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Cassidy Smith - Polly Baier

523 Broadway, Larned
620-285-2178

2120 16th Street, Great Bend
620-792-3611

BB&
BB&

B&B Quality Meats
759 E. 14th, Larned KS

B&B Quality Meats
759 E. 14th, Larned KS

B&B
Quality Meats

Plant & Store
909 E. 14th
Larned, KS.

620-285-6376

We Support the Local Beef 
Industry and Salute the 

Area’s Producers!

Downtown Store
508 Broadway

Larned, KS
620-285-8988

The Froetschners
1506 L Road
Larned, KS

BAR 
F 

FARMS

Proud Pawnee County 
Beef Producers

Doerr's             Hardware
  602 Broadway, Larned

620-285-2171 · 1-800-696-0258

“We Proudly Support the 
Area’s Beef Producers!”

We Salute the area’s 
Beef Producers!

We know you work hard, long 
hours to ensure top quality. 

Our hats are off to you.

IKE SHAVER
PLUMBING, INC.

Heating & Cooling

521 BDWY  • 620-285-6262 • Larned, KS

• Rotor Sewer Cleaning • Appliances  
• Sales & Rental of Water Softeners and 

Reverse Osmosis Systems

Service 
Since 1962

SALES • SERVICE • REWIND • REPAIR
ELECTRIC  MOTORS
VERTICAL HOLLOWSHAFT
LIMA GENERATORS
PUMPS, BEARINGS, PULLEYS
AO SMITH, FASCO, BALDOR
KOYO, PENTAIR, FRANKLIN

JOHNSON ELECTRIC MOTOR WINDING, INC.
STEVE & JAN KORBE

2212 10TH STREET • GREAT BEND
PHONE: 620-792-3597

TOLL FREE: 1-800-350-3597
AFTER HOURS: 316-644-5090

FAX: 620-792-4726
jkorbe@johnsonelectricinc.com

WWW.JOHNSONELECTRICINC.COM
skorbe@johnsonelectricinc.com

LARNED 
AUTO PARTS

Monday - Friday: 8:00 am - 5:30 pm; 
Saturdays: 8:00 am - 3:00 pm

Beef Producers 
are an Important 

Part of Our 
Community.

We are Proud to 
Serve Your Needs.

LARNED 
AUTO PARTS

211 W 4th St.  • Larned, KS
• 620-285-3195 •

Mon.-Fri.: 8:00 am-5:30 pm; Saturdays: 8:00 am-3:00 pm

Beef Producers 
are an Important 

Part of Our 
Community.

We are Proud to 
Serve Your Needs.

211 W 4th St.  • Larned, KS
• 620-285-3195 •

LARNED VETERINARY CLINIC, P.A.
P.O. Box 27

Larned, KS 67550
e-mail: larnedveterinary@sbcglobal.net

www.larnedvet.com
Ph. (620) 285-3153 • Fax (620) 285-6851

We strive to offer the highest quality veterinary 
medicine for our patients.

MIKE BURDETT, D.V.M. 

LARNED VETERINARY CLINIC, P.A.
We are proud to be a part 

of the Beef industry!
Thanks for your hard work

GO BEEF!
P.O. Box 27 

Larned, KS 67550

NAVANOD TREASURES
HIGHWAY 56 ANTIQUES

213 East 6th Street
Kinsley Kansas 67547

MIKE & DEB
DONAVAN

OWNERS
mrdonavan@cox.net

620-659-2334
620-253-2995

Stop in and see us for a 
wide variety of antiques 

and other collectables

 (MS) -- Slow smoked 
chicken, ribs, and 
brisket are staples of 
the traditional Ameri-
can barbecue. The 
deep smoky flavors and 
fall-off-the-bone tender-
ness is a hallmark of the 
low-and-slow -- a low 
temperature, cooked over 
a long time -- cooking 
technique.
 Originally, open pit 
fires were used for the 
slow cooking process. 
Luckily, with a smoker 
box, wood chips and a 
gas barbecue, backyard 
chefs can now taste the 
smoky flavor of wood 
and cook with the conve-
nience of gas.
 Here are some helpful 

tips for adding smoky 
flavor to your next back-
yard meal.
 ∙ Wood chips should 
be soaked in water for at 
least an hour before us-
ing. Drain them and add 
them to a stainless steel 
or cast iron smoker box.
 ∙ Fill the smoker box 
two-thirds of the way 
with chips and place the 
box on either the heat 
plate above the burner or 
on the cooking grids.
 ∙ Add wood chips five 
to 10 minutes before 
putting your meat on the 
grill --raw meats take 
on smoky flavors much 
better than even slightly 
cooked meats. Having a 
smoky environment to 

A guide to grilling with wood and smoke
start will enhance and 
deepened flavors.
 ∙ Smoked meats will 
have a deep, pink ring 
on the outside -- this 
indicates how deep the 
smoke has penetrated 
your meat.
 ∙ Hickory is probably 
the most famous smok-
ing hardwood. It imparts 
a strong hearty flavor to 
meats and is used mostly 
to smoke pork shoulders 
and ribs.
 ∙ Mesquite is one of 
the most popular woods, 
it is sweeter and more 
delicate than hickory, 
and is a perfect comple-
ment to richly flavored 
meats such as beef, duck 
or lamb.

 ∙ Apple has a sweet, 
mild flavor and is used 
mostly with pork and 

game, but can be used 
for poultry as well.
 More grilling tips and 

recipes are available 
online at www.broilking-
bbq.com.


