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HONORING INNOVATION

Members of the U.S. Army Aviation 
Center of Excellence were recognized for 
their innovation in Army Aviation over the 
past year at the Army Aviation Association 
of America’s annual forum in Nashville, 
Tennessee, March 30. 

The 2nd Battalion, 13th Aviation Regi-
ment, 1st Aviation Brigade received the 
Robert M. Leich Award, which lauds sus-
tained contributions to Army Aviation in 
2014, at the Army Aviation Mission So-
lutions Summit at the Gaylord Opryland 
Resort and Convention Center.

The battalion is a “model of a unit that 
embraces innovation by combining tech-
nologies, all the while maintaining their 
warrior ethos in a cavalry and scout men-
tality,” said Army Vice Chief of Staff Gen. 
Daniel B. Allyn. “They are at the cutting 
edge of innovation and technology, learn-
ing how to best integrate our unmanned 
aerial surveillance, and implement manned 
and unmanned teaming.” 

The 2-13th Avn. Rgt. based at Fort Hua-
chuca, Arizona, is responsible for training 
UAS experts for the Army by creating un-

manned aeroscout operators, maintainers, 
warrant officers and UAS leader educa-
tion.  

The battalion’s efforts included devel-
oping the first full-scale UAS gunnery 
program in Army Aviation, implementing 
Army Learning Model 2015 in all pro-
grams of instruction and continued pursuit 
of instrument flight rating certification for 
UAS.

Receiving the award were 2-13th Avn. 
Rgt. Commander Lt. Col. Clinton J. 
Conzemius and Command Sgt. Maj. S. 
Todd Schmidt.

“On behalf of all members of the 2-13th 
Avn. Rgt., we are humbled and honored 
for the recognition of becoming the first 
unmanned Aviation organization to re-
ceive the AAAA Robert M. Leich Award.  
We are committed to excellence and this 
recognition only motivates us to further 
improve all aspects of our organization,” 
Conzemius said.

The efforts of the Soldiers, Department 
of the Army civilians and contractors of 
the 2-13th directly impact the Aviation 
Branch and the readiness of UAS units 
across the Army, according to Col. Shawn 
Prickett, commander of the 1st Aviation 
Brigade.

“They are an exceptional team whose 
hard work, passion for soldiering, and 
dedication to Army Aviation is evident 
in everything they do.  At every level, 
the unit continues to produce the very 
best quality Army Aviation UAS Soldiers 
and officers through world-class train-
ing, flight instruction, maintenance train-
ing and professional military education,” 
Prickett said. 

Ellis Golson, director, Capability De-
velopment and Integration Directorate for 
USAACE, received the Joseph P. Crib-
bins Department of the Army Civilian of 
the Year award, which recognizes an out-
standing individual contribution to Army 
Aviation.

According to an AAAA press release, 

By Kelly P. Pate
U.S. Army Aviation Center of Excellence
Public Affairs

AAAA recognizes USAACE 
contributions, units, people

See USAACE, Page A7

Ellis Golson, director, Capability Development and Integration Directorate for U.S. Army Aviation Center 
of Excellence, received the Joseph P. Cribbins Department of the Army Civilian of the Year award for 2014 
at the Gaylord Opryland Resort and Convention Center, Nashville, Tenn., March 30. Pictured are retired 
Brig. Gen. Howard Yellen, AAAA president; Maj. Gen. Michael D. Lundy, commanding general, USAACE 
and Fort Rucker; Golson, director, Capability Development and Integration Directorate, USAACE; and 
Gen. Daniel B. Allyn, Army vice chief of staff.
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Child abuse can oftentimes go 
unnoticed, but Fort Rucker is bringing the 
issue to the forefront as the installation’s 
garrison commander signed a 
proclamation committing the community 
to the prevention of child abuse.

In honor of Child Abuse Prevention 
Month and Month of the Military 
Child, Col. Stuart J. McRae signed the 
proclamation during a ceremony in the 
lobby of Bldg. 5700 to bring awareness to 
the plight of abused children – a problem 
he said that must not go on unnoticed.

“Across the Army this last year, we’ve 
had 3,600 abuse cases,” he said. “Here at 
Fort Rucker, we’re fortunate that we’ve 
had a continuous decrease in abuse 
situations, but last year we still had 14 
verified abuse cases, and that’s 14 too 
many.”

As many as 50 percent of abuse cases 
that take place are against children who 
are under the age of 3, and only 16 percent 
of child abuse cases are ever reported, 
said McRae, adding that people must do a 
better job of detecting the signs of abuse 
and reporting it to the proper authorities.

“If only 14 cases of abuse were reported 
last year, then there are many more that 
are out there that go unreported. We all 
have a role and responsibility to eradicate 
child abuse,” he said, adding that knowing 
the signs of child abuse and neglect are 
part of that responsibility.

McRae, who comes from a large, 
multicultural family, said that he 
remembered on one occasion when his 
parents were accused of abuse, although 

the charges were unfounded. His parents 
were investigated, and although he said 
the process can be one that’s unnerving, 
it’s one that is necessary and that people 
shouldn’t be reluctant to go through it.

“None of us should be worried if 
someone reports something and asks 
someone to come check it out,” he said. 
“We shouldn’t be averse to that because 
it’s better to be safe than sorry. We should 
have a situation where we’re not afraid 
to make a call and err on the side of 
protecting a child if that’s what it takes. 
If we’re unwilling to be looked at and 
examined on what we’re doing, then we 
may be part of the problem. Preventing 
child abuse is everyone’s business.”

Although April is Child Abuse 
Prevention Month, every day throughout 
the year should be committed to reducing 
and eliminating child abuse, he said.

“What better way to honor children 
of military families than to keep them 
protected from abuse?” asked Crystal 
Roedler, Fort Rucker new parent support 
program manager. “Children are the future 
of our nation and deserve to be protected. 
It is our mission to ensure that they grow 
up in a stable and nurturing environment, 
but our mission is not just to respond well 
to child abuse when it happens.

“Our mission is to prevent child abuse 
from happening in the first place,” she 
said. “Child abuse prevention does not 
end on the last day of April. It must 
go on every day of the year, in every 
circumstance and in every corner of 
Army life, on installations and out in the 
community.”

See Post, Page A7

Heroes come in all shapes and sizes, 
on two legs and four, and Fort Rucker re-
membered two of its four-legged heroes 
who served the nation as loyally as they 
served their military police handlers.

A memorial service was held at the 
main post chapel Tuesday for Military 
Working Dogs Sgt. 1st Class Zeus K121 
and Sgt. Maxi L601 of the 906th MWD 
Detachment.

Zeus was a patrol explosive detector 
dog who came to Fort Rucker in Febru-
ary of 2007 and passed Dec. 10 at the age 
of 10 when he was euthanized because 
of cancer. 

Maxi was a patrol, drug detector dog 
who came to the installation in July of 
2007 and passed Feb. 24, 2014, at the age 
of 8 when he was euthanized due to a tu-
mor growth in his mouth that had grown 
too large, and was causing him immense 
pain and suffering.

Over the span of their service, Zeus and 
Maxi conducted thousands of military 
working dog demonstrations in support 
of the Total Army Initiative – recruiting, 
law enforcement and force protection 
support to Fort Rucker and the commu-
nity – and are veterans of two deploy-
ments – Operations Iraqi Sovereignty 
and Enduring Freedom.

“Built through a relationship of trust, a 
bond of companionship through a broth-
erhood of shared sacrifice and steadfast 
dedication, their rigorous training is 
honed by the finest instructors on Earth, 

but at their core they possess a courage 
that can’t simply be learned,” said the 
narrator for the service. “Comprised of 
partners who never flinch in the face of 
danger … these K9 units serve beside 
our nation’s warriors as we fight to pre-
serve what we cherish. They have shown 
us what unconditional love looks like. 
Bravery is in their blood and valor is an 
instinct.”

Staff Sgt. Ryan Hastings, 906th MWD 
Detachment and Zeus’ handler, and Spc. 
Donovan Jenkins, 906th MWD Detach-
ment and Maxi’s handler, were presented 
flags during the service to symbolize that 
the dogs’ tour of duty is complete.

Hastings said he remembered Zeus 
as a gentle giant that worked with him 
throughout the years.

“Zeus was one of the most frustrat-
ing and rewarding dogs that I had ever 
had the privilege of working with,” said 

By Nathan Pfau
Army Flier Staff Writer

Community remembers, honors K9 heroes
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Col. Stuart J. McRae, Fort Rucker garrison commander, poses with Dr. Deborah Deas, Fort Rucker 
Primary School principal, and FRPS students before they perform during the child abuse prevention 
proclamation signing in the lobby of Bldg. 5700 Tuesday.

By Nathan Pfau
Army Flier Staff Writer
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Memorials were set up at the main post chapel 
for Military Working Dogs Sgt. 1st Class Zeus 
K121 and Sgt. Maxi L601, both of the 906th 
MWD Detachment, during a memorial service 
Tuesday.

See heroes, Page A7
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Runners participate in the recent SHARP 5K Saturday. The race aimed to draw awareness to the 
importance of sexual harassment and assault response and prevention.

SHARP 5K

Post commits to preventing child abuse

Faithful Service



WASHINGTON — The De-
partment of Defense, or DoD, 
employees and their families 
should be vigilant when guarding 
personal and work information 
from expanding cyber-criminal 
activity, and to know how to rec-
ognize scammer tactics, the de-
partment’s chief information of-
ficer said.

Terry A. Halvorsen issued a 
DoD-wide memorandum March 
18 about the growing threat of cy-
ber-crime “phishing” and “spear 
phishing” in emails, on social me-
dia sites and through phone calls.

“Phishing” is defined as send-
ing fraudulent emails that claim 
to be from reputable sources, 
such as a recipient’s bank or cred-
it card company, to gain personal 
or financial information.

Recipients of such emails are 
often directed to fraudulent web-
sites that mimic familiar-looking 
bank and e-commerce sites, ac-
cording to Encyclopedia Bri-
tannica. Phishers ask recipients 
to update or confirm accounts, 
which discloses confidential in-
formation such as Social Security 
and credit card numbers.

“Spear phishing” is the latest 
twist on phishing, according to 
Britannica, and it targets com-
panies and government agencies 

through select employees with 
fraudulent emails, which appear 
to come from trusted or known 
sources. When employees click 
on links in the emails, hostile 
programs enter the organization’s 
computers.

Cyber-crime tactics evolving
“Cyber criminals continue us-

ing phishing and spear-phishing 
attacks,” Halvorsen said in his 
memo, “and their tactics are 
evolving in an increasingly pred-

atory manner.”
While military members and 

DoD civilians are routinely 
trained in recognizing cyber secu-
rity red flags, the DoD also wants 
its workforce’s families and par-
ents to be prepared to deal with 
suspicious email, he said.

These cyber criminals also track 
and mine social media accounts 
such as Facebook, LinkedIn and 
others “to interact with people 
and compromise accounts,” 
Halvorsen said.

Arm yourself with knowledge
“Phishing continues to be suc-

cessful because attackers do more 
research, evolve their tactics and 
seek out easy prey,” he said. “We 
need to arm ourselves and our 
families with defensive skills and 
knowledge to protect (against) 
being victimized by a phishing 
email, computer or phone scam.”

Halvorsen advises these safe-
guards to protect against phishing 
and spear phishing, which can 
also lead to identity theft:

Never trust links or account/•	
password prompts within 
email messages.
Note that phishing emails •	
sometimes have poor gram-
mar or misspelled words.
Do not trust information-•	
seeking emails and phone 
calls, and verify such 
threats.
Never provide your user •	
identification and/or pass-
word.
Refuse social media connec-•	
tion requests from anyone 
you have not personally met.
Use spam filters for personal •	
email.
Never email personal or fi-•	
nancial information, even 
if you know the person re-
questing it.
Be wary of pop-ups; don’t •	
click links or enter any data.
Do not copy web addresses •	
from a pop-up into a brows-
er.
Do not click on links, down-•	
load files or open attach-
ments.

In his memo, Halvorsen in-
cludes a list of resources, to help 
people gain defensive knowledge. 
The memo is in the “links” box at 
the top of the article.

Halvorsen’s memo encourages 
Service members and families to 
share the resources with friends 
and communities.
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other non-merit factor of the 
purchaser, user or patron. 

If a violation or rejection of 
this equal opportunity policy by 
an advertiser is confirmed, the 
publisher shall refuse to print 
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Editorial contacts

Contribute news items or pho-
tographs by contacting the Army 
Flier, Public Affairs Office, U.S. 
Army Aviation Center of Excel-
lence, Fort Rucker, AL 36362, or 
call (334) 255-2028 or 255-1239; 
calls to other PAO numbers are 
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If you would like to contact the 
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ACE 
suicide 

intervention

Ask your buddy

Have the courage to ask the question, but stay •	
calm.
Ask the question directly. For example, “Are you •	
thinking of killing yourself?”

Care for your buddy

Remove any means that could be used for self-•	
injury.

Calmly control the situation, do not use force.•	
Actively listen to produce relief.•	

Escort your buddy
Never leave your buddy alone.•	
Escort to the chain of command, a chaplain, a •	
behavioral health professional or a primary care 
provider.

By Terri Moon Cronk
Defense Media Activity

Tammy Sharp, 
military family member

“They’re our future and 
they’re my kids. I always 
make time for them.”

“Lifelong bonds are built 
in the beginning stages of a 
child’s life, so it’s important 
to create a strong bond.”

“It’s important for them to 
know that, no matter what, 
you are there to make time 
for them.”

“It’s good to give them 
some structure or normal-
cy in their life so they don’t 
feel left out of anything.”

Joyce Brendan, 
military spouse

Rosa Morrissett, 
military spouse

CW3 Neil Wolf, 
Warrant Officer 
Career College

Army Community Service hosts a playgroup, 
Mom & Me: Dad Too!, for children ages birth 
to 3 years old Mondays from 9:30-11 a.m. at 
Wings Chapel Nursery. With very little free 
time in the average busy lifestyle, why is it 

important for parents to set aside time for one-
on-one interaction with their children?

“

”

“You always need to make 
time for your children. Re-
member the reasons why 
you had children and spend 
time with them”

Teresa Martinez, 
civilian

DOD warns troops, families to be cyber-crime smart

Rotor 
Wash

File photo

Service members must be careful when posting sensitive information to social media sites and on the Internet.
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As waves of pollen and oppres-
sive humidity make their way 
back into the South, Fort Rucker 
officials urge people to prepare 
for the year’s first severe weather 
season.

Not including hurricane season, 
the southeast experiences two se-
vere weather seasons throughout 
the year, so being prepared is 
key to making it through safely, 
according to Willie Worsham, 
Fort Rucker emergency response 
manager.

“We are currently in our first 
severe weather season,” he said, 
which typically runs through 
April, with the second season run-
ning August through September.

“After winter, cold fronts come 
down from the north as the sub-
tropical ridge in the south begins 
to warm and move northward into 
the southeast,” said Worsham. 
“As these two systems collide, 
violent weather patterns can erupt 
due to the drastic differences in 
temperatures.

The second season hits when 
cold fronts begin moving back 
down and colliding with the warm 
air of summer, he said.

“The subtropical ridge doesn’t 
allow the cold front to move 
through, so it will cause a lot of 
instability in the atmosphere,” 
which can lead to severe thun-
derstorms and even tornadoes, he 

added.
People can expect strong 

storms with high winds, large 
downpours, lightning, possible 
tornadoes and even flooding in 
low-lying areas, said Worsham, 

but tornados are one of the main 
things people need to be prepared 
for since they are so unpredictable 
and can strike without warning.

“The dynamics in the atmo-
sphere during these periods are 

very conducive for the formation 
of tornados,” he said. “If people 
hear tornado sirens, they should 
immediately move to an interior 
area of their house, such as a hall-
way or closet, and try and shield 
themselves with mattresses or 
anything they can.”

Because of the unpredictable 
nature of weather, Worsham said 
that people should always have a 
plan ready for such an occasion 
and stay informed. Listen for si-
rens and make sure everyone in 
their household knows what to do 
in the event of a severe weather 
emergency, he added.

Worsham offered tips for peo-
ple to follow to prepare for such 
emergencies.

Make a family communica-•	
tions plan.
Identify levees and dams in the •	
area, and determine whether 
they pose a hazard.
Be sure trees and shrubs around •	
the home are well trimmed so 
they are more wind resistant.
Clear loose and clogged rain •	
gutters and downspouts.
Bring in or secure all outdoor •	
furniture, decorations, garbage 
cans and other items that are 
not tied down so they do not 
become a hazard.
Set the refrigerator thermo-•	
stat to its coldest setting and 
keep its doors closed in case of 
power outages. Freeze water in 
containers and place in freezer 
to help keep food frozen.

Turn off propane tanks.•	
Close all interior doors, and se-•	
cure and brace external doors.
Watch pets closely and keep •	
them under your direct con-
trol. Be sure to have enough 
food and water for pets. 
Fill the bathtub and other •	
containers with water in case 
the tap water is contaminated 
for sanitary purposes such as 
cooking, cleaning and flushing 
toilets. 

These tips can be used for just 
about any weather emergency, in-
cluding hurricane season, which 
typically runs from June through 
November, said the emergency 
response manager.

Regardless of the type of 
weather emergency, Worsham 
said people need to be ready for 
anything, because anything can 
happen.

“(Something) people tend to 
forget is that during these storms, 
power can go out at any time and 
stay out for days,” he said. “This 
is something people need to be 
ready for, especially in more rural 
areas.” 

Normally people should pre-
pare for a 72-hour time period, 
but in the more rural areas, it 
might take longer for help to 
get out to those areas, so people 
might want to prepare for a bit 
longer, he said.

For more information on emer-
gency weather preparation, visit

www.ready.army.mil.

Officials urge weather preparedness
By Nathan Pfau
Army Flier Staff Writer

News Briefs
Silver Wings Band concert

Fort Rucker’s 98th Army Band will 
be performing a joint concert with the 
Troy University Community Band of 
Dothan Monday at 6 p.m. in Sony Hall 
(inside Everett Hall) at the Troy Dothan 
Campus. The concert will feature several 
well-known tunes from both Hollywood 
and Broadway, among others.  It will also 
mark the beginning of the university’s an-
nual Heritage Week celebration. For more 
on happenings with the 98th Army Band, 
visit its page on Facebook at www.face-
book.com/98thArmyBand.

Lyster free cooking demo 
Lyster Army Health Clinic provides 

healthy eating education to the Fort Rucker 
community every day and will rolls out its 
new free cooking demonstrations April 17 
from 11 a.m. to noon in the new Lifespace 
Center for anyone interested in learning 
new, healthy recipes. Each demonstration 
focuses on a different themed recipe, the 
first offering a heart healthy recipe, includ-
ing roasted squash soup, wild rice pilaf 
with cranberries and apples and more.

“Participants will get a cooking demo 
from one of our registered dietitians, sam-
ple all the dishes, and will receive the reci-
pes to all the dishes prepared,” said Andrea 
Rigsby, chief of nutrition care at LAHC. 
“They will also get some nutritional edu-
cation about heart healthy eating as we go 

through the demonstration.”
Lyster Army Health Clinic offers many 

classes to help further educate the Fort 
Rucker community on nutrition and health. 
Some of those include Army Move weight 
control classes, diabetes information class-
es and healthy heart classes. Lyster also 
offers a Healthy Eating 101 class – a four-
part series teaching basic nutrition. The 
next series begins April 20.

Anyone interested in participating in 
any class can call 255-7986 or stop by the 
Lifespace Center to schedule an individual 
appointment. 

Earth Day
Fort Rucker will host its annual Earth 

Day Expo April 22 from 10 a.m. to 3 p.m. 
at the festival fields. Exhibitors will be on 
hand to display Earth-friendly ideas and 
products for work and home. Food ven-
dors will also be on site.

Additionally, Fort Rucker will host an 
E-cycling event during the expo. People 
can bring their electronic items, such as 
personal computers, keyboards, computer 
mice, printers, scanners, laptops, wires, mi-
crowaves, coffee pots, power cords, battery 
backups, lead batteries, satellite receivers, 
cell phones and telephones to the festival 
fields for recycling. No government-hand-
receipt items will be accepted.

For more information, call 255-1658 or 
255-1657.

 What You Can do Before 
Severe Weather Strikes 
1. Develop a disaster plan for you and your family at home, 

work, school, and when outdoors. The American Red Cross 
offers planning tips and information on a putting together a 
disaster supplies kit at: http://www.redcross.org.

2. Identify a safe place to take shelter. Information on how 
to build a safe room in your home or school is available from 
the Federal Emergency Management Agency at: http://www.
fema.gov/hazard/tornado/to_saferoom.shtm. 

3. Know the county in which you live or visit – and in what 
part of that county you are located. The National Weather Ser-
vice issues severe weather warnings on a county/parish basis, 
or for a portion of a county. 

4. Keep a highway map nearby to follow storm movement 
from weather bulletins. 

5. Have a NOAA Weather Radio All Hazards receiver unit 
with a warning alarm tone and battery back-up to receive 
warning bulletins. 

6. NWS watches and warnings are also available on the In-
ternet. Select your local NWS office at: http://www.weather.
gov/organization.php or go to the NWS Home Page at http://
www.nws.noaa.gov.

7. Listen to commercial radio or television/cable TV for 
weather information. 

8. Check the weather forecast before leaving for extended 
periods outdoors. Watch for signs of approaching storms. 

9. If severe weather threatens, check on people who are el-
derly, very young, or physically or mentally disabled. Don’t 
forget about pets and farm animals. 

As motorcycle riders dust off their bikes 
and hit the road, Fort Rucker safety officials 
remind them to keep safety first and gear up 
properly before venturing out.

While riding serves as a leisurely pastime 
for many and a means of transportation for 
some, Andrew Smith, Army Traffic Safety 
Training Program lead instructor, said that 
without proper safety and awareness, riding 
can come down to life and death.

The installation takes motorcycle safety 
seriously and requires that every Soldier 
who rides to complete motorcycle safety 
courses, as well as wear all required safety 
gear when riding.

“These Soldiers are absolutely irreplace-
able … so if we can offer them some train-
ing to increase and enhance their chances of 
survival out on the streets, it’s what we live 
for,” said Smith.

Three courses are offered on Fort Rucker, 
including the entry-level Basic Rider Course, 
the more advanced Basic Rider Course 2 and 
Military Sport Bike Course.

All Soldier-riders on Fort Rucker must 
complete the BRC and then either the BRC2 
or sport bike course within 12 months of 
completing the BRC. The BRC2 is designed 
for riders who own cruisers, touring bikes 
or standard bikes, and the sport bike course 
is for those whose bikes are labeled by the 
manufacturer as a sport bike.

The follow-up courses serve as a type of 
check ride to ensure that Soldiers are using 
the proper techniques while riding, as well 
as to go over more advanced techniques in 
regards to the type of bike they are riding.

“It’s a good way to check and make sure 
you’re doing everything right and to see if 
you’ve developed some bad habits,” said 
Smith.

In addition to the riding safety courses, 
according to Army Regulation 385-10, all 

Soldiers who ride must wear six mandatory 
pieces of gear: a helmet, eye protection, long 
sleeves, full-finger gloves, long pants and 
sturdy boots. Some units on the installation 
may require their Soldiers to wear additional 
gear, such as reflective vests.

“Dress for protection, not fashion,” said 
Smith. “If you fall off your bike and you’re 
going to slide on the road, what do you want 
to have on your body protecting you?”

In 2012, nearly 5,000 motorcycle riders 
were killed in motor vehicle accidents, ac-
cording to the National Highway Traffic and 
Safety Administration, and another 93,000 
were injured.

It’s because of numbers like that that the 
Army takes a strong stance on motorcycle 
safety. Smith said he’s proud to state that the 
riding courses on Fort Rucker have trained 
more than 1,500 riders in just the past three 
years, and that Fort Rucker hasn’t had a mo-
torcycle fatality in more than five years.

Of course, not all accidents can be pre-

vented and they’re not always the fault of the 
motorcycle rider, and that’s why the NHTSA 
wants to remind drivers of vehicles on four 
wheels to be cognizant and aware of those 
out on the roads.

All motorists are reminded to “share the 
roads” with their counterparts and motorcy-
clists are reminded to make themselves vis-
ible to other drivers.

The BRC is a 15-hour course spread over 
two days and is offered at least once a week. 
The BRC2 is a six-hour course and is offered 
normally twice a month, and the sport bike 
course is an eight-hour course that is offered 
about once a month. The frequency of the 
classes is dependent on the amount riders 
registered.

The courses are for active-duty Soldiers 
only, but Smith said that the classes are avail-
able to all branches of service at Fort Rucker.

For more information or to sign up, call 
255-1027 or visit https://IMC.army.mil/
AIRS.

