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Classifieds «»«fc.^.„, J 
MOBILE HOMES FOR SALE 

TEXAS STATEWIDE C I ASSIHKD ADVERTISING NETWORK 

ZERO DOWN WITH LAND. We specialize in Land and Home and 
Land in Lieu of Down Payment. We can finance the home as well as 
all needed land improvements. 888-284-6868 or after hours 832-247- 
0024, RBI 33813, www.reliablehomesofsealy.com. (TFN) 

LOT Special. NEW 4 BEDROOM TWO BATH over 1750 square feet 
with plywood floors, storm windows, upgrade insulation, and much 
more, ONLY 62,900 which includes delivery, setup, air conditioner 
and skirting. 888-284-6868 or after hours 832-247-0024, RBI 33813, 
www.reliablehomesofsealy.com. (TFN) 

CLEARANCE - USED DOUBLEWIDE. 3 bedroom two bath excel- 
lent condition with plywood floors and rock fireplace. ONLY 38,900, 
this one will not last. 888-284-6868 or after hours 832-247-0024, RBI 
33813, www.reliablehomesofsealy.com. (TFN) 

i 

LOT FOR SALE 

Lake front lot for sale. Call 234-5438. (TFN) 

REAL ESTATE 

TRULY PROPERTIES 

m D&S Bendy Corporation, Broker 
Donald N. Bendy, Broker/Agent 
Sharon Marsalia, Sales Agent 
129 N. McCarty, Eagle Lake, Texas 77434 

979-234-3776 
Website: www.eaglelaketxproperties.com 

Email: truly@elc.net 

In Business for Over a Quarter Century 
Visit Our Website for a Look at Our Properties 

Residential • Commercial • Acreage TFN 

TexSCAN Week of 
October 7, 2007 

ADOPTION 
Note: It is illegal to be paid for anything beyond 
medical and legal expenses in Texas adoption. 

CONSIDERING ADOPTION? WE match 
birthmothers with families nationwide. Living 
expenses paid. Toll Free 24/7, Abby's One True 
Gift Adoptions, 1-866-910-5615. 

AUCTIONS 
24/7 ONLINE AUCTIONS. Aircraft, Helicop- 
ters, Jewelry, Coins, Cars. Heavy Equipment, 
Surplus Properly. Computer & Office Equip. 
New Listings Weekly. www.LSA.ee or www. 
LSO.cc Burgess #7878. 

RANCH AUCTION, 1202 acres of land & 531 
acres of minerals in Kaufman County. 4200+/- sq. 
feet home with pad. 28 bams, nice! 1-800-299- 
LAND or AllianceLandAuction.com Lie. U13507 

BUSINESS OPPORTUNITIES 
ALL CASH CANDY Route. Do you earn 
$800 in a day? Your own local candy route. 
30 machines and candy. All for $9,995. 
1-888-625-5481. Mulli Vend, LLC. 

DRIVERS 
CDL-A DRIVERS: EXPANDING Fleet offering 
Regional/OTR runs. Outstanding pay package. 
Excellent benefits. Generous hometime. Lease 
Purchase on '07 Peterbilts. National Carriers, L- 
888-707-7729. www.nationulcarriers.com 

DRIVER-REGIONAL DRIVERS, new pay 
package. 37 epm with 2 years experience. Full 
benefits package, home every week, CDL-A with 
6 months experience required. Call 1-877-354- 
9039 or apply online: www.avcrittcarcers.com. 

DRIVERS-MORE MONEY! Sign-on bonus. 
36-43cpm/$1.20 pm. SO lease/ Teams needed. 
Class A + 3 months recent OTR required. 
Melton Truck Lines, 1-800-635-8669. 

DRIVERS- O/O'S. NEW pay scale/plus 
fuel surcharge. Company drivers. S5000 
signing bonus. Lots drop & hook! Call Guy 
at 1-800-387-1011 or www.aeal.com. 

EDUCATION / SCHOOLS 
GET CRANETRAINED! Crane/Heavy equip train- 
ing. Placement & financial assistance. $12-$30/hr 
starting pay. Oklahoma College of Construction, 
6125 W. Reno, OKC. www.heavy9.com. Use code 
"STCNFT 1-888-894-1916. 

EVENT!: 
WORLD'S LARGESTGUN Show- Oct. 20& 21. 
Tulsa, OK Fairgrounds. Saturday 8-6, Sunday 8-4. 
WANENMACHER'S NRA Show. Meet Robert 
Fuller, TV & movie star. Free appraisals. Bring 
your own guns! www.tulsaarmsshow.com 

EXAM/PREP 
POST OFFICE NOW hiring. Average pay $20/ 
houror$57K annually including federal benefits 
& overtime. Paid training, vacations. PT/FT. 
1-866-918-1182. USWA. Exam/Fee required. 

