonesy” Jones, 60
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The Lake Area Chamber of Commerce with the Camdenton Chamber of Commerce 
shared in announcing the launch of a new area publication – LO (Lake) Profile 
Magazine with a ribbon cutting. For more information call 365-2288 or visit www.
lakeprofile.com. Pictured in the ribbon cutting along with Chamber Active Volunteer 
Ambassadors are: Bruce Mitchell, Executive Director Camdenton Chamber; Amanda 
Degraffenreid, Art Director; Greg Martinette, Account Rep; Dan Field, Editor; Jack 
Campbell, Distribution; Missy Martinette Hills, Publisher; Linda Bishop, Account Rep; 
Luke Elliot, Account Rep; Melissa Carroll, Account Rep; Cali Duncan, Assistant to the 
Publisher; Trish Creach, Executive Director Lake Area Chamber.

The Camdenton Area and Lake Area Chambers of Commerce recently welcomed JF 
Innovative Building Systems in to their Chambers. Call 573-363-9855 or visit their 
web site at www.jfinnovative.com. Participating in the ribbon cutting were owners 
, Richard Jones and Irene Francis [with scissors]; Darrell Leggett, Builder, Tim Eilola, 
High Brothers Lumber; Junior Davis, Bobby Wise and Vincent Weber, carpenters; 
Lake Area Chamber of Commerce Ambassadors Ed & Jackie Daves, Jerry Easter-
house, Michelle Cook; Bruce Mitchell, Camdenton Area Chamber of Commerce; Ron 
Gentry, Fire Chief Mid County FPD; Dale Wilkerson, First National Bank; Chris McE-
lyea , Johna Stanfield and Tracy Broswell, Central Bank of Lake of the Ozarks.

The Lake Area Chamber of Commerce was excited to recently welcome new mem-
ber Noble Roman’s Pizza & Tuscano’s Italian Style Subs with a ribbon cutting. For 
more information call 573-348-6666. Pictured in the ribbon cutting along with 
Chamber Active Volunteer Ambassadors are owners Mike & Debbie Ellis.

The Lake Area Chamber of Commerce was on hand to help celebrate the 3rd An-
niversary of Heritage Inn & Suites with a ribbon cutting ceremony, located at the 
junction of Hwy 54 & 52 in Eldon. Call 573-392-2100 or visit www.heritageinnand-
suites.com. Pictured in the ribbon cutting along with Chamber Active Volunteer 
Ambassadors are: Susan Calhoun, Shannon Crowell, General Manager (w/scissors); 
Scott & Patti Schafer, Owners; Floyd Evans, Sue Golden, Angela Pruitt, Heather Bird-
song, and Anesha Moore.

The Lake Area Chamber of Commerce welcomes new member Lake Aviation Cen-
ter. For more information visit www.lakeaviationcenter.com or call 573-346-0300. 
Pictured in the ribbon cutting along with Chamber Active Volunteer Ambassadors 
are: (1st row) Jamie Norton as Captain Jack Sparrow; Laura Votruba, daughter of co-
owners Tiffany and Tim Miller; co-owners Corey and Bonnie Leuwerke with son Aus-
tin; (2nd row) Pam Huschle & Chris McElyea, Lending Officers with Central Bank.

The Lake Area Chamber of Commerce was excited to welcome new member and 
new business to the Lake Area, P&A Drywall Supply with a ribbon cutting. Visit 345 
Hwy 42 in Osage Beach, or www.pasupplies.com. Call 573- 348-1545. Pictured in 
the ribbon cutting along with Chamber Active Volunteer Ambassadors and Lake 
Area Chamber Board Members are: John Bender- CEO, Deanna Bender- President, 
Todd Bender- Vice President, Guy Herriman- Osage Branch Manager, and Ted Vo-
mund- Osage Outside Sales.

continued from page 36
to stake that you’ll live longer than 
you think. You can’t have it both 
ways—either your beneficiary 
receives a lump-sum cash pay-
ment, or the company collects 
the premiums for the full-term-- 
you live, and your beneficiary 
gets nothing. The certainty here 
is that either way, the insured 
person won’t see a dime. That’s a 
major distinction between term 
and permanent life insurance. 
Terms benefits your survivors, 
whole life has some benefits for 
you during your lifetime.

Term insurance comes in two 
flavors—straight and decreasing. 
Straight term does not decrease 
in value. If you are insured for 
$10,000 at the onset, the same 
ten grand is in effect on the last 
day of the policy term. But it does 
expire. With decreasing term, 
which costs less—the death ben-
efit goes down, and then it too, 
eventually expires. Term insur-
ance is good for protecting your 
family during its growth years—if 
you live a normal life expectancy, 
chances are it is not going to be 
in effect to pay off at the time of 

your demise.
Whether you choose term or 

permanent insurance, you’ve 
still got to decide how much you 
need. Should you buy as much 
life insurance as you can af-
ford? Not really—if your spouse 
is earning an adequate living, 
meaning enough to get by after 
your death, and your children 
are grown or nearly so, the pay off 
on your life insurance shouldn’t 
equate to a lottery win. Meeting 
funerary expenses and short-
term family needs should be the 
goal in this instance. Other con-
siderations are outstanding debt 
to pay, and whether there are as-
sets that will be sold at the time of 
death to offset the bills.

Small business partnerships 
should have a buy/sell agree-
ment in place, funded by life in-
surance. The amount would be 
determined by the value of the 
business. Each of the partners 
should be named a beneficiary of 
the other, with the understand-
ing that if one died, the surviving 
partners would use the insur-
ance to buy the decedent’s share 
of the company. The business 

would continue to operate, and 
the family of the deceased would 
have money to replace the loss of 
income.

Whatever amount you choose, 
don’t wait too long to buy a poli-
cy. If you need it, you can’t buy 
it—for instance, when you’re 
told you have a heart condition 
or cancer. 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 might be just too expen-
sive. And, the physical gets more 
thorough with higher death 
benefits, and as you get older—
they’re looking at risk. One caveat 
however—if you pay the higher 
premium and get the coverage, 
it’ll still be in effect if your health 
further deteriorates. Also, if you 
are flagged and pay a higher rate, 
for say, high blood pressure, you 
can get the rates lowered if your 
blood pressure does.

Consult with a local insurance 
agent or broker to learn more 
about the options—and what’s 
right for you and your family. Do 
your homework ahead of time, 
so that you are prepared to make 
intelligent decisions—and avoid 
insurance that you don’t need or 
can’t afford.

Life insurance
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The Lake Area Chamber of Commerce with the Camdenton Chamber of Commerce 
shared in announcing the launch of a new area publication – LO (Lake) Profile 
Magazine with a ribbon cutting. For more information call 365-2288 or visit www.
lakeprofile.com. Pictured in the ribbon cutting along with Chamber Active Volunteer 
Ambassadors are: Bruce Mitchell, Executive Director Camdenton Chamber; Amanda 
Degraffenreid, Art Director; Greg Martinette, Account Rep; Dan Field, Editor; Jack 
Campbell, Distribution; Missy Martinette Hills, Publisher; Linda Bishop, Account Rep; 
Luke Elliot, Account Rep; Melissa Carroll, Account Rep; Cali Duncan, Assistant to the 
Publisher; Trish Creach, Executive Director Lake Area Chamber.

The Camdenton Area and Lake Area Chambers of Commerce recently welcomed JF 
Innovative Building Systems in to their Chambers. Call 573-363-9855 or visit their 
web site at www.jfinnovative.com. Participating in the ribbon cutting were owners 
, Richard Jones and Irene Francis [with scissors]; Darrell Leggett, Builder, Tim Eilola, 
High Brothers Lumber; Junior Davis, Bobby Wise and Vincent Weber, carpenters; 
Lake Area Chamber of Commerce Ambassadors Ed & Jackie Daves, Jerry Easter-
house, Michelle Cook; Bruce Mitchell, Camdenton Area Chamber of Commerce; Ron 
Gentry, Fire Chief Mid County FPD; Dale Wilkerson, First National Bank; Chris McE-
lyea , Johna Stanfield and Tracy Broswell, Central Bank of Lake of the Ozarks.

The Lake Area Chamber of Commerce was excited to recently welcome new mem-
ber Noble Roman’s Pizza & Tuscano’s Italian Style Subs with a ribbon cutting. For 
more information call 573-348-6666. Pictured in the ribbon cutting along with 
Chamber Active Volunteer Ambassadors are owners Mike & Debbie Ellis.

timeless beauty...
Enduring Elegance - Lasting Value - Extraordinary Versatility 

METRO MARBLE 
& GRANITE

Call Krissy our
designer Today!