By Nathan Pfau
Army Flier Staff Writer

Officials urge safety while riding motorcycles

Instructor of the Quarter 
Instructors of the Quarter CW3 Curtis Steineke, Warrant Officer Career College and Warrant Officer Academic Instructor of the Quarter; CW3 Katherine Metz, A Company, 1st Battalion, 14th Aviation 
Regiment, 110th Aviation Brigade and Officer Flight Instructor of the Quarter; Sgt. 1st Class Raymond Huff, NCO Academy and NCO Academic Instructor of the Quarter; Staff Sgt. Julio Acevedo, C Co, 1st 
Bn., 223rd Avn. Regt., 110th Avn. Bde. and NCO Flight Instructor of the Quarter;  Michael Fox,  1st Bn., 14th Avn. Regt., 110th Avn. Bde and Civilian Flight Instructor of the Quarter; and Joshua Mayne, B 
Co., 2nd Bn., 13th Avn. Regt., 1st Avn. Bde. and Civilian Academic Instructor of the Quarter, were recognized during a ceremony at the U.S. Army Aviation Museum April 1.

Photo by Nathan Pfau
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AIRFRAME &
POWERPLANT

2 weeks guaranteed*

Our quality policy is to
provide state of the art
training to help you convert
your aircraft maintenance
experience into an FAA
Airframe and Powerplant,
IA, or FCC rating.

678-637-5145
www.globalschoolofaeronautics.com

www.getmyap.com
*with proper paperwork

Gainesville, GA
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WASHINGTON – In late March, the Army 
accepted delivery of the 100th AH-64E 
Apache. 

The E model is a complete rebuild of the 
AH-64D model. It includes an improved drive 
system, composite main rotor blades, a more 
powerful 701D GE engine, is fully digitized, 
and has Level-4 manned-unmanned teaming, 
which allows pilots to control unmanned air-
craft systems, such as the Gray Eagle.

The E model “can fly higher, faster and fur-
ther than the D model – and the D model is an 
extremely capable aircraft,” said Col. Jeffrey 
Hager, the Apache project manager.

Hager spoke March 31 during a media event 
at the Army Aviation Association of America 
conference in Nashville, Tennessee.

“But this aircraft outperforms and outdoes 
the Delta model to date,” Hager said. “The en-
emy continually (was) thrown off-base because 
the Echo showed up to combat operations well 
before the Delta could have under the same 

conditions.”
The AH-64E’s recent success came in Af-

ghanistan with the 1-229th Attack Reconnais-
sance Battalion out of Joint Base Lewis-Mc-
Chord, Washington. The unit was the first to be 
fielded with the aircraft.

“They flew nearly 11,000 combat hours. 
That’s absolutely phenomenal for what we have 
done with the Echo – since it’s a brand new air-
frame,” he said. “The enemy had to change up 
their combat operations in order to combat the 
effectiveness of the Echo model.”

Hager said the 1-101st ARB out of Fort 
Campbell, Kentucky, will continue with that 
success when it replaces the 1-229th in Af-
ghanistan later this fiscal year. The 1-25th ARB 
has also been fielded with the AH-64E Apache. 
And already, training coordination has begun 
for the fourth unit to be equipped with the air-
craft – the 3-301st ARB, out of Fort Campbell.

The Echo model has maintained 80 percent 
operational readiness rates, whether in combat 
or in peacetime operations, Hager said.

The Army plans to have an all-Echo model 
Apache fleet, for a total of 690 aircraft.

Army accepts 100th AH-64 Apache E model
By C. Todd Lopez
Army News Service

Photo by Capt. Jesse Paulsboe

Soldiers from the 1-229th Attack Reconnaissance Battalion on Joint Base Lewis-McChord, 
Wash., became the first in the Army to field the latest version of the AH-64 Apache attack 
helicopter Feb. 21, 2013.
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HUNTSVILLE — The Army will up-
date its policy on tattoos during the com-
ing weeks, making it more accommodat-
ing to current social norms, the Army’s 
chief of staff said.

During a press conference during the 
Association of the United States Army 
Global Force Symposium and Exposition 
in Huntsville, Army Chief of Staff Gen. 
Ray Odierno said the service regularly re-
views and makes updates to Army Regu-
lation 670-1. 

“As part of the regular process that 
we go through in reviewing regulations, 
covering the wear and appearance of the 
Army uniform, and the appearance of our 
Soldiers, we will be releasing in the com-
ing weeks, an update to that policy, and 
the most notable change is going to be the 
change in the tattoo policy in the Army,” 
Odierno said.

Soldiers will no longer be limited to a 
particular size or number of tattoos per-
mitted on the arms or legs, Odierno said, 
provided those tattoos are not extremist, 
indecent, sexist or racist.

The policy will, however, continue to 
prohibit tattoos above the T-shirt neckline, 
on the head, face, wrists and hands. There 
will be an exception allowing one ring tat-
too on each hand.

Odierno said that changes to the policy 
came after listening to feedback from Sol-
diers and after discussion with senior en-
listed leaders.

“We have listened to the Soldiers,” Odi-
erno said. “I’ve talked to our sergeants 
major and our non-commissioned officers 
and some of our officers, and frankly, so-
ciety is changing its view of tattoos and I 
think we need to change along with it.”

During an interview last week, Sgt. Maj. 
of the Army Daniel A. Dailey discussed 
the upcoming change to the Army tattoo 
policy. He said that the message from the 

Soldiers he talks to is clear: Soldiers have 
tattoos, tattoos are acceptable now and the 
tattoo policy might affect a decision to re-
enlist.

“You can’t go anywhere without hear-
ing about the Army’s tattoo policy,” Dai-
ley said. “It came up when I was at the 
U.S. Army Sergeants Major Academy, 
too. So it’s not just Soldiers, but leaders, 
as well.”

The sergeant major said American cul-
ture has changed, and that tattoos are more 
accepted now than they have ever been 
before. The Army is a reflection of Ameri-
can society and American society, he said, 
accepts tattoos.

“I think this is a realization that we are 
in a different generation,” he said. “Tat-
toos are more prevalent in young Ameri-
cans than I think they have ever been 
throughout American history.”

When it was implemented, the current 
Army tattoo policy did not force out Sol-
diers who had tattoos below the elbow or 

knee or above the neck line. However, the 
policy did require Soldiers to have those 
tattoos documented. It also limited addi-
tional tattoos in those places.

“These Soldiers understand that, they 
know they are grandfathered in,” Dailey 
said. “But they have fears. We have docu-
mented every one of those tattoos and they 
expect that could one day be used against 
them with regards to promotions or things 
like that.”

Dailey said he has asked Soldiers about 
how the current tattoo policy might affect 
their decision to separate from military ser-
vice. He said “overwhelmingly,” Soldiers 
have said the policy would play a role in 
their deciding to stay in or to leave. 

Dailey said he did not want the tattoo 
policy to be the deciding factor for why 
a good Soldier might decide to leave the 
Army, adding that he felt that the policy 
might in some way be at odds with the 
requirement to maintain an all-volunteer 
force.

Army to revise tattoo policy, make more accommodating
By C. Todd Lopez
Army News Service

WASHINGTON — The Army’s senior 
NCO announced a new initiative to rid the 
ranks of sexual assault and harassment by 
giving responsibility for zero tolerance to 
first-line squad leaders. 

“‘Not in my squad’ is not a bumper 
sticker – it’s an anthem … a call to duty,” 
said Sgt. Maj. of the Army Daniel A. Dai-
ley during a Pentagon courtyard obser-
vance March 31 kicking off Sexual As-
sault Awareness and Prevention Month. 

“‘Not in my squad’ is a promise that 
each leader must take in order to care for 
those in his or her charge...” Dailey said. 
“‘Not in my squad’ is about junior leaders 
taking ownership of solutions.”

The Army is working a plan to have 
division-level and corps sergeants major 
identify their best squad leaders and select 
a diverse group of 32 squad leaders from 
across the force who exemplify the Army 
profession, Dailey said. These squad lead-
ers will discuss and develop recommen-
dations on how junior NCOs can further 
build and sustain a climate of dignity, re-
spect, trust and inclusion, he said.

Citing statistics outlined in the 2014 
Department of Defense report to the presi-
dent on sexual assault prevention and re-
sponse, Dailey said the reporting of sexual 

assault in the Army had increased by 12 
percent, a statistic he viewed as a vote of 
confidence.

“We are headed in the right direction 
to change the culture of reporting and 
ultimately preventing sexual assault and 
harassment,” he said. “We must remain 
committed to making further advances 
along our five lines of effort – prevention, 
investigation, accountability, advocacy 
and assessment, and we must continue to 
work on fostering a climate where indi-

viduals are not afraid of retaliation or the 
stigma of reporting a crime.”

Army Chief of Staff Gen. Ray Odierno 
followed Dailey, telling the audience of 
Soldiers and civilians about a video he 
had seen during the Sexual Harassment/
Assault Response and Prevention summit 
of senior leaders he had hosted in Febru-
ary. The video was shot shortly after the 
Soldier and NCO of the year had just fin-
ished an obstacle course.

“They were tired and were given a pop 

question – how do you think the Army 
should deal with sexual assault and sexual 
harassment? Their answers got to the core 
of everything we believe in – they talked 
about the core of a squad, the importance 
of each other, relying on each other and 
the importance of eradicating this from 
our Army ... and that told me our Soldiers 
understand what’s right,” Odierno said. 
“This is really about the core of who we 
are and making sure everybody under-
neath us understands we will not tolerate 
these acts.”

“Not in my squad, not in our Army: we 
are trusted professionals, so I know all of 
us will join together, and continue to tire-
lessly and tenaciously focus on the well-
being, safety and dignity of our Soldiers 
and equally dedicated civilian corps,” 
Army Secretary John McHugh said.

“Sexual assault and sexual harassment 
shatters good order – it shatters discipline, 
but more than anything else it shatters the 
lives of our Soldiers and our larger Army 
family, and for all those reasons and so 
many more, we’ve got to do everything 
we can, day after day, hour after hour to 
stamp out sexual assault and reprisal,” 
McHugh said. “We have to instill trust and 
confidence in our Soldiers and our civil-
ians, so they know they can come forward 
to leaders and when they do, they won’t be 
victimized again.”

Army launches ‘not in my squad’ initiative
By J.D. Leipold
Army News Service

Photo by J.D. Leipold

Sgt. Maj. of the Army Daniel A. Dailey introduces the ‘not in my squad’ initiative during the launch of 
Sexual Assault Awareness and Prevention Month at the Pentagon March 31.

Effie’s Famous
Salsa & Chips

First Serving – Complimentary
Salsa – 1 Chips – 1

Effie’s Dips
Guacamole Dip – 5

Green Tomatillo Dip – 5
Monterey Jack Cheese Dip – 5

Yellow Cheese Dip – 5
Layered dip with beans, cheese,
guacamole, pico de gallo, sour

cream and black olives – 5

Jalapeno Slices
Fried golden brown – 4

Chili Cheese Potato
Wedges

Basket of fried potato wedges
topped with chili and cheese – 6.50

Fajita Chicken
or Steak Fingers

Your choice of chicken or steak,
battered and fried served with

dipping sauce.
Chicken – 7 Steak – 8

Spinach,
Portobello

Mushroom and Pico
de Gallo

Grilled in garlic butter – 8.50
Add Chicken or Bacon – 1.50

Pork Carnitas
Savory Pulled Pork – 8.50

Add Grilled Onions or Pico – 1

Beef
Seasoned Ground Beef

(fresh tomatoes upon request)
– 7.50

Tortilla Soup
Tomatoes, okra and zucchini

simmered in Effie’s special spices
and topped with cheese
Bowl – 5 or Cup – 3.95

Effie’s Homemade Chili
Made from scratch with only the

highest quality ingredients and our
secret spices

Bowl – 5 or Cup – 3.95

Soup and Salad
Tortilla Soup and Garden Salad –

8.50
Effie Burger

With bacon and
cheddar cheese – 8.50
Cheddar Only – 7.50

Plain – 7.25

Mexican Burger
With grilled green chilies and

Monterey Jack cheese – 8

Mushroom Burger
With grilled portobello and
Monterey Jack cheese – 8

Grilled Portobello
Sandwich

Grilled portobello cap, sliced
and grilled with Monterey Jack

cheese, served on a split-top bun
with fresh greens and tomato – 8

Grilled Chicken
Sandwich

Chicken breast strips with
Monterey Jack cheese on a

croissant with fresh greens and
tomatoes – 8

Beef Burrito Supreme
Beans, cheese and sour cream

inside, baked with red sauce and
cheese then topped with lettuce,
tomatoes and black olives – 10

Chili Cheese Burrito
Beef burrito with sour cream topped
with cheese and Effie’s homemade

chili – 10

Chicken Burrito
Supreme

Beans, cheese and sour cream
inside, baked with your choice of red
or green sauce and cheese topped

with lettuce, tomatoes and black
olives – 10

Pulled Pork
Burrito Supreme

Beans, cheese and sour cream
inside, baked with your choice of
red or green sauce and cheese

topped with lettuce, tomatoes and
black olives – 11

Chile Relleno Dinner
Choose any two: chicken, cheese or beef baked with red or green sauce – 13

Choice of two: Mexican Rice, Refried Beans or Cozumel Corn

Fajitas
Your choice of seasoned meat atop grilled onions and peppers

served with lettuce and your choice of three toppings.
Steak – 14 Pork Carnitas – 13 Chicken – 12

Combine any two of the above – 24
Toppings: Jalapenos, Cheese, Tomatoes, Sour Cream, Pico de Gallo, Black Olives

Desperado
Beef enchilada, carne guisada taco with

rice, beans or Cozumel corn – 12.50

El Hombre
Chicken enchilada and beef relleno with rice, beans

or Cozumel corn – 13.50

Juan
Carne guisada enchilada, beef relleno

and chicken taco – 14.50

El Senor
Cheese enchilada, beef burrito

and beef taco – 13.50

Enchilada Dinner
Your choice of two enchiladas – 13.50

Cheese, Chicken, Beef, Carne Guisada or Pulled Pork

TACO BASKETS
A pair of tacos per basket, topped with cheese, lettuce and tomatoes.

Mom’s Flan
A dessert of sweetened egg custard

with a caramel topping finished with a
splash of coffee liquer – 5

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Open Tuesday-Saturday at 11 am
Serving Lunch & Dinner

1282 Ge�eva H�ghwa� • E�te����se, AL 36330

Call ��� Take��t Se�v�ce
(334) 347-3900

• Full bar with Effie’s famous margaritas

• Many beer selections
including our favorite craft beers

• Children’s menu • Daily lunch specials

• Family owned and operated restaurants
in the Wiregrass area since 1978

APPETIZERS

QuESAdiLLAS
Effie’s own special blend of three cheeses with your
choice of fillings grilled between a large flour tortilla.

Served with lettuce, sour cream and salsa.

SoupS And SALAdS

CLASSiC EffiE’S
Served with your choice of two:

Mexican Rice, Refried Beans or Cozumel Corn

EffiE’S SiGnATurE EnTréES

Beer Battered
Onion Rings

Served with special sauce – 5

Monterey Jack
Cheese Stix – 5

Nachos
Individual chips with your

choice of toppings and our
special blend of cheeses.

Jalapenos served on the side.
Bean – 7.50 Cheese – 6.50

Fajita Steak – 10.50
Carnitas – 10.25 Beef – 9

Chicken (on flour chips) – 10.25

Supreme – add beans,
lettuce and tomatoes
to any nacho order.

Served with sour cream – 3

Nacho Baskets
Chips with Monterey Jack

Cheese Dip or Yellow Dip – 5
Add Beef – 6.25

Add Chicken – 6.95

Bacon with
Pico de Gallo

Crispy Bacon and Pico de Gallo
– 7.50

Steak and Grilled
Onions

Fajita Steak and Tasty Onions – 9

Veggie
Tomato, Green Onions, Cilantro

and Black Olives – 7.25

Chicken with Pico
Fajita Chicken with Pico de

Gallo – 8.25 Add Bacon – 1.50

Taco Salad
Beef, chicken or veggies over

shredded iceberg lettuce topped
with cheese, tomatoes, guacamole,
sour cream and black olives served

with crisp tortilla strips – 8

Specialty Salad
Mixed greens and spinach with
cheese, tomatoes, black olives,

red onions and corn tortilla crisps
with your choice of dressing – 7

Add Fajita Steak, Chicken or
Pulled Pork – 2

Fajita Burrito Supreme
Grilled steak or chicken with flame
roasted peppers and onions inside
a flour tortilla, baked with cheese

and sour cream topped with lettuce,
tomatoes and black olives – 11.50

Carne Guisada Dinner
Our own special Mexican beef

tips simmered in spicy red sauce,
served with flour tortillas – 12

Carne Guisada
Burrito Supreme

Spicy Mexican beef tips in red
sauce, cheese, sour cream inside
a flour tortilla, baked and topped

with cheese, lettuce, tomatoes and
black olives – 11

Chimichanga Dinner
Red or Green Enchilada

sauce on the side.
Steak and Onion – 11.50
Grilled Chicken – 10.50

Beef – 10

DESSERTS
Apple Burrito

Effie’s special cinnamon apples inside a light pastry
deep fried to a golden brown, sprinkled with cinnamon

sugar & topped with vanilla bean ice cream – 5.50

Chocolate Chimi
Rich milk chocolate bar wrapped in a flour

tortilla fried crisp with Effie’s special powder
sugar and vanilla bean ice cream – 5

Crispy Beef Tacos
Seasoned ground beef – 5

Chicken
Fajita chicken – 5.75

Steak
Seasoned diced steak – 6

Pork Carnitas
Pulled pork – 6

Carne Guisada
House recipe – 6.50

Grilled Fish
Fillet served on flour
tortillas dressed with
angel hair cabbage

and mango salsa – 6.50

BURGERS & SANDWICHES
Fresh half pound char-grilled patty served on split-top roll

with mayo, tomato, lettuce, onions, pickles and
your choice of shoestring fries or fried potato wedges.

SpECiALTy dinnErS



Hastings. “His overall personal-
ity and overall determination was 
one of a kind. There was a not a 
day that went by that Zeus did not 
teach me or challenge me. As the 
old man in the kennels, Zeus was 
loved by everybody, and even 
though he looked like a big, scary 
dog, he really was not.”

Jenkins’ memory of Maxi could 
be summed up in one word – loy-
alty.

“Man’s best friend,” he said dur-

ing the service. “It was never more 
apparent to me of the meaning 
of this phrase than from the time 
I spent working with Maxi. His 
loyalty knew no bounds and there 
wasn’t a moment he was not by my 
side. I have many memories of the 
times we spent together. My most 
fond was going in every morning, 
and seeing his ears perked and 
his tail wagging, ready to go to 
work.”

Readings of “A Working Dog’s 
Oath” and “Guardians of the 
Night” were read during the ser-

vice to showcase what it means to 
be a military working dog, and give 
a glimpse to what the relationship 
is like between dog and handler.

“When you work with one 
of these warriors, you’re work-
ing with something that doesn’t 
give up, and that’s why we won’t 
give up on them,” said the narra-
tor. “These dogs have been bred 
to serve. Honor is their birthright. 
When you work with these war-
riors, you learn that loyalty isn’t 
something that is taught – it’s what 
they’re born with.”

K9s have serve in support of 
the U.S. military since World War 
II after the attack on Pearl Harbor 
in 1941, said the narrator. Their 
acuteness of the senses, docility, 
affection for man and the animal’s 
speed enabled the K9 to be of 
great value for military purposes. 
Today’s military working dogs 
are employed across the globe, 
serving in all branches of service 
detecting explosives, weapons, 
improvised explosive devices and 
illegal drugs, both in garrison and 
forward-deployed environments.

In order to properly defend against child 
abuse, there are several warning signs of 
child abuse that McRae said people should be 
sensitive to.

People should look out for changes in 
children’s behavior, such as their grades 
dropping, activity levels decreasing, moods 

changing, and not wanting to be touched or 
shying away from adults.

Although some children may naturally shy 
away from adults, if the behavior is out of the 
ordinary for the child, it might be a sign of abuse 
or neglect.

“As a parent, if somebody comes and says 
that there’s been an allegation or a suspicion 
that something might be happening, we 

shouldn’t take it personally and we should 
cooperate. That’s how we eradicate it,” 
said McRae. “Our children deserve to be 
protected. We have a responsibility as adults 
and as parents, and I’m asking all of you to 
get involved and take that challenge for now 
until the end of our days. Everyone must play 
a role in keeping our children safe and secure 
and free from abuse.”

the award commended Golson’s leadership in managing 
the Aviation portfolio, laying out the Branch’s strategic 
requirements for Department of Defense and congressio-
nal leaders, and ensuring the most modernized Aviation 
capabilities are supported.

The release cited Golson’s “attention to thousands of 
details, as well as dogged defense of all Aviation systems 
and the Soldiers who fight.”

 “Golson’s leadership in developing, defending, and 
ultimately initiating implementation of ARI (Aviation 
Restructure Initiative) made him the logical choice and 
illustrates why he was so worthy of this recognition,” said 
retired Brig. Gen. Howard W. Yellen, AAAA president.

The Army’s ARI enables Army Aviation to draw down 
force structure while retaining the most capable and ready 
force possible.

 Included in the ARI are force structure changes and 
reorganization, divestiture of legacy OH-58 aircraft, pre-
serving the most modernized platforms and replacing the 
aging TH-67 trainer fleet with the UH-72A.

“It is indeed an honor to receive the Cribbins Award for 
the AAAA Department of the Army Civilian of the Year 
and to accept it on behalf of all the DA Civilians who 
wear a uniform on their heart every day, doing what is 
best for our Soldiers,” Golson said.  
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USAACE: Awards commend attention to detail
Continued from Page A1

Post: Awareness key to prevention
Continued from Page A1

Heroes: K9s remembered for dedication to service
Continued from Page A1

Photo by Sofia Bledsoe

The 2-13th Aviation Regiment received the Robert M. Leich Award for sustained contributions to Army Aviation in 2014 at the Army Aviation 
Mission Solutions Summit at the Gaylord Opryland Resort and Convention Center, Nashville, Tenn., March 30. Pictured are retired Brig. Gen. 
Howard Yellen, AAAA president; Maj. Gen. Michael D. Lundy, commanding general, USAACE and Fort Rucker; Lt. Col. Clinton Conzemius, com-
mander, 2-13th Avn. Rgt.; Command Sgt. Maj. Todd Schmidt, 2-13th Avn. Rgt. command sergeant major; and Gen. Daniel B. Allyn, Army vice 
chief of staff.

“Home of the Cream Cheese Poundcake Cupcake”
2200 Ozark Hwy, Suite A - Creekside Shopping Center • Enterprise

393-CAKE(2253)
Mon-Fri 6AM-7PM • Sat 9AM-5PM • Sun 10AM-4PM

Cupcakes Chicken Salad Sandwich....$5.75
chicken breast, crisp apples, juicy grapes, minced
celery, and mayo on toasted whole wheat

Chicken Salad Panini ........$6.50
chicken salad grilled with provolone cheese on
ciabatta bread

Southwestern Wrap ..........$5.75
shredded chicken, cream cheese, spinach, diced
olives, salsa, sour cream & cheese on a spinach
tortilla

Buffalo Chicken Wrap.......$5.75
shredded chicken, cream cheese, celery, ranch and
hot sauce rolled in a spinach tortilla

Wildcat Panini .................$6.25
smoked turkey, honey ham, cheddar, provolone,
banana peppers, basil cream cheese spread on a
grilled baguette

Smokehouse Panini...........$6.25
smoked turkey, bacon, cheddar & ranch cream cheese
on a grilled baguette

Sweet & Spicy Panini ........$6.25
honey ham, pepperjack cheese & honey mustard on
a grilled baguette

Bowl of Soup ...................$5.00
Cup of Soup.....................$2.50

Our Sides:
• Fresh Fruit • Pasta Salad • Chips

• Potato Salad • Soup • Regular Cupcake
Additional Sides...$1.50 ea

Lunch

Other Treats
Gooey Bar..........................$2.50
Maddy Bar .........................$2.75
Brownie................................ $2.50
Rice Krispy Bar ..................$2.50
Bread Pudding...................$3.50
Blueberry Turnover ...........$3.25
Cinnamon Roll................... $3.00
Muffin.................................$2.75

Includes One Side

Let us host
your next
birthday party!

Cupcakes to decorate and take
home. Lunch and drinks can
be provided. We take care of
everything...even the mess!

Cakes
Call or go online for more details!

Specialty Cakes Available!

