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We Serve Extra Lean  

Ground Beef 

Nite Specials  

DINING ROOM ONLY 

Chicken to go (potatoes included) 2 pc – Barrel 200 pc 

MONDAY – Chicken Strip Dinner w/ coleslaw & fries 

TUESDAY – TACO TUESDAY - $1.00 Tacos 

WEDNESDAY – Shrimp in a Basket w/ coleslaw & fries 

THURSDAY – Pablo’s Mexican Dinner– OR - Full Menu 

FRIDAY – Fish Special 

SATURDAY – Hamburger Steak w/ baked potato, toast & choice of salad 

Randy & Bonnie Matzke Owners 

1.50/copy            Issue 135                  Volume  7   

 

323 West First Avenue 

Plentywood, Montana 

It may have been Sunday, 
April 1

st
, 2012 but it was 

no April’s Fool when Pas-
tor Barbara Westhoff 
stepped into the sanctu-
ary at Immanuel Lutheran 
Church to a standing 
room only crowd.  It was 
25 years to the day since 
her husband Gaylan, 4-
year-old Michael, and she 
had arrived in Westby 
from Dubuque, IA.  Barb 
had just recently com-
pleted her Masters of Di-
vinity degree at Wartburg 
Theological Seminary and 
she and her family had 
arrived to serve Westby 
Lutheran Parish 
(Immanuel, St. John’s & 
Emmaus).  Today’s crowd represented all 
three congregations who had gathered in 
joint worship to surprise and show their ap-
preciation for Pastor Westhoff’s years of 
dedication and service to its members.  

Jandy Jorgensen, repre-
senting St. John’s, and 
Arlene Hove, Immanuel 
WELCA President, was 
instrumental in organiz-
ing the celebration.   Im-
manuel Lutheran Youth 
Organization under the 
direction of Sue Meyer 
and Cindy Nielsen led 
an uplifting worship ser-
vice full of music and 
word while Jandy led the 
congregation down 
memory lane with “Trivia 
Time” revealing statistics 
related to number of ser-
mons, confirmation 
classes, baptisms, wed-
dings and funerals Pas-
tor Barb has presided 

over at the three congregations. 

Things have changed on many levels over 
the past 25 years within the Lutheran Parish. 

(continues next page)   
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Your local source for:  
Bulk Fuel, Gas & Oil 

Fertilizer, Chemicals, Feed & Salt 
Custom Spraying & Fertilizing 

Vet Supplies 
Phone: 406-385-2472 

Terminal Phone: 406-385-2630 
Danny Moore 

Westby Manager 

 

One of the major changes occurred with the 
closure of Emmaus Lutheran on January 3, 
1999.   When asked what other things have 
changed for her and her profession over the 
years Pastor Barb replied, “I'm more accepted 
as a female pastor now than I was when I first 
came. I've known a lot of colleagues in the 
cluster and the synod over the years and miss 
some of them dearly. I've been honored to 
serve as a Churchwide voting member, a 
Synod Council member, and Northeast Clus-
ter officer and currently as dean. I've been 
blessed within the families and friends of the 
parish, saddened by losses, discouraged by 
less commitment.” 

During the service Pastor Barb was presented 
a personalized stole from Immanuel Lutheran 
council president Eric Nielsen and St. John’s 
council president Carl Dahl.  In addition, a do-
nation was made in her honor to the Synod’s 
Emmaus Fund and a brick commemorating 25 
years of ministering to her flock has been or-
dered to be placed on the Immanuel 
“Handicap Brick Walk of Fame”. 

Pastor Barb added, “It is a milestone. I was so 
surprised by the joint worship service and 
celebration. I would like to thank everyone for 
their part in the celebration! I was touched and 
appreciate it very much.” 