5211 Highway 54
Osage Beach

552-0140
866-543-2610

marble and granite
provide exceptional durability and are 
virtually maintenance-free. For elegant 
showers, tubs, counters, floors and more, 
Metro Marble and Granite has the expe-
rience, craftsmanship and  
professionalism you need.

Metro Marble & Granite, L.L.C. pro-
vides a complete, diverse line of natural 
stone to meet both interior and exte-
rior needs. Our customer service and 
knowledgeable staff combined with our 
advanced machinery and technology is 
what sets us apart from our competitors.  
We can work with you or your designer 
to update your kitchen , bathroom, or 
bar area to your desire.  

Missouri’s minimum wage will 
be $6.65, effective January 1. Simi-
larly, the Federal Minimum Wage is 
currently $5.85 per hour. This will 
increase to $6.55 effective July 24, 
2008 and $7.25 per hour as of July 
24, 2009. At any given moment, it 
is important that employers obey 
both laws. The law requires all em-
ployees to be paid this minimum 
regardless of the number of hours 
worked per week.

Missouri’s minimum wage 
law was adopted by voters last 
year, and requires the Director of 
the Department of Labor and In-

dustrial Relations to determine 
any required adjustments to the 
minimum wage earnings based 
on changes in the Consumer Price 
Index (CPI).

The minimum wage law ap-
plies to all businesses/employees 
that are not specifically exempt-
ed. Any business, except retail or 
service businesses whose annual 
gross volume in sales or business 
is less than $500,000 needs to pay 
non-exempt employees the mini-
mum wage.

Minimum wage regulations 
have changed for some munici-

pal and governmental employees. 
“Individuals who hold a public 
elective office of the state, political 
subdivision, or agency, or some-
one who is selected by the holder 
of such an office to be a member 
of their personal staff, is appoint-
ed by such an official to serve on a 
policy-making level, is an immedi-
ate advisor to them with respect to 
the constitutional or legal powers 
of the office, or is an employee in 
the legislative branch or legislative 
body of the state, political subdi-
vision or agency, is not subject to 
the provisions of the law”.

Missouri minimum wage set to change January 1, 2007
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DINING & SPIRITS   � for reservations call (573) 964-6448 

in bittersweet place � 4466 Horseshoe Bend Parkway • Four Seasons, MO 65049

Our beautiful restaurant and
magnificent lake views are

surpassed only by our fabulous food!
Dinner Served 5 to 10 p.m.

Lounge Open at 4 p.m.
Happy Hour 4 to 6 p.m.

Early Bird Dinners
From 5 to 6 p.m.

Come and Experience our Tableside Service!

Caesar Salads
Chateaubriand

Bananas Foster
Cherries Jubilee

Just a few miles down Horseshoe Bend Parkway.

Open
Wednesday

through
Sunday

 

Danielle Kimmel and her 
mother are in their fifth year of 
the “Season of Sharing”-- the two 
of them, along with community 
volunteers, look to provide the 
necessities to disadvantaged area 
children. Danielle and the Sea-
son of Sharing bring Christmas to 
children who wouldn’t otherwise 
have it. Coats and shoes when 
they can are most important—
but also toys from the children’s 
wish lists.

A few metal cars, a doll, other 
small items—these things can 
make these children celebrate 
the holidays without the social 
isolation and dreariness poverty 
brings at this time of year.

Across the area, Danielle and 
the group set up trees with cards 
on them at participating busi-
nesses.  They look for sponsor-
ing individuals, families and 
businesses to pick up the cards 
and do what they can. A pair of 
mittens, hand-me-down shoes 
or a coat, maybe even a new toy. 
Whatever they can provide on the 
list, they can then take the items 
back to the store and the group 
will collect them. Anything on 
the list that hasn’t been donated 

will be left on the list for the next 
person. 

Businesses and generous fam-
ilies can sponsor a child-- filling 
the list, or donating cash towards 
the effort. Every gesture counts, 
even the smallest donations are 
important to Danielle and the 
group. They do this each year for 
the kids, selflessly giving of their 
time and effort.

Daniel says last year’s fundrais-
ing was successful. “Last year we 
did spectacularly well. You know, 
every year it is a struggle during 
the last week. Some of us get our 
hopes down, but through the 
power of prayer, and through the 
efforts of the giving people in the 
Lake community; we’re always 
somehow able to pull through. 
We helped over 400 kids last year. 
We got them all an outfit, we did 
our very best to get most of them 
shoes, and some people were giv-
ing enough to give us new coats 
so most of the kids got new coats. 
Those that didn’t get new coat 
were able to pick from a used 
coat assortment. And, they each 
received between 3 and 5 toys, 
depending on the size and value 
of the toy.”

The families that depend on 
Season of Sharing vary from 
year to year, and while there 
are families who show up more 
than once, most are just having a 
rough time. “Every year, we have 
about an eight to ten percent 
repeat rate—families that come 
on again. But the others are just 
people that have been down on 
their luck, there’s been illness, 
injury or other medical emergen-
cies in their family, and they just 
truly need the help. Without us, 
these children will wake up on 
Christmas morning, not having 
anything.” 

Fundraising has already 
kicked off, with some large events 
planned, items that are donated 
are raffled or sold—they use vari-
ous means to get the money they 
need, says Danielle.

“We’ve started off this year all 
ready with collecting monetary 
donations and things. We’re going 
to have a few different events—
we’re having a fall dance for youth 
here in Eldon, in the first part of 
November. We’re also raffling off 
an antique quilt,” She said.

“We’re once again looking to 
serve 450 to 500 children. We are 

a 100% volunteer organization, 
so all monies that come into the 
organization go back to help chil-
dren. Any money left over after 
Christmas, if any, goes to help 
children year-round with emer-
gency needs. Things like shoes, 
coats, medicine, things like that. 
But 100% of the donations all 
go to children. We’re looking for 
support from the community—
folks that want to take on a cer-
tain number of names—through 
their business, church, civic or-
ganization—or people who are 
just willing to their time, money 
or clothing items. These are the 
things that are truly needed. Kids 
always want toys for Christmas, 
but kids always need coats and 
clothes also.”

“Our trees will be set up at area 
businesses like Central Bank here 
in Eldon, the Chamber of Com-
merce, the Public Works building, 
WalMart, Lakeway Ford, and also 
Andy’s Barbeque in Osage Beach 
is going to allow us to have a tree 
there. There are sure to be others 
throughout the area.  People can 
go in and take a name off the tree 
that has a number designated to 
a child and a family. It will have 

the child’s age, sex and informa-
tion like that on it. It will list their 
wants as far as toys, but also their 
needs—items like shoes and 
other clothing they need. People 
don’t need to get intimidated by 
the length of the list, they can 
look at it, and if they only have 
$10 or $20 dollars, any little bit 
will help. You don’t have to fill it 
all. We collect the donations on 
a daily basis-- we go through and 
check the cards. We put the cards 
back out until that child’s needs 
are filled. Every little bit helps—
we go right up until the Friday 
before we hand out—which is 
December 15th.”

Contact Danielle directly for 
information at (573) 746-0314 
or mail your donation to P.O. 
Box 229, Eldon Missouri 65026. 
Make donations payable to Sea-
son of Sharing. Danielle would 
also appreciate your time, volun-
teers are always needed to help 
gather and sort the items, and 
on the hand-out day when they 
distribute them to the children. 
They hand out on December 
15th from Noon to 4 p.m., at the 
First Church of the Nazarene in 
Eldon.

Season of Sharing looks to you for help
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by Sara Clark
October was Breast Cancer 

Awareness month, so it would 
be appropriate that Women’s 
Health Consultants hosted 
the “Think Pink” Breast Can-
cer Awareness Party Octo-
ber 19th at the office of Dr. 
George Hubbell.

The inagural event is in-
tended to celebrate life and 
the stories of cancer survi-
vors.  The celebration was 
open to the public, although 
there were survivors who 
were willing to share their ex-
periences and provide hope 
to those who needed it.  An 
inspiration tree in the center 
of the room decorated with 
Affirmations taken from the 
Chicken Soup for the Breast 

Cancer Survivors Soul book 
also provided a great center-
piece to this heartfelt event.  
Great support from the com-

munity also made this party 
a success, with over 30 busi-
nesses donating products 
or services we had plenty of 
raffle items, said Sue Vize, 
RN.  Items ranged from mas-
sages, manicures/pedicures, 
free mammograms, gift cer-
tificates, spa products, etc.  