2 layer cake
$30 & up

1/4 Sheet
$30 & up

1/2 sheet
$40 & up

Cake Flavors: Vanilla • Keylime
• Chocolate • Wedding • Strawberry
• Red Velvet • Cream Cheese Poundcake

Icing Flavors: Buttercream • Fudge
• Key Lime • Strawberry • Cream Cheese
• Chocolate Buttercream

Jumbo Only

Regular ..............................$1.50
Jumbo ................................$2.50
Specialty* ...........................$3.25

Dozen - Reg .....$18.00 Jumbo .... $30.00
24+ - Reg......$1.25 ea Jumbo . $2.25 ea

*Certain Specialty Prices May Vary

Drinks
• Small Soda $1.00 • Large Soda $1.50
• Sweet Tea $1.50 • Smart Water $2.00

Dasani Bottled Water $1.50

Specialty Drinks
Lattes/Cappuccinos

12 oz - $2.75 • 16 oz - $3.25

Americano
12 oz - $1.75 • 16 oz - $2.25

Mocha
12 oz - $3.50 • 16 oz - $4.00

Frappe 16 oz - $4.00

Smoothies 16 oz - $3.75
Flavor +25¢ • Extra Shot +50¢

Catering

We can arrange a tray specifically
for your event. Availability is not

limted to these items listed.

Chicken Salad Tray
or

Southwestern Wrap Tray
$35 (10 people)
$68 (20 people)

Cheese & Fruit
$25 (10 people)
$45 (20 people)

Breakfast/
Dessert Trays

$23 (10 people)
$45 (20 people)

Check us out on Facebook!

ENTERPRISE SHOPPING CENTER

College Cinema • enterprise

WESTGATE CENTER Enterprise Information
334-347-2531
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*R Rated Films, one must be 17 or with parent*

CLARK THEATRES
ENTERPRISE

Web Site: www.hollywoodconnector.com
MOVIE INFO 24/7 - 347-2531
ACTIVE DUTY SERVICE MEMBER DISCOUNT

(WITH ACTIVE MILITARY ID ) + 1 Guest
APRIL 10 - 16, 2015

SHOWING ON 2 SCREENS

I FURIOUS 7 - PG13
Mon-Thurs: 6:50, 7:15, 9:30
Fri: 6:50, 7:15, 9:30 & 9:45
Sat-Sun: 1:30, 1:45, 4:00, 4:15,

6:50, 7:15, 9:30 & 9:45

II GET HARD - R
Mon-Fri: 7:00 & 9:10
Sat-Sun: 1:45, 4:00, 7:00 & 9:10

III CINDERELLA - PG
Mon-Fri: 7:00 & 9:20
Sat-Sun: 2:00, 4:15, 7:00 & 9:20

IV THE DIVERGENT SERIES:
INSURGENT - PG-13
Mon-Fri: 7:00 & 9:30
Sat-Sun: 1:50, 4:10, 7:00 & 9:30

I THE LONGEST RIDE - PG13
Mon-Fri: 7:00 & 9:30
Sat-Sun: 1:45, 4:10, 7:00 & 9:30

II HOME - PG
Mon-Fri: 7:10 & 9:10
Sat-Sun: 2:00, 4:00, 7:10 & 9:10
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REAL ESTATE SHOWCASE

334-347-0048
531 Boll Weevil Circle

www.c21regencyrealty.com

$315,000

$249,900

$109,000

$139,500

$155,760

100 % financing
available on USDA

Evelyn Hitch
406-3436

334-347-0048
531 Boll Weevil Circle

Become
a fan on
Facebook

View more pictures
of these homes at

www.c21regencyrealty.com

NEW CONSTRUCTION!!

$79,000

REGENCY MANAGEMENT, INC.

347-0049

CHATEAU VILLAGE
2 BEDROOM • 1.5 BATH

ASK
ABOUT

OUR RENT
SPECIALS!

$495 - $550

$199,920

334-347-0048
531 Boll Weevil Circle

Become
a fan on
Facebook

View more pictures
of these homes at

www.c21regencyrealty.com

$89,900

$146,000

$84,900

$214,500

$207,250

• Quality Service Pinnacle: 2009, 2010, 2011, 2012, 2013, 2014
• Gold Medallion: 2010, 2012, 2013
• Top 21 Producing Century 21 Office In Alabama: 1995-2013
• Top 21 Century 21 Office in the Southeast Region: 1988-2013
• #1 Century 21 Office In Alabama: 2008, 2007, 2005

OV
ER

115 WINTERBERRY WAY ~ $107,900
Neutral tile throughout bottom floor in this
2BR/2.5BA townhouse, in Woodland Park,
makes home look larger & stay cleaner for

pets or children. Huge master bedroom
with enough room for a desk or sitting area

& well maintained home! The HOA takes
care of the lawn, trimming & water bill for

sprinkler system. The vinyl privacy fence
creates a nice backyard retreat so you can
enjoy Alabama's warm weather outside on

the spacious covered patio! Also, lots of
closet storage, especially under the stairs.

HOSTED BY:
MAGGIE HAAS

389-0011

214 WINTERBERRY WAY
$149,500
NEW CONSTRUCTION: Ready! The
Cottages at Woodland Park: Tucked
in the woods off Boll Weevil Circle.
While providing privacy, they offer the
convenience to schools, shopping, golf,
restaurants & minutes from Ft Rucker.
Security system, stainless appliances,
natural gas heat/cooking/water heater,
low E windows, irrigation system, 2" faux
wood blinds, framed mirrors in bathroom
& tray ceiling in grandroom. (Poplar Place Plan)

HOSTED BY:
SOMMER RAKES

406-1286

109 ROSEMOUNT COURT ~ $250,000
Like new 3BR/2BA home in beautiful Tartan Pines golf community.
Fabulous kitchen w/granite countertops, breakfast bar, pantry & mobile
island. Cozy family room w/fireplace overlooks the golf course. You can
enjoy the same view from the screened in porch. Master suite has a huge
walk-in closet, separate shower, jacuzzi tub, double sinks & vanity space.
Straight shot from the garage to the kitchen for unloading purposes.
Central vacuum, sprinkler system & plantation shutters throughout.
Directions: Tartan Pines: From Boll Weevil Circle, turn into Tartan Pines
golf community. Rosemount is first street on the right. House on left.

HOSTED BY:
JAN SAWYER

406-2393
476 COUNTY ROAD 555 ~ $392,500
Country roads bring you home to a spacious house on 5.43± acres in
Bridlewood, minutes from town. White vinyl fencing w/brick columns
frame entrance to home. Perfect for horse lovers or anyone wanting
space inside & outside. Over 3,000 SF of living area w/hardwood floors
in main living area, split floor plan, formal dining & eat-in kitchen with
pantry & large bonus room. Enjoy entertaining on the deck overlooking
the pool & lighted basketball court. Bring the horses -- there is a barn!
Directions: Bridlewood: Highway 134W, right on County Road 537, left
on County Road 555.

HOSTED BY:
JUDY DUNN
301-5656

211 STRATFORD ~ $187,900
GREAT LOCATION!!! Great split floor plan with new flooring throughout. Lovely
high orange peel ceilings with a tray ceiling in the grandroom. Master suite
has jacuzzi tub, separate shower, double vanity & a large walk-in closet.
Grandroom is accented with a gas log fireplace, nice windows & French
doors with a great view of the outdoors. Convenient to Ft Rucker & zoned
for Holly Hill Elementary. Laundry room w/sink. Fenced in backyard. Large
lot. Hardwood & carpet was Installed in 2013. Directions: Clubview Estates:
From Boll Weevil Circle take US 27 E (Ozark Hwy) -Take left on Shell Field
- Take left on 2nd entry into Startford - OR – Boll Weevil Circle to right on
Shell Field - Take right on 1st entry into Stratford - house will be on right.

HOSTED BY:
BOB KUYKENDALL

369-8534
384 COUNTY ROAD 163 ~ $308,000
Beautiful home on 1.8+ acres in a lake subdivision. 4BR plus a bonus
room for an office or crafts. Oversized patio ideal for outdoor family
time. Granite countertops, stainless steel appliances, surround
sound, security system, separate shed plus many more extras! Lots
of privacy! Directions: Hunter Ridge: From the Boll Weevil Circle. 167
N approx. 4 miles, right into Hunter Ridge subdivision (CR 163).
House will be on the right.

HOSTED BY:
TERRI AVERETT

406-2072
404 VALLEY STREAM ~ $188,300
Charming new construction in the NEW Valley Stream Garden Subdivision.
Craftsman style. Great kitchen with extra cabinets, pantry, breakfast bar &
dining nook. Granite countertops throughout home. Utility room has cabinets.
Tray ceilings. Crown molding. Gas fireplace. Both bathrooms have double
vanities. Builder is waiting for buyer to choose flooring! Sprinkler system.
Builder is related to a real estate agent in the state of Alabama. Directions:
Valley Stream Garden: Boll Weevil Circle. Go north on Shell Field Rd. Take right
on Hickory Bend. Left Windsor Way. Right on Valley Stream. Keep going into
New Valley Stream Garden Subdivision. Home is on right.

HOSTED BY:
SHAWN REEVES

475-6405
118 BELVEDERE ~ $179,300
Adorable Craftsman-style cottage located in the very popular Valley
Chase Subdivision. Better than new, it's immaculate & move-in ready.
If you like new construction, you should add this home to your list of
homes to view. It's only 4 years new & the location may be just what
you are looking for. Directions: Valley Chase: From Boll Weevil Circle
take Shell Field Road north. Right on Hickory Bend, left on Windsor
Way, right on Valley Stream, right on Valley Chase, left on Belvedere.
House on right.

HOSTED BY:
THERESA HERNANDEZ

379-5937

103 PINEHURST ~ $79,900
Looking for your first home? Then start here with this
brick, 3BR house. Interior recently repainted, hardwood
floors, storage/laundry with built-in workbench. Large lot
with room for a garden. Pretty as a picture…a great way
to begin. Directions: Pinehurst Subdivision: Headed N on
Boll Weevil Circle, turn left onto Pinehurst, travel about ¾
miles, house on right.

207 GREY FOX TRAIL ~ $209,000
Contemporary 3BR/2BA brick home with upgrades galore. Granite,
gas log fireplace, molding, tray ceilings, bronze fixtures, custom
cabinets. Large walk-in closet in master. The huge backyard will fit a
pool & has a privacy fence. Open concept floor plan is great for easy
living & easy entertaining. Gate to the Kindergarten center is just a
few houses down in the cul-de-sac. Directions: Brookwood: From Boll
Weevil Circle into Brookwood. Turn left onto Grey Fox Trail, home
on left.

HOSTED BY:
JACKIE THOMPSON

406-1231

SUNDAY ~ APRIL 12 ~ 2PM – 4PM

VISIT
OUR

SPRING

3014 MORNINGDOVE WAY ~ $176,500
Great Home! Great Price! Granite countertops through out. Custom
cabinets, stainless appliances, laminate flooring, electric fireplace,
trey ceiling in living room, crown molding through out, surround sound,
security system, privacy fence. Convenient to Ft Rucker! Directions:
Quail Hollow: Rucker Blvd to right on Morningdove (Entrance to Quail
Hollow) - House will be down on the right.

HOSTED BY:
MISTY TORCHIA

477-8635

m

Directions: Woodland Park: Take Boll Weevil Circle to Woodland Cottages
(across from Enterprise Preparatory Academy) turn into the subdivision &
take the first right. Home is on the left, the townhouse is on the right side

at the end. Also can go in via Damascus Rd.

HOSTED BY:
CHRIS ROGERS

406-0726



FORT BLISS, Texas — Utilizing all forms 
of its air assets, the Combat Aviation Brigade, 
1st Armored Division along with Soldiers 
from 1st Battalion, 36th Infantry Regiment, 
1st Stryker Brigade, successfully performed 
a complex air-assault training mission with 
a short planning curve March 26 during Iron 
Focus 15.

The annual division-wide exercise held on 
Fort Bliss’ training grounds required quick 
and synchronized planning by teams from the 
CAB’s 3rd Battalion, 501st Aviation Regi-
ment and 1-36th Inf. Rgt. to determine the 
most efficient way to surprise guerrilla fight-
ers who had overrun a village. 

Relying on speed and sheer numbers in 
terms of aircraft and ground Soldiers, the 
3-501st and 1-36th surprised the guerrilla 
forces by swooping in about a kilometer north 
of the notional village of Shirvan. After off-
loading from UH-60 Black Hawks and CH-
47 Chinooks, ground troops used a bounding 
entrance into the village.

“Some of the best kind of training is the 
rare kind of training,” said Maj. Donald R. 
Kirk, operations officer for 3rd Bn. “It is rare 
we are able to get the ground and air forces 
together to train, so when we can it’s some-
thing all Soldiers and leadership appreciate.”

Given less than a day to fully plan the mis-
sion, Kirk and other 3rd Bn. planners deter-
mined that eight Black Hawks and a Chinook 
would drop the troops a half-mile away from 
the village. Overhead, Gray Eagle and Shad-
ow unmanned aircraft systems surveyed the 
area for air-defense and ground threats. 

For security, the CAB enlisted AH-64 
Apaches from B Company, 1st Attack Recon-
naissance Battalion, 4th CAB out of Fort Car-
son, Colorado, which prowled ahead of the 
ground Soldiers to address those threats.

“We want the Soldiers to understand the 
feeling of a deployed environment,” said Maj. 
James H. Scullion, the CAB’s operations of-
ficer. “The more efficient we train here, the 
better we will perform as Soldiers, a unit and 
an Army down range.”

Once safely on the ground, the infantry 
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See focus, Page B4

FORT DRUM, N.Y. — Flight 
crews from the 10th Combat Avia-
tion Brigade’s 1st Attack Recon-
naissance Battalion and 2nd Assault 
Helicopter Battalion participated 
recently in a joint offensive exercise 
with joint terminal attack controllers 
from the Air Force’s 20th Air Sup-
port Operations Squadron, as well 
as joint forward observers from 1st 
and 2nd Brigade Combat Teams in 
the restricted training area north of 
post.

The exercise, which also incor-
porated F-16 Falcons from 158th 
Fighter Wing of the Vermont Air 
National Guard, was designed to 
enhance communication between 
Aviators and ground forces while 
conducting realistic training.

“It’s not every day that we get to 
train with JTACs,” said 1st Lt. Joseph 
Lanham, AH-64D pilot from C Com-
pany “Bluemax,” 1st Battalion, 10th 
Aviation Regiment. “Hearing that 
voice on the other end of the radio 
and knowing how to communicate 
with each other is critical to mission 
success, especially when airspace de-
confliction comes into play with the 

1st AD CAB helps conduct large-scale air assault training

Aviators 
participate 
in joint 
training

A Soldier from 1st Battalion, 36th Infantry Regiment, 1st Stryker Brigade, 1st Armored Division 
assumes a fighting position after jumping from a UH-60 Black Hawk flown by 3rd Battalion, 
501st Aviation Regiment, 1st AD Combat Aviation Brigade, during hot-load training prior to an 
air assault outside the notional village of Shirvan, as part of an Iron Focus exercise on the Fort 
Bliss, Texas, range complex March 26. 

Photo by Sgt. Alexander Neely

By Sgt. Alexander Neely
1st Armored Division 
Combat Aviation Brigade

By Capt. Peter Smedberg
10th Combat Aviation Brigade
Public Affairs

See training, Page B4

10th 
CAB

Iron Focus

PIÑON CANYON MANEU-
VER SITE, Colo. — White 
smoke from the hot end of a 
barrel reflected off an aircrew 
member’s helmet visor during 
an aerial door gunnery range at 
Piñon Canyon Maneuver Site.

The 3rd Assault Helicopter 
Battalion, 4th Aviation Regi-
ment, 4th Combat Aviation 
Brigade, 4th Infantry Division, 
held its first aircrew door gun-
nery range March 10.

“We are trying to qualify all 
of our door gunners as part of 
a yearly qualification,” said 1st 
Lt. Kenneth Wigboldy, aerial 
door gunnery officer in charge, 
3rd AHB. “We ran them through 
six different weapon iterations 
to familiarize them with the 
standards of the qualification. 
In the sixth and final iteration, 
they are graded. They have to 
qualify in a day and night range 
in order to be fully qualified.”

The gunnery is not a regular 
weapons range because it con-
tains scenario training, Wig-
boldy noted.

“Graders and pilots have 
scripts for each gunner qualify-
ing,” he said. “Graders and pilots 
tell the gunner the type of threat, 
who is friendly and who is the 
enemy. It is up to the gunner 
to properly identify the threat, 
avoid friendly forces and elimi-
nate enemy targets. This helps 
the gunners improve and train 
their situational awareness.”

The gunnery showed how 
the CAB’s capabilities go be-
yond its ability to sling-load, 
MedEvac and transport Sol-
diers around the battlefield, said 
Wigboldy.

“We want our aircrews to be 
trained beyond the transport 
platform that they are used to,” 
he said. “We want to make them 
aware that the Black Hawk can 
be a very persuasive attack plat-
form type of aircraft with prop-
erly trained aircrews. These 
skills they learn during the gun-
nery will pay dividends in fu-
ture deployments of the CAB.”

Sgt. Jacob Martin, 3rd AHB 

master gunner, has been a crew 
chief and door gunner for six 
years.

“We give the qualifiers aca-
demic instruction in the class-
room before they ever touch the 
weapon they will be qualifying 
with,” said Martin. “Next step 
is shooting the weapon from the 
ground to familiarize them with 
how the weapon fires. Then 
they use a digital simulator to 
see how the weapon fires when 
flying through the air. Finally, 
they go through the tables and 
qualify during the aerial door 
gunnery.”

Martin said a lot of door gun-

ner training is needed because 
of how the weapons fire while 
the helicopter is maneuvering.

“Due to the disrupted air cre-
ated by the helicopter blades, 
the weapon’s cone of fire and 
dispersion changes,” said Mar-
tin. “Because of this, point tar-
gets become more difficult so 
a gunner must train and adjust 
how they fire to land ammuni-
tion on their targets.”

CW2 Nathaniel Burklow, 
UH-60 Black Hawk pilot with 
3rd AHB, said taking part in the 
aerial door gunnery range helps 
familiarize him with the weap-
ons used on his aircraft.

4th CAB tests door gunners 

Pfc. Nicolas Pontarelli, UH-60 Black Hawk crew chief with 3rd Assault Helicopter Battalion, 4th Aviation Regiment, 4th 
Combat Aviation Brigade, 4th Infantry Division, fires rounds at targets on the ground during an aerial door gunnery range at 
Piñon Canyon Maneuver Site, Colo., March 10.

Photo by Sgt. Jonathan Thibault

By Sgt. Jonathan Thibault
4th Combat Aviation Brigade
Public Affairs

Soldiers assigned to 2nd Stryker Brigade Combat Team, 25th Infantry Division, conduct air assault sling load training on Warrior Base, New Mexico Range, 
in the Demilitarized Zone, Republic of Korea, March 18 during joint training exercise Foal Eagle 2015.

photo by Spc. Steven Hitchcock

SLING LOAD

Capt. Chase Roe, commander of Headquar-
ters and Headquarters Company, 10th Com-
bat Aviation Brigade, and 1st Lt. Joseph 
Lanham, Aviator from C Company “Blue-
max,” 1st Attack Reconnaissance Battalion, 
10th CAB, prepare their AH-64 Apache heli-
copter for launch before conducting a joint 
training exercise with Airmen from the Air 
Force’s 20th Air Support Operations Squad-
ron on Fort Drum, N.Y., March 19.

Courtesy Photo
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PAINTING LAWN SERVICES

ANNOUNCEMENTS

AUCTION SALES

CEMETERY LOTS & RELATED

GENERAL & SPECIAL NOTICES

MERCHANDISE
HEALTH PRODUCTS

JEWELRY & WATCHES

LAWN & GARDEN EQUIPMENT

PETS & ANIMALS

DOGS

FARMER’S MARKET

FRESH PRODUCE

HAY & GRAIN

SEEDS & PLANTS

EMPLOYMENT
GENERAL

HEALTHCARE

EDUCATION
& INSTRUCTION

SCHOOLS & INSTRUCTION

RESIDENTIAL
REAL ESTATE FOR RENT

HOUSES UNFURNISHED

RECREATION
BOATS

RECREATION
MOTOR HOMES & RVS

RVS & CAMPERS WANTED

TRANSPORTATION

ANTIQUE & CLASSIC VEHICLES

AUTOS FOR SALE

FRESH PRODUCE

PUBLIC AUCTION

APRIL 10, 2015 - 1PM
COFFEE SPRINGS TOWN HALL
Property described as 8.1
acres with historic artesian

spring known as
"The Coffee Springs Pool".
*Vacant Lot 12 in Block 2 on
Main Street (30x80 lot size)
*Vacant Lot 6 located on Co.
Rd. 75 (adjoins Springs)

*Vacant Lot 7 located on Co.
Rd. 75 (adjoins Springs)

For additional
information contact
Town Hall 334-684-8181

Ward Wilson Memory Hill in the
Holy Hills Garden, Lots 299 & 257,

spaces 4 & 1, $1500. ea. Call Cloverdale
United Methodist Church 334-792-2789.

TOUR AMERICA
Biloxi, MS Beau Rivage Boomtown, IP
2 nights/3days r May 3-5, 2015

Mackinac Island Upper Peninsula MI,
Canada, WI, Minn. Mall of America

r Sep. 30/Oct. 4, 2015
National Gospel Quartet Conv.

Pigion Forge, TN r Sept. 30/Oct. 4, 2015
Alpine Helen, GA. Fall Mountain

Festival, Hiawassee GA. r Oct. 13-16, 2015
Rose Parade Pasadena. Los Angeles,
San Francisco, Calf. Red Wood Forest,
Alcatraz visit r Dec. 29/Jan 8, 2016

For Info: Merita Stanley (850) 594-9980

DIABETIC TEST STRIPS
NEEDED I BUY SEALED/
UNEXPIRED BOXES

CALL BOB (334) 219-4697
OR (850) 710-0189

Weight Watchers: Discover the power of
Weight Watchers meetings with our new cus-
tomized support any way you want it. Check
out our website for a coupon for FREE registra-
tion or $2 off any Weight Watchers product.
Call 800-289-8446 for more information or visit
our website at www.weightwatchersalfl.com.

Wanted: Old Coins, Gold,
Diamonds, Guns, And Tools

West Main Jewelry & Loan 334-671-1440.

2750 Classic Dixie Chopper Commerical
Grade Zero Turn Mower , low hours, great

condition. Call 334-618-3647

Thinking of Buying a new Lawn Mower?
Sell us your old Mower TOP $Dollar$
Wells Lawn Mower -Taylor, AL
r Call 334-702-9566 q

Â FREE Rescued Dogs Shots & fixed
Black Labs, Beagles, Beautiful Pitts - black &
white, Lab mixes, Sm. mixed breeds,

Hound Dog, Great Dane Hound Dog mixed,
Husky mixed & Shepherd mix 334-791-7312

German Shepherd: Black &
tan puppies that have main-
ly german bloodlines will be
available April 4th. Sire is a
black and tan that comes
from Kirschental bloodlines.
Dam is white and also has
german bloodlines. Many
champions in these puppies

pedigree. Call 334-355-3457 for more info.

Puppies For Sale! Chihuahua $300,
Chiweenie $300, Japanese Chin Mix $350,
Chinese Crested $400, Teacup-Chihuahua
$500, Poodles "Males" 850-573-3486.

THE PAINTER Free Estimates

r Spring Special
bedrooms from $149.
Call Steve 334-464-1484

LITTLE SWEETS

STRAWBERRY
FARM

r U-Pick - We - Pick
Between Dothan & Slocomb
9 miles W. of Dothan Hwy 52 W.
Hours Mon-Sat. 8am - 5pm
334-618-8365 or 334-790-6974

M & M Produce - 334-237-4469
Co. Rd. 34 Ozark, AL

Strawberries!!! Tomatoes,
sweet potatoes, onion,

squash, watermelon & more!

SAWYER’S PRODUCE
HAS FRESH HOME GROWN PRODUCE

Vine Ripe Tomatoes & Greens
Plenty fresh Veg’s & Fruit
220 W. Hwy 52 Malvern
r 334-793-6690

Bahia Seed For Sale
Exc. germination Call: Kendall Cooper
334-703-0978 or 334-775-3749 ext #102

BIG TREES
12 ft.tall 30 gal.
containers
$49.95 ea.
Live Oaks &
Crepe Myrtle

By Appointment Call :
r 334-692-3695

THE CITY OF ENTERPRISE
IS ACCEPTING APPLICATIONS
FOR THE POSITION OF:

REFUSE WORKER I
Summary: employee rides the back
of a garbage truck, positions carts
and operates controls to empty carts;
employee assists to load recyclables
or household trash; may drive
mosquito truck. Performs other

duties as assigned.

Starting Salary: $8.33/HR

OPENING DATE:
April 6th, 2015
CLOSING DATE:
April 20th, 2015

To apply visit: www.enterpriseal.gov
HUMAN RESOURCES, CITY OF ENTERPRISE
CITY HALL, 501 S MAIN ST. ENTERPRISE,

AL. M-F, 7:30 - 4:30 EOE

Housekeeping
is now accepting applications for

Part Time and on-call
employment. Hours are 5-11 p.m.

Monday-Friday. A background check is
required of all employees.
Environmental Services,
334-255-7311, at the

Health Clinic, Ft. Rucker, Al.