(continued) 

CRIMESTOPPERS 
  

The Sheridan County Sheriff's Office 
is seeking information about criminal 
mischief that occurred by Kittelson's 
Hardware in Westby sometime be-
tween Saturday, March 17th, at 6 PM 
and Sunday, March 18, at 11:30 AM.  
An unknown person(s) damaged a 
pickup and left the scene. 
If you have any information regarding 
this or any other crime , please call the 
Sheridan County Sheriff's Office at 
406-765-1200 or Crimestoppers at 
406-385-3555.  Crimestoppers may 
offer a cash reward for information 
leading to the arrest and conviction of 
those responsible. 
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FOR RENT 
Westby Manor, Inc. has one-bedroom 

apartments for rent in Westby.  Very nice, 

utilities paid and free laundry.  Eligible  

tenants will not pay more than 30% of 

their adjusted income.  The Westby 

Manor, Inc. will be temporarily renting 

apartments to all persons without regard 

to income restrictions.  The Westby Manor 

Inc utilizes Telecommunication Device for 

the Deaf (TDD) 1-800-253-4091  

(TTY)/1-866-253-4090 (Voice) 
 

"This institution is a Equal Opportunity  

Provider, and Employer."     
Call Brenda at 385. 2577       

Save the date to celebrate! 
  

 

 

 

 
 

 

 
 

JULY 8,  2012 

  

St John's Lutheran Church 

        (rural Westby) 
  

100 years & counting..... 
  

Please RSVP to:    

Westby Parish Office    385-2341 

             For accurate meal counting 

Pictured above:  The LYO leading services on 

Sunday. 
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CLOSED 

MONDAYS 

The image below is part of the Centennial Central column located on pages 10 and 11. 
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For all your construction needs 
  

DDICKINSONICKINSON  EENTERPRISESNTERPRISES  
Rob Dickinson 

  

Building Contracting 

New Homes 

Remodeling 

Bobcat Work 

Garages 

Decks 

Landscaping 

Licensed & Insured 

FREE ESTIMATES 
  

Basic Dimensional Lumber Available, 

call Rob at: 
406-788-4913               

WESTBY, MT   

I just returned from California where I was lucky 

enough to spend a week with my grandbabies 

while their parents took a little vacation.  Mom 

also made the trip with me.  It was nice for her to 

spend time with the boys and nice for me, too, as 

she helped where needed and was “the best back 

rubber” Colton ever had.   It is always an adven-

ture.  Bryce talks nonstop and tries to mimic eve-

rything his big brother says and does. We 

planted flowers for Mommy, filled buckets of 

dirt for Daddy, drew rainbows (Colton taught 

me) and baked cookies. We all went to bed each 

night tired, but happy and content.  Still had to 

come home and rest up, but love every minute of 

it.  We are all in hopes Chel and his family will 

be able to make the trip home this summer.  Al-

ways lots of things on the back burner so will 

have to wait and see. 

Summer, speaking of summer. Wow, we now 

know how, much of the rest of the world experi-

ences the seasons.  It has been beautiful since 

forever.  Maybe too much so, but nothing to do, 

but enjoy it; so let us do just that!  A few farmers 

are starting to scratch in the dirt-pick a little 

rock, work a little ground and spread a little fer-

tilizer, a sure sign of hopes and dreams of pros-

perity for this new growing season.  

 The annual spring Women of the ELCA cluster 

meeting was held in Froid this past weekend.  Al-

though I was unable to attend, I have it from a reli-

able source the lunch was outstanding. The stuffed 

chicken breast was especially tasty and appears 

quite easy to prepare.   

SPINACH-STUFFED 

CHICKEN BREASTS 
1 box (9 oz) frozen spinach, thawed, squeezed dry 

2 tbsps finely chopped sweet onion 

½ cup shredded mozzarella cheese 

4 boneless skinless chicken breasts, 4-5 ounces 

each 

½ tsp garlic salt 

½ cup panko bread crumbs 

2 tbsps grated Parmesan cheese 

2 tbsps butter, melted 

And speaking of seasons, may we not forget to 

take time to note this most sacred of seasons.  The 

season of the ultimate gift.  The gift given that we 

may be allowed a chance to enjoy all other sea-

sons.           HAPPY EASTER!   
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212 Main Street 

Westby, MT 

385. 2349 

Pork Whole or Half 
$1.39/lb. 