Education was another fo-
cus of this event.  We wanted 
this event to celebrate life 
with cancer survivors, but 
we also wanted to include 

the message that early detec-
tion is the best way to save 
lives, said Vize, RN.  Booths 
were set-up with the Medi-
cal Oncology Team from Lake 
Regional Hospital, Mammo-
gram Technicians, Exercise & 
Nutrition from Abs & Glutes, 
and nurses from Dr. Hubbell’s 
office to assess individuals 
risk of Breast Cancer.    All 
of these areas which are im-
portant to the early detection 
and recovery process.   The 

nurses and specialists were 
available to answer questions 
and provide helpful tips for 
detection. 

Just over 50 attendees 
shared in the special event, 
which made this 1st year a 
success.  Women’s Health 
Consultants would like to 
make “Think Pink” an annual 
event in October to remind 
everyone early detection can 
save lives. 

“Known for our quality,
  appreciated for our service.”

Creating kitchens and baths of 
enduring quality and timeless 
beauty...

We provide cabinets, appliances 
and plumbing fixtures in many 
styles and price ranges to suit 
your discriminating taste. 
Everything you need is in one 
beautiful showroom.

5211 Highway 54
Osage Beach

552-0138
866-357-5043

Kitchens, Baths and Appliances

The Federal Reserve Lowered Both
The Fed Funds Rate And The Discount
Rate By A Half Percent!  What does that
mean to you and how will it affect
Mortgage Interest Rates?

On September 18, 2007 The Federal
Reserve lowered the Discount Rate to
5.25% and the Fed Funds Rate to 4.75%
in an effort to maintain monetary stabili-
ty. The rate reductions will directly affect
Consumer Debt, Car Loans, and Home
Equity Loans. However, Home Mortgage
Loans are tied to Mortgage Backed
Securities which are more directly tied to
inflation. If inflation becomes more
apparent it could negatively affect
Mortgage Bonds.

Let’s take a closer look at the interest
rates that are directly affected by the
Federal Reserves decision.

Discount Rate: the interest rate that
banks pay to borrow money directly from
the Federal Reserve.

Fed Funds Rate: the interest rate that
banks pay to borrow money from other
banks here in the USA.

LIBOR Rate: the interest rate that
banks pay to borrow money from other
banks any where in the world.

Prime Rate: the Fed Funds Rate +3%
equals the base rate for most Consumer
loans, Car Loans, Home Equity Loans, and
many Small Business Loans.

The Federal Reserves actions were
good news to the economy. Stocks
soared and investors where set at ease.
The long term affects are yet to be seen.
Will it have a long term boost to our eco-
nomic future or will inflation become and
issue as Consumers and Businesses start
borrowing more money because of the
lower cost?   The Federal Reserve will be
keeping a close eye on inflation.

Mortgage Interest Rates remain sta-
ble. So what does that mean for
Consumers who are shopping to buy a
home?  Great News, it’s a buyers market
and Mortgage Interest Rates are still low.
Lenders are still loaning money and there

are still many loan programs to choose
from. It is more important than ever to
work with a Certified Mortgage
Professional who can interpret the cur-
rent market conditions and help you
make a knowledgeable decision in
today’s changing financial market.

Consumers also need to be thinking
about refinancing if they are currently in
an Adjustable Rate Mortgage (ARM) or
have a Home Equity Loan. Refinancing
your entire Mortgage debt into one low
Fixed Rate Mortgage could be beneficial.
This is especially important if you have a
Home Equity Line on your home.
Consider the cost savings even if the
interest rate may be a little higher that
your First Mortgage is currently, you
could be saving money. By using a cal-
culation that determines your “Blended
Rate” it will help you determine the
amount of saving over the life of the
Mortgage. Sometimes the monthly sav-
ing alone is well worth it!

Seek the services of a Certified
Mortgage Professional that can help you
understand the “Blended Rate” and what
it means to you and your current
Mortgage situation. Refinancing may be
in your best interest, but doing the neces-
sary calculations and determining a
Mortgage Plan and Strategy will help you
make those important decisions based on
the facts.

If you have questions please email
them to answers@lakeloan.com or call
Andrew Conner at 573-317-1400
Mortgage Resources In The Midwest, Inc.

Andrew Conner is a Certified
Mortgage Planning Specialist. CMPS,
specializing in the areas of Mortgage
Planning, Cash Flow Management, and
Real Estate Equity Management, utiliz-
ing your mortgage as a financial instru-
ment to achieving your short term and
long term financial goals. Less than 1%
of all Mortgage Originators in the USA
have this accreditation. 

Ask your mortgage
professional

Think Pink in October for Breast Cancer awareness
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The 32 employees in AmerenUE’s Lakeside Operating Center have 
completed three years without an accident that resulted in a lost 
workday. The employees reached this safety milestone Aug. 26.
“The Lakeside District workers have really stepped up in performance in several work areas. And safety, of course, is one of 
those areas as indicated by the accomplishment of this goal,” says AmerenUE Central Ozarks Division Manager Larry Merry. 
“This is something our employees can be proud of.” AmerenUE’s Lakeside Operating Center serves approximately 32,000 
customers around the Lake of the Ozarks. Major communities served include Lake Ozark and Osage Beach. 
AmerenUE is a subsidiary of St. Louis-based Ameren Corporation. The Ameren companies serve 2.4 million electric customers 
and nearly one million natural gas customers in a 64,000-square-mile area of Missouri and Illinois.

AmerenUE Lakeside employees complete 
three years without a lost workday accident

The prestigious American Di-
abetes Association (ADA) Educa-
tion Recognition Certificate for 
a quality diabetes self-manage-
ment education program was re-
cently awarded to Lake Regional 
Health System’s diabetes educa-
tion program. ADA believes that 
this program offers high-quality 
education that is an essential 
component of effective diabetes 
treatment. This is the only ADA 
recognized program at Lake of 
the Ozarks.

This recognition assures that 
educational programs meet the 
national standards for diabetes 
self-management education pro-
grams. Programs apply for recog-
nition voluntarily. Programs that 
achieve recognition status have 
a staff of knowledgeable health 
professionals who can provide 
participants with comprehen-
sive information about diabetes 
management. “The process gives 
professionals a national standard 

by which to measure the quality 
of services they provide,” com-
ments registered dietitian and 
diabetes educator Tara Randle, 
M.S., R.D., L.D. “And, of course, 
it assures the consumer that he 
or she will likely receive high-
quality service.” Education rec-
ognition status is verified by an 
official certificate from ADA and 
is awarded for three years.

Lake Regional Health System’s 
diabetes self-management edu-
cation program is offered

monthly. Attendees are en-
couraged to bring a spouse, sig-
nificant other, or support person 
to the course at no additional 
cost. Individual consultations 
and group classes are available. 
Research shows those who at-
tend self-management educa-
tion programs typically have bet-
ter outcomes than those who do 
not. The program requires a phy-
sician’s referral and is covered by 
most insurance plans and Medi-

care. Lake Regional also offers 
a free diabetes support group 
that meets quarterly on the 4th 
Thursday of each month at 10:00 
a.m. in January, April, July and 
October. For more information 
on diabetes education, call Tara 
Randle at 573.302.2736 or log on 
to www.lakeregional.com.

Lake Regional’s Diabetes Education 
Program merits ADA recognition

Tara Randle, M.S., R.D., L.D. 
Dumar Plaza - Lower Level - Osage Beach

1/2 Mile East of Highway 42

(573) -348-6006

Tile - Laminate

Hardwood -
Carpet

LUNCH BUFFET  $5.95
11:00 A.M. - 2 :00 P.M. Monday-Friday

Greek Salads ~ Subs ~ Pasta ~ Kids Menu

HAPPY HOUR
4:00 P.M. - 6:00 P.M. Everyday

Between Target and Marshall’s
3924 Jr. Prewitt Parkway - Osage Beach

573-348-2288 phone

Come & experience our new menu!
Awesome Pizza Specials!
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Ryan Gattermeir named 
September top Gattermeir 
Elliott Real Estate agent

Ryan serves on multiple com-
mittees and Boards for both the 
Missouri Association of REAL-
TORS and for the Bagnell Dam 
Board of Realtors . He is also a 
member and past president of 
the Mid West Coast Association 
and a Board of Directors mem-
ber on the Lake Ozark Conven-
tion and Visitors Bureau Board. A 
lifetime resident of the area, Ryan 
looks forward to helping you with 
your real estate needs, He can be 
reached at 365-SOLD. Contact 
Ryan also at 573-746-0133 or via 
e-mail at ryan@yourlake.com 

Optimist Club of Camdenton made a donation to Citizens Against Domestic Vio-
lence. Chic Oostendorp presents a check to Julie Harlan, Legal Programs Coordina-
tor. Optimists help area youth and meet at CJ’s Restaurant at noon on Mondays.