Payne’s Lawn Service
GRASS CUTTING • EDGING • TRIMMING •YARD CLEANING

Robert Payne
Cell: 334-447-7527

334-475-3179
Licensed & Insured

We Beat Anyone’s Price!

Look ahead to your
future! Start training
for a new career in
Medical Assisting,
Pharmacy Technology,
& HVAC!

Call Fortis College 855-445-3276
For consumer info: visit www.fortis.edu

4 Beds - 2.5 Baths - 1 Mile
to Ft Rucker (Ent Gate)
Great location! Great
condition! Spacious inside
and out. Dogs OK!(2max)
Available April 15th - $950/
Month - Discount for 2 yr

lease. Email sarabotkin@gmail.com if interested

1991 Javelin Fish n Ski ,
120 Evinrude, runs good,
no problems, $3700.00
call Lee Thomas,

334-618-3995. Can be seen at the
Lemon Lot on Westgate Dr. One owner.

1999 Fisher 18 FT Fish/Ski . 150 Mercury and
Trolling Motor. Used at Lake Eufaula only.
Shelter Kept $7,000 334-672-1130

2005VIP open bow
pleasure boat , 20 ft. exc
cond. AM/FA/CD, radio
stero system w/ remote,
swim/ski platform, dock

lights, inside lights, built in cooler, storage
under all seats. 5.0 265 hp fuel injection motor,
easily pulls tubers & skier, 1-owner boat, 260
hrs. includes boat cover & tandem trailer.
$14,999. Charles 765-661-3795

2013 Bennington 22SFX Pontoon Boat 115hp Ya-
maha outboard motor; motor only has 24 hours
on it! Dual axle galvanized trailer. Boat is in
"like new" condition, has been covered and
kept under a barn since purchased new!
Asking only payoff of around $27,000 more or
less. Serious inquiries ONLY! Call 334-379-0880,
leave message.

SeaRay 2006 185 Sport
Wakeboard: 1 owner,
carport kept, 180 hrs.
fresh water only, Bimini,
CD, depth finder, snap-in
carpet, board racks, swim
platform, galvanized trailer

with brakes. $15,000 Call 334-393-1910

Bass Hunter 1998 .: Includes
Load Rite trailer. New seats,
Motor Guide and battery.
$975. Call 334-836-9878

Scout 177 2002 Sportfish
Bay Boat, 1-owner, exc.
cond. Yamaha F100
4-stroke motor, low hours,
performance alum.
trailer-re-worked,
Bim-top, color gps fish

finder, battery charger, swim platform, custom
poling platform, trim tabs, VHF, GW trolling
motor & more . $10,000 334-714-0865.

ü û † NOW HIRING †û ü
Business Is Booming At Jim Cook Ford In Elba!

(Source: Ford Motor Company January 2015)

ARE YOU TIRED OF:
∂ Working for a boss that refuses to pay you what your worth?
∂ Working for a boss that pencils you out of your paycheck?

If YOU ARE:
*High Performance *Self Starter *Confident
*Sales Champion *Desire 6 Figure Income

THEN YOU WILL EARN:
∂ 30% Commision All Deals
∂ A Salary Per Month

∂ Scheduled Hours & Days Off
∂ Medical, Dental, Vision Healthcare Benefits Available

By Appointment Only! Call Now!
Ask for Jonathan Wiltshire

Call 334-897-3130

Business Reporter
The Dothan Eagle, a 26,000 daily newspaper located in Dothan, Ala., has an opening for
an experienced reporter. Candidate must be able to cover many topics, but main focus
will be reporting business news. Candidate must be versatile, be able to analyze and write
well, cover beats, work well under deadline and take complicated issues and make the
reader understand them. Must write daily stories and enterprise pieces. We are looking
for a strong writer who can write with context and clarity and has a passion for news.
Must have initiative, energy, a good work ethic, excellent interviewing skills and be a
storyteller. Must be able to also report through our digital platforms, to include videos,

blogs, Twitter and Facebook.

This position is ideal for someone who has starred at a weekly or smaller daily and wants
to step up to something bigger. This person must be willing to work a flexible schedule.

Four-year degree in journalism preferred.

Excellent benefits; EOE/M/F/D/V Drug and background screen required.

Apply at www.bhmginc.com

37 Ft. Class A 1999 Dolphin
Motor home with low mile-
age and in great condi-
tion. Has 2 slide outs.
REDUCED PRICE $22,995 .
Call 334-655-8462 or

334-655-8461 MUST GO !!! Senior owned.

R-Vision Condor Motor Home 2003 , 10,566K
miles, 31ft. long, 1-slide out, generator,
stove/frig/microwave, sleeps 6. $19,000 OBO
334-596-9481 after 4pm.

Winnebago 1995 Vectra
33 ft. Class A. C/H&A,
auto leveling, Q-bed, new
tires, batteries, frig. 7.0
Onan, awning, lots of
storage in & outside,

30 or 50 amp power, air ride SUSP. EZ-steer
system, orignal paper work.
REDUCED $13,800. OBO 334-585-6689

Montana 34 ft. 2003 5th wheel, md#3295RK
3-slides, large living area, everything works,
recently installed awning & slide out toppers,
good tires, Q-sz. bed, clean condition,

asking $15,000 850-573-0450.

Winnebago 2014 Vista
26HE, V10 gas, 1-slide,
hyd-jacks, 19 ft. electric
awning, rear camera, HD
TV, leather, many extras.

5900 miles, MSRP $87,914.
Will sell for $63,500 334-797-0324

‘88 Chevy Corvette:
Strong running L98 350,
Cold Air, Very Clean inside
and out. Black Leather,
removable top, 101K, Z52
Sport Handling Package.
$11,500 (well below NADA

Book) OBO 334-393-2602, please leave message

Ford F150 1988 , new tires, very clean,
runs great, red in color $2500. Call
334-792-5822.

2001 Ford Taurus. 187,000 Miles. Clean and
runs great! $2,500. 334-695-8126

BMW 2008 128I Convertible , silver with black
top and gray leather interior, 6 speed, GPS,
backup camera, 2nd owner, 69K miles, lady
driven, garage kept, new runflat tires,
autocheck score 94, $13,500 Call 334-714-7129

Buick 2005 Lasabre , 4-door 158,00 miles,
clean & good condition. $4000.
Call 334-493-1248 or 334-764-2268

Chevrolet 2008 Corvette
Convertible C-6 with the
3LT package. Silver
w/Cashmere leather, it

has the heads-up display, power seats with
heat, power top, and lots of extras. 39,000
miles. Price Reduced $32,000 Call 334-791-5452.

Chrysler 2005
PT Cruiser, one
owner, new
tires, cold air,
74,849 miles,
clean, good

condition. $4695. 334-790-7959.
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TRANSPORTATION

AUTOS FOR SALE

MOTORCYCLES

MOTORCYCLES

TRUCKS, BUSES, TRACTORS, TRAILERS

TRUCKS, BUSES, TRACTORS, TRAILERS

VANS

WANTED AUTOS
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Reach 32,500 homes in Coffee and Dale Counties for only $1,430.
Other sizes and quantities available.

8.5”x11” • 70# Coated Stock • Multiple Drop Options
Full Process Color • Printed Both Sides

For more information,
contact the Enterprise Ledger advertising sales at

334.347.9533

PRINT. INSERT. DELIVER.
Get results NOW with four-color print and deliver inserts.

DOTHAN EAGLE

The ENTERPRISE LEDGER • ARMY FLIER
JACKSON COUNTY FLORIDAN

OPELIKA-AUBURNNEWS

THEDOTHAN PROGRESS
THE EUFAULA TRIBUNE

CCaallll aa CCllaassssiiffiieedd SSaalleess RReepprreesseennttaattiivvee
ffoorr EEmmppllooyymmeenntt AAddvveerrttiissiinngg,, PPeettss,,
AAnnnnoouunncceemmeennttss,, TTrraannssppoorrttaattiioonn,,

FFaarrmm && GGaarrddeenn,, RReeccrreeaattiioonn,,
RReeaall EEssttaattee && MMeerrcchhaannddiissee
aatt 770022--66006600 oorr ((880000))777799--22555577

ttoo ppllaaccee yyoouurr aadd iinn

Need a New Home?
Check out the Classifieds

NEED TO PLACE AN AD?
It’s simple, call one of our friendly

Classified representatives
and they will be glad to assist you.

Chevrolet 2012 Camaro:
WOW! ONLY 19,500 MILES.
GORGEOUS ONE-OWNER
2012 45TH ANNIVERSARY
EDITION CAMARO with RS
Package, 3.6L V6 DGI DOHC
VVT, 6-speed automatic

with TapShift, leather seats, bluetooth, UBS
port, Boston premium 9-speaker audio system,
HUD, heated seats, remote vehicle starter
system. LOADED! Serious inquiries only.
$23,900. Call 334-701-1182.

Ford 2003 Taurus extremely nice, low mile, new
tires & brakes, dealership maintained, will
consider trading for nice truck. $4400. FIRM
334-774-3582.

DO YOU NEED A Vehicle?
RIDE TODAY !! $0’ down

Bad Credit - Pass, REPO, BK’S,
SSI & VA OK û ASK FOR

STEVE POPE @ TJS Motors
334-803-9550 ’ for more details !

û Ask about $1000. discount, Bring this ad in
Today! @Old Deal Max location 4193 RCC

Ford 2009 Edge Limited, 86k miles, dark grey,
very nice and clean, sharp looking vehicle!
$15,000. Call 334-464-0639

Honda 2012 Odyssey: EXL.
Grey/Grey Leather, Sunroof,
Backup Camera, New Tires,
One Owner Clean Carfax.
MIles 44000. Call Scott.
$25,500. 334-685-1070

Hyundia 2013 Elantra, nice economy car, still
under factory warranty, good gas mileage, low
miles. $250 down, $250 per month. Call Steve
Hatcher 334-791-8243.

Mazda 2013 3, 4 door, like new, underwarranty.
$200 down, $209 per month. Call Ron Ellis 334-
714-0028.

Mercedes 2013 C250 Sport
Sedan: Premium
1 package. Palladium
silver. 9,700 miles.
IMMACULATE condition!

Strong turbo power, great gas mileage. 23
months left on full warranty. Smooth and
quiet ride. Beautiful car! $25,900 334-618-3684

Nissan 2013 Altima, super sharp, must sell.
$200 down, $279 per month. Call Ron Ellis 334-
714-0028.

Toyota 2011 Prius 1- owner, 30,000 miles, silver
in color, 48 mpg, exc. cond. $15,500.
334-774-2216.

Toyota 2014 Corolla, very well equipped, blue
tooth and back up camera, still under factory
warranty, low miles. $250 Down $275 per
month. Call Steve Hatcher 334-791-8243.

Volkswagon 2007 Jetta Wolfsburg, silver with
leather interior, alloy wheels, heated seats,
power sunroof, 4 door, silver, 5 cylinder, cold
AC, excellent condition 850-272-5286.

2005 Honda Goldwing
GL1800 - Touring Edition,
65,962 miles, Excellent
cosmetic condition. In
mint mechanical cond.

Specially badged, 30th Anniversary edition,
No dents or dings, garaged kept, No road rash,
85% tire tread, $12,000 OBO. Call 334-790-3692

Harley Davidson 2001
FLSTC, heritage soft tail
classic. 23,900 miles,
easy on and off bags,
windshield and seat.

$6000. FIRM 334-798-9300 or 334-798-9309.

Harley Davidson 2013
XL883N IRON: GREAT
STARTER BIKE - Black
Denim Iron 883 with many
Extras. Mini-Ape Handle
Bars. Black Mustache
Guard with Highway Pegs,

Black Rush Exhaust, Air Breather, Slash Cut Pegs
and Mirrors. Springer Seat, Detachable Luggage
Rack, much more. 4700 Miles. All original equip
except exhaust included. Title in Hand, Call for
more Details and make me an Offer. $7200.00
OBO 334-379-4549

Harley Davidson 2014 1200Z , 19 miles, Vance &
Hines pipes, disc brakes front & rear, amber
whiskey, total invested $13,000 Asking $10,500
Call 334-596-8581

Harley Davidson 2014
Street Glide FLHX ,

Vivid black and chrome
package with saddle bags,
security system, radio and
more. Bike is just like new

with less than 2000 miles! Financing available
with approved credit.
Call Gene: 334-794-2598 for details.

Harley Davidson Sportster
2006 XL1200R
racing orange, Vance &
Hines - short shots,
Mustang saddle. 15K
miles, mint condition
$6000. 334-790-4781.

Honda 1998 Valkyrie, 34K miles, very good con-
dition, new rear tires, J&M audio with head
sets, black & chrome, new battery, 2-helmets,
windshield, sadler bags, back rest & luggage
rack, bike cover, & extra chrome,
REDUCED $5700. Call 334-790-5768.

Honda 2004 Goldwing Trike , Corvette red
in color, 24,500 miles, very good condition,
$20,000 OBO 334-793-2907. Leave Message

Perfect for
Thunder Beach

û2011 Harley Davidson
Superglide Custom,
factory original, garage

kept. fog lights, windshield, back rest,
luggage rack, mint condition, 12K miles,

original owner. $12,500 Call 334-598-0061 q

Victory 2006 Kingpin, red, 7500 mile, saddle
bags, windshield, excellent condition $6,500
OBO Call 334-797-9328

Chevorlet 1992 Silverado
and trailer 6x8
selling together

Both in great condition $3000. 334-393-1686.

Chevrolet 1987 Silverado ,
95k original miles, AC,
loaded, new 350 GM fuel
injector engine, all
original and very clean.

11,500 OBO Call: 334-232-4371

Chevy Silverado 2004 $1895. Down
X/Cab 0% interest $300. monthly
Daylight Auto Financing
850-215-1769

Ford 2010 F150 XLT Super
crew cab: 4x4. Loaded
193,000 miles. Excellent
condition. Super crew cab
bed liner, sirrus radio.
Power everything. New
tires, serviced regularly,

Call for more information. $16,800. 334-791-3081

Massey Ferguson
2010, 2605 Tractor
184 hours. In great
condition $12,500.
If Interested call
334-447-2556.

Nissan 2007 Frontier SE:
Crew cab. One owner with
only 45K miles. Excellent
condition. Dark gray in
color. Can be seen in Opp.
$16,000. Call 334-493-7700
or 334-343-7823

Ford F 350 Super Cab 2006
F-350: Diesel 4WD. 10FT Flat
Bed With (8) Dry Boxes.
Truck Is A One Owner Lease
Turn In. Very Nice. Miles
132,000. . CALL SCOTT
$15850.00 334-685-1070

M Farmall, John Deere front end loader,
md# 40, Ser. # 1, numerous attachments,
If interested Call: 334-588-2125.

Nissan 2000 Frontier SE Desert Runner
exc. cond. red in color, automatic, crews, AC,
power brakes & steering, well cared for $5295.
OBO 334-545-0665.
Nissan 2010 Frontier LE: Crew Cab, 4 door.
White. Garage kept. One owner. Well
maintained. Excellent condition. Loaded with
all options: leather, sunroof, Rockford Fosgate
Stereo, etc. 102,000 miles. Retail value $20,475,
selling for $17,950. Call 334-714-5594

Dodge 2014 Grand
Caravan SXT , VMI
Northstar Conversion,
fully powered, low miles
3027 only, in-floor ramp

creates uncluttered interior and obstruction-
free doorway, high ground clearance, kneel kit,
800lb weight capacity $45,000 Call Cyndy 334-
790-5471

Kia 2005
Sedona EX,
loaded, leath-
er, sunroof,
rear entertain-
ment, clean,

97,000 miles. $4995. 334-790-7959.

1ST PLACE TO CALL FOR ALL OF
YOUR TOWING NEEDS!

Contact Jason Harger at 334-791-2624

CALL FOR TOP PRICE

FOR JUNK VEHICLES

I ALSO SELL USED PARTS
24 HOUR TOWING r 334-792-8664

Got a Clunker
We’ll be your Junker!
We buy wrecked cars
and Farm Equip. at a
fair and honest price!

$300 AND UP!!
"compact cars not included" 334-714-6285

Wanted to buy Junk Cars,
Trucks and Vans
We pay the most !!

Hauled the same day as called.
r Call Jim 334-379-4953

We buy Wrecked Vehicles
Running or not !
334-794-9576 or 344-791-4714



Soldiers from 1-36th were able to regain control of the 
village with a variety of tactical maneuvers.

The 2nd Bn., 501st Avn. Rgt. was available, but ulti-
mately not needed, to provide air medical evacuations for 
the mission. 

While the air assault was considered a success, it was 

not without its difficulties during the planning stage.
“We normally have 96 hours to plan for an air assault. 

However, due to exercise constraints, we were given less 
than 20,” said Scullion. “Yet, the Soldiers here were able 
to devise an incredible plan – one that gave everyone the 
best and safest training.”

During Iron Focus, the CAB conducted deliberate at-
tacks, route reconnaissance, resupply, security, VIP and 

troop transport, and 24-hour MedEvac operations, mostly 
in support of 1st Stryker Brigade.

The training and combined-arms maneuvers required 
of the Soldiers are based on situations the military has 
faced in combat.

Iron Focus, led by 1st AD, is a notional operation where 
over 7,500 Soldiers participate in a high-paced schedule 
of realistic situational training and live-fire exercises.

other assets on station.”
During the exercise, JTACs, 

along with their simulated ground 
force, were infiltrated onto their 
objective via UH-60M Black 
Hawks from the 2-10th Avn. Rgt. 
to seize a high-value individual’s 
safe house to gather and exploit 
information about a nearby fic-
tional chemical facility.

Shortly after being inserted, 
the JTACs were able to identify 

simulated enemy fighting posi-
tions and relay their positions to 
the AH-64D Apaches from the 
1-10th Avn. Rgt. circling over-
head, as well as the F-16 Falcons 
providing close air support. Ulti-
mately, they were able to achieve 
their objective of destroying the 
enemy threat and accomplish the 
mission.

The training scenario was 
similar to those typically expe-
rienced in theaters like Iraq and 
Afghanistan, where airspace de-

confliction and the JTAC’s ability 
to direct air assets onto targets are 
critical to mission success.

In addition to enhancing the 
communication between Avia-
tors and JTACs, the training also 
provided AH-64D flight crews an 
opportunity to practice five- and 
nine-line close-combat attack 
drills, simulating the release of 
the aircraft’s munitions onto tar-
gets on the ground.

“This exercise was a great 
chance to work on our CCAs 

(close-combat attacks),” said 
Capt. Chase Roe, commander of 
Headquarters and Headquarters 
Company, 10th CAB, and AH-
64D Apache pilot. “We don’t get 
to practice this task as much in 
garrison, so it was important to us 
to capitalize on this opportunity 
and build up confidence.”

The 10th CAB Aviators were 
not the only ones to benefit from 
the exercise – JTACs from the 
20th ASOS also were provided 
a rare training opportunity along 

with 27 JFOs from 10th Moun-
tain Division.

“The training we did was rare 
for even the more experienced 
JTACs,” said Capt. Luke Fekete, 
20th ASOS A flight commander 
and a JTAC. “Mic time with pi-
lots is huge for our JTACs in 
training – (it) is essential for con-
fidence and proficiency.”

The success of this joint exer-
cise is expected to lay the ground-
work for training events to be ex-
ecuted this spring and summer.

CAMP BUEHRING, Kuwait — The 
90th Aviation Support Battalion deployed 
to Kuwait with the 34th Combat Aviation 
Brigade was named the 2014 Army Avia-
tion Association of America U.S. Army 
Reserve Unit of the Year. 

The 90th ASB is the only Aviation sup-
port battalion in the USAR.

“This was a testament to Lt. Col. (Lee) 
Hyder’s (90th ASB commander) leader-
ship and guidance throughout the entire 
deployment,” said Capt. Thomas E. Sam-
son, Headquarters Support Company com-
mander, 90th ASB. 

The award is given to a unit that has 
made an outstanding contribution to Army 
Aviation above the normal mission as-
signed to that unit, Samson said. 

In the first four months of the deploy-
ment, the 90th ASB completed more than 
five UH-60 Black Hawk phases, one AH-
64 Apache phase, 1,400 work orders, 
pumped 170,000 gallons of fuel, drove 
over 14,000 tactical miles, completed 
230 ground maintenance work orders and 
treated over 370 patients, according to the 
AAAA. 

“I think our ability to integrate with the 
34th CAB was a great strength and reflec-
tion of the professionalism of the battal-
ion,” Hyder said. “Working in a multi-
component brigade is always a challenge, 
but we were able to successfully integrate 
ourselves. It was also a great reflection of 

the 34th CAB leadership team at how they 
took us in and made us one of their own.”

Samson was at Fort Knox, Kentucky, 
to accept the award on behalf of the 90th 
ASB. 

“(Samson) was responsible for ground 
maintenance for the battalion and brigade 

headquarters, battalion aid station, and 
providing food service support to the bat-
talion,” Hyder said. “His job was immense 
and his leadership was instrumental to his 
company accomplishing all assigned mis-
sions. It’s great he was able to represent 
the battalion in accepting this award. He 
represented the battalion well.”

The Soldiers came together to accom-
plish the mission and provide world-class 
support to the 34th CAB and its mission, 
Samson said. 

“The biggest accomplishment was being 
able to get Soldiers who were cross-lev-
eled from 12 different units, some within 
the 11th Aviation Command, and some 
outside – both Reserve and active duty – to 
come together as one company,” Samson 
said. 

This was the 90th ASB’s first deploy-
ment in about 70 years. The battalion 
trained for 24 months in preparation for 
the mission.

“It is a great honor to be recognized by 
the AAAA organization,” Hyder said. “We 
are very proud to receive it on behalf of 
USAR Aviation, and it represents a vali-
dation of all the hard work and dedication 
that the Soldiers put into the unit and the 
mission.”
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Continued from Page B1

Focus: Training employs realistic combat scenarios

Capt. Thomas Samson, Headquarters Support Company, 90th Aviation Support Battalion commander, 
informs Brig. Gen. Troy D. Kok, 11th Aviation Command commander, about the battalion’s work during 
the general’s visit to Camp Buehring, Kuwait, Feb. 20.