Cut & Wrapped 

In town butchering available. 
 

All kinds of curing! 
 

Check out our Extra Lean  
Hamburger on sale all the time! 

 

Heat oven to 375 degrees.  Spray 9 X 13 glass bak-

ing pan with cooking spray.  In small bowl, mix 

spinach, onion, & mozzarella cheese.  Between 2 

pieces of plastic wrap or wax paper, places each 

chicken breast smooth side down.  Gently pound 

with flat side of mallet or rolling pin until 1/8 inch 

thick.  Sprinkle with garlic salt.  Place ¼ of spin-

ach mixture in center of each breast. Fold in sides; 

fold up top and bottom, overlapping in center.  On 

shallow plate, mix bread crumbs and Parmesan 

cheese.  Roll chicken in melted butter and then 

coat in bread crumb mixture.  Place seam side 

down in prepared pan.  Bake 30-35 minutes, turn-

ing after 15 minutes, or until light golden brown.  

The breasts may be stuffed up to 24 hours in ad-

vance, cover tightly and refrigerate until cooking 

time.  Remove, roll in melted butter and coat in 

bread crumbs.  Bake as directed.   

Going with a chicken theme, I decided to add this 

quick grilled chicken recipe Chel whipped up for 

us on a recent trip.  I loved it.  It is quick, easy, and 

you could play around with it.  If you would rather 

go for the flavor of a more traditional cordon bleu, 

use Swiss cheese.  Triple cream cheese is a very, 

very delectable, smooth, softer cream cheese.  In a 

pinch, cream cheese would work, as would any 

cheese.  Another herb could be subbed for the aru-

gula.  I might try basil.  I think for a lunch crowd, I 

would serve it over a slice of toasted artisan bread 

with a side of fruit.  For a dinner menu, Chel 

served quinoa with golden raisins and toasted al-

monds with the Chicken Cordon Bleu.  Very deli-

cious! 

GRILLED CHICKEN  

CORDON BLEU 
4 boneless skinless chicken breasts, 4-5 ounces 

each, pounded thin 

Olive oil 

Freshly ground salt and pepper 

½ pound triple cream cheese or brie, thinly sliced 

2 lemons, halved 

8 paper thin slices prosciutto 

¼ pound baby arugula 

Heat grill to high.  Brush each chicken breast on 

both sides with olive oil and season with salt and 

pepper to taste.  Grill until slightly charred on both 

sides and just cooked through, about 2 minutes per 

side.  Put a few slices of cheese on each breast, 

close the cover and let it melt slightly.  About 40 

seconds.  Brush the cut side of the lemon with oil 

and grill, cut side down until golden brown and 

slightly charred, about 45 seconds.  Put the 

chicken on large serving plates, top each breast 

with 2 slices of prosciutto and some arugula.  

Squeeze the grilled lemon over arugula and drizzle 

with olive oil. 

 

ENJOY 

Life is Good 

for 

He is Risen! 
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HELP WANTED 
 

 

Westby School District # 3 is accepting 

applications for the following positions: 

for the 2012-13 calendar year: 

  

 

ASSISTANT CUSTODIAN  

 HEAD COOK    

 BOOSTER CLUB ADVISOR 

 CONCESSIONAIRE 

 

 

Please contact Tony Holecek,  

Superintendent of Schools Westby, MT,  

at 406.385.2225 for details. 

A "non-political tea party" was held on March 14th at 

the home of Grandma Tee and Grandpa Cliff Johnson's 

home.  Special guests included Rylie Rose Gebhardt, 

Cadence Bennett and a menagerie of stuffed animals.  

The festivities began at 10:30 AM and continued 

throughout the afternoon.  By the end of the day the 

girls said they were as stuffed from all the good food as 

the animals!  Rylie is the daughter of Mike and Shan-

non Gebhardt and Cadence is the daughter of Jeremiah 

and Angie Bennett all of Westby. 

THANK YOU 
We would like to thank the Westby Fire Department, 

the Fortuna Fire Department and Gaylan Westhoff 

(our dispatcher) for the excellent job containing the 

fire next to our home on March 29th. 