Dale Fowler of Camdenton Optimist Club thanks Vicky Moore, Youth Services Co-
ordinator of the Camden County Library District, for her presentation about the 
programs offered by the library. Optimists meet at CJ’s Restaurant at noon on Mon-
days.

Christmas Issue Deadlines
The holidays will affect the deadline for the January issue. Please work with 
your advertising representative to get your ad copy in by the 10th of December. 

Seasons Greetings!
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Contact 
John Farrell 

573-348-2181 
573-216-2181 

www.johnfarrell.com 

“Our New 
Customers Become 
Our Old Friends” 

MLS # 3040529 
Dual Line 
Dealer! 

Polaris & 
Arctic 
Cat! 

365+/- ft. Hwy 54 Frontage  
3.37 +/- Acres 

Ready to Develop! Excellent 
Location, Access and 

Visibility!! MLS #3020553 

Established Business with 
Service/Warranty Income! Hwy 54 

Frontage, Corner Lot, Visibility, 
Showroom, Warehouse with 6 Work 

Bays and Operation Tools!  

East to West We have the Commercial Property You Need!!! 

TO BUY OR SELL COMMERCIAL PROPERTY – CALL JOHN TODAY! 

’07 Escalade

Starting under $30,000

Mercedes Benz C230

Over 10 - 2007’s in Stock!

We’re just a short drive away
for all your Mercedes-Benz and Cadillac needs.

Buy | Sell | Broker | Consign

Parts | Service | Sales

500 Vandiver Drive | Columbia, MO 65202 | 573 875-5000

Interviewing employees is a criti-
cal part of operating a business. We 
want specific abilities, education and 
experience. We want to determine 
whether the potential employee will 
make a welcome addition to our staff, 
or become a liability. Are they well-
balanced and mature? Are they hon-
est? These are things that we must 
determine, and more, during a suc-
cessful interview. We cannot howev-
er violate the law in the course of the 
interview—there are state and federal 
laws protecting applicants from dis-
crimination that must be followed.

Here is a list of some questions 
you will want to avoid during your 
interviews, and how the question 
could potentially violate discrimina-
tion laws.

“Are you in the Reserve or Na-
tional Guard?”
While it may be valuable to know 
whether or not your applicant has a 
chance of being called off to serve 
in Iraq or other areas, remember that 
it is illegal to discriminate against a 
person because he or she serves in 
the Guard or Reserve. And, be pre-
pared to follow the law to the letter 
should you have a service member go 
to serve and return. They are entitled 
to their former positions, pay and se-
niority.

“Do you observe [insert holiday 
here]?”
Discriminating based on religious 
preference is also a no-no, and so the 
mention of some holidays, like Good 
Friday, for instance— isn’t advised. 
You may however, ask the applicant 
general questions like “Are you avail-
able to work holidays if needed?”

“Do you have children?”
Don’t— it’s covered under a general 
rule against discrimination regard-
ing parental status. You may wish 

to ask something else such as, “Do 
you foresee instances where family 
issues will prevent you from coming 
to work?”.

“Are you married?”
This is also a no-no-- you can’t dis-
criminate based on marital status ei-
ther. Another question covered here 
would be; “Do you plan to have 
children?” or, “Do you plan to get 
pregnant?”. Avoiding family and 
marital issues overall is a good idea.

Obviously, discriminating against 
an applicant based on age is not al-
lowed, so questions like “When 
were you born?”, “What year did 
you graduate High School?” and 
“How old are you?” are not good 
ideas as well.

“Where were you born?”
This may sound innocent enough, but 
you could use the information to de-
termine the applicant’s nation of ori-
gin, an illegal area. You can however, 
ask if they are authorized to work in 
the United States. Likewise, avoid 
questions like “What’s your native 
language?”

Illnesses, disabilities and tobacco/
alcohol use.

While these factors could poten-
tially play a role in job performance, 
discriminating against the use of le-
gal substances when not on the job 
is prohibited. Likewise, illnesses and 
disabilities can’t be the basis of dis-
crimination. If physical ability is re-
quired for the position, you can how-
ever, ask if the applicant can carry 
out these tasks with some reasonable 
accommodations.

Taking reasonable care in the type 
of questions you ask during the in-
terview will avoid the appearance 
of discrimination, in the event the 
employee or interviewee should later 
decide to file suit.

Questions to avoid when 
interviewing applicants
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Quality Residential and
Commercial Docks

www.ozarkvillagedocks.com

Still standing
after 25 years!
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Four Students from the School 
of the Osage were selected for 
the first quarter to receive Bobbi 
Bash’s “Better Than Best” Award.  
Bash’s selection criteria are ser-
vice, attendance, attitude and 
improvement.  The students are 
chosen by a committee of teach-
ers appointed by Tony Slack, 
Principal at the School of the 
Osage

The students named for the 
1st quarter “Better Than Best” 

awards are 7th Grade students 
Talyor Gordon daughter of Ve-
ronica Gordon, and Kristian Hess 
son of James and Heidi Adams.  
The 8th grade students selected 
are Christian Williams son of 
Chully and Louise Williams, and 
Jennifer McGowan daughter of 
Sean and Donna McGowan.

The students receive a framed 
certificate and $25 in cash.  Bash 
feels positive motivation at this 
age level is important and awards 

four students each quarter of the 
school year.

Bobbi also has the students 
attend the Lake Ozark Noon Ro-
tary for lunch, enabling the stu-
dents to meet some of our local 
business people.

Bash was a school teacher 
before her real estate career and 
knows how important education 
is for our youth.  

Osage students earn Bash’s Better Than Best Awards
Location...
Location...
Location!
Retail or Office Space For Lease.
Very Competetive Lease Rates
Coming Soon! Large RV or Toy Storage 

25’ x 50’ units for Sale or Lease.  14’ Doors. 
Call for More Information!

Excellent Business Highway 54 Location in Lake Ozark
next to Pecker’s Restaurant. 2,438 Square Feet.

Call
573-374-5122 

for details
& more
information.

Easy Access, Great
Visibility, & View of the 

Lake Highest Traffic 
Count in Lake Ozark!

High Traffic Count Daily! Conveniently

located in the heart of Osage Beach next to

Wal-Mart and the established Rockaway

Center housing Imos Pizza, Radio Shack and

Dollar General. Walk-in level has 6200 sq ft,

will sub-divide to suit or as one large office.

Lower level has separate entrance to 23 climate

control units and 8 non-climate control units.

Plenty of parking with 35 designated spaces

and easy access off hwy 54. Perfect for retail,

professional, or storage. Call Russ Nugent for

more details on sale or leasing opportunities.

Russ Nugent - Hancock Realty
5066 Hwy 54 | Osage Beach, MO 65065
573 348-5100
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Trico Dock Center

We Have All Dock Accessories In Stock at Our Showroom!

Whatever you want in a new dock,
TRICO Dock Center can custom

build it to suit your needs!

Vinyl Edging & Corners • Swim Ladders • No Wake / Idle Buoys
Dock Lockers, Lines & Rope • Windsocks • Diving Boards/Platforms
Submersible Pumps • De-Icers • Ryan-O Dock Rollers • Windsocks

1 Mi. West of Grand Glaize Bridge • Lake Rd. 54-49 • Osage Beach

Call 573-348-2737

 

Voted #1 at the Lake!

 

Bank Star One has named 
Rick Meriage of Lake Ozark to 
their Board of Directors.

“Rick has extensive experi-
ence in the credit industry and 
will be a valuable asset to our 
management team,” said David 
Bear, president of Bank Star One.

Meriage brings more than 30 
years of experience in the credit 
reporting industry to his new po-
sition, most recently as president 
of Mortgage Information Source 
in St. Louis. The company--with 
offices in Missouri, Florida, 
Texas, California, and Alabama-
-sold credit reports nationally to 
financial companies, mortgage 
firms and credit bureaus.

is former president of the Na-
tional Credit Reporting Associa-
tion (NCRA), which represents 
some 150 credit bureaus. In ad-
dition, he is a former president 
of Associated Credit Bureaus and 
the International Credit Asso-

ciation, of which he was named 
Credit Executive of the Year.