Photo by Spc. Jess Nemec

90th ASB named Reserve unit of the year
By Spc. Jessica Nemec
Army News Service

Continued from Page B1

Training: Exercises enhance unit ground-air communication 

334-475-2156 • 847 BOLL WEEVIL CIRCLE, Suite 117 (Park Place) • ENTERPRISE
Sunday-Thursday 11 am-9 pm • Friday & Saturday 11 am-10 pm

1 FOUR CHEESE ..........6.89 10.25 15.25
Red sauce, mozzarella, provolone, white cheddar,
Parmesan, basil
2 MARGHERITA...........7.10 10.55 15.50
Red sauce, mozzarella, provolone, white cheddar,
Parmesan, basil, garlic, fresh tomatoes
3 PEPPERONI ..............7.10 10.55 15.50
Red sauce, mozzarella
4 PEPPERONI, MUSHROOMS
& ITALIAN SAUSAGE .......8.25 12.35 18.55
Red sauce, mozzarella
5 ITALIAN SAUSAGE
& PEPPERS.......................8.25 12.35 18.55
Olive oil and garlic sauce, mozzarella,
mushrooms, red onions, green bell peppers
6 BBQ CHICKEN ..........8.25 12.35 18.55
BBQ sauce, mozzarella, provolone, white cheddar,
mushrooms, red onions, Parmesan, cilantro
7 ROASTED GARLIC
CHICKEN ..........................8.25 12.35 18.55
Creamywhite garlic sauce, mozzarella,
mushrooms, red onions, red bell peppers, bacon,
garlic, tomatoes, Parmesan
8 THAI CHICKEN .........8.25 12.35 18.55
Thai sauce, mozzarella, red onions, carrots, �nely
chopped cashews, mozzarella, cilantro
9 HAWAIIAN................8.25 12.35 18.55
Red sauce, mozzarella, ham, pineapple, �nely
chopped cashews
10 BACON
CHEESEBURGER ..............8.25 12.35 18.55
Red sauce, mozzarella, provolone, white cheddar,
bacon, ground beef, red onions, Parmesan

11 VEGGIE
GOURMETWORKS™........8.25 12.35 18.55
Red or creamy white sauce, mozzarella,
mushrooms, red onions, red bell peppers, black
olives, artichoke hearts, garlic, tomatoes, Italian
herbs, Parmesan
12 GREEK ........................8.25 12.35 18.55
Olive oil and garlic sauce, mozzarella, ham, red
onions, kalamata olives, pepperoncinis, feta
13 PROSCIUTTO, MUSHROOMS,
ARUGULA ........................8.25 12.35 18.55
Olive oil and garlic sauce, mozzarella, Parmesan
14 REDBRICK
GOURMETWORKS™........8.25 12.35 18.55
Red sauce, mozzarella, pepperoni, ham, bacon,
Italian-style sausage, mushrooms, black olives,
red onions, green bell peppers
15 MEATWORKS...........8.25 12.35 18.55
Red sauce, mozzarella, pepperoni, ham, Italian-
style sausage, ground beef, bacon
16 PIZZA BIANCA™.......8.25 12.35 18.55
Olive oil and garlic sauce, mozzarella, Italian-style
sausage (or �re-roasted chicken), mushrooms,
roasted pine nuts, ricotta cheese

17 PIZZA RUSTICA™ .....8.25 12.35 18.55
Perfectly thin & crisp
Olive oil and garlic sauce, mozzarella, ham,
pepperoni, mushrooms, mozzarella, Parmesan,
fresh basil, spices

18 PIZZA BUFALO™ ......8.25 12.35 18.55
“Red hot” sauce, mozzarella, bu�alo chicken, red
onions, carrots, “red hot”Parmesan crust, ranch
drizzle (after bake)

CHOPPED CAESAR .....................................3.50 6.75
Romaine, croutons, Parmesan (anchovies available),
house caesar dressing

With chicken or anchovies ...........................4.25 7.99
CHOPPED GARDEN....................................4.25 7.99
Romaine, tomatoes, cucumbers, red onions,
carrots, croutons, mozzarella, house ranch dressing
CHOPPED CHINESE CHICKEN....................4.25 7.99
Chinese greens, chicken, green & red bell
peppers, sesame seeds, mandarin oranges,
crispy wonton strips, tangy oriental dressing
CHOPPED GREEK........................................4.25 7.99
HAM romaine, cucumbers, tomatoes, artichoke
hearts, kalamata olives, red onions, feta cheese,
croutons, greek dressing
CHOPPED ITALIAN .....................................4.25 7.99
SALAMI romaine, red bell peppers, mozzarella,
kalamata olives, tomatoes, artichoke hearts,
pepperoncinis, Parmesan, croutons, Italian dressing

FIRE ROASTED
ITALIAN BREADSTICKS............................. 2.99 4.49
Heart healthy virgin olive oil, roasted garlic, Parmesan,
Italian herbs
MOZZARELLA CHEESE BREADSTICKS ...... 3.99 5.99
Heart healthy olive oil, mozzarella, roasted garlic, Italian
herbs
FIRE-ROASTTOAST™ thin & crisp........................... 3.65
Heart healthy olive oil, roasted garlic, spicy chipotle sauce,
Parmesan, Italian herbs
PIZZETTA CON AGLIO thin & crisp ............ 3.65 4.65
Flatbread with olive oil, roasted garlic and mozzarella
cheese
KIDS PIZZA cheese or pepperoni............................. 3.95

Add additional toppings ............................ .50 ea
KIDSMEAL cheese or pepperoni, small beverage

and 1 scoop of gelato.................................... 6.25
Add additional toppings ............................ .50 ea

Our signature �at bread sandwich is �re-baked fresh to
order topped with romaine lettuce, tomatoes, cucumbers, &
trans fat free dressing
DRESSINGS: Caesar • Italian • Ranch • Greek • Tangy Oriental
CREATEYOUR OWN....................7.95
Select any pizza Fhazani Style
PROSCIUTTOMILANO ...............7.45
Olive oil & garlic, mozzarella, salami, pepperoncinis, red
onions, arugula, romaine lettuce, tomatoes, cucumbers,
Italian dressing
CHICKEN PESTO .........................7.45
Pesto sauce, ricotta, red & green peppers, red onions,
romaine, tomatoes, house ranch dressing
CLUB ...........................................7.45
Red sauce, mozzarella, ham, chicken, bacon, red onions,
romaine lettuce, tomatoes, cucumbers, house ranch
dressing
HAM& CHEESE...........................7.45
Red sauce, mozzarella, provolone, white cheddar, romaine
lettuce, tomatoes, cucumbers, house ranch dressing
BBQ CHICKEN.............................7.45
BBQ sauce, mozzarella, red onions, romaine lettuce,
tomatoes, cucumbers
ITALIAN.......................................7.45
Red sauce, mozzarella, ham, salami, Italian-style sausage, red
onions, romaine lettuce, tomatoes, cucumbers
CHEESEBURGER .........................7.45
Olive & garlic, mozzarella, provolone, white cheddar, �nely
ground beef, romaine lettuce, tomatoes, ketchup & mustard

CLASSIC ......................................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb blend
+ a jumbo portion of a topping of your choice. Served with
marinara.
PEPPERONI, MUSHROOM
& ITALIAN SAUSAGE ..................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend. Served with marinara.
SAUSAGE & PEPPERS.................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, Italian sausage, green bell peppers, mushrooms.
Served with marinara.
SOUTHWESTERN BBQ
CHICKEN .....................................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, red onions, red bell peppers, chipotle sauce. Served
with ranch.
MEATWORKS .............................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, bacon, pepperoni, ham, sausage, beef. Served with
marinara.
VEGGIE........................................7.99
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, mushrooms, red onions, red bell peppers, artichoke
hearts, black olives, tomatoes. Served with marinara.

CRUST STYLES: ORIGINAL THIN & CRISPY

cheeses: mozzarella • cheddar blend (MOZZARELLA, PROVOLONE &WHITE CHEDDAR)

daIrY Free • FeTa • rIcoTTa

Original Style Crust or Thin & Crispy S M L
Red sauce, mozzarella cheese.......................................................................6.15 9.15 13.25
Gourmet Toppings per topping ...................................................................... .80 1.35 1.90
Gourmet Crusts ..................................................................................................... .50 .75 1.00

VEGGIES:
Artichoke Hearts
Black Olives
Chopped
Cashews

Green Bell
Peppers

Jalapenos
Kalamata Olives
Mushrooms
Red Onions
Pepperoncinis
Pine Nuts

Tomatoes
Pineapple
Roasted Garlic
Green Olives
Spinach
Red Bell PepperSAUCES:

Barbecue
Chipotle (Spicy)
CreamyWhite

Garlic
Olive Oil

and Garlic

Pesto
Red
Roasted Red
Pepper

Sun Dried
Tomato Basil

Thai

GOURMET
CRUSTS:

Chipotle (spicy)
Parmesan Garlic

Pesto Parmesan
Roasted Red Pepper
Sun Dried Tomato
Basil

MEATS:
Anchovies
Bacon
Salami

Fire-Roasted
Chicken

Ground Beef
Ham

Italian
Sausage

Pepperoni
Prosciutto

dressIngs: caesar • ITalIan • ranch
greek • TangY orIenTal • balsamIc

S L

S
9” (For 1)

M
11” (1-2)

L
14” (4-5)

DAIRY-FREE CHEESE............... 1.00 1.50 2.00 GLUTEN-FREE CRUST........... Add 1.00 (small only)

ADDITIONAL TOPPINGS ................................................ .80

DAIRY-FREE CHEESE .................................................... 1.00

CreateYour Own PizzaOR

(12 oz.) (32 oz.)



Raising children is something many 
parents will agree is no easy task, and 
Fort Rucker offers a way to help par-
ents communicate with their children 
well into their teenage years in a way 
that builds mutual respect.

The installation has been offering 
its ScreamFree Parenting classes for 
some time now, but is now adding the 
ScreamFree Parenting Your Teenager 
course April 22 from 6-7:30 p.m. at the 
Bowden Terrace Community Center to 
help aid in communicating with chil-
dren 13 and up, according to Nicqolle 
Truitt, family advocacy program spe-
cialist.

“The purpose of ScreamFree is to 
help the installation’s families com-
municate with their children in a calm 
way, so that they can work through the 
ups and downs of parenting while they 
gain mutual respect with each other,” 
said the program specialist. “The goal 
of the program is to train parents to 
communicate in a way that builds re-
spect while building a deeper relation-
ship while working through the ups 
and downs of their relationship.”

The need for ScreamFree Parenting 
Your Teenager came to Fort Rucker in 
conjunction with Child Abuse Preven-
tion Month as a way to make sure teens 
were being looked after, as well as the 
younger population, because teens can 
oftentimes be left out when it comes to 
child abuse.

“Our mission at FAP is to minimize 
incidents of domestic abuse and child 
abuse, and ScreamFree is a proven 
way to help parents better communi-
cate within their marriages, as well 
as in their parent-child relationships,” 
said Truitt. “This is the first time we’ve 
offered the ScreamFree Parenting 
Your Teenager workshop here at Fort 
Rucker, and it’s a relatively new to the 

ScreamFree program, as well. What 
we’re aiming to do is equip parents 
with the knowledge and skills to effec-
tively prepare their children for tran-
sitioning into adulthood, and through 
that we want there to be a deeper con-
nection between the teenagers and 
their parents.

“We haven’t done anything that is 
teen related in a while,” she said. “We 
want to reach out to the teens because 
sometimes they do get left out of a lot 
of the events that we do, so we really 
want to make sure that our teens are 
well equipped (throughout life). We 
want our teenagers to understand what 
a healthy relationship is.”

The program isn’t only designed for 
parents who are having trouble with 
their teens, but also for those who wish 
to better learn how to communicate 
with their children to build stronger 
relationships.

“It’s designed to be preventative,” 
said Truitt. “It’s good for people who 
want to have kids or for parents who 
are not having issues with their chil-
dren, but just want to learn to be a bet-
ter parent. Healthy relationships are 
very important and I think that this 
ScreamFree will allow parents to pre-
pare their teens for adulthood and help 
them, and those are lessons that they 

can pass on throughout their lives.”
The regular ScreamFree parenting 

class for parents with children 12 and 
younger is also being offered April 23 
from 10-11:30 a.m. at the school age 
center. Both classes are limited to 35 
participants and people must register 
by April 17.

There is also a train-the-trainer ses-
sion for installation professionals who 
work directly with families: Army 
Community Service staff; installation 
chaplains; child, youth and school 
services staff; and those who work at 
Lyster Army Health Clinic in behav-
ioral health or social work services, so 
that they can be equipped to offer help 
in their areas of service.

The train-the-trainer classes for 
ScreamFree parenting will be held 
April 21-22 from 8:30 a.m. to 4:30 
p.m., and the train-the-trainer classes 
for ScreamFree Parenting Your Teen-
ager course will be April 23.

For more information or to register, 
call 255-9636.

“This is all in support of Child Abuse 
Prevention Month, so it all goes back 
to our mission here at Family Advo-
cacy, which is to decrease occurrences 
of domestic abuse and child abuse, and 
prevention is the best way to do that,” 
said Truitt.
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VOLUNTEER 
OPPORTUNITIES By Nathan Pfau
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Classes address methods for parenting teens

ScreamFree
Position:   Sports, Fitness and Aquatics
Duties:  Assists as necessary with various races 

and special events hosted by SFA, including: event 
registration, stopwatch timing, water distribution, 
and crowd and traffic control.  Provides positive 
customer service to participants.  

Position:  SFA Volunteer
Duties:  Maintains communication between su-

pervisors and volunteers to ensure the best possible 
match between organizational needs and volunteer 
capabilities. Assists in the research, development 
and implementation of new volunteer positions. 
Reports volunteer hours to the manager and assists 
supervisors in the scheduling of volunteers. Positive 
interaction with patrons, volunteers and staff. Works 
with and management team, including branch man-
ager and individual managers for SFA, as well as 
various other supervisors; and reports primarily to 
aquatics manager and finally to SFA branch man-
ager.  

Must have good oral and written communication 
skills, working knowledge of MS Office, time man-
agement skills, ability to build teams, willingness to 
learn and take responsibility. For more information, 
call 255-2296.

Position:  Rock Wall Assistant 
Duties:  Four hours per month. Assist the branch 

in training people how to use the rock wall, creating 
new routes on the wall, and tightening holds.  Must 
be physically capable to perform duties, and must 
have extensive knowledge of rock climbing and 
equipment.	

Training: Should be a subject matter expert -- the 
only training will be to ensure familiarization with 
equipment specific to the local facility. For more in-
formation, call 255-0308.

Position:  Race and Special Events Assistants
Duties:  Assists as necessary with various races 

and special events hosted by SFA, inckuding: event 
registration, stopwatch timing, water distribution, 
and crowd and traffic control.  For more informa-
tion, call 255-0308.

Position:  Survival and Fallen Heroes 5 K Run 
Helper 

Duties:  Assist with registration, set –up and tear 
down site after the race.  Would be needed Friday 
from 3-5 p.m. for packing and set up, and Saturday 
– the race starts at 8 a.m. For more information, call 
255-3794.

Hundreds of runners are expected to lace 
up for the Survivor and Fallen Heroes 5K 
Saturday to honor Soldiers and families 
who made the ultimate sacrifice.

The run starts at 8 a.m., with race-day reg-
istration beginning at 6:30 a.m. at the Fort 
Rucker Physical Fitness Center on Andrews 
Avenue. The fun run is open to all children, 
free of charge, and will begin after the 5K 
race is complete. Each fun run participant 
will receive a medal. Cost for the 5k is $25 
with a shirt – while supplies last. Refresh-
ments will be provided. The race is open to 
the public. Trophies will be awarded in vari-
ous categories. 

Runners will have the opportunity to wear 
a gold star during the run to honor Gold 
Star Families and fallen heroes, according 
to Rick Kohl, Survivor Outreach Services 

support coordinator, who added that a few 
guests of honor will also be present to wit-
ness the event.

 “There will be approximately 35 family 
members attending representing 14 fallen 
Soldiers,” he said. “There are 523 fallen 
service members from the Alabama and 
northwest Florida area.”

Kohl said each fallen service member 
will be represented at the event by a gold 
star runners can wear during the race. Par-
ticipants can also choose to create their own 
star.

“We will also have stars available for 
runners to write the name of a fallen ser-
vice member that is someone significant to 
them,” he said.

The event lands the first weekend after 
Gold Star Wives Day April 5, and serves 
as another way for the community to show 
its appreciation for the sacrifices made by 
fallen service members and their families. 

However, local businesses can show their 
support for fallen heroes and survivors in 
other ways. According to Kohl, the Never 
Forgotten Card supports SOS and, in turn, 
the families of fallen heroes.

“The Never Forgotten Card is honored in 
some stores in the community and through 
the (Directorate of Family and Morale, 
Welfare and Recreation) programs on Fort 
Rucker,” Kohl said. “The card provides a 
discount for the survivor, however, more 
than that it offers recognition and remem-
brance.”

The Never Forgotten Card Program in-
cludes everyday benefits, providing an extra 
discount at on-post and off-post facilities. 
The Never Forgotten Card is provided in 
recognition of the sacrifices of survivors, 
and demonstrates the Army’s commitment 
to providing quality programs and services 
to help enhance quality of life.

Businesses can support the Never Forgot-

ten Card program by offering discounts to 
survivors. Businesses interested in support-
ing the program should visit http://www.
ftruckermwr.com/never-forgotten-card/ to 
fill out a business registry application or call 
255-9639 for more information. Applicants 
will be notified within five business days and 
issued a business window decal upon ap-
proval. The window decal can be displayed 
in the business as a symbol of their support 
and identifies the business as a supporter of 
the Never Forgotten Card and the SOS.

According Kohl, events like the upcom-
ing 5K are excellent ways to honor Gold 
Star Families.

“Gold Star Families have a unique per-
spective on the price of freedom,” Kohl 
said. “They always express gratitude for 
the outreach and ongoing connection to the 
Army family.”

For more information on the run, call 
255-2296.

Soldiers, civilians and Family members, clad with gold stars adorned with the names of fallen Soldiers, take part in a previous Survivors and Fallen Heroes 5k Run and Remember. This year’s race is 8 a.m. 
Saturday at the Fort Rucker Physical Fitness Center.

Photo by Nathan Pfau

By Jeremy Henderson
Army Flier Staff Writer

Runners honor survivors, fallen heroes during 5K

REMEMBERING THE FALLEN

Courtesy photo illustration
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On Post
your weekly guide to fort rucker events , services and activities. Deadline for submissions is noon Thursday for the following week’s edition.

ScreamFree Parenting 
Train the Trainer

Train the Trainer for 
ScreamFree Parenting Your 
Teenager is designed for 
Family Professionals who 
assist families in navigat-
ing the stresses of military 
life. Family Professionals 
will obtain practical repeat-
able techniques with proven 
results, according to Army 
Community Service offi-
cials. The free sessions will 
be held April 22 from 8:30 
a.m. to 4:30 p.m. at Bowden 
Terrace Community Center. 
Registration is required by 
Friday. Space is limited to 
the first 12 participants to 
register. 

For more information, call 
255-9636.

Spring craft activity 
The Center Library will 

host a spring craft activ-
ity Tuesday from 3:30–4:30 
p.m. for children ages 3–11. 
Light refreshments will be 
served. Space is limited to 
the first 65 children to reg-
ister. The event is open to 
authorized patrons. 

For more information or 
to register, visit the library 
or call 255-3885.

ScreamFree Parenting 
Your Teenager Class

Army Community Service 
offers its ScreamFree Par-
enting Your Teenager course 
April 22 from 6-7:30 p.m. 
at Bowden Terrace Com-
munity Center. ScreamFree 
Parenting Your Teenager 
is about parents learning to 
calm their emotional reac-
tions and learning to fo-
cus on their own behavior 
more than their children’s 
behavior. The workshop is 
free and open to active duty 
and retired military, Depart-
ment of Defense employees 
and their family members. 
Registration is required by 
April 17. Space is limited 
to the first 35 participants to 
register. Call in advance for 
childcare. 

For registration, childcare 
and more information, call 
255-9636.

ScreamFree Parenting 
Class

Army Community Service 
offers its ScreamFree Par-
enting course April 23 from 
10-11:30 a.m. at the Fort 
Rucker School Age Center. 
This course is about parents 
learning to calm their emo-
tional reactions and learning 
to focus on their own behav-
ior more than their children’s 
behavior. The workshop is 
free and open to active duty 
and retired military, Depart-
ment of Defense employees 
and their family members. 
Registration is required by 
April 17. Space is limited 
to the first 35 participants to 
register. Call in advance for 
childcare. 

For registration, childcare 
and more information, call 
255-9636.

Child Abuse Prevention 
Month Blue Day

April is Child Abuse Pre-
vention Month and blue is 
the nationally designated 
color to recognize this 
month. People are welcome 
to show their support for 
preventing child abuse by 
wearing blue every Friday 
in April. 

For more information, call 
255-9647. 

Pokémon tournament
The Fort Rucker School 

Age Center will host a 
Pokémon tournament Sat-
urday from 1:30–3:30 p.m. 
in celebration of Month 
of the Military Child. Par-
ticipants must be registered 
with child, youth and school 
services, and be aged 6–10 
in grades first-fifth. Partici-
pants also must bring their 
own Pokémon Cards and 
have parental permission to 
trade. Parent volunteers are 
needed at this event. 

For more information, call 
255-9108.

Military child dance party
The school age center will 

host a dance party Satur-
day from 1:30–3:30 p.m. in 
celebration of Month of the 
Military Child. Participants 
must be registered with 
child, youth and school ser-
vices, and be aged 6–10 in 
grades first-fifth. 

For more information, call 
255-9108.

Family member resilience 
training

Army Community Ser-
vice will host family mem-
ber resilience training Mon-
day and Tuesday from 8:30 
a.m. to 3 p.m. at The Com-
mons. ACS will help people 
get the tools they need to 
become more resilient in all 
the challenges that life may 
throw at them. People need 
to register today. 

For more information and 
to register, call 255-3735.

Employment readiness 
class

The Fort Rucker Employ-
ment Readiness Program 
hosts orientation sessions 
monthly in the Soldier Ser-
vice Center, Bldg. 5700, in 
the Army Community Ser-
vice multipurpose room, 
with the next session April 
16. People who attend will 
meet in Rm. 350 at 8:45 a.m. 
to fill out paperwork before 
going to the multipurpose 
room. The class will end at 
about at 10:45 a.m. The ses-
sions will inform people on 
the essentials of the program 
and provide job search tips, 
as well. Advance registration 
is required and attendance at 
a session is mandatory for 
participation in the program. 

For more information, call 
255-2594.

Comedy Live
The Landing will host 

Comedy Live at Rucker 
April 17 from 8-9:30 p.m., 
featuring comedians Mia 
Jackson and Dylan Mandl-
sohn. A DJ Dance Party with 
music will follow the event 
from 9:30-11 p.m. The event 
is open to the public, ages 18 
and up. Tickets are on sale 
until the day of the event for 
$12 – tickets cost $16 the day 
of the show. People can also 
get a VIP table for 10 people 
for $150. Tickets may be 
purchased at The Landing, 
MWR Central, or Coffee 
Zones at Lyster and Bldg. 
5700 – VIP tables must be 
purchase at The Landing. 

For more information, call 
598-2426 or 255-9810. 

Lifeguard Courses
The Fort Rucker Physical 

Fitness Center will host life-
guarding courses April 17-
19. Class times are April 17, 
4-7 p.m., and April 18-19, 
from 8 a.m. to 5 p.m. at the 
fitness center on Andrews 
Avenue. Each class, once 
completed, includes Ameri-
can Red Cross certifications 
in Lifeguarding, Waterfront 
Lifeguarding, Waterpark 
Lifeguarding, First Aid, and 
Cardiopulmonary Resusci-
tation and Automatic Ex-
ternal Defibrillator admin-
istration. Each certification 
is valid for two years from 
the course completion date. 
Courses are available to ages 
15 and up. The cost is $125 
for Department of Defense 
ID card holders and $150 
to the public. A prerequisite 
test must be passed on the 
first day to enter the course. 
Prerequisite requirements in-
clude: non-stop swim of 550 
meters, two-minute tread 
using only legs, dive ring re-
trieval, and a timed 20-me-
ter retrieval swim. People 
interested should register 
at the front desk of the Fort 
Rucker PFC. The cut-off for 
registration is three days pri-
or to course start date. The 
courses may be canceled if 
minimum enrollment is not 
met. For more information, 
call 255-2296.

Fort Rucker Movie Schedule for April 9-12
Thursday, April 9

Focus (R) 
.........................................................7 p.m.

Friday, April 10

Kingsman: The Secret Service (R) 
.........................................................7 p.m.

Saturday, April 11

Studio Appreciation Advance Screening – 
Free Admission (PG-13) ..................7 p.m.

Sunday, April 12

Kingsman: The Secret Service (R) 
.........................................................2 p.m.

Tickets are $6 for adults and $5 for children, 12 and under. Military I.D. card holders and their guests are welcome. For more information, call 255-2408. 

DFMWR 
Spotlight

Thunder on Tholocco
Fort Rucker will host the ninth annual Thunder on Tholocco at Lake Tholocco’s West Beach April 25 from 11 a.m. to 5 p.m. People are welcome to bring a chair or 
blanket and watch multi-class outboard drag boat racing. Organizers said the high-performance machines reach speeds in excess of 100 mph. For those looking to 
get a piece of the action, people can sign up to participate in a kayak or canoe race, try one out a paddle boat, or see how far they can make it down the inflatable 
slip and slide. Food vendors will be on site with a variety of menu options. Gates open at 9 a.m. and races begin at 11 a.m. Tickets are $5 in advance or $7 at the door. 
Children 12 and under are admitted for free. Tickets are available for purchase at the outdoor recreation office or MWR Central. The event is open to the public. No 
glass containers permitted. For more information, call 255-9810.

File photo



WASHINGTON – The Defense De-
partment takes pride in its readiness to 
defend the nation against military threats, 
and also in its role as a partner in emer-
gency and disaster response, a DOD of-
ficial said.

In an interview with DOD News on the 
April observance of the “America’s Pre-
pareAthon!” campaign, Robert G. Saless-
es, deputy assistant secretary of defense 
for homeland defense integration and de-
fense support of civil authorities, talked 
about the importance of being prepared 
for unexpected events such as storms.

Annual preparedness campaigns in 
April and September aim to increase in-
dividual and organizational preparedness, 
he said, adding that such preparedness is 
“synonymous with military readiness.”

A grass roots, national campaign 
through the Federal Emergency Manage-
ment Agency, “America’s PrepareAthon!” 
involves all federal agencies, state and 
local governments, the private sector and 
individuals, Salesses explained.

DOD wants its people to realize, Dep-
uty Defense Secretary Bob Work wrote 
in a recent department-wide memo, that 
they have an “important role to play in 
bolstering our preparedness for hazards 

of all types – from hurricanes to wildfires 
– to strengthen our collective security 
and resilience.”

And, “safeguarding U.S. security de-
pends on ensuring the strength of our 3.2 
million-strong workforce” of military 
and civilian employees,” he wrote.

“A priority of this department,” Work 
continued, “is focusing on the well-being 
and safety of each member of our work-
force and their families, so that we can 
continue to safeguard U.S. security.”

The preparedness campaign addresses 

emergencies and disasters from the com-
munity to the national level. Community 
preparedness can take form in neighbor-
hood hazard-specific drills, group discus-
sions and exercises, according to the Pre-
pareAthon! website.

While most people might not give much 
thought to staying prepared for emergen-
cies and disasters, Salesses said, the na-
tion’s two monthlong observances serve 
as reminders so people can be ready for 
the unexpected every day of the year.