HELP WANTED 
MECHANICS: UPTO $20,000 bonus. Keep the 
Army National Guard rolling. Fix Humvces, S try le- 
ers, etc. Expand your skills through career training. 
Be a soldier. 1 -800-GO-GUARD.com/mechanic. 

MEDICAL SUPPLIES 
SCOOTERS & POWER WHEELCHAIRS. 
Did you know in most cases Medicare, Medic- 
aid and insurance pay !00% of the cost? Call 
Melissa or Jon for details. 1-800-606-9860. 
www.medcaremedicalsupply.com. 

MISCELLANEOUS 
AIRLINES ARE HIRING - Train for high 
paying aviation maintenance career. FAA ap- 
proved program. Financial aid if qualified, job 
placement assistance. Call Aviation Institute 
of Maintenance, i-888-349-5387. 
ATTEND COLLEGE ONLINE from home. 
Medical, Business, Paralegal, Computers. Crimi- 
nal Justice. Job placement assistance. Financial 
aid and computer provided if qualified. Call 1- 
866-858-2121, www.OnlineTidewaterTech.com 

U.S. MARSHALS AUCTION. Corpus Christi, 
TX. 200+ rims in 4 styles Devi no. Incubus, Panther 
& Akuza style vehicle rims. Bid online October 15 
-18. http://www.bid4assets.com/RIMS 

REAL ESTATE 
35+ ACRE COLORADO Ranches from 
$39,900. call 1-866-OWN-LAND ext. 3034. 
www.redcreekland.com   . 

1ST TIME OFFERED. Colorado Mountain 
Ranch. 35 acres-$49.900. Priced for quick 
sale. Overlooking a majestic lake, beautifully 
treed, 360 degree mountain views, adjacent to 
national forest. EZ terms. 1-888-640-9954. 

GET READY FOR hunting season. Why 
lease when you can own? Hunting ranch. 
100 acres-$399 per acre. Trophy deer habitat. 
Good access, rolling hills, good brush, rock 
outcroppings. EZ terms. 1-877-542-6642. 

RANCH LIQUIDATION. 200 acres- 
$79,900. Perfect for hunting retreat. Big 
buck area, plus turkey, dove, quail & more. 
Very private with EZ access. Financing 
available. 1-866-899-5263. 

201.5 ACRES, WHITETAIL, dove and 
quail. West Texas near Sanderson, $310/acre. 
5% down, seller financing. 1-210-320-3084. 
www.ranchenterprisesltd.com 

WANTED TO BUY 
SERIOUS FIREWORKS COLLECTOR 
seeking any/all old fireworks & Firecracker 
related items and memorabilia. Will pay cash. 
Please call 1-507-458-5204. 

Run Your Ad In TexSCAN! 

Statewide Ad $450 
291 Newspapers, 954,943 Circulation 

North Region Only $195 
94 Newspapers, 282,347 Circulation 

South Region Only $195 
99 Newspapers, 426,079 Circulation 

West Region Only $195 
98 Newspapers, 246,517 Circulation 

To Order: Call This Newspaper 
direct, or call Texas Press Service at 

1-800-749-4793 Today! 

Raymond C. Harrison Properties 
Wharton, TX 

Residential, Commercial, Farm & Ranch, Acreages 
Buy or Sell 

. Contact: Rick Christ, Sales Associate  »* 
Cell: 979-758-4944 

• Interested party seeking 25+ acres along Rail- 

road in Eagle Lake area 

• Warehouse - 913 E. State St., Eagle Lake, TX 

• 63 Acres - New Taiton. Combination Farmland, 

Wildlife on CR 371 
For more information on listings visit our website at www.HarrisonRealtors.com 

NOTICE: While most advertisers are reputable, we cannot guarantee products or services advertised. We urge leaders to use caution and when in doubt, 
contact the Texas Attorney General at 1 -800-621-0508 or the Federal Trade Commission at l-877-FTC-HELR The FTC web site is www.tic.gov/bizop 

Extend your advertising reach with TexSCAN, your Statewide Classified Ad Network. 

Water 
Continued from front page 
questioned whether the Lower 
Colorado River Authority would 
control the board. 

Van Dresar noted that voters 
in the county elect board mem- 
bers. 

He said that rules on pump- 
ing and spacing of wells would 
be made locally and not by the 
state. 

In answer to a question, it was 
noted that the proposed district in 
Colorado County would have no 
power to condemn property. 

That was one of several provi- 
sions that were removed from 
legislation that was approved to 
allow another election. 

Some other restrictions that 
the district would operate under 
include: 

-Restrictions on access to 
private property. 

-No meters on small wells 
pumping under 25,000 gallons a 
day. 

