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100 Old Bloomfield Pike 
Bardstown, KY

Monday thru Saturday
8 am - 7 pm EST

BOONE’S BUTCHER SHOP
Deer Processing

FULLY COOKED AND READY TO EAT

Deer Burger - 20% Beef fat 
added
1/4 Pound Deer Patties
Deer Cajun Sausage - 1/4 
Pound Links

Deer Breakfast Sausage - mild 
or hot
Deer Bratwurst 1/4 Pound Links
Deer Italian Sausage 1/4 Pound 
links

Custom Slaughtering and Processing since 1946

•Venison Summer Sausage
•Venison Summer Sausage w/
Pepper Jack Cheese
•Venison Summer Sausage w/
Jalapenos
•Venison Summer Sausge w/
Pepper Jack Cheese & 
Jalapenos
•Venison Bologna
•Venison Bologna w/Pepper 
Jack and Jalapenos
•Deer Jerky
•Teriyaki Deer Jerky
•Venison Sliced Bacon
•Venison Tex Mex Salami 
•Venison Southwest 
Cheddarwurst 1/4 Pound Links 

•Deer Stix
•Deer Stix N Cheese
•Tex-Mex Deer Stix
•Barbeque Deer Stix
•Chili Cheese Deer Stix
•Pepperoni Deer Stix
•Venison Salami
•Venison Salami w/Pepper
Jack Cheese

•Venison Hot Salami
•Venison Hot Salami w/Pepper
Jack Cheese
•Bacon Swiss Salami

Chorizo

Call toll-free 888-253-3384

Boone’s Famous Deer Sausage

www.boonesbutchershop.com

Like us on Facebook to 
see our weekly specials!

OTHER PRODUCTS - NOT COOKED

You can taste 
the difference!

CELEBRATING OVER 70 
YEARS IN BUSINESS!

 Venison Bratwurst w/Cheddar 
Cheese - NEW ITEM!
•

Your Holiday 
FEAST

Destination

• Country Ham
• Prime Rib

• Our Special 
Marinated Boneless 

Pork Chops
• Homemade 

Bratwurst 
• Fresh Stu� ed 

Sausage with Cheese
• Boone’s All Meat 

Bologna and Hotdogs 
and Pit Ham

• Beef Summer
Sausage and Snack 

Sticks 
• Seasoned Stu� ed 

Pork Chops 
• Fresh Ground Beef, 

Chuck and Sirloin 
• Pork Burgers 

• Sweet Bourbon 
Glaze

Specialities and Items 
Recommended by Us:

Top 
Quality 

Meats for 
Less

We Offer 
Curbside 
Pickup!

Ange Olt, DVM

7 a.m. - 6 p.m. CT Monday - Friday
7 a.m. - 12 p.m. CT Sat.

1820 Campbellsville Hwy., 
Greensburg

Mill Creek
Veterinary Center

www.facebook.com/MillCreekVeterinaryCenter
270-932-5000270-932-5000

 Summersville Small Engine Repair
 James & Sam Hershberger
 (270) 932-2821

 2831 Summersville Rd.
 (Bengal Rd.) Greensburg

 “Service is our #1 product”

 Sold and Serviced Right Here in Green County
 We Service All Kinds of OUTDOOR POWER EQUIPMENT

 “EFCO” String Trimmers  LIGHT WEIGHT
 DEPENDABLE
 EASY TO START

Our Lobby and Drive through hours are 
8-4 CT Monday - Thursday, 8-4:30 Friday 

Drive through only 8-11 Saturday

We have started our annual food 
drive to help those in need!

If you would like to help we are accepting 
both food and cash donations

There is a drop box located in the lobby at 
205 S Main Street, Greensburg 

BY CAROL DIAL
SPECIAL TO THE R-H

Nov. 24, 2010
H o n o r i n g  o u r 

veterans - Several 
people attended the 
Veteran’s Day ceremo-
ny held in downtown 
Greensburg. 

City cemetery up-
date - A committee 
has been appointed to 
research and update 
burial locations in the 
1828 City Cemetery. 

State  Fest iva l 
princess - Aliyandra 
Dunn was crowned the 
Kentucky State Festi-
val princess in the 6-11 
month age group.  

Lights  on  the 
Square - City work-
ers have prepared the 
Square for a festive 
Light Up Greensburg 
event. 

Nov. 22, 2000
Water line to ex-

pand - An approxi-
mately $800,000 proj-
ect by the Green-Tay-
lor Water District to 
extend water service to 
customers on 17 rural 
roads is being planned. 

L i g h t  u p 
Greensburg - A pa-

rade and festivities will 
be part of the annual 
Light up Greensburg 
event Friday night. 

F i r e  d a m a g e s 
home - A 200-year-
old house on Columbia 
Highway was damaged 
by fire Sunday. 

Fry, Ruby Bu-
chanan - I hope after 
the cold, frosty morn-
ing, we will see no more 
lady bugs. 

Nov. 21, 1990
Tobacco market 

opens - The first day 
of tobacco sales in 
Greensburg showed 
an average price of 
$174.05 per hundred 
weight. 

Rescue tools avail-
able - Green County 
Rescue and Fire De-
partment have pur-
chased tools, including 
Jaws of Life and other 
hydraulic tools, to aid 
in rescuing trapped ac-
cident victims. 

First fall festival - 
The Summersville Ele-
mentary School raised 
$2,575 at the school’s 
first Fall Festival. 

Church donates 
food, clothing - Mem-
bers of the Liberty Sep-

arate Baptist Church 
donated clothing and 
$460 of food to the Gali-
lean Home Ministries 
in Casey County.

Nov. 20, 1980
Wild fires - The 

local firemen have 
been busy controlling 
wild fires. Twenty-five 
acres at McKinney 
Corner and 55 acres 
near Allendale burned 
last week. 

Loyal workers - 
Neal Cox has worked 
50 years as a tobacco 
grader. This is the 59th 
year as office manager 
at Kentucky Tobacco 
Sales for Bob Moss. 

“Pretty good out-
fit” - Luther Davis 
made a miniature 
swing in 1923 to enter 
in the county fair. He 
still has the swing that 
his father said was “a 
pretty good outfit”.

Surprise birthday 
dinner - Mr. and Mrs. 
Jerry Bagby were hosts 
of a birthday dinner for 
Mrs. Garlan Skaggs, 
Dollye Webb, Ausbon 
Mars and Elizabeth 
Gentry. 

Nov. 25, 1970
Accident injures 

Wilson - Foster T. 
Wilson was critically 
injured in a crash on 
Marshall Ridge Road. 

Opening day sale - 
The opening day sale at 
Burley Tobacco Ware-
house No. 2 was the 
6th highest in the state 
with a $73.46 average. 

Fire levels home 
- A two-story home on 
Marshall Ridge Road 
was destroyed by fire.

Obituary - James 
Beckham Bagby, 70, 
Nov. 21. 

Nov. 25, 1960
Agriculture sur-

vey - The 1960 Sample 
Survey of Agriculture 
will be conducted in the 
following weeks. 

L o d g e  m o r t -
gage burned - The 
Greensburg Masonic 
Lodge burned the mort-
gage on their building 
at the Thanksgiving 
banquet. 

Open house - Dr. 
and Mrs. Robert Shuf-
fett and sons invite 
everyone to visit their 
new home Nov. 27. 

Mell - Some folks 
are wishing for cold 
weather so they can 
kill hogs.

Greensburg-Green County
A proud past — A promising future

Way Back When

Support local agriculture this fall
METRO CREATIVE 
CONNECTION

The global pandem-
ic that has upended 
daily life has exacted 
a toll on many indus-
tries. Businesses have 
been asked to close or 
temporarily scale back 
operations, while orga-
nizers of recreational 
gatherings have been 
tasked with reevalu-
ating the practicality 
and safety of annual 
events.

Throughout  the 
United States and 
Canada, autumn fairs, 
exhibitions and activi-
ties provide revenue 
for many people. But 
due to the outbreak 
of the COVID-19 vi-
rus, many of these an-
nual events have been 
postponed, adversely 
affecting local agricul-
tural industries as a 
result. Governments 
in certain places have 
responded to the can-
cellations and offered 
assistance to local 
farmers and agricul-
tural industries. For 
example, the Province 
of Ontario is provid-
ing nearly $1 million 
to assist organizations 
that had to cancel fall 
events due to the coro-
navirus pandemic. In 
addition to supporting 
such efforts, the gen-
eral public can pitch 
in to help offset some 
of the financial losses 
accrued by local farms.

• Check for virtual 
events. Some fall fairs 
or livestock events have 
been moved to the digi-
tal realm. That means 
competitors who were 
entering livestock or 
even home crafts into 
competitions can still 
participate. Organiz-
ers may ask for videos 
or photos of entries 
and then a committee 
will vote on the win-
ners. This is one way 
to keep entry fees and 
even cash prizes mov-
ing along.

• Support  local 
farms or orchards. 
Fall is harvest season 
in many areas, making 
this a popular time of 
year to visit nearby 

farms and to purchase 
fruits and vegetables 
d irect ly  f rom the 
source. Many farms 
have implemented 
safety protocols that 
align with COVID-19 
health recommenda-
tions to safely welcome 
visitors. Things may 
look a little differently 
at orchards and farms, 
but smaller crowds and 
wearing masks should 
not compromise the 
fun of picking your own 
foods.

• Explore farm-

to-table. Private in-
dividuals as well as 
restaurant owners can 
develop relationships 
with area agriculture 
producers to increase 
the availability of 
farm-to-table offer-
ings. Restaurants can 
revamp menus to in-
clude a greater share 
of items sourced from 
nearby farms. Indi-
viduals also can rely 
on produce stands and 
farmers’ markets to 
stock their pantries. 
Some farms may of-

fer delivery and mail-
order as well.

See Support,
page 4B

Don’t miss out on the news

Subscribe 
Today

Only $21 a year for Green and 
adjoining counties.