“It gives folks the opportunity to take a 
step back and consider hazards they may 
encounter, and [to] begin to build a plan,” 
Salesses said.

Preparedness mainly focuses on natu-
ral disasters such as floods, fires, earth-
quakes and hurricanes, he noted, adding 
that different parts of the world give rise 
to different types of storms. Other disas-
ters could be “man-made” occurrences 
that can often strike with little notice, he 
said.

It’s important for people to know their 
community, especially if they are new to 
a region, and to familiarize themselves 
with local potential hazards, Salesses 
said.

“It’s very important people understand 
what those hazards are and formulate ac-
tions to prepare to deal with such events,” 
Salesses said.

Being prepared for hazards and other 
unforeseen emergencies on an individual 
level is similar to the military’s planning, 
training and exercising for mission pre-
paredness, Salesses said.

“You need to do both and do both 
well,” he added.

Preparation tips and other resources are 
abundant in communities, on social me-
dia and online, Salesses said. The Army 
(www.ready.army.mil), Navy and Air 
Force also offer preparedness websites.

Many websites offer preparation lists, 
which suggest emergency supplies to 
keep at work and home, he said. Such 
home kits recommend sufficient supplies 
for every person and pet in a household, 
including first-aid supplies, food, water, 
medicines and important papers to sus-
tain families until the emergency pass-
es.

“It’s the simple things that often are 
overlooked, such as signing up for local 
warnings and alerts,” Salesses said. 

It’s also essential to have good com-
munication plans to get the word out at 
work and to reach family members, he 
added.

“The investments we’ve made as a de-
partment to prepare ourselves for military 
missions is a direct link to what we can 
do to prepare our families and workforce 
to deal with potential hazards,” he said.
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Pick-of-the-litter
Meet Duffy, an approximately 3-year-old neutered male terrier mix available for adoption at the 
Fort Rucker stray facility. He knows simple commands and is very friendly with people and other 
animals. Adoption fees vary per species and needs of animal, but include all up-to-date shots, 
the first round of age-appropriate vaccinations, microchip and spaying or neutering. For more 
information on animal adoptions, call the stray facility at 255-0766, open from 8 a.m. to 3 p.m. All 
adoptable animals are vet checked and tested for felv/fiv (for cats) or heartworm for dogs (over 
six months) and on flea prevention. The facility needs donations such as dry or canned foods for 
cats, dogs, kittens and puppies, as well as blankets, toys and towels. Donations can be dropped off 
at the stray facility. Visit the Fort Rucker stray facility’s Facebook page at http:// www.facebook.
com/fortruckerstrayfacility/ for constant updates on the newest animals available for adoption.

Courtesy photo

By Terri Moon Cronk
Department of Defense News

DOD: Disaster preparedness mirrors military readiness

Religious Services
Worship Services

Except as noted, all services are on 
Sunday.

Headquarters Chapel, Bldg. 109
8 a.m. Traditional Protestant Service

Main Post Chapel, Bldg. 8940
9 a.m. Catholic Mass Sunday
11 a.m. Liturgical Protestant Service
12:05 p.m. Catholic Mass 
(Tuesday - Friday)
4 p.m. Catholic Confessions Satur-

day 
5 p.m. Catholic Mass Saturday

Wings Chapel, Bldg. 6036
8 a.m.  Latter-Day Saints Worship 
Service
9:30 a.m. Protestant Sunday School
10:45 a.m. Wings Crossroads 
(Contemporary Worship Protestant 
Service)

12 p.m. Eckankar Worship Service 
(4th Sunday)

Spiritual Life Center, Bldg. 8939
9:30 a.m. Protestant Sunday School 
10:45 a.m. CCD 
(except during summer months).

Bible Studies
Tuesdays

9 a.m. Protestant Women of the 
Chapel, Wings Chapel
5:30 p.m. Youth Group Bible Study, 
Spiritual Life Center
6 p.m.  Protestant Women of the 
Chapel, Wings Chapel
7 p.m. Adult Bible Study, 
Spiritual Life Center

Wednesdays
11 a.m. Above the Best Bible Study, 
Yano Hall

Top 10% in the nation for patient safety

Southeast Alabama Medical Center employees and
medical sta� thank Fort Rucker for its commitment
to the security of our community and our country.
We extend our appreciation to the soldiers and
military families for their personal sacri�ces.

1108 ROSS CLARK CIRCLE DOTHAN, AL 36301 334-793-8111 SAMC.ORG

WE
APPRECIATE
FORT

RUCKER.

Call 347-9533 to advertise your church on this page.

Church DirectoryChurch Directory

Grace Baptist Church

Independent - Fundamental - Soul Winning

LISTEN TO A LIFE CHANGING MESSAGE OF HOPE
“God So Loved the World”

www.1john316.net

334-774-2311
www.GraceBaptistChurch-Ozark.com

Minutes from Ft. Rucker Ozark’s Gate
On the corner of Highway 231 & Parker Drive

Traditional Worship Service
8:30AM & 11:00AM

Contemporary Worship -
New Connection

8:45AM & 11:00AM

The Gathering - Youth
5:45PM

Sunday School
10:00 M

Nursery Care: During all services

217 S. Main St • Enterprise, AL
Office: 334-347-3467

efumc@adelphia.net
Prayer Line (24 Hours) 334-393-7509

First United

Here, it’s not about the building...

VINEYARD CHURCH
DOTHAN

Sun 10:30 Service; Wed 6:30 Small Groups
(334) 671-0093 • 150 B���l���� Rd

DothanvineyaRD.com

“Small things done with great love
will change the world”
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Pacific Veggie

Chicken & Bacon
Carbonara

Italian Sausage
& Peppers

Sweet & Spicy
Chicken Habanero

Chicken Parm

Italian

Mediterranean Veggie

Philly Cheese Steak

Buffalo Chicken

Chicken Bacon Ranch

Tuscan Salami &
Roasted Veggie

Italian Sausage &
Pepper Trio

Spinach & Feta

Buffalo Chicken Memphis BBQ
Chicken

Cali Chicken
Bacon Ranch™

Honolulu
Hawaiian

Philly
Cheese Steak

Available with a bread bowl for $1 more.

Italian Sausage Marinara Chicken Alfredo Chicken Carbonara Pasta Primavera

ENTERPRISEOH YES WE DID.®

334-393-5505
705 Glover Ave.

LARGE
PIZZA DEAL

$10
One Large

3-Topping Pizza

Plus Tax

Limited Time Offer.

S22

Plus Tax

SANDWICH MEAL

$699
One Oven Baked

Sandwich, One Bag of
Chips & a 20Oz Drink

Limited Time Offer.

8383

Plus Tax

GRAND SLAM

$2099
Large 3-Topping Pizza, 8pc

Wings OR Boneless Chicken, a
Side Dessert & a 2 Liter Drink

Limited Time Offer.

275

CHOOSE ANY
TWO OR MORE

$599 each
Medium 2-Topping Pizzas,
8pc. Chicken Penne Pastas,
Oven Baked Sandwiches Or
Stuffed Cheesy Bread

Minimum 2 Items.
Handmade Pan Extra.
Limited Time Offer.

9193
Plus Tax

PIZZA & CHICKEN

$1399 $1599

One 2-Topping Pizza
& an 8pc Order of WIngs
OR Boneless Chicken

Handmade Pan Extra.
Limited Time Offer.

2355 2356
Plus Tax Plus Tax

MEDIUM LARGE

MEGA DEAL

$1099 $1299

One Pizza With All of Your
Favorite Toppings Or Any
of Our Specialty Pizzas

Handmade Pan Extra.
Limited Time Offer.

330 310
Plus Tax Plus Tax

MEDIUM LARGE

CARRYOUT SPECIAL

$699$599 $899
One 1-Topping Pizza

MEDIUM LARGE X-LARGE

Handmade Pan Extra
Limited Time Offer.

152151 150
Plus TaxPlus Tax Plus Tax

756 N. Daleville Ave • Daleville, AL (Outside Daleville/Ft Rucker Gate) 598-1794
Daleville Chamber of Commerce Member

Nothing could be finer...than eating at THE DINER!

ANYT IME


available nowpulled porksandwichsmoked in-house!

We Patty our FRESH BEEF Burgers!

HOME OF THE WORLD RENOWN
BREAKFAST BURRITO

SecurityClearance Denied/Revoked?
Don’t let security clearance issues jeopardize your employment or career.

��������� �� ��� � ��� ����� ������ � ����������
 ������� 
�	��

“I am keenly aware of the
importance of a security
clearance for both amilitary
career and government and
civilian contractor jobs.My
goal with all of my security
clearance clients is to put the
clearance issue to rest at the
lowest possible level. I handle
cases throughout the United
States and, if needed, will fly
to your location to represent
you at your hearing.”

NAMED ALABAMA
SUPER LAWYER 2008,
2009, 2013,& 2014
–––––––––––––

10.0 SUPERB RATING
FROM AVVO.COM
–––––––––––––
AV PREEMINENT

RATING BY
MARTINDALE-HUBBELL

–––––––––––––
NCMSMEMBER

ContactRonSykstusNOW!
Personal email rsykstus@bondnbotes.com.DirectOfficePhone 256-713-0221

As a former U.S. Army Judge Advocate, attorney Ron Sykstus has
been successfully handling security clearance cases for many years,
covering all areas of government concern including:

Do

 Financial
Considerations

 Security Violations
 Drug Involvement
 Alcohol Consumption
 Personal Conduct

 Criminal Conduct
 Sexual Behavior
 Foreign Influence
 Foreign Preference
 Misuse of Information
Technology

To learn more about Ron Sykstus, his experience and the services
he can provide to protect your security clearance please visit
SecurityClearanceDefenseLawyer.com

“I am keenly aware of the
importance of a security
clearance for both amilitary
career and government and
civilian contractor jobs.My
goal with all of my security
clearance clients is to put the
clearance issue to rest at the
lowest possible level. I handle
cases throughout the United
States and, if needed, will fly
to your location to represent
you at your hearing.”

NAMED ALABAMA
SUPER LAWYER 2008,
2009, 2013,& 2014
–––––––––––––

10.0 SUPERB RATING
FROM AVVO.COM
–––––––––––––
AV PREEMINENT

RATING BY
MARTINDALE-HUBBELL

–––––––––––––
NCMSMEMBER

Alabama Bar rules require the following: No representation is made that the quality of legal services to be performed is greater than the quality of legal services performed by other lawyers.

www.SecurityClearanceDefenseLawyer.com

Always support your fellow Soldier. 
Remember ACE – Ask, Care and Escort.
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Army Aviation Center
Federal Credit Union®
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14 DEALERS ON SITE
Bondy’s Toyota • Boyd’sMarine • CampingWorld of Dothan • Dothan Kia • DothanVolkswagen

Ed Sherling Ford • Enterprise Chevrolet • Gilland GMC • Marlin Ingram RV Center
Mitchell Hyundai • Mitchell Mazda-Lincoln • Mitchell Nissan • Sam Boswell Honda

TimWhitehead Chrysler-Dodge-Jeep

31stAnnual Car, Truck,
Boat & RV Sale

3 Days Only! April 9, 10 & 11
8 a.m. until dark

Next to Culpepper Park in Daleville

Bldg. 8937 Red Cloud Road, Fort Rucker • 341 North Daleville Avenue, Daleville
598-4411 • www.aacfcu.com

Not amember? If you live, work, worship or attend school inmostWiregrass areas, you can join!

GET PRE-APPROVED BEFORE YOU SHOP OR APPLY AT THE SALE TO GET OUR LOW RATES!

25%OFF
OUR ALREADY

LOW LOAN

RATES!
*

NewAutos
as low as

1.29%APR*

for up to 48months
Be sure to ask about our low
rates on used autos, boats

and RVs too!

Trade-ins welcome!

COFFEE
Brewed Coffee (Ask what’s brewed!)....................$2.50/$3.00/$3.25
(1 FREE refill with purchase of any brewed coffee)

FLAVORS: Any extra or added pumps of any flavoring ...................50¢
Raspberry, Irish Cream, Peanut Butter, Hazelnut, Chai Tea,
French Vanilla, Caramel, Kahlua, Chocolate, White Chocolate

SEASONAL: Pumpkin Spice, Gingerbread, Peppermint
SUGAR FREE FLAVORS: French Vanilla, Hazelnut, Chocolate,

White Chocolate, Caramel

Latte (Espresso & Steamed Milk) ...............................$3.50/$4.00/$4.50
Cappuccino (Espresso, Steamed Milk, Foam)...............$3.50/$4.00/$4.50
Chai Latte (Chai Tea & Steamed Milk) ........................$3.50/$4.00/$4.75
Dirty Chai Latte (Espresso Added)...........................$4.50/$5.00/$5.50
Wholly Cow..................................................................$4.50/$5.50

(Chocolate Sauce, White Chocolate Sauce, Espresso, Steamed Milk)
The Wild Cat ................................................................$5.50/$6.00

(Jamaican-Me-Crazy, Espresso, Caramel Flavor, Steamed Milk, Whipped Cream)
Busy Bee (Latte with Honey) ...................................$3.00/$3.50/$4.25
Café Mocha (Chocolate Sauce, Espresso, Steamed Milk)...$3.50/$4.25/$5.50
Raspberry Truffle ...............................................$3.50/$4.25/$5.50

(White Chocolate Sauce, Raspberry Syrup, Espresso, Steamed Milk)
Village Charger ................................................................. lg. $6.50

(Irish Cream, French Vanilla, 2 shots of Espresso)
Paradise Island.................................................................. lg. $6.50

(2 shots of Espresso, Kahlua Flavor, Coconut Flavor, Almond Flavor)
Espresso Shot ........................................................................$1.95
Nantucket’s Special Iced Coffee .............................................$4.25
Hot Chocolate with Whipped Cream......................................$3.50
Hot Tea ..............................................................$2.50/$3.00/$3.75

BEVERAGES
Fruit Smoothie.......................................................................$5.25
Sweet Tea ..............................................................................$1.50
Bottled Water ........................................................................$1.50
Lemonade ..............................................................................$2.50
Canned Soda ..........................................................................$1.00

(Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Sprite)

Call Ahead Ordering
Available!

Delivery Available!

Catering Available!

Facility Rental
Available for
Functions!

HOURS:
Monday

7:30AM - 6:00PM

Tuesday-Friday
7:30AM - 4:00PM

Saturday
8:00AM - 2:00PM

210 N. Main St
Downtown
Enterprise, AL

334-417-0626

DESSERTS
House-Baked Cookies ..65¢ ea / 3 for $1.69
Mini Cupcakes.............65¢ ea / $7.50 doz
Large Cupcakes ..$2.75 ea / $16.00 doz
Muffins ............$2.75 ea / $16.00 doz

BREAKFAST
Bacon, Egg & Cheese Sandwich.............................................$4.25
Jam Bars................................................................................$2.00
Amish Pastries .......................................................................$3.00
Side of Bacon.........................................................................$2.00

•• Saturday Morning Amaretto French Toast
2 Eggs (Cooked to Order) & 2 Slices of Thick-Cut Bacon

$8.95

LUNCH
Chicken Salad Sandwich ........................................................$7.95

(Served on a Croissant, Sourdough or Amish Wheat with Fruit or Chips)

Chicken Salad on Spring Mix .................................................$7.95
(Served with Fruit)

Chicken Strip Wrap ................................................................$7.95
(Served on a Spinach Tortilla with Fruit or Chips)

Chicken Bacon Ranch Wrap ...................................................$7.95
(Served on a Spinach Tortilla with Fruit or Chips)

Nantucket’s Bacon Dog..........................................................$6.95
(Served on a Bun with Chips)

Bacon Grilled Cheese .............................................................$5.95
(Served on Sourdough with Chips)

Grilled PB & J Sandwich or Quesadilla...................................$4.95
(Served with Chips)

LUNCH SPECIALS
Tuesday: Ritz Baked Chicken, Amish Mac’n

Cheese & Green Beans with Bacon ..... $8.95

Thursday: Lasagna, Garlic Bread &
Side Salad ........................................ $8.95

We Use & Sell:
• Organic Milk &
Creamer

• Amish Breads,Cheeses, Butter,Jams, Jellies &Fruit Butters
• Grass-Fed
Ground Beef

• Local Honey
• Local Free-RangeEggs
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ANDALUSIA
Ongoing — The American Legion 

Post 80 has regular meetings the second 
Monday of the month, starting at 6:30 
p.m., at the Legion Hall. For more infor-
mation, call 222-7131 or visit www.an-
dalusialegionpost80.org.

Ongoing — Andalusia Public Li-
brary offers free practice tests. Patrons can 
choose from more than 300 online tests 
based on official exams such as the ACT, 
SAT, GED, ASVAB, firefighter, police offi-
cer, paramedic, U.S. citizenship and many 
more. Patrons may select to take a test and 
receive immediate scoring. Test results are 
stored in personalized individual accounts, 
accessible only to patrons. Call 222-6612 
for more information.

DALEVILLE
Ongoing — Veterans of Foreign 

Wars Post 6020 Franchise J. Ballard Post 
membership meetings are at the post 
headquarters on State Road 84 every third 
Thursday of the month at 7 p.m.  Breakfast 
is served Sundays, and games and TV’s 
are available for entertainment. Meetings 
are open to all. The post can host parties, 
weddings, and hails and farewells.  For 
more information, call 598-6211, 598-
1297, 598-6211 or 379-9187. 

Ongoing — Daleville Chamber of 
Commerce meets the second Wednesday 
of each month at noon at the Chamber of 
Commerce office in the Daleville Cultural 
and Convention Center. For more infor-
mation, call 598-6331.

DOTHAN
Ongoing — The American Legion 

Post 12 holds monthly meetings on the 
second Thursday of each month at 7 p.m. 
Meetings are held at the VFW on Taylor 
Road. For more information, call 400-
5356.

Ongoing — Veterans of Foreign 
Wars Post 3073 Wiregrass Post member-
ship meetings are at the post headquarters 
at 1426 Taylor Road every third Tuesday 
of the month at 6:30 p.m. There is a fish 

fry every Friday night from 5-7 p.m., then 
karaoke beginning at 6 p.m. Breakfast is 
served Sundays from 8-11a.m. The post 
can host parties, weddings, and hails and 
farewells. 

ENTERPRISE
April 9-11 — Enterprise State Com-

munity College’s production of “South 
Pacific” will show at 7 p.m. each night 
with a matinee showing at 2 p.m. April 11 
in the Enterprise Performing Arts Center 
at Enterprise High School. Tickets cost 
$10 and can be purchased at the door or by 
calling 347-2623.

April 11-12 — The Piney Woods Arts 
Festival will run from 9 a.m. to 5 p.m. 
April 11 and noon to 4 p.m. April 12 on the 
running track of Enterprise State Commu-
nity College. The festival will feature fine 
art paintings and drawings, mixed media 
works, glass and wood carvings, and pho-
tography. Decorative art offerings include 
pottery, jewelry, clothing, yard art and 
wood products. All items will be original 
works of the artists. Also, a special exhibi-
tion will highlight Civil War History and 
the Weevil City Cruisers will host its 18th 
annual car show April 11. Musical enter-
tainment will take place throughout each 
day, as well as the Children’s Fun Center. 

For information, call the Coffee County 
Arts Alliance at 334-406-ARTS (2787). 
Free Admission. www.CoffeeCountyArt-
sAlliance.com.

GENEVA
Ongoing — The Geneva County Re-

lay for Life meets the last Tuesday of the 
month at 6 p.m. at the Citizens Bank. For 
more information, call 248-4495.

MIDLAND CITY
Ongoing — Residents are invited 

to town hall meetings on the first Tuesday 
of each month at 5:30 p.m. at Town Hall, 
1385 Hinton Waters Ave. For more infor-
mation, call 983-3511.

NEW BROCKTON
April 23 — Disabled American 

Veterans Chapter 99 will meet at 6 p.m. 
in the New Brockton Senior Center, lo-
cated one block behind the New Brock-
ton Police Station. Food and drinks will 
be served, followed by regular chapter 
business. Officials extend an invitation 
to veterans throughout the Wiregrass to 
join as new members in the DAV and 
DAV Auxiliary. For more information, 
call 718-5707.

Ongoing — Tuesdays and Wednes-
days, from 10 a.m. to noon, Disabled 
American Veterans Chapter 99 maintains 
a service office in the New Brockton Po-
lice Station at 202 South John Street. The 
office will assist veterans who were in-
jured or disabled while in military service. 
DAV service officers help veterans and 
their spouses with disability compensation 
claims, Veterans Affairs pensions, death 
benefits, VA medical care, Social Security 
disability benefits, veterans job programs, 
homeless veterans services and other vet-
eran services. All veteran services are pro-
vided free of charge. For more informa-
tion, call 718-5707.  

OZARK
April 10 — St. Michael’s Episcopal 

Church will host a free classical guitar 
concert at 7 p.m.  The classical guitarist 
is Petrit Ceku, who is billed as one of the 
leading internationally known classical 
guitarists of the younger generation. Fol-
lowing the concert will be a meet-the-mu-
sician reception in the church parish hall. 
St. Michael’s is located at 427 Camilla 
Avenue.    

April 11 — The Ozark/Dale County 
Library on James Street will host the an-
nual spring book, bake and plant sale from 
9 a.m. to 1 p.m. The event is sponsored by 
the Friends of the Library and the Clay-
bank Master Gardeners.  All proceeds 
from the sale will go to the library. All 
of the book sale rooms will be open, and 
there is a large collection of fiction and 
non-fiction books, as well as magazines. 
The plant sale is sponsored by local master 
gardeners. They have propagated shrubs, 
perennials and annuals, and will have 
many plants not commonly found in nurs-
eries.  Gardeners will also be on hand to 
answer garden questions.  

PINCKARD
Ongoing — The public is invited to 

the Cross Country Workshop every Sun-
day at 6 p.m. at the Pinckard United Meth-
odist Church. For more information, call 
983-3064.

SAMSON
Ongoing — The Samson City Coun-

cil meets monthly the first and third Tues-
days at 5:30 p.m. at the Samson Commu-
nity Center. 

Ongoing — American Legion Post 
78 meets monthly on the second Tuesday 
at 7 p.m. 

TROY
Ongoing — The Pioneer Muse-

um of Alabama invites people to learn 
to cook like a pioneer. The museum’s 
Hearthside Meals offers the opportunity 
to learn to cook in a Dutch oven and on 
a wood stove, and then participants get 
to enjoy the meal. Cost is $15 per per-
son, and includes the cooking class and 
the three-course meal. Pre-registration is 
required and is limited to 15 people. For 
more information or to book a spot, call 
334-566-3597.

Ongoing — Troy Bank and Trust 
Company sponsors senior dance nights 
every Saturday night from 7-10 p.m. at the 
J.O. Colley Senior Complex. The com-
plex is transformed into a dance hall and 
features music from the 40s, 50s, and 60s 
with finger foods and refreshments. For 
more information, call Janet Motes at 808-
8500.

WIREGRASS AREA
Ongoing — The Marine Corps 

League, Wiregrass Det. 752, welcomes all 
Marines, Navy corpsmen and chaplains, 
and their families, to its monthly meetings. 
Meetings are held the first Thursday of each 
month at 7 p.m.  Attendees are welcome to 
arrive early for food and camaraderie. The 
next meeting will be at the Golden Corral 
in Dothan. For more information, call 718-
4168 or 805-7335.

Wiregrass community calendar
If you would like to advertise your event, email Jim Hughes with all the details at jhughes@armyflier.com.

Friday Fest
Friday Fest in downtown Panama City, Florida, is Bay 

County’s largest street festival with more than 200 show 
cars, 50 vendors and live bands – filling up six blocks 
of Harrison Avenue the first Friday of each month from 
6-10 p.m. Local shops and restaurants stay open late.

Tyndall air show
Tyndall Air Force Base, Florida, will host it 2015 Gulf 

Coast Salute open house and air show April 11-12.  The 
base gates will open at 9 a.m. each day –admission and 
parking are free. This year’s show will feature perfor-
mances by the U.S. Air Force Thunderbirds, the F-22 
demonstration team, the U.S. Army Golden Knights and 
more.

For more information, visit http://www.gulfcoastsa-
lute.com.

Dinosaurs Alive!
Downtown Gadsden becomes pre-historic when 13 

life-like animatronic dinosaurs inhabit the Hardin Center 
for Cultural Arts now through Aug. 3 as part of Dino-
saurs Alive! Creatures will be featured in period sets and 
include: Apatosaurus, Apatosaurus baby, Dilophosaurus, 
Triceratops, Triceratops baby, Parasaurolophus, Paras-

aurolophus baby, Parasaurolophus nest with hatchlings, 
Stegosaurus, Detrodon, a baby T-rex robot (joy-stick ac-
tivated), Velociraptor and Protoseratops scenario, T-rex, 
static T-rex head, and static T-rex leg.

The center is located at the corner of 5th and Broad 
Streets. Cost is $8 per person and $4 for center mem-
bers.

For more information, visit http://www.culturalarts.
org.

Ark of India exhibit
Ark of India: An Alabama Artist Explores Southern 

Asia is an exhibit about discovery at the History Mu-
seum of Mobile. It is an account of late 19th and early 
20th century India as seen by Alabama artist Roderick 
D. MacKenzie, using his paintings, drawings, sculptures, 
photographs and writings. MacKenzie spent more than a 
decade in India, a place he described as exotic, danger-
ous, and colorful. He rode with princes on tiger hunts, 
climbed mountains along India’s Northern border, and 
swam in the sacred Ganges River. 

The exhibit runs now through September. Admission 
costs $7 for adults, $6 for senior citizens and $5 for stu-
dents.

The History Museum of Mobile is located in historic 
downtown Mobile at 111 South Royals Street. Traveling 
on I-10 East or I-10 West, exit Water Street/Downtown, 
Exit 26B. Turn left at the first traffic light onto Govern-

ment Street. Turn left at the next traffic light onto S. Roy-
al Street. The History Museum of Mobile is on the left.

For more information visit: http://historymuseumof-
mobile.com/ark_india_exh.php.

Antique boat show
Apalachicola, Florida, will host the 16th annual Apala-

chicola Antique & Classic Boat Show April 18.  Antique 
boats, examples of classic and traditional vessels, work-
boats, and fiberglass and aluminum classics will all be 
on display throughout the day. Event highlights include 
authentic oyster boats, workboats, home-built boats, 
antique outboard engines, antique automobiles and art 
booths.  The restored 1877 gaff-rigged schooner the Gov-
ernor Stone will also be on display at the city dock in the 
center of town. 

For more information, visit www.saltyflorida.com.

Carrabelle Riverfront Festival
Carrabelle, Florida, will host the 25th annual Carra-

belle Riverfront Festival April 24. The theme will again 
be “Pirates of the Caribbean.” This year’s event will also 
feature an antique car show. The festival will be held on 
Marine Street along the riverfront. It will feature arts and 
crafts, seafood, a pet parade, live music, maritime exhib-
its, a fishy fashion show, food booths and a childrens’ 
zone. 

For more information, visit www.saltyflorida.com.

Beyond Briefs

Imagine rock climbing, trail run-
ning or hiking in Forsyth, canoe-
ing the Etowah and Chattahoochee 
River water trails, tree climbing 
or taking a canopy walk — all in 
a picturesque setting against the 
backdrop of north Georgia’s break 
taking mountains. Plan your next 
office retreat, scout event, fam-
ily reunion or just a fun day with 
friends. 

Want to get out on the lake or 
explore local rivers with your 
family this weekend, but don’t 
have the gear? Sawnee Mountain 
Preserve also offers a rental 
program for adventure gear. Items 
available for rent include: canoes, 
recreational kayaks and white water 
kayaks. For more information, 
call (770) 781-2217 or visit www.
sawneemountain.org or www.
forsythco.com/parks. 

Sawnee Mountain Preserve 
features:

Tree top canopy walk;•	
Aerial Adventure park with zip •	
lines and climbing tower;
Hiking trails;•	
Geocaching;•	
Environmental education pro-•	
grams: classes, camps, special 
events, home school afternoons/
school based;
Tree climbing and nature birth-•	
day party themes; and
Rock climbing.•	

Forsyth County features:
Mountain biking;•	
White water kayaking;•	
Recreational canoeing and kay-•	
aking;
Eight passive parks, more •	
than 25 miles of natural sur-
face multi-use trails, 7 miles 
of greenway trails and 2 water 
trails; and
Dogs are welcome in parks.•	Courtesy artwork

Sawnee Mountain Preserve
Press Release

North Georgia offers outdoor adventures



ARMYFLIER.COM  ❘  April 9, 2015  ★  C7

Visit armyflier.com.

PREMIUM BREAKFAST PLATTERS
All Premium Breakfast Platters are served with • 2 Eggs* cooked to order
• Home Style Grits or Hash Browns • Toast
Cholesterol-free egg substitute available by request (prepared scrambled).
Country Fried Steak* - with White Pepper Country Gravy 8.39
Ribeye Steak* (6 oz.) - Juicy ribeye steak cooked just the way you like 10.69
Slow Cured Country Ham* - A salt cured Southern classic 8.39
Sugar Cured Ham* 7.89
Two Egg Breakfast* 4.39
Smokehouse Bacon* (3 strips) 5.79
Country Sausage* (2 patties) 5.79

Have Your Hash Browns "ALL THE WAY" - With diced sugar cured
ham, onions, tomatoes, green bell peppers topped with American,
Swiss or cheddar cheese only 1.79 more

SOUTHERN SMOTHERED BISCUIT PLATTER
Southern Smothered Biscuit Platter with Eggs* - We start with
a fluffy, open-faced biscuit, then add two sausage patties, golden hash browns,
sausage gravy, cheddar cheese and top it with two scrambled eggs. It’s a Huddle
House original. 8.49 (without eggs 6.49)

GOLDEN WAFFLE
Golden Waffle Platter* - A Golden Waffle, 2 eggs and your choice of
smokehouse bacon (3 strips) or country sausage (2 Patties) 6.99
Golden Waffle with Bacon - (3 Strips) or Sausage* (2 Patties) 5.99
Southern Pecan Waffle - 4.99
Strawberry Topped Waffle with Whipped Cream 4.29 or Plain 3.29

FRENCH TOAST
Prepared with a hint of cinnamon and grilled to a golden brown,
lightly with powdered sugar.
French Toast Platter* - Two pieces of French Toast served with
2 eggs and your choice of smokehouse bacon (3 strips) or country
sausage (2 patties) 5.99
Strawberry French Toast - Three piece of French Toast crowned
with strawberry topping and powdered sugar. 5.79 Plain 4.99

Enterprise
334-348-1655

1209 MLK Expressway, Andalusia • 334-222-8141
1076 Third Street, Florala • 334-858-5113
1677 US 231 S, Troy • 334-808-4022

*EGGS, HAMBURGERS, AND STEAK MAY BE COOKED TO ORDER, CONSUMING RAW OR
UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BIG BOLD BURGERS
BIG BOLD BURGERS - Two juicy burgers with specialty toppings
on a grilled deli roll. Served with your choice of lightly seasoned fries
or sweet potato fries.
Mushroom Swiss & Onion* - An all-time favorite with the added
flavor of sauteed onions, onion ring and roasted garlic sauce 7.69
Jalapeño Chipotle - Turn up the heat and flavor with jalapeños,
swiss cheese and our smoky chipotle sauce 7.69
BBQ Bacon Cheddar* - A hearty combination of sizzling
smokehouse bacon, cheddar cheese, ranch sauce and BULL’S EYE
BBQ® Sauce 7.69

SANDWICH PLATTERS
Served with your choice of lightly seasoned French fries or sweet potato fries
Philly Cheese Steak* - with swiss cheese, grilled onions and
green peppers or grilled Texas toast 7.19 ADD grilled mushrooms .69
more.
Country Fried Steak Sandwich - Our country fried steak with
lettuce and tomato on grilled Texas toast. 7.39
Huddle Burger* - Two beef burgers, American cheese 5.79
Grilled Chicken Melt - Marinated chicken breast, American
cheese, grilled onions on wheat bread 6.99
Classic Club* 6.99
BLT 4.29 Make it a Mega with six bacon strips 6.49
Patty Melt* - Two beef burgers, American cheese, grilled onions
on wheat Toast 5.79

DINNER PLATTERS
Dinner platters include Texas toast and two sides. Choose from baked
potato, mashed potatoes, vegetable of the day, side salad, sweet
potato fries, or lightly seasoned French fries.
Country Fried Steak* - With white pepper country gravy 8.29
Ribeye Steak* and Shrimp - Ribeye steak (6 oz.) grilled just the
way you like it and lightly breaded plump shrimp 13.99

Get a larger Ribeye (10 oz.) for 3.00 more
Ribeye Steak* – (10 oz.) 13.69 (6 oz.) 10.69
Shrimp - Lightly breaded plump shrimp served with tangy
cocktail sauce 8.99
Chicken Tenders - Dipped in seasoned batter for a lightly crisp
texture on the outside and juicy goodness on the inside 7.79
Grilled Chicken - Marinated chicken breast grilled just right 7.49
Chopped Steak* - With savory mushroom gravy 7.79

CHILI
5 Star Chili - A hearty blend of beef, beans, tomatoes and traditional
spices makes a delicious addition to any meal 3.49
Add shredded Cheddar cheese .59 more
Loaded 5 Star Chili
Topped with shredded Cheddar, onions and Jalapeños 4.79

SALADS
Crispy or Grilled Chicken Salad - Diced crispy or grilled chicken
with mixed greens, carrots, red cabbage, tomatoes and Cheddar
cheese 6.69
Large Tossed Salad - Mixed greens, carrots, red cabbage,
tomatoes, and cheddar cheese. 4.99 Side Tossed Salad - 2.59
Ham Salad* - Diced ham with mixed greens, carrots, red cabbage,
tomato and cheddar cheese 6.89

HEAVENLY OMELETS
Meat Lover’s Omelet* - Crispy smokehouse bacon,
country sausage, diced ham, onions, and tomatoes 6.99
Western Omelet* - Diced sugar cured ham, green bell
peppers, onions, and tomatoes 6.79
Philly Cheese Steak Omelet* - Thinly sliced steak, diced
onions, and green bell peppers 7.29
Garden Omelet* - Diced green bell peppers, onions,
tomatoes, and mushrooms 5.99
Ham & Cheese Omelet* - 6.49

BIG HOUSE BREAKFAST
The Smokehouse Platter* 8.99
• Bacon* (3 strips) AND Country Sausage* (2 patties)
• Three Eggs*
• Golden Hash Browns
• Biscuit and Sausage Gravy OR Grits and Toast
The Ranch Platter* 9.29
• Country Ham OR Sugar Cured Ham OR

Country Fried Steak*
• Three Eggs*
• Golden Hash Browns
• Biscuit and Sausage Gravy OR Grits and Toast
The Original Big House Platter* 7.29
• Bacon* (3 strips) OR Country Sausage (2 patties)
• Three Eggs*
• Golden Hash Browns
• Biscuit and Sausage Gravy OR Grits and Toast
ADD cheese to the three eggs OR a golden
waffle to any breakfast meal for only 1.99 more
Have Your Hash Browns "ALL THE WAY" only 1.79

BIG HOUSE SANDWICH COMBOS
Build Your Own Sandwich Combo 7.99
Includes tea, soft drink or coffee
1. Choose your Big House Sandwich
Triple Huddle Burger* - Our most popular sandwich is made
with three beef burgers, two slices of American cheese, lettuce and
tomato on a grilled sesame seed bun
Huddle Burger with Bacon* - Two beef burgers, smokehouse
bacon,American cheese, lettuce and tomato on a grilled sesame seed bun
Grilled or Crispy Chicken Club - with American cheese, crisp
smokehouse bacon, lettuce and tomato on a grilled sesame seed bun
Crispy Chicken - Lightly breaded chicken fillet with lettuce and
tomato on a grilled sesame seed bun
Buffalo Ranch Chicken Sandwich - Crispy or grilled chicken
fillet with Buffalo Sauce, lettuce, tomato and ranch dressing on a
grilled sesame seed bun
2. Choose French Fries OR Sweet Potato Fries
3. Choose Freshly Brewed Iced Tea, Soft Drink, or
Hometown Blend Coffee

STARTERS & SNACKS
Fried Pickles Basket - Tangy, batter-dipped dill pickles fried to a
golden brown served with fries 4.29
Jalepeño Poppers Basket - Jalapeño pieces and rich cheddar
cheese inside a light breading served with fries 4.29
Mozzarella Cheese Sticks - with zesty Marinara Sauce
small 4.49 large 7.99
Chicken Wings - with Buffalo or BBQ sauce small 6.39 large 11.29
Chili Cheese Fries* - 4.49
Chicken Tenders Basket - (3) with Buffalo or BBQ sauce and
lightly seasoned Fries 6.49
Shrimp Basket - Lightly breaded, plump shrimp and
lightly seasoned Fries 6.39

YOURSELF®

WHILE YOU
SERVE

Baker College strongly believes in the Principles of Excellence as outlined in
Executive Order 13607 by being a participant of the Degree Network System
(DNS), DANTES, GoArmyEd, and CCAF’s AU-ABC Program. The college is a
proud signer of the DOD MOU and is eligible to receive Federal military and
Veteran education benefits.

ACCREDITED NOT-FOR-PROFIT

100% ONLINE NATIONALLY
RECOGNIZED

LIFETIME EMPLOYMENT
ASSISTANCE
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FEE
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Contact Baker today for a complimentary evaluation of
transfer credit and military work experience. See an
online class demo at bakercollegeonline.com/demo

CALL:

VISIT:

An Equal Opportunity Affirmative Action Institution. Baker College is accredited by the Higher Learning Commission / 230 South LaSalle St., Suite 7-500,
Chicago, IL 60604-1411 / 800-621-7440 / www.ncahlc.org. Baker Center for Graduate Studies’ MBA program is also accredited by the International Assembly
of Collegiate Business Education (IACBE). For more information about our graduation rates, the median debt of students who completed the program, and
other important information, please visit our Web site at www.baker.edu/gainfulemployment.

Come watch
on

Scheduled to film during the festival!

TICKETS $10 EACH
DAY AVAILABLE AT

THE GATE
Kids 6 & Under FREE

DON’T MISS
• Chris Clark

Bicycle Stunt Show
• Car Show
• Reptile Discovery

Program
• KidsActivities
• Music
• Entertainment
• Vendors

AND OF COURSE...
GREAT BBQ!

Friday,April 10 • 5PM-10PM
Saturday,April 11 • 10AM-6PM

HOUSTON COUNTY FARM CENTER
DOTHAN,AL

www.TriStateBBQ.com • 334-699-1475

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Homeowners, boat, PWC and flood coverages are written through non-affiliated insurance companies and are secured through the GEICO
Insurance Agency, Inc. Motorcycle and ATV coverages are underwritten by GEICO Indemnity Company. The GEICO Personal Umbrella Policy is provided by Government Employees Insurance Company and is available to qualified Government Employees
Insurance Company and GEICO General Insurance Company policyholders and other eligible persons, except in MA. GEICO is a registered service mark of Government Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc.

subsidiary. GEICO Gecko image © 1999-2013. © 2013 GEICO.

Ron Davis | 334-671-1726
4177 Montgomery Highway • Dothan

REAL. LOCAL. SAVINGS.
See how much you could save on car insurance today.

bestbest
of the wi regrass
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The TruNet™ networked communications solution gives
your forces the power to network as never before. It’s the
first family of ground, handheld and airborne software
defined radios to ensure secure connectivity across the
entire battlespace. No matter what your uniquemission
requirements, TruNet can flex to meet them. Now you
have true control of your networked communications.

Full cross-domain interoperability

Tailorable tomission requirements

Easy integration with legacy platforms

More nodes/power, low latency

rockwellcollins.com/TruNet

© 2015 Rockwell Collins. All rights reserved.

First
ground-air
comms network
tailorable to your
mission needs.
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Sports  Gold standard
Soldier-athlete inspires 
others at 2015 Army Trials 

Story on Page D3and Health

Finding the motivation to begin a new 
exercise routine can be challenging, but an 
upcoming fitness program may be the key 
to success.

Fort Rucker’s six-week spring fitness 
boot camp is April 13-May 22. Classes are 
held Monday through Friday from 8:30–
9:45 a.m. at the Fort Rucker Physical Fit-
ness Center. Cost is $100 per participant 
and must be paid in full before the first day 
of camp.

According to Anne Sullivan, fitness pro-
gram coordinator, the camp is a perfect op-
portunity for any fitness level.

“The nice thing about the format is that 
if you are ready to add a lot of weight and 
push to a new level of fitness, then that as-
pect is there,” she said. “Our trainers have 
the expertise to help those people safely 
achieve their goals. But if you are just 
getting started with a fitness routine, our 
trainers also have the ability to provide the 
knowledge you need to safely dip your toe 
into the water.

“If you are someone who is just getting 
started in fitness, then our format will en-
sure you are not left behind,” she added. 
“We anticipate a broad spectrum of fitness 
levels. So the workouts are designed to ac-
commodate varied levels of fitness.”

The boot camp begins with a fitness test 
to establish everyone’s individual capa-
bilities.

“We start the boot camp with fitness 
testing,” Sullivan said. “I know it sounds 
scary, but it’s really not. We strive to re-
move any element of judgment from it. I 
know a lot of people are just ready to judge 
themselves right away. I think it is impor-
tant to be able to step back and evaluate 
yourself without emotion.  

“We do pushups, sit-ups, squats and a 
fairly brief run the first day to establish 
each person’s level of fitness,” she added. 

“We only expect you to do what your body 
is capable of the first day. Then our staff 
will work with you, over the course of the 
next six weeks, to help you safely reach a 
new level of fitness.”

Spring’s boot camp shifts from winter’s 
muscle group training focus to full-body 
workouts and each day’s training will take 
place outdoors, Sullivan said.

“It is a lot of what you might call func-
tional fitness,” she said. “There will be a 

lot of jumping onto and over things, pull-
ing things, lifting things and various func-
tional exercises. The goal is for it to be a 
full-body workout from week to week. 

“In the winter boot camp, we struc-
tured it to focus on certain major muscle 
groups from week to week with a class-
room element to it,” she added. “We plan 
to shift to a completely outdoor routine in 
the spring, but we will still likely target 
a specific muscle group each week. You 
will still receive a full-body workout each 
week, but more exercises will target spe-
cific muscle groups like arms, legs, back 
or shoulders.”

Classes are held rain or shine, but in-
structors might alter plans due to inclem-
ent weather.

“If there is thunder and lightning, then 
we will not put you outside to face the el-
ements,” Sullivan said. “But it is a boot 
camp. I think there is definitely an element 
of camaraderie built when you are outside 
in the mud with a group of people flipping 
tires. You finish the workout for the day 
and you barely recognize the people in the 
group because they are wet and covered in 
mud. But there is always a smile when it is 
that kind of a group effort and workout.”

Orientation is held the first day of 
boot camp. A registration packet must be 
completed. Packets are available at Fort 
Rucker and Fortenberry-Colton Physical 
Fitness Center.

For more information, visit either PFC 
or call 255-3794.

By Jeremy Henderson
Army Flier Staff Writer

Spring
Boot camp welcomes all fitness levels 

Two participants push medicine balls down a football field at one of several stations setup for a circuit 
training session during a recent fitness boot camp. Fort Rucker’s spring fitness boot camp begins April 
13. Sessions are held Mondays through Fridays from 8:30-9:45 a.m. at Fort Rucker Physical Fitness 
Center on Andrews Avenue.

Photo by Jeremy Henderson

Fitness

See upgrades, Page D3

Defense Health Agency 
leader offers service 
members sleep tips

ARLINGTON, Va. – Sleep is as important as food and wa-
ter, yet many military service members wrestle with insomnia 
or wake up too early. The result can be serious health problems 
or reduced readiness. 

The good news is, even with the demands of military ser-
vice, many sleep problems may be avoided or resolved, said 
U.S. Public Health Service Commander Tony Satterfield, a 
psychologist with the Defense Health Agency. 

There are several measures service members can follow to 
prevent the piling up of sleep deficit hours, said Satterfield, 
DHA’s deployment psychological health program manager. It 
may take some convincing for the troops, though. 

“Some service members may feel they don’t need much 
sleep to function effectively. They often view sleep as an un-
productive use of time – it’s undervalued,” he said. 

The amount of sleep required varies with individuals. Most 
people need seven to nine hours of sleep, while some do fine 
with six hours per night, but the number should not dip below 
six hours, Satterfield said. 

First, relax ....
Service members can get “wound up” from periods of stress 

and boredom throughout the day. Satterfield’s first piece of ad-
vice to warfighters is to unwind by practicing relaxation tech-
niques, such as controlled breathing. 

“It can be difficult to shut down the brain, especially if you 
have the habit of worrying, but shifting your focus to thoughts 
that are relaxing or neutral can help. Listen to calming music 
or sounds,” he said.

Satterfield provided some other tips.
Military life can be unpredictable, but when possible, keep •	
a similar bedtime and wake up time each day of the week 
to help maintain a consistent pattern of sleep.
While some people may find a brief rest or power nap •	
helpful, napping can also disrupt normal sleep patterns and 
actually make it more difficult to fall asleep at night. If you 
do take a nap, keep it brief – less than an hour – and well 
before your regular bedtime. 
Avoid stimulants – such as caffeine, nicotine and alcohol— •	
large meals and exercise within a few hours of bedtime.
Find a quiet, comfortable place to sleep – free of distrac-•	
tions, such as televisions and video games.
Use ear plugs and a sleep mask to block out distractions. •	
These aids may take a period of time to get used to, but 
give them a try.
Eat healthy foods and exercise, which can help regulate •	
your sleep. Check Operation Live Well at www.health.mil/
Military-Health-Topics/Operation-Live-Well for tips on 
maintaining your overall health. See afterdeployment.org 
for video tips on getting a better night’s sleep. 

If these suggestions do not solve a sleep problem, service 
members should consult their primary care doctor. A more 
serious sleep disorder, such as sleep apnea or a contributing 
health condition, may be present. In any case, a good night’s 
sleep is critical to a service member’s health and to mission 
success.

Military Health Systems 
Communications Office

Women are often the people in the family respon-
sible for taking care of their family’s health concerns 
and often neglect their own health including the health 
of their eyes. 

Yet, did you know that two-thirds of the people in 
the world affected by visual impairments and blind-
ness are women even though they represent 53 percent 
of the population? 

The rate of eye disease is on the rise in this country 
mostly because people are living longer and women, 
on average, live longer than men. As a result, more 
women are susceptible to age-related eye diseases 
such as macular degeneration, cataracts, dry eyes, 
glaucoma and diabetic changes of the eye as well as 
other conditions. 

Because of this, Prevent Blindness America has 
designated April as Women’s Eye Health and Safety 
Month to help educate women about the steps that 
they must take to help prevent vision loss by making 
their own eye health a priority. While the following 
recommendations apply to all, during April, the em-
phasis is on women so that they remember to take care 
of themselves, as well as their families.

Get routine eye care – •	 Many causes of eyesight 
problems are preventable, so all women should 
make having regular eye examinations a regular 
part of their health routine to minimize the risk. 
It is recommended that all women receive a com-
prehensive eye examination by the age of 40 if not 
sooner and obtain routine follow-up care as rec-
ommended by their eye care professional. 
Know your family history – •	 Everyone is aware 
that genetics play an important role in what dis-
eases you are at risk for including eye diseases. By 
knowing what conditions your ancestors have had, 
you can notify your eye care professional of what 
those conditions are and, in some cases, do things 
to prevent or lessen the effect of those conditions 
in you.
Eat healthy and exercise –•	  Eating healthy and 

exercising is important in maintaining a proper 
weight to reduce the risk factors for certain con-
ditions. Doing so can also assist you in guarding 
against vision loss. Obesity, a lack of exercise, 
stress and a bad diet all can affect the health of 
your eyes. 
Avoid smoke – •	 Smoking, even secondhand smoke, 
increases the risks for certain eye diseases such as 
cataracts and macular degeneration. Avoid smok-
ing and being around smokers if at all possible.
Wear good sunglasses – •	 Ultraviolet light expo-
sure has also been linked to the development of 
cataracts and macular degeneration. So, it is rec-
ommended that when you go outside, consider 
wearing brimmed hats and UV-rated sunglasses.
Use cosmetics and contacts safely – •	 You know 
the rules for using these safely. Wash your hands 
first. Throw away old makeup and contacts. Do 
not share them with others. Do not apply them 
while driving. By following these directions, you 
can prevent a serious eye infection that could re-
sult in permanent loss of vision.

Remember, as the one who is responsible for mak-
ing certain that everyone is healthy, it is important that 
you remain around to continue to take care of your 
family and that you see well enough to maintain that 
role. Taking care of your eyes is an easy way to assist 
you in meeting those important functions for years to 
come.

By Tri-Service Vision Conservation and Readiness 
Program Staff
U.S. Army Public Health Command

Dr. Marion Ewan, Tripler Army Medical Center Optometry Clinic, 
Hawaii, screens Charity Del Rosario during an eye examination.

Army photo

Impairment incidents higher in women
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Down Time

Kid’s Corner

See Page D4 for this week’s answers.
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At 22 years old, Spc. Samuel Scudder 
has accomplished more for himself than 
some people achieve in a lifetime. 

He was an outstanding kicker for his high 
school football team, served his nation as 
a Marine, later joined the Army, deployed 
to a combat zone in Afghanistan, welcomed 
his first son 10 months ago and recently 
competed in his first Army Trials. 

About 100 wounded, ill or injured Sol-
diers and veterans recently descended upon 
Fort Bliss, Texas, to train and compete in 
a series of competitive athletic events, in-
cluding archery, cycling, shooting, sitting 
volleyball, swimming, track and field, and 
wheelchair basketball. 

The Army Trials competition was con-
ducted March 29-April 2 by the Army War-
rior Transition Command. The trials help 
determine who will get a spot on the De-
partment of Defense Warrior Games 2015 
Army Team that will compete in June at 
Marine Corps Base, Quantico, Virginia.

During Scudder’s deployment to Afghan-
istan, he was injured in a fall, and sustained 
nerve damage, lost mobility in his knee and 
suffered some hearing loss in his left ear. 

While such injuries would cause some 
people to avoid any physical activity, Scud-
der is just not the type of guy who wants to 

sit at home and do nothing.
“In the Army, we learn to be resilient,” 

said Scudder. “I refuse to let an injury de-
fine who I am.”

Scudder discovered that swimming laps 
in a pool actually helped his knee heal, but 
he also discovered something more.

“I realized I was pretty good at this thing, 
and when I heard about the Army Trials, I 
thought it would be the perfect place for me 

to try something new,” said Scudder.
When Scudder arrived for the Army Tri-

als practice session at Fort Bliss, he was 
impressed with the high-quality coaching 
team who assists the athletes. 

One particular coach is Glen O’Sullivan, 
a U.S. Paralympic team coach who assists 
the swimming team.

“My goal is to help each athlete suc-
ceed,” said O’Sullivan, who also spent nine 

years in the Marine Corps and eight years 
as a water survival instructor for the Navy. 
“I don’t want them to focus on their disabil-
ity, but on understanding what they can do. 
Anything is possible if you have the mind 
to succeed.”

Scudder said the Army Trials coaching 
staff let him know that he can compete in 
spite of his injury.

Those who work with Scudder on a regu-
lar basis are not surprised by his drive and 
determination to succeed. 

Staff Sgt. Garfield Harriott, a fellow 
Soldier with combat experience, serves 
as Scudder’s supervisor at Fort Leonard 
Wood, Missouri. He said that Scudder is an 
example among his peers. 

“He is not a complainer and he finds so-
lutions to problems,” said Harriott. “His 
attitude is always positive and you can al-
ways see him helping other Soldiers.”

Scudder hopes to return to regular duty 
within the Army soon. 

In addition to competing in the swim-
ming category, Scudder will also compete 
in several other categories including wheel-
chair basketball, sitting volleyball, cycling 
and shooting.

Scudder said his fellow warriors are re-
ally the ones who motivate him. 

“The most enjoyable part of being here 
is the camaraderie among the group,” said 
Scudder.

By Chanel S. Weaver
U.S. Army Public Health Command

Spc. Samuel Scudder, Fort Leonard Wood, Mo., Warrior Transition Unit, competed in swimming during 
the Army Trials at Fort Bliss, Texas, recently. 

Photo by Chanel S. Weaver

Soldier-athlete inspires others 

Appetizers
5. Indian / Italian Appetizer Platter 15
Lamb kebab, Chicken kebab,
Mozzarella Sticks, Samosa, Aloo Tikki,
and Pakoras.

6. Indian Mixed Appetizer Platter 9
Includes Samosa, Aloo Tikki, and Pakoras.

7. Samosa 5
Triangular crispy pastry stuffed with mildly

spiced peas and mashed potato.
8. Samosa Chaat 7
Samosa served with chickpeas, garnished with
yogurt, mint and tamarind chutneys.
9. Aloo Tikki 5
Mildly spiced mashed potato & vegetable patties.
10. Chole Bhature 5
Spicy chickpeas served with fried bread.
11. Pakoras 5
Indian fritters made with assorted vegetables
and served with tamarind & mint chutneys.
12. Shrimp Pakoras (5 Pieces) 5
Jumbo pieces of shrimp battered then fried.
13. Paneer 65 (Cheese) 5
Cubes of Paneer battered, fried, & sautéed
with onions and bell pepper in a tangy and
spicy sauce.
14. Chicken 65 5
Chicken battered, & fried, then sautéed with onions
and bell pepper in a tangy and spicy sauce.
15. Chilly Paneer 5
Cubes of Paneer cooked in a spicy sauce made
of onion tomato, ginger, garlic and soy sauce.
16. Vegetable Manchurian 5
Vegetable balls made of rice, cooked in a
sweet and sour sauce, rich in ginger, garlic and
soy sauce.
17. Chilly Chicken 5
Cubes of chicken cooked in a spicy sauce made
of onion tomato, ginger, garlic and soy sauce.
18. Papadum 2
A crispy lentil wafer flavored with spices.
19. Masala Papadum 2.5
A crispy lentil wafer topped with onion-tomato
salad, flavored with spices, served with
tamarind & onion chutneys.

Naan / Bread
An Indian meal is not complete without bread.
Our bread, called “Naan,” is baked fresh, made

to order! Most are cooked in a tandoor, a
traditional clay oven. Each soft and fluffy Naan

arrives at your table hot and fresh.

Choose from the following tastes and styles.

All Naan $3.00
20. Roti
Whole wheat bread baked in a tandoor.
21. Poori
Whole wheat flour puffed-bread, deep-fried
in oil.
22. Bhatura
Deep-fried, super-fine bread.

Dothan:
3102 Ross Clark Circle, Dothan AL

Dothan Phone: 334-699-3200

Dine In or Catering
www.tajdothan.com

Kebabs (All Kebabs are Gluten Free)

All meats are marinated in yogurt, ginger,
garlic, and homemade sauce, then roasted
on skewers in a tandoor oven, and served

”fajita style” on a sizzling platter with cabbage,
onions, and bell pepper.

Everything is made mild, but if you like
spicy we have a one-to-ten spicy level, 7

being Jalapeno spicy

23. Taj Kabob Platter 18
Chicken, lamb, and shrimp.
24. Seekh Kabob 16
Homemade minced lamb sausage.
[The Original Kebab]
24. Seekh Kabob 16
Homemade minced lamb sausage.
[The Original Kebab]
26. Lamb or Beef Kabob
Boneless lamb or beef.
27. Lamb Chops (Rack of Lamb) Six Pieces 24
28. Chicken Tikka—Boneless 15
Tandoori Chicken—Bone In
29. Tava Chicken [Bar-B-Q Flavor] 16
(Boneless & Bone In)
30. Tandoori Shrimp 15
31. Tandoori Fish 15
Boneless Tilapia
32. Cheese Kabob (Paneer Tikka) 14
Vegetarian Cheese Kebab

Curry
There is nothing called “Curry Powder” in

India. When we say “curry,” we mean sauce
or gravy made up of pureed onion, tomato,

ginger garlic & herbs — like spaghetti sauce
– but completely different in taste. Different
amount of pureed onions and tomatoes,

cream or no cream, makes different kinds of
curry we serve at Taj.

Add mixed vegetable or potato, or
Mushroom to any curry.

Chicken
(All Are Gluten Free)
33. Chicken Karahi Curry 13
Cubes of Chicken cooked in non-creamy gravy.
34. Chicken Vindaloo Curry 12
Tangy, spicy, non-creamy gravy with potato.
35. Chicken Tikka Masala Curry 12
Cubes of roasted chicken cooked in creamy sauce.
Our top seller.
36. Chicken Korma Curry 13
Cubes of chicken n creamy sauce rich in cashews.
37. Chicken Saagwala Curry 12
Cubes of chicken cooked with pureed spinach,
with a hint of ginger and garlic.
38. Chicken Mango Curry 13
Tender pieces of chicken cooked in a creamy
sauce with hint of mango.
39. Butter Chicken Curry 13
Cheese & cream marinated roasted boneless
chicken cooked in creamy sauce, and herbs.
40. Chicken Jalfrezi Curry 12
Chicken pieces cooked with bell pepper, onion.You
can add Potato, mushroom or mixed vegetable.
41. Malai Methi Chicken Curry 13
Boneless chicken cooked in a creamy curry
rich in fenugreek leaves (Methi).
42. Thai Chicken Curry 13
Chicken cooked in a gravy rich in coconut milk
and shredded coconut.

Lamb, Goat or Beef
(All Gluten Free)
43. Lamb or Goat or Beef Curry 14
Boneless lamb or Beef or bone-in goat cooked
in light gravy with fresh spices.
44. Lamb or Goat or Beef Vindaloo Curry 14
Choice of meat cooked in a non creamy tangy
spicy gravy with potato.
45. Lamb or Goat or BeefTikka Masala Curry 14
Choice of your meat marinated and roasted in
a creamy tomato based sauce.
Our Top Seller.
46. Lamb or Goat or Beef Korma Curry 15
Choice of your meat cooked in a creamy
sauce, rich in cashew.
47. Lamb or Goat or Beef Saagwala Curry 14
Choice of your meat cooked with pureed
spinach, with a hint of ginger and garlic.
48. Lamb or Goat or Beef Jalfrezi Curry 14
Choice of your meat cooked with bell pepper
& onion.You can add potato, mushroom or
mixed vegetables.
49. Lamb or Goat or Beef Mango Curry 14
Choice of your meat cooked in a creamy sauce
with hint of mango. Sweet curry.
50. Lamb or Goat or Beef Malai Methi Curry 15
Choice of your meat cooked in a creamy curry
rich in Fenugreek leaves (methi).
51. Lamb or Goat or Beef Thai Curry 15
Choice of meat cooked in a gravy rich in
Coconut milk and shredded coconut.

Fish
(All Gluten Free)
52. Fish Curry 13
Tilapia fish cubes cooked in a non creamy
gravy.
53. Fish Vindaloo Curry 13
Tilapia fish cooked in non creamy tangy spicy
gravy with potatoes. (It’s a spicy curry)
54. Fish Tikka Masala Curry 13
Boneless pieces of marinated and roasted fish
cooked in a creamy sauce.
Our Top Seller.
55. Malai Methi Fish Curry 14
Boneless pieces of fish cooked in a creamy
curry rich in fenugreek leaves.
Our No. 1 Seller.
56. Thai Fish Curry 14
Fish cooked in gravy rich in coconut.

Shrimp
(All Gluten Free)
57. Shrimp Curry 13
Shrimp cooked in a light gravy with fresh spices.
58. Shrimp Vindaloo Curry 13
Shrimp cooked in non creamy tangy spicy
gravy with potatoes. (It’s a spicy curry)
59. Shrimp Tikka Masala Curry 13
Shrimp cooked in a creamy sauce.
Our Top Seller.
60. Shrimp Saagwala Curry 14
Shrimp cooked with pureed spinach, with a hint
of ginger and garlic.
61. Tandoori Shrimp Bhuna Curry 15
Grilled shrimp cooked with herbs, ginger and
garlic.

62. Shrimp Malai Methi Curry 14
Shrimp cooked in a creamy curry rich in
fenugreek leaves (methi).
Our No. 1 Seller.
63. Thai Shrimp Curry 14
Shrimp cooked in a gravy rich in coconut.

Biryani
(All Biryanis are Gluten Free)

Basmati rice, cooked with saffron and
other exotic spices, with your choice of the

following meats or vegetables.
64. Mixed Vegetable 12
65. Chicken* 12
66. Lamb 14
67. Goat* 14
68. Shrimp* 14
69. Fish* 14

*Add Potato, Mushroom, or Mixed Vegetable
free Veg V

Vegetables
70. Potato & Cauliflower G/V 10
Steamed and mildly spiced potato & cauliflower.
71. Potato & Chickpeas / Chana Masala G/V 10
Potato & chickpeas cooked with herbs and spices.
72. Alu Mutter G/V 10
Fresh potato & peas in turmeric spices and herbs.
73. Okra Masala G/V 12
Steamed okra sautéed with onions, bell
pepper, tomato and spices.
74. Eggplant Bharta G/V 12
Delicately flame-broiled ,peeled & mashed
eggplant sautéed with peas, herbs and spices.
75. Mixed Vegetable Karahi G 13
Seasonal vegetables cooked in curry sauce
and herbs.
76. Mixed Vegetable Korma G 13
Seasonal vegetables in a creamy sauce and
sprinkled with crushed cashews.
77. Paneer Korma G 13
Pieces of Paneer in a creamy sauce sprinkled
with cashew powder.
78. Paneer Tikka Masala G 12
Paneer cubes cooked in a creamy tomato sauce.
79. Mixed Vegetable Tikka Masala G 12
A medley of vegetables cooked in a creamy sauce.
80. Mutter Paneer G 12
Cubes of Paneer cheese with peas, herbs, & spices
81. Palak Paneer G 11
Cubes of Paneer with spinach, ginger, and garlic
82. Dal Tadka (Yellow Lentil) G/V 12
Lentils with onion, garlic, ginger and
mustard seeds.
84. Palak Chole G 11
Chick peas cooked in creamy spinach sauce.
85. Paneer Jalfrezi G 13
Cubes of Paneer, sautéed with onions & bell
pepper.
86. Malai Methi Paneer G 13
Soft paneer cheese cooked in a creamy curry
rich in dried spinach (methi).

Greek/Mediterranean
87. Chicken Gyro 8
Boneless roasted chicken sautéed with onions,
bell pepper, and tomato, wrapped with tzatziki
sauce and feta cheese, wrapped in fresh baked
flatbread.
88. Lamb Gyro 8
Sliced lamb meat sautéed with onion, bell
pepper, tomato, wrapped with tzatziki sauce
and feta cheese, wrapped in fresh baked
flatbread.

89. Paneer Gyro 8
Roasted paneer sautéed with onions,
bell peppers and tomato wrapped with
tzatziki sauce and feta cheese in freshly
baked flat bread.
90. Falafel Sandwich 8
Fried mixture of chickpeas wrapped in
fresh made flatbread with olives, feta ,
lettuce, onion and tomato.
91. Baba Ghanough.with Naan Bread 8
Eggplant blended with garlic, tahini sauce,
and fresh lemon juice, served with fresh made
flat bread.
92. Hummus Dip with Naan Bread 8
Chickpeas blended with garlic & lemon juice,
served with fresh baked your choice of Naan
bread.
93. Stuffed Grape Leaves (Dolmas) 5pc 8
Stuffed with rice, garlic herbs & spices,
steamed in vegetable-lemon broth, a splash of
olive oil, and served cold.
94. Shish Kabob Sandwich 8
Marinated lamb, charbroiled, and wrapped in
flatbread with lettuce, tomato, pickles, onions.
95. Shish Tawook Sandwich 8
Marinated chicken, charbroiled, & wrapped in
flatbread with lettuce, tomato, pickles, onions.

Salads
96. Green Salad 8
97. Greek Salad 8
98. Tabouleh Salad 8

Kids Menu
All kid meals are served with rice, fries, or salad
99. Chicken Fingers 5
With fries or rice
100. Grilled Cheese Sandwich 5
With fries
101. Corn Dog 5

Desserts
102. Gulab Jammun (2pc) 2
103. Tiramisu 4
104. Baklava (Greek/Mideast Pastry) 4
105. Homemade Ice Cream 4

Beverages
106. Mango Lassi 3
107. Iced Tea (Sweet & Un-sweet) 2.6
108. Coffee 2
109. Chai 2.6
110. Homemade Lemonade 3
111. Guava / Mango / Lychee 2.6
112. Pepsi Products 2.6

Condiments
113. Raita or Tzatziki Sauce 2
(Cucumber & Yogurt Sauce)
114. Mint,Tamarind, or Onion Chutney 2
115. Mango Chutney or Indian Pickle 2

Soups ( All Soups are Gluten Free )
1. Spinach Lentil Soup G/V 5
A lentil delight tempered with special spices.
spinach and garnished with fresh cilantro.
2. Mulligatawny Soup G 5
Thick yellow lentil soup with chicken rich in garlic.
3. Chicken Soup G 5
A traditional Indian soup made with herbs.
4. Tomato Curry Soup G/V 5
A traditional Indian tomato soup with herbs.

Restaurant & Full Bar

• Garlic
• Butter
• Plain
• Spinach
•Yellow Cheese
• Feta Cheese
• Onion Kulcha

• Aloo or Potato
• Green Chili
• Bullet, or Jalapeno
• Keema [Minced lamb]
• Peshawari
[Sweet Bread]
Coconut & Raisin

HOURS:
Mon — Thur: 10:30am - 9:30pm
Fri — Sat: 10:30am - 10:30pm
Sun: 11:00am - 9:30pm

654 Boll Weevil Circle
Enterprise, AL

334-347-4266
HOURS:

Mon — Thur: 10:30am - 11:00pm
Fri — Sat: 10:30am - 12:00pm

Sun: 11:00am - 11:00pm

3102 Ross Clark Circle
Dothan, AL

334-699-3200

ALL NEW

Taj Lounge

with Live M
usic,

Live DJ/Da
nce Floor!

With all of the demands placed on Soldiers 
these days, it is often hard to find one with a 
little spare time. 

Staff Sgt. Garfield Harriott, however, some-
how manages to find the balance between his 
duties as an Army NCO and his desire to vol-
unteer in the local community. 

When he is not leading junior Soldiers in 
the Army, he works in his local church’s hos-
pitality ministry, serves as a youth basketball 
coach and often mentors young people in his 
neighborhood. 

“I think it is important to give back and take 
time to invest in the welfare of others,” said 
Harriott, who is currently stationed at Fort 
Leonard Wood, Missouri.

So when an offer came to serve as a squad 
leader for the 2015 Army Trials, Harriott 
quickly volunteered for the assignment. 

About 100 wounded, ill or injured Soldiers 
and Veterans came to Fort Bliss, Texas, to train 

and compete in a series of competitive athletic 
events as part of the Army Trials competition 
March 29-April 2. Conducted by the Army 
Warrior Transition Command, the trials help 
determine who will get a spot on the Depart-
ment of Defense Warrior Games 2015 Army 
Team in June at Marine Corps Base, Quantico, 
Virginia.

“I’ve always been a person who liked to 
help people,” said Harriott. “Serving as a 
squad leader for the athletes at the Army Tri-
als was a dream job for me, because I could 
continue my tradition of giving back. I love 
being around Soldiers, interacting with them 
and helping them.”

As a squad leader, Harriott is responsible 
for assisting Soldiers with their day-to-day ac-
tivities and helping them through their therapy 
and recovery process. 

A veteran of three combat deployments, 
Harriott said that he is really inspired by the 
athletes who compete at the Army Trials. 

“Many of these athletes have suffered seri-
ous injuries and are battling complex diseases, 

yet they have this drive to overcome obstacles 
and not be limited by their disabilities,” said 
Harriott. 

He described the case of one Soldier who 
suffered gunshot wounds while deployed, yet 
he is making a full recovery.

“I learn from the athletes, and I enjoy shar-
ing their stories with others,” said Harriott. “If 
one Soldier can make a full recovery, I let oth-
ers know they can do it, too.”

Like Harriott, Staff Sgt. Timothy Adams Jr., 
another squad leader for the Army Trials from 
Fort Gordon, Georgia, finds inspiration in 
helping the athletes throughout their recovery.

He knows firsthand that a Soldier can return 
to duty, even after a debilitating injury. He has 
been deployed to a combat zone six times, and 
was injured himself by shrapnel when an im-
provised explosive device was deployed while 
he was on a convoy mission in Afghanistan. 

In spite of his injuries, Adams has returned 
to active duty, and works to inspire the other 
Army athletes at the competition.

“You have to push yourself,” said Adams. 

“You have to be resilient.”
Adams said that recovering from an injury 

is not a solo act, but requires the cooperation 
of a network of people who share the common 
goal of helping the individual bounce back 
from adversity.

He credited a strong, close-knit family with 
helping him to persevere through difficult mo-
ments.

“My parents encouraged me to continue 
my career in the Army,” said Adams. “They 
let me know that they were proud of me and 
delighted that I chose a career that allowed me 
to serve my country.”

While squad leaders have a duty to help 
their wounded, ill or injured Soldiers make a 
full recovery, they say it is really the athletes at 
the Army Trials who have a lesson to teach.

“Some Soldiers have lost limbs, others have 
lost eyesight and others have some emotional 
scars, yet these individuals are fierce com-
petitors in the various sports,” said Adams. 
“When you’re around them, you just can’t 
complain.”

By Chanel S. Weaver
U.S. Army Public Health Command

Soldiers discover dream job at Army Trials
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Intramural golf
Silver Wings Golf Course is accepting registrations for intramural golf 

now through April 27. Players will play the scramble format once or twice 
a week with a team of four. Games will be held on Tuesdays and Thursdays 
starting at 4 p.m. The first game is May 5. Registration is $10 per person, 
and each game is $10 per person for non-members and $5 for members. 

For more information, call 598-2449.

Survivors & Fallen Heroes 5K
The Fort Rucker Physical Fitness Center will host the Survivors & 

Fallen Heroes 5k Saturday starting at 8 a.m. Race-day registration begins 
at 6:30 a.m. at the Fort Rucker PFC on Andrews Avenue. Participants are 
encouraged to pre-register at either PFC. The fun run is open to all chil-
dren, free of charge, and will begin after the 5K race is complete. Each fun 
run participant will receive a medal. Cost for the 5k is $25 with a shirt – 

while supplies last. Refreshments will be provided. The race is open to the 
public. Trophies will be awarded in various categories. 

For more information, call 255-2296.

Golf tournament for AER
Silver Wings Golf Course will host the 25th annual Golf Tournament 

for Army Emergency Relief April 17. Registration will begin at 10 a.m. 
with a noon shotgun start. The format is four-person scramble. Entry fee 
is $65 per person, or $55 for Silver Wings members. The cost includes a 
hamburger lunch, cart, green fees and registration gift. All proceeds will be 
donated to Fort Rucker’s AER fund. 

For more information, call 1-800-448-4096 or 598-4411. 

Super Demonstration Day
Silver Wings Golf Course’s driving range will host its Super Demon-

stration Day April 18 to help golfers find the right club for their style of 
play. According to SWGC officials, to get the most from a round of golf, 
players need to be playing with clubs that fit their swings, and this event 
helps them find the perfect match as golfers can experience the latest and 
greatest in golf club equipment from 9 a.m. to 3 p.m. The event is open to 
the public and non-members. 

For more information, call 598-2449.

Youth fishing tournament
Outdoor recreation will host a youth fishing tournament April 18 from 

7-11 a.m. at Parcours Lake for youth ages 3-15. Live bait will be permitted, 
but no minnows. Prizes will be awarded to first-third place winners. The 
cost to participate is $10. Bait, snacks and some fishing gear will be avail-
able for purchase – cash only. The event is open to the public. 

For more information or to register, call 255-4305. 

Fort rucker SPORTS Briefs

P
U

Z
Z

LE
 

A
N

S
W

ER
S Trivia

FEATURING FRESH-BAKED BUTTERMILK BISCUITS
SERVED ALL DAY!

FAMOUS BREAKFAST FAMOUS CHICKEN BONELESS CHICKEN

BREAKFAST PLATTERS

KID’S MEALS

SANDWICHES &WRAPS

DRINKS

Snacks

Rice Bowls

Combo Biscuit
Cajun Filet Biscuit $5.39 $3.39
Southern Filet Biscuit $5.39 $3.39
Steak Biscuit $4.39 $2.39
Country Ham Biscuit $4.39 $2.39
Sausage Biscuit $3.79 $1.79
Bacon, Egg & Cheese Biscuit $4.59 $2.59
Sausage & Egg Biscuit $4.29 $2.39
Country Ham & Egg Biscuit $4.79 $2.79
Smoked Sausage Biscuit $3.99 $2.09
Egg & Cheese Biscuit $3.79 $1.79
Gravy Biscuit $4.09 $2.09

Add Egg 69¢ Add Cheese 49¢
Combo Served with Bo-tato Rounds® and Drink

Scrambled Eggs & Biscuit with Bo-tato Rounds® or Grits $3.29
With Sausage or Bacon $3.89
With Country Ham or Smoked Sausage $4.09
With Steak $4.29

Bo-Berry Biscuit® 1.19 ea. 2 for $1.99  6 for $4.99
Cinnamon Pecan Twist® $1.39 ea. 2 for $2.49  6 for $5.99

Small $1.49  Medium $1.99  Large $2.89
Large Grits $1.49

KID’S MEALS SERVED WITH BISCUIT, FIXIN’ AND KID’S DRINK

Chicken Leg $4.49 

2pc. (leg & thigh) $4.29 $5.39
2pc. (breast & wing) $5.49 $6.59
3pc. (leg & thigh) $4.99 $6.09
1 Breast $4.59 $5.69
2 Breast $6.99 $8.09
3 Wing $5.19 $6.29
4pc. (breast, wing, leg, thigh) $7.19 $8.29

& 1 FIXIN’ & 2 FIXIN’S
DINNERS 

8pc. Mixed and 4 Biscuits $14.99
12pc. Mixed and 6 Biscuits $21.99
20pc. Mixed and 10 Biscuits $31.99
Substitute breast for leg/wing/thigh for $1.49 per substitution

BOXES INCLUