Holiday 2015

Eastern Slope News
Community Christmas
Events
From the Desk of:
Renae Turecek, Office Manager
Eastern Slope is happy to announce the launch of our new ESTech TV
Channel Line-up. As many of you close to the Hugo area may have
seen, the Eastern Slope staff has been very busy installing 6
satellite dishes and electronic equipment at the Hugo Headquarters
Office to make this channel line-up expansion possible. We will
begin transitioning existing TV customers to this new equipment in
December. The new, robust, channel line-up includes approximately
49 additional channels and 29 additional HD channels. The new
channel line-up and additional information can be found on our
website. All current TV customers please watch your mail for
additional information regarding the transition. Call our office for a
free site check and to hear about the great promotions we will have
in the months of December and January. May you all have a Merry
Christmas and a Happy New Year!

Hugo - **Late Night Shopping in Hugo**
December 4 from 4-8 p.m.; Santa visits the
Depot on December 19 @ 1 p.m.
Arriba - Santa Visits the Arriba Fire House
December 19 @ 1 p.m.
Bennett - **Breakfast with Santa**

December 5 from 8 a.m. - 12 p.m. at the
Community Center; Tree Lighting on
December 6 @ 5 p.m.

Eads - **Santa will visit the Firehouse**
December 1 during the Chili Supper @ 5 p.m.
Flagler - **Santa’s Visit to Flagler**
December 12—Movie @ 12:30 p.m. ;
Santa visits Town Hall @ 2 p.m.
Genoa - **Genoa-Hugo School**
December 9—K-5 Winter Concert @ 7 p.m.
December 16—6-12 Winter Concert @ 7 p.m.
Haswell - Christmas Potluck with Santa at
the Community Building December 12 @ 5 p.m.
Karval - ** Karval School**

December 10—Christmas Concert @ 7 p.m.

Ask us
about

ESTech TV!

Kit Carson - Santa Day—December 5
11 a.m. - 12:30 p.m. at the Pool Hall.
Woodrow - **Woodlin School**
December 16—Christmas Program @ 7 p.m.
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Christmas Dog

Meet the Employees of
Eastern Slope
Jarred Demoret—Network and IT
Administration
Jarred has been with Eastern Slope since
December of 2011. He has been a part of the Network and I.T.
Administration since 2014. Jarred’s responsibilities are maintaining
the servers, high-speed internet, and ESTech TV; upgrading equipment
in the field; splicing; and filling in where necessary.
Jarred is originally from Jetmore, Kansas graduating in 2006. He
attended NWKAVTS in Goodland, Kansas, studying Communications
Technology, graduating in May 2010. Outside of work he enjoys
spending time with his family, working with electronics, and working
in the garage.

Tonight’s my first night as a watchdog,
And here it is Christmas Eve.
The children are sleepin’ all cozy upstairs,
While I’m guardin’ the stockin’s and tree.
What’s that now--footsteps on the rooftop?
Could it be a cat or a mouse?
Who’s this down the chimney?
A thief with a beard-And a big sack for robbin’ the house?
I’m barkin’ I’m growlin’ I’m bittin’ his butt.
He howls and jumps back in his sleigh.
I scare his strange horses, they leap in the air.
I’ve frightened the whole bunch away.
Now the house is all peaceful and quiet again,
The stockin’s are safe as can be.
Won’t the kiddies be glad when they wake up tomorrow
And see how I’ve guarded the tree.
By Shel Silverstein

Caramel Crispix Mix with M&M’s
3/4 c butter or margarine
1 1/2 tsp vanilla
16 oz miniature pretzel twists

1 1/2 c light brown sugar
1 1/2 tsp baking soda
16 oz dry roasted peanuts

www.food.com

1/4 c + 2 tbsp. white syrup
17 oz Crispix cereal

1/2 tsp salt
14 oz M&M’s

Directions: IN A MICROWAVABLE BOWL ADD: butter, light brown sugar, white syrup, and salt; Microwave for 2 minutes, stir;
Repeat—microwave 2 minutes, stir; add baking soda and vanilla and stir until light caramel look.
IN A PAPER BAG ADD: box of Crispix, jar of peanuts and bag of pretzels (hint: I make this dry mix while I’m microwaving the caramel mix above); Pour caramel mix
over dry mix, shake bag; Microwave 90 seconds, shake bag; Repeat—microwave 90 seconds, shake bag; Spread over wax paper to cool (hint: the more you spread, the
less clumps you will have); When cool, add bag of M&M’s; Store in a tightly covered/sealed container.