-Term limits of two consecu- 
tive four-year terms for direc- 
tors. 

-No pay for directors. 
-The district may be discolved 

by a voter election after Jan. 1, 
2016. 

-A maximum tax rate of 3 
cents per $100 valuation, which 
would mean the owner of $100,000 
in property would pay $30 a year. 

The session lasted about and 
hour and half. 

Bill Briscoe and David Kahl- 
ich, who introduced the speakers, 
moderated it. 

Forest Service Gives Oak Wilt Prevention Guidlines 

REPAIRS & SERVICES 

FOR THE BEST CALL _Jc Pest 
& Termite Control 

1-800-421-BUGS 
www.bugman-texas.com 

Rhino Foundation Leveling 
& Repair 

Quality and Dependable 
Service Statewide 

Free Estimates 
fKT^V 979-865-1018 • 281-798-0758 (cell) 

%-tMsf 888-266-4174 (pager) 
Sealy, Texas 

ACTIVE House Leveling and Foundation Repairs. Slabs - Piers 
and Beams. Replace Rotten Sills and Wood. 40 Years Experience - 
Free Estimates. Call 281-232-6268. (12/27) 

The Texas Forest Service 
(TFS) is encouraging Texans to 
be careful when collecting fire- 
wood at this time of year. 

Transporting and storing dis- 
eased wood is a known means of 
spreading the devastating oak wilt 
fungus to previously uninfected 
neighborhoods. Firewood cut 
from oak wilt- infected red oaks 
can harbor spores of the fungus 
Ceratocystis fagacearum. Insects 
may then carry these spores to 
fresh wounds of nearby oak trees, 
possibly creating a new group of 
diseased trees. 

Measures used to safeguard 
against disease spread from fire- 
wood include: 

• Select well-seasoned fire- 
wood. Wood that was cut to length 
prior to the onset of the previous 
summer will typically have loose 
bark and cracked ends. Avoid oak 
wood that appears unseasoned, 
that may have tight bark and cut 
ends which show no cracks or 
signs of aging. The extreme heat 
and drying of a full Texas summer 
effectively destroys the fungus in 
cut firewood. 

• Destroy diseased red oaks. 
A knowledgeable arborist or for- 
ester should diagnose red oaks 
(i.e., Spanish, Texas red, black- 
jack or shumard oak) that die 
rapidly (2-3 weeks) or in groups (2 
or more trees over several years) 
for oak wilt. Trees suspected to 
have died recently from oak wilt 
should be destroyed by burning, 
burying or chipping. The heat of 
a fire destroys the fungus and the 

smoke emitted poses no threat 
to healthy trees. When red oaks 
die of oak wilt they may produce 
fungal mats. 

These spore-producing struc- 
tures, which have never been 
detected on diseased live oaks, 
emit a fruity aroma that attracts 
insects. Sap feeding beetles, 
known as nitidulids, are the princi- 
pal carriers of the disease-causing 
spores. 

• Safely store unknown sourc- 
es of firewood. If the oak wood 
comes from an unknown source 
and it is not well seasoned, cover 
the woodpile with a clear piece 

of plastic. Burying the edges of 
the plastic will prevent the entry 
or exit of insects that might have 
been attracted to diseased wood 
and fungal mats. 

• Avoid wounding oaks during 
vulnerable seasons. The gen- 
eral recommendation is to avoid 
injuries to oaks from February 
through June. The best times for 
pruning of oaks are during the 
heat of summer (minimal spore 
production) or the cold of winter 
(minimal insect activity). 

• Paint all oak wounds includ- 
ing pruning cuts. Throughout the 
year, immediately apply a thin 

coat of paint to all fresh pruning 
wounds and other injuries that 
expose the inner bark or sapwood 
of oaks. This prevents contami- 
nated sap beetles from infecting 
the wound with oak wilt spores. 
Acceptable products for this job 
include pruning and latex paints, 
often available from hardware 
and discount stores in an easily 
applied aerosol form. 

Oak firewood is an important 
commodity to Texans, whether 
it's used for firing up the barbe- 
cue pit or for warming up the 
home on a cold winter's day. By 
selecting well- seasoned, disease- 

free firewood and 
by following other 
disease prevention 
guidelines, hom- 
eowners are taking 
the correct steps 
to prevent a new 
oak wilt disease 
outbreak in their 
neighborhood. Visit 
www.texasoakwilt 
org or http:/#exas- 
forestservice.tamu. 
edu/forest/oakwilt/ 
defaultasp for more 
information. 

Italian Boneless Pork Chop Recipe 
(MS) - Experiencing other cul- 

tures is a big reason many people 
love to travel. 

Going to exotic locales or re- 
turning to where your ancestors 
lived is a great way to gain a new 
perspective on life. 

But one needn't travel to the 
ends of the earth to experience 
other cultures. 

In fact, in places such as North 
America, where the term "melt- 
ing pot" can be used to describe 
many large cities, you can explore 
different heritages on a single 
city block. 

Part of the joy of visiting such 
cities is the cuisine. In Chicago, 
for instance, famed Italian restau- 
rant Spiaggia offers some of the 
country's best Italian dining. 

But thanks to Tony Mantuano, 
the award-winning Executive 
Chef at Spiaggia, some of Chi- 
cago's finest cuisine can now be 
enjoyed in the comfort of your 
own home. 

With "The Spiaggia Cookbook: 
Eleganza Italiana In Cucina" 
(Chronicle), food fans don't need 
to travel to the Second City to 
enjoy its best cuisine. Instead, 
they can cook up the following 
recipe for "Boneless Pork Chop 
with White Corn Polenta and 
Brocolli Rabe" right in their own 
kitchens. 

Boneless Pork Chop with 
White Corn Polenta and Broc- 

coli Rabe 
Serves 4 
4       cups water 

1/4    cup sugar 
1/4    cup salt 
4 boneless pork loin chops, 

5 ounces each 
1 bunch broccoli rabe, 

about 1 pound 
4 tablespoons extra-virgin 

olive oil, plus extra for drizzling 
2 cups chicken stock or 

prepared broth 
1 large sprig fresh rose- 

mary 
2 tablespoons unsalted 

butter 
1 clove garlic, thinly 

sliced 
Sea salt 
White Corn Polenta (see box) 
Freshly ground pepper 
In a large saucepan over me- 

dium heat, combine the water, 
sugar and 1/4 cup salt. Heat the 
brine, stirring until the sugar and 
salt dissolve. 

Let cool. Arrange the chops in 
a baking pan in a single layer and 
pour the cool brine over. Cover 
and refrigerate for 24 hours. 

Preheat the oven to 425 F. 
Trim the broccoli rabe just 

below the leaves and discard the 
bottom inch of the stems. Have 
ready a bowl of ice water. 

Bring a saucepan of lightly 
salted water to a boil over high 
heat. Add the broccoli rabe and 
blanch for one minute. 

Drain and plunge the broc- 
coli rabe into the ice water to stop 
the cooking. Drain and chop into 
1-inch pieces. Set aside. 

Remove the chops from the 
brine and pat dry. In a large, ov- 
enproof, nonstick saute pan, heat 
2 tablespoons of the olive oil over 
medium heat. 

Season the chops with pepper. 
When the pan and oil are hot, 
add the chops and cook for five 
minutes on one side. 

Turn them over, transfer to the 
oven and bake until an instant- 
read thermometer registers 160 
F when inserted into the thickest 
part, 10 to 15 minutes. 

Transfer the chops to a plat- 
ter. Tent with aluminum foil and 
keep warm. 

Pour off any excess fat from 
the pan and place over medium- 
high heat. 

Add the stock and scrape any 
browned bits off the bottom of the 
pan. Add the rosemary, bring to a 
simmer, and cook until reduced by 
half, about 8 minutes. 

Remove from the heat, discard 
the rosemary, and whisk in the 
butter. Season to taste with salt 
and pepper. Set the sauce aside 
and keep warm. 

In a saute pan over medium- 
high heat, heat the remaining 
two tablespoons olive oil. Add 
the garlic and saute until lightly 
browned. 

Add the blanched broccoli rabe 
and cook until crisp tender, about 
2 minutes. Season to taste with 
salt and pepper. 

To serve, place 1/2 cup of the 
polenta in the center of each of 

four warmed plates. 
Slice a chop on the diagonal 

and arrange over the polenta. Ar- 
range one-fourth of the broccoli 
rabe around the plate and drizzle 
with olive oil. 

Drizzle sauce around the po- 
lenta and on the plate in front 
of the meat. Repeat to make the 
three remaining servings. Serve 
immediately. 

SIDEBAR: White Corn Po- 
lenta 

Makes 2 Cups 
2 cups water 
1/2    cup white polenta 
1       tablespoon unsalted but- 

ter 
6 tablespoons heavy 

cream 
3 tablespoons grated Par- 

migiano-Reggiano or 
Parmesan cheese 
Sea salt 
Freshly ground white pepper 
In a large saucepan over medi- 

um heat, bring the water to a boil. 
Add a pinch of salt and slowly pour 
in the polenta, stirring constantly 
to avoid any lumps. 

Stir vigorously as the polenta 
thickens. Continue to cook the po- 
lenta, stirring often, until it loses 
its grainy texture and becomes 
smooth, about 30 minutes. 

Add the butter, cream, and 
Parmesan and stir until well 
incorporated. Season to taste 
with salt and white pepper. Serve 
immediately. 
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