Please say a prayer the next time you hear the fire 

siren for these men who volunteer and put them-

selves in harms way to protect our lands and homes. 

Again, thank you and God Bless. 

Jerry and Anna Herman 
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FOR SALE 
  

2005 HONDA ACCORD 

2 door with 

Remote Start and Sirius Radio 

Less than 74,000 miles. 
  

Contact Ashley Moore 406-489-2231 or 

Danny Moore 406-385-7439 

Well, if the weather is any indication, spring or 

summer is definitely in the air.  What a difference 

a year makes.  Since we last spoke, Westby stu-

dents have been busy with various endeavors.  The 

week of the 12th of March was certainly busy in 

“Ranger “country.  The 12th of March, our school 

played host to the SPOT program from Montana 

State University.  Our science instructor, Mr. 

Saint, brought in a wonderful learning opportunity 

for our students grades K-12 and our community.  

The presentation focused on science and NASA 

and the role that Montana State University is play-

ing in future satellite exploration.    On the 14th, 

our school was fortunate to host both Plentywood 

and Scobey female students in the “Fight Like A 

Girl” presentation from Peter Iacavazzi. The morn-

ing portion of his program focused on self defense 

that aids in providing the best chance of surviving 

a potentially violent and life threatening situation.  

Mr. Iacavazzi continued on in the afternoon to pre-

sent our entire student body with an anti-bullying 

workshop.  In my years of education, I think this 

was the most well received presentation for both 

staff and students.  I appreciate Sue Meyer’s initia-

tive to bring this presentation to Northeastern 

Montana for both the betterment and safety of our 

children.  The 14th also was the date for our High 

School Academic Olympic performance in Glas-

gow.  We were very successful!  Our team placed 

first in Class III written which included exams in 

English, Science, Social Studies and Math.  Con-

gratulations to Brett Nielsen, Tristan Shipman, 

Kayla Rust, Thayne Ekness, Cooper Olson and 

their advisor Mr. Nate Olson. 

On the 15th, our talents moved on to the drama 

side.  Mrs. Marilyn Elm and Miriam Melby as ad-

visors presented our 2012 drama production “The 

Quest for Quasi”.  The cast and stage crew did a 

marvelous job again this year.  Eighteen students 

in grades 8-12 participated.  

By Tony Holecek 

This is another great representation of well-

rounded opportunities for our students. 

 Friday, the 16th brought an extremely busy day for 

Jill Garman, our music instructor, and our entire 

staff here at Westby School as we were host to 

nearly 300 student’s grades 5-8 at this year’s Jun-

ior High School music festival.  Our students rep-

resented our community well again as many great 

comments were made.  At the end of the day we 

were the recipients of 4 judge’s choice awards.  

The honorees were Madison Pulvermacher, Aaron 

Lagerquist, Farrah Garman, and the JH Band. 

This week has been very busy with both nine 

weeks testing and the MCTM Math Meet in Sid-

ney.  Stay tuned for results from that competition. 

Upcoming events include:  Parent/Teacher confer-

ences on the 29th of March from 4-7pm at Westby 

School and our High School Music concert on 

Tuesday, April  at 3rd at 7pm in the Westby High 

School gymnasium and the Westby/Grenora prom 

on Saturday the 14th of April. 

There is one other really important day coming in 

early April.  Too bad it’s not a national holiday.  

Opening day baseball April 5th Phillies versus the 

Pittsburgh Pirates.  Go Phillies!!! 

Westby schools, “A place that still teaches 

the three R’s Respect Responsibility and 

Ranger Pride. 



P.O. Box 227 

6408 Highway 16 South 

Medicine Lake, MT 

59247 

Phone: 406-789-2231 

Fax:     406-789-2234 
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HOMESTEADERS WANTED 
The following is a copy of a brochure put out by the Commercial Club of Westby in the early 1920's en-

couraging all to come to the area to homestead.  The brochure, originally owned by George Onstad, is 

now in a collection of materials owned by his grandson Marlowe Onstad.  
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