He also served on the board of 
the Mortgage Bankers Associa-
tion of St. Louis and is a Certified 
Credit Bureau Executive.

Meriage is a graduate of West-
ern Illinois University with a de-
gree in Sociology.   He also earned 
credits toward an MBA.

Bank star one names
Rick Meriage to board

Over 100 of the top real es-
tate professionals working in the 
upscale residential market con-
verged in Santa Fe New Mexico 
at The Institute for Luxury Home 
Marketing’s annual Leaders in 
Luxury (LIL) conference.

“The event attracted top luxury 
home agents who, on the average, 
work with properties priced at 
$3 million and above, with many 
working with homes valued at $10 
million to $100 million,” accord-
ing to Tonia Grein, with The To-
nia Grein Team, Lake Real Estate 
Group, LLC.

Highlights of the conference 
included a presentation on “Cul-
tural Rebooting: The New, Emerg-
ing, Global Elite are Rewriting 
the Rules of Luxury” by Martin 
Raymond, Founder of Future 
Laboratories in London, England. 
Raymond shared new research 
findings-- the North American 
debut of the information -- on 
the new echelon of global wealthy 
and how they are reinventing lux-
ury and changing the upper-tier 
housing market.

Mrs. Mary Louise Starkey, 
Founder of Starkey Internation-
al (also known as “Butler Boot 
Camp”) shared information on 
“Working for the High Net Worth 
Individual.” Other speakers and 
panelists for the event discussed 
a variety of topics, including tips 
for working with the international 

buyer and seller, how to use blog-
ging to build business, tips for 
succeeding at the $10 million 
and above price point, and how 
to write real estate copy Madison 
Avenue style.

“LIL registration was limited to 
only 115 top luxury agents,” said 
Laurie Moore-Moore, Founder 
of The Institute for Luxury Home 
Marketing, “to give our attendees 
the opportunity to build an exclu-
sive network of contacts focused 
on the upscale residential indus-
try while sharing with the best in 
the business. Since competency 
is the key to working successfully 
with the luxury buyer and seller,” 
added Moore-Moore, “Leaders 
in Luxury is designed to provide 
attendees with important knowl-
edge and insights giving them a 
competitive edge in meeting the 
needs of the affluent.

Grein considers attendance at 
Leaders in Luxury to be essential 
for success. “Attending the Lead-
ers in Luxury event is an invest-
ment for my clients,” said Grein. 
“With the current real estate mar-
ket, I have to be proactive to stay 
on top of the industry. By network-
ing with the best in the business, 
sharing ideas, and learning about 
the latest trends and outlooks, I 
can help my affluent clients find 
success where others are finding 
challenges.” 

Tonia Grein joins top agents to
discuss luxury real estate market 
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Your e-mail taxed?
The US House of Representa-

tives passed a bill mid-October 
extending a ban on Internet ac-
cess taxes. While the ban was 
a welcome one, Congressional 
Research Service (CRS) attorneys 
found some ambiguous lan-
guage that may lead to an e-mail 
tax. The CRS report was delivered 
by Senator Ron Wyden (D-Ore).

In the bill, the law defines 
what the ban covers. Under cur-
rent law, it is “a service that en-
ables users to access content, 
information, electronic mail or 
other services offered over the 
internet, and may include access 
to proprietary content, informa-
tion and other services as part of 
a package of services offered to 
users.”

The new language as passed 
by the House is not as broad, it 
includes e-mail and other ser-
vices offered in the tax pan, but 
only if they are “incidental” to 
the connection the internet com-
pany already provides.

Meaning, according to the 
the CRS report, a broadband 

subscriber who elects not to use 
their provided e-mail service and 
instead buys a premium service 
like spam filtering, that service 
can be taxable because it is not 
directly offered by his internet 
service provider.

Wyden urged fellow senators 
to support a bill he sponsored 
earlier in 2007, permanently ban-
ning internet taxes while keeping 
the existing definitions. 

A Senate bill was passed that 
extends the 1998 Internet Tax 
Freedom Act for seven more 
years. There are still some details 
to work out (the House’s bill only 
extends it for four years), but it’s 
clear both houses of Congress are 
looking to keep taxes out of the 
picture for the near future. ‘Sen. 
Ted Stevens (R-AK) is excited 
at the prospect that Americans 
will be able to continue filing the 
tubes of the Internet tax-free. 

“The Internet has provided 
a powerful economic boost to 
our nation, and has become 
an important everyday tool for 
millions of Americans,” said the 
senator.

Senate narrowly avoids 
potential e-mail tax
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The Taum Sauk reservoir 
collapse was an avoidable 
accident that resulted from 
management problems at 
Ameren Corp., a report re-
leased by the Missouri Public 
Service Commission said.

The report marks the con-
clusion of a PSC investigation 
that began this summer into 
the catastrophe. The inves-
tigation involved testimony 
of several senior Ameren of-
ficials and employees from 
the Taum Sauk hydroelectric 
plant.

To prevent similar acci-
dents, the report recommends 
the St. Louis-based utility 
make a number of company-
wide management changes, 
including assigning one offi-
cial to oversee safety at all the 
company’s power plants.

PSC Chairman Jeff Da-
vis said Wednesday that he 
hadn’t read the whole report, 
but he noted the investigation 
indicated Ameren managers 
did not intentionally tamper 
with evidence when they re-
moved critical safety probes 
at the reservoir the day of the 

collapse.
Delayed repairs of faulty 

instrumentation caused 
the mountaintop reservoir 
to breach on Dec. 14, 2005, 
sending more than 1 billion 
gallons of water rushing down 
over Johnson’s Shut-Ins State 

Park. The deluge injured a 
family of five and devastated 
much of the popular tourist 
destination.

“This failure was a manage-
ment failure,” the report said. 
“Ameren had organized the 
operation of its plants and the 

performance of maintenance, 
repair and improvement ac-
tivities at its plants in such a 
way that overall direction was 
lacking and crucial informa-
tion was not shared.”

Ameren spokeswoman Su-
san Gallagher said the com-
pany had not had time to 
exhaustively review the 85-
page-report.

“However, a preliminary 
review indicates there is noth-
ing in this report that has not 
been analyzed over the last 22 
months and in the previous 
five investigations conducted 
by state and federal authori-
ties,” Gallagher said in an e-
mail.

The company has 90 days 
to file its response to the re-
port’s conclusions and rec-
ommendations.

Ameren is currently in-
volved in settlement nego-
tiations with state agencies 
to compensate the state for 
damages from the collapse. 
Gallagher said the company 
already has paid $40 million 
to clean up damage from the 
accident.

A key focus of the PSC in-
vestigation was the placement 
and removal of crucial back-
up safety probes at the reser-
voir, which was automatically 
filled with water each night. 
The probes were designed 
to stop the automatic filling 
if water got too close to the 
top of the reservoir walls and 
threatened to overflow.

The probes were set so 
high that water never touched 
them the morning the res-
ervoir overflowed and col-
lapsed.

Davis said this summer 
a big reason he wanted to 
launch the investigation was 

to find out why the probes 
were moved to an unsafe lev-
el, and why Ameren employ-
ees removed them the day of 
the collapse.

The report says the probes 
were moved a year before the 
collapse by Taum Sauk manag-
er Jeffry Scott and Tony Zam-
berlan, a contractor working 
for Ameren. The report says 
they moved the probes to the 
final, unsafe level where they 
were eventually found.

The report says there was 
no documentation of reset-
ting the probes, but that Ame-
ren engineer Tom Pierie said 
they were likely raised be-
cause waves often hit them 
and cause false alarms.

The probes were removed 
the day of the collapse by Pie-
rie and Ameren employee Rob 
Scott at the direction of James 
Witges, whom Pierie identi-
fied as supervisory engineer 
at Ameren.

Missouri’s top dam safe-
ty official told the PSC the 
probes should not have been 
removed immediately after 
the reservoir collapse. James 
Alexander, Missouri Depart-
ment of Natural Resources 
dam safety chief, said offi-
cials might never know if the 
probes were properly set the 
morning of the accident be-
cause they were removed.

Davis said he now thinks 
Ameren managers were sim-
ply trying to test the probes, 
and not trying to tamper with 
evidence in the reservoir col-
lapse.

“I don’t think there was any-
thing malicious behind their 
decision to do that. I think 
they were just concerned with 
what happened,” Davis said.

(AP)

Management problems at Ameren cause of Taum Sauk collapse

The area which was flooded by the Taum Sauk collapse.

10,500 ft2 | 2 New Roofs | 295 ft of Highway 54 road frontage
Multi-tenant | New office buildings being built behind Time Square
Larry Cherry, Owner/Broker | Cherry Properties | 573 220-7786

Time Square Center
5740 Highway 54  | Osage Beach, MO 65065  | $579,000

FOR SALE
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ITEMS FOR SALE
Historic Carousel Intl. coin operated rides for
sale. Working condition. Extra parts and keys
included. $500-$1000 obo. Local
delivery. 280-9939.

REAL ESTATE
COMMERCIAL
5 CONVENIENCE STORES WITH BULK FUEL
BUSINESS: Great opportunity all within 50 mile
radius in central Missouri. Modern, well main-
tained facilities & strong volumes in both fuel &
inside sales. Good bulk fuel distribution business
with good dealer & customer base. Conoco
imaged but no distributor contract- stores can be
re-branded or remain Conoco imaged. Owner
retiring after 50 years in business. MLS#
3040696. Bruce Adams (573) 216-4690. Adams
& Associates-RE/MAX Lake of the Ozarks (573)
302-3630. www.Adams-Commercial.com.

154 UNIT MINI-STORAGE & Laundromat.
Good visibility on busy highway. Great income,
property with well maintained facilities & equip-
ment. Opportunity for expansion with adjacent
acreage available for additional $. MLS. #
3040352 $769,900 Bruce Adams (573) 216-
4690. Adams & Associates-RE/MAX Lake of the
Ozarks (573) 302-3630. www.Adams-
Commercial.com.

723’ HWY. 54 FRONTAGE & 3 ACRES, US
Hwy. 54, Eldon, High traffic, high visibility, easy
access on Highway 54 near the Eldon exit. Was
originally a car dealership and is set up with
showroom, sales cubicles, offices, waiting room,
breakroom and car bays. Large parking/show lot.
723` of frontage and 3 acres with 14,000 SF
building. MLS#3035436  $899,000 Call C.
Michael Elliott, Gattermeir Elliott Real Estate
@280-0170 or 1-877-365-cme1

View ALL COMMERCIAL Lake Listings  @
www.JohnFarrell.com John Farrell Real Estate
Company, John Farrell. 573-348-2181

BUSINESS OPPORTUNITY Take advantage of
an exciting opportunity to own an established
profitable business. Highway location with
excellent visibility. Facilities and equipment are
well maintained. Turnkey business is ready for
new owner. For information, contact Julie
Wilson, Gaslight Properties-GMAC 573-873-
3352.

Commercial Hwy. 54, Osage Beach, The
Steal of Steals, 130 ft. Hwy. 54 frontage in the
Heart of Osage Beach. Near KK, This location has
access to City of Osage Beach water & sewer,
Billboards/Signs do not convey. Could be used for
storage units, parking lot, three-level building,
MLS# 3042440 $20,000 Call Bob Gattermeir
@Gattermeir Elliott Real Estate @280-0808 or
365-SOLD 

COMMERCIAL LOT HWY 5 GREENVIEW  On
site utilities, graded/build-ready. Great location
north of 5 & 7 Highway close to Camdenton, MO,
377 ft Hwy 5 road front. +/- 3 acres. Perfect for
strip center, restaurant or office building. Owners
will consider subdividing or pad site for anchor
tenant. $389,900. MLS# 3040348. Also approx
6 acres available adjacent to this location with
utilities $119,900 MLS#3040351. Bruce Adams
(573) 216-4690. Adams & Associates-RE/MAX
Lake of the Ozarks (573) 302-3630.
www.Adams-Commercial.com.

CORNER LOT VISIBILITY, 2205 +/- sq. ft
Warehouse, 449’ +/- road frontage, 1.03 +/-
acres, prime commercial property at a prime loca-
tion! Zoned I-2, City Water and City Sewer. MLS

#s 3041430 $435,000.00 Call Today for more
information John Farrell Real Estate Company,
John Farrell 573-348-2181, 573-216-2181

ESTABLISHED!!! VISIBILITY,, ACCESSABILITY
AND LOCATION Established Dual Line Dealer -
Polaris and Arctic Cat with Service/Warranty
Income. Corner Lot Visibility on Hwy 54,
Showroom, Warehouse with 6 Work Bays and
Operation Tools!  $1,025,000.00 MLS #3040529
Call Today for more information John Farrell Real
Estate Company, John Farrell 573-348-2181,
573-216-2181

FOR LEASE: DISTRIBUTION/WAREHOUSE/ SER-
VICE CENTER: 2,250 sqft commercial space locat-
ed on busy hwy in the heart of Lake Ozark. Large
open area with corner office- even has a view of
the lake!  Insulated/dry-walled & X-wide 9ft over-
head door. Would work great for warehouse, dis-
tribution, service or variety of businesses.
Minimum 12 month lease required. Bruce Adams
(573) 216-4690. Adams & Associates-RE/MAX
Lake of the Ozarks (573) 302-3630.
www.Adams-Commercial.com

FOR LEASE  NEW retail/office space  in
Laurie, MO business park. 650sqft – 1500 sqft
units available for retail or office finish per tenant
specs. All newer facilities with ample parking &
front & rear access. Bruce Adams (573) 216-
4690. Adams & Associates-RE/MAX
Lake of the Ozarks (573) 302-3630.
www.Adams-Commercial.com.

FOR LEASE  RETAIL/OFFICE SPACE: 1,600
sqft in strip center on Lake Ozark busy hwy.
Excellent traffic volumes & street visibility. Rent
as-is or owner will negotiate tenant finish. Also
includes 800 sqft storage area w/ over-head door
in lower level included. Minimum 12 month
lease required. Bruce Adams (573) 216-4690.
Adams & Associates-RE/MAX Lake of the Ozarks
(573) 302-3630. www.Adams-Commercial.com.

INVESTMENT OPPORTUNITY: Good
current cap rate with potential for higher return.
Westside mobile home park, apartments and
storage units. Excellent opportunity to
increase income by adding rental units. For
information, contact Julie Wilson, Gaslight
Properties-GMAC 573-873-3352.

LAKEFRONT MARINA & C-STORE: INCOME
PRODUCING lakefront business with great poten-
tial at the 66MM. Well populated community
with both full time & weekend residents.
Currently operating as a C-store with liquor sales,
gas dock/marina, snack/sandwich shop with bar,
slip rental & boat storage. 225’ of LEVEL lakefront
with deep water & almost 4 acres. Can easily be
operated as-is or plenty of room to exp&.
Adjacent residence also available for add’l $.
MLS# 3040353. Bruce Adams (573) 216-4690.
Adams & Associates-RE/MAX Lake of the Ozarks
(573) 302-3630. www.Adams-Commercial.com.

LAKE OZARK RETAIL/OFFICE/WAREHOUSE
PROPERTY. FOR SALE- SPACE AVAILABLE FOR
LEASE. Fantastic location with LAKEVIEW at the
intersection of Business 54 & Hwy W- super traf-
fic count! Income producing tenants in place &
space available for lease. Vacant space is located
upper level road front bldg & has total 1,500 sqft
on each level. Street level would be ideal for
retail, sandwich/deli shop or office. Great proper-
ty smack in the middle of Lake Ozark growth
area. MLS #3040354. Bruce Adams (573) 216-
4690. Adams & Associates-RE/MAX Lake of the
Ozarks (573) 302-3630. www.Adams-
Commercial.com.

MARINA, LAKEFRONT PROPERTY & BOAT
RENTAL BUSINESS. Unlimited Possibilities!  Large

cove at 5MM. Existing business, large dock com-
plex w/ gas pumps & newer fuel system.
Booming boat rental business producing great
cash flow. Partially finished NEW 4,500 sq ft 3-
level building. Includes 1-3/4 acre 2nd tier lot
with 2BR/1BA apartment w/ office & service shop
with room for expansion for storage or other
facilities- or magnificent views make it perfect for
condos or town homes. Additional +/- 26 acres
behind property great for other development.
Tremendous opportunity. $1,740,000 for all.
MLS  #3040357 & 3040423. Bruce Adams (573)
216-4690. Adams & Associates-RE/MAX Lake of
the Ozarks (573) 302-3630. www.Adams-
Commercial.com.

PROFESSIONALLY FINISHED OFFICE SPACE
FOR LEASE. Located in Laurie Landing of
Corporate Woods Business Park. 2000 sqft pro-
fessional finish & décor with multiple offices,
front counter admin/reception area & large office
that could be made into bull-pen area. Bruce
Adams (573) 216-4690. Adams & Associates-
RE/MAX Lake of the Ozarks (573) 302-3630.
http://www.Adams-Commercial.com

RETAIL/OFFICE STRIP CENTER Laurie Landing.
Great location in Corporate Woods business cen-
ter. 5 units/totaling  7250 sq. ft. quality construc-
tion, great parking, front & back access. Adjacent
lots available for expansion of existing complex.
Good tenants in place. $579,000. MLS #
3040358. . Bruce Adams (573) 216-4690.
Adams & Associates-RE/MAX at the Lake (573)
302-3630. www.Adams-Commercial.com

VISIBILITY, ACCESSABILITY AND
LOCATION adjoining the Diamond Interchange at
Hwy 54 and ‘Y’ Road, prime commercial property
at a prime location! $175,000.00 to
$3,200,000.00 the possibilities are endless! MLS
#s 3020565, 3020568 3020746 Call Today for
more information John Farrell Real Estate
Company, John Farrell 573-348-2181, 573-216-
2181

WATERFRONT RESTAURANT. Popular restau-
rant, great location, level lakefront with boat
dock’s & swim beach. Well maintained property,
indoor & outdoor seating. Established food/bar
business. Located on the Osage 51MM. Adjoining
owner’s home included. Good well/septic system,
tremendous Lake views, fast growing area.
MLS# 3040355  $749,900. . Bruce Adams (573)
216-4690. Adams & Associates-RE/MAX Lake of
the Ozarks (573) 302-3630. www.Adams-
Commercial.com

CONDOMINIUMS
3C Royale Palms, Camdenton Main channel
view from your gorgeous 14x40 screened & tiled
deck, 12x32 slip w/5000# hoist. Clubhouse has
a workout area, tanning, kitchen, etc…NOT a
cookie cutter condo! 1800 SF, 3BR/3.5 newer
unit. MLS# 3040750 $245,500 Call Gattermeir
Elliott Real Estate @1-573-365-SOLD OR 1-866-
YOURLAKE

LOTS FOR SALE
CLEARLY THE BEST LOCATION in Osage
Beach, only two remaining lots in the prime Hwy
54 frontage property. City Sewer and Water
available, just East of Lake Road 54-56 and sur-
rounded by impressive development in place and
in progress!!  MLS #3033994 $896,380.00 MLS
#3033995 $924,982.00 Call Today for more
information John Farrell Real Estate Company,
John Farrell 573-348-2181, 573-216-2181

DEVELOPERS OPPORTUNITY! WATER
FRONTAGE! 9.5 +/- acre tract located adjacent to
the new proposed Hwy 54 Expressway and the

proposed Lk. Rd. 54-29 Interchange. A contigu-
ous tract from Lake Front to Passover Road boast-
ing 570’ +/- Lake Frontage! MLS #3040579
$6,200,000.00 Call Today for more information
John Farrell Real Estate Company, John Farrell
573-348-2181, 573-216-2181

EAST OR WEST HWY 54 FRONTAGE, centrally
located between Osage Beach and Camdenton,
30+/- acres on the East side of the Hwy com-
manding 1200+/- feet of Hwy 54 frontage MLS
#3038477 $695,000.00. AND 42.51+/- acres on
the West side of the Hwy commanding 1200+/-
feet of Hwy 54 frontage MLS #3013168
$875,000.00 This expanding area sets the tone
for Impressive Possibilities! Call Today for more
information John Farrell Real Estate Company,
John Farrell 573-348-2181, 573-216-2181

LOCATION! LOCATION! LOCATION! Corner
lot commanding 260 +/- feet of Hwy 5 and Lake
Road 5-92 frontage, City Sewer and City Water
available. Bring your commercial opportunity and
grow with Camdenton!  MLS # 3012940
$350,000.00  Call Today for more information
John Farrell Real Estate Company, John Farrell
573-348-2181, 573-216-2181

PRIME LOCATION, EASY ACCESS,
EXCELLENT VISIBILITY! two adjoining lots,
3.37+/- acres, zoned C-1 and boasting 365+/-
feet of Hwy 54 frontage. MLS #3020553
$490,730.00  Compare and Call Today for more
information John Farrell Real Estate Company,
John Farrell 573-348-2181, 573-216-2181

VISIBILITY AND LOCATION, 190’ +/- Hwy 54
frontage, 1.5 +/- acres, prime commercial proper-
ty at a prime location! Zoned C-1, City Water and
City Sewer available. MLS #s 3040567
$1,250,000.00 Call Today for more information
John Farrell Real Estate Company, John Farrell
573-348-2181, 573-216-2181

WEST END OF OSAGE BEACH, City Limits, 532
+/- Hwy 54 frontage, City Sewer and City Water
available, Zoned C-1, a rapidly growing location!
$295,000.00 MLS # 3020739 Call Today for
more information John Farrell Real Estate
Company, John Farrell 573-348-2181, 573-216-
2181

RESIDENTIAL
97 Owen Point Rd., Camdenton 1848 SF,
3BR/2BA Stick built home w/full unfinished base-
ment plumbed for bath already. Meticulously
maintained, open floor plan, and shows like a
new home. Newer hardwood floors, tile, fixtures,
kitchen cabinets, paint, carpet, furnace/ac, 5
beautiful skylights, landscaping, oversized
garage. MLS# 3040399 $174,900 Call
Gattermeir Elliott Real Estate @365-SOLD OR 1-
866-YOURLAKE

200 ACE DEVELOPMENT/FARMING /HUNT-
ING property for sale. Hwy 54 frontage. ’07
remodeled home included. 3 bed, 2 bath lake
front house for sale or rent. Y road. Osage
Schools. '07 remodel. Call Monica Vincent. Agent,
Community Real Estate. 573-280-9939.

BUY 1, 2, 3, 4 OR 5 - Five duplexes with
water frontage & off shore locations. Completely
refurbished & renters in
place, located at the 35 MM & close to Highway
5 & the Hurricane Deck Bridge, great location
UNITS  start at $189,900 to $269,900 depending
on location. All are 2 bedroom 1 baths with car-
ports or garage. MLS # 3040334, 3040336,
3040338, 3040340, 3040342, call  Bruce Adams
573-216-4690 Adams & Associates  RE/MAX
Lake  of the Ozarks 573-302-3630
www.Adams-Commercial.com

INSPIRATION POINT, Assembly of God Camp
Ground home, 3 bedroom 2 bath, carport & lots
of storage & work shop. UNBELIEVEABLE VIEW,
needs some TLC MLS # 3041867 $199,900 call
Jan Adams 573-216-4039 Adams & Associates-
RE/MAX Lake of the Ozarks 573-302-3620
www.AdamsAtTheLake.com

JUST THE BEGINNING, 14 x40 CRUSIER SLIP
with 10,000 lb. lift PLUS additional slips & lifts on
this 44 X 45 dock, 4 bedroom 4 bath lake
home with great view, large decks & screened
porch TURN KEY & ready to enjoy, oversized 2 car
garage, MLS # 3040429 $449,900 a must SEE
call Jan Adams 573 216 4039 Adams &
Associates- RE/MAX Lake of the Ozarks 573-302-
3620 www.AdamsAtTheLake.com

LAKE LIVING NEWER 3200 SQ. FT. ranch
home, 3 car garage, 4 bedroom 4 baths, SPA-
CIOUS MASTER SUITE, quality to be proud of,
great cove location close to HURRICANE DECK
BRIDGE, also available CRUSIER dock with large
slip & lift, pontoon slip & PWC slips MLS
#3041530 $699,900 call Jan Adams 573 216
4039 Adams & Associates- RE/MAX
Lake of the Ozarks 573-302-3620
www.AdamsAtTheLake.com

LAKEFRONT MOBILE HOME PARK For infor-
mation, contact Julie Wilson, Gaslight Properties-
GMAC 573-873-3352.

SIDE BY SIDE. BUY ONE OR BOTH, WHAT A
VIEW, 2 lake front properties at the 33 MM. MLS
# 3043229. $329,900 great 3 bedroom 2 bath 2
story style home, has dorm bedroom that sleeps 8
plus 2 additional bedrooms. Great dock, newer
kitchen, stone fireplace & NEXT DOOR complete-
ly refurbished 2 bedroom & 2 bath 2 story style
home, single garage & large deck, 2 well dock,
great view of the channel MLS # 3041469
$239,900, combined lake frontage of 158 foot,
great rental investment or family retreat, close by
but under separate roofs. Call Jan Adams 573
216 4039 Adams & Associates- RE/MAX Lake
of the Ozarks 573-302-3620
www.AdamsAtTheLake.com

Turnkey Villages LF Estate, See Virtual Tour!
319 Woodhaven Lane, The Villages Turnkey 5400
SF, 5BR/6BA Brick and cut limestone home on
126’ of lakefront, lodge style home, solid oak
flooring, base and crown. Custom clear alder cab-
inetry, gourmet kitchen, media zoned audio sys-
tem throughout. Pool w/entertainment area .
Dock w/cruiser slip, 3 runabout slips, PWC slips,
tiki bar, patio area, sun/swim deck. High end fur-
nishings included. MLS#3042685 $2,800,000
Call C. Michael Elliott, Gattermeir Elliott Real
Estate @280-0170 or 1-877-365-cme1

Villages Luxury Lakefront Home! 102 Wild
Pines, The Villages, New Construction, High end
custom home, 5 suites plus two powder rooms,
Knotty Alder and Character Cherry trim, doors,
hand made cabinetry and built-ins. Long Leaf
Pine flooring, Viking Appliances, 4600+SF of fin-
ished living area plus 3 car garage, 167.5 of
Lakefront, Lot has room for pool.
MLS#3042220  $1,969,000 Call C. Michael
Elliott, Gattermeir Elliott Real Estate @280-0170
or 1-877-365-cme1

WIDE COVE LOCATION WITH MAIN CHAN-
NEL VIEW, 175 ft of gentle lake front, plus 4 acres
2ND. Tier at the 40 MM, 1500 sq. ft. home. Large
work shop & boat house, plus 12 X 60 mobile
home  excellent condition $279,900 to $379,900
can be sold as  separate parcels MLS # 3043488,
3042062, 3042063  call Jan Adams 573 216
4039 Adams & Associates- RE/MAX Lake of the
Ozarks 573 302 3620
www.AdamsAtTheLake.com
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Located on beautiful Lake of the Ozarks, adjacent to the Horny
Toad Entertainment Complex; The Resort and Yacht Club @Toad
Cove is a first class Resort Condominium Hotel with over 100
luxury suites.

The Resort is operated much like any other quality Resort, except
each unit is individually owned; owners can use their suite as
often as they wish; plus enjoy the option of a rental management
program to help offset expenses.

Amenities and services include; meeting space, maid service,
gourmet dining, fitness center, sand volleyball, salon and spa,
retail shops, marina, even an indoor-outdoor swimming pool with
a swim up bar!

All the amenities you would expect to find at a first class luxury
resort and hotel.

Model open daily. Priced in the mid $200’s to mid $400’s.

Call 573-365-5620 www.toadcove.com  
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The lake is known for a lot 
of things - sun, fun, shopping, 
boating, and not the least - great 
dining. Now diners have two 
new and very different styles to 
enjoy with the recently opened JJ 
Twig’s Pizza & Pub and the soon 
to open Michael’s 939 Steak-
house and Martini Bar.

JJ Twig’s Pizza & Pub

They call him Twig because 
“...back in the day I was skin-
nier than Twiggy the model and 
a bartender stuck me with the 
name.” Now they call him Boss 
at the new JJ Twig’s Pizza & Pub 
located at the intersection of 
Business 54, HH and the Bag-
nell Dam Strip. The enormous, 
lodge style restaurant opened to 
a packed house all weekend long 
during BikeFest in September, 
and has stayed busy ever since.

The owners are local familiars, 
Twig and Patty, owners of Risky’s 
Tavern & Eats, formerly known 
as Risky’s Pizza & Pub. The name 
changed with the menu, when 
their infamous pizza and steak 

sandwiches transferred over to 
the new JJ Twigs.

Said Twig, “We wanted to cap-
ture two different audiences by 
creating more of a family atmo-
sphere at JJ Twig’s and more of 
an adult sports bar atmosphere 
at Risky’s.”

Changes at Risky’s will include 
remodeling inside, new paint, 
new bathrooms - the works. The 

menu will feature a lot of great 
pasta dishes, new appetizers 
and salads. The attached night-
club New Risky’s will still open at 
9pm on Fridays and Saturdays.

JJ Twig’s marks a milestone for 
Twig and Patty, and a continua-
tion of likewise successful ven-
tures in Illinois.

Explained Twig, “We started 
back in ‘83 in Lake Zurich, Il-
linois with a JJ Twig’s which 
was modeled after Bill’s Pizza & 
Pub in Mandolein, Illinois. Bill 
shared his pizza recipe with me 
and a few others.”

In 1991 they expanded to 
Wauconda, Illinois - a neighbor-
ing town to Lake Zurich. This 

restaurant was also known as JJ 
Twig’s and was decorated simi-
larly to the latest Lake Ozark ad-
dition.

In 1999, Twig and his partner 
James Joseph (hence the JJ in the 
name) split interests with Twig 
taking over the Wauconda loca-
tion. James Joseph’s daughter 
opened other JJ Twigs’ in Pala-
tine and in St. Louis.

The Wauconda location was 
eventually sold so Twig could 
concentrate his interests on 
building the Lake Ozark location. 
Some items from the Wauconda 
restaurant made their way to the 
lake, including the many mount 
you see gracing the walls of JJ 
Twig’s.

Although their interests are 
still separate, Twig says he and 
his old partner always consult 
“to make sure we’re not too close 
with our locations.” Many things 
differ from one JJ Twig’s to an-
other including décor and some 
menu items, but one thing stays 
the same - the pizza.

Personally Twig’s plans for ex-
pansion are satisfied but he says, 
“Never say never.”

Locally, Twig and Patty’s two 
sons who have grown up in the 
restaurant business, assume 
management roles with Ryan 
managing Risky’s and Mark co-
managing JJ Twig’s with new lake 
transplant Andy Zmaila.

Zmaila’s background is from 
the St. Louis area and includes 
many years of restaurant man-
agement at such locations as the 
St. Louis Bread Co. and the Cali-
fornia Pizza Kitchen. He has a 
wife, Kathy, and a twelve year old 
daughter Elizabeth who will be 
transferring here full time with 
Andy after Elizabeth finishes her 
current school year.

Says Zmaila, “We’ve been talk-
ing about moving here for a long 
time and the timing was right. 
We always vacationed here.”

About JJ Twig’s he adds, “It’s 
really good here - very fam-
ily oriented, good crowds, great 
food, happy people. Everything, 

including the menu is very cus-
tomer friendly.”

Some interesting facts about 
the 8,000 square foot JJ Twig’s 
are: many of the hand-hewn 
timbers are over 100 years old 
with the big timbers coming 
from western Missouri. The red 
siding came from a dairy barn in 
central Wisconsin and the grey 
and white siding from Tuscum-
bia. The granite cobblestones 
were recovered from construc-
tion era (gangster era) Chicago 
streets. The fishtank running the 
length of the bar sports 150 gal-
lons filled with freshwater fish.

JJ Twig’s utilizes 4 stone deck 
ovens and seats 200 with sepa-
rate conference, private party 
area and outdoor seating. They 
also have a separate carry-out 
area. JJ Twig’s also hosts unique 
Kids’ Parties where the children 
tour the kitchen and learn how 
to make pizza which they then 
enjoy along with all the fountain 
soda they can drink.

Concludes Twig, “We strive to 
provide our community a mem-
orable place; where past meets 
present, and where family and 
friends meet to enjoy good times 
and good food.”

Michael’s 939 Steakhouse
and Martini Bar

For a different taste in style 
and menu, diners will want to 
check out the all new Michael’s 
939 Steakhouse and Martini 
Bar when opens sometime this 
month at its prime location next 
to the Outlet Mall in the old Tres 
Hombres building.

Like Twig and Patty, the own-
ers of Michael’s 939 are lake 
familiars Michael Ismail and 
Brent Boyles, owners of Mi-
chael’s Steak Chalet. Ismail and 
Boyles have been partners for 
fourteen years in the very suc-
cessful original Michael’s - just 
mentioned as one of actor John 
Goodman’s favorite restau-
rants in Lake Profile magazine.

Continues inside on page 18

Two new restaurants serve the lake

The new JJ Twig’s Pizza & Pub in Lake Ozark.

Hand-hewn timbers from a dairy barn and granite cobblestones are 
part of the decor at the new JJ Twig’s restaurant.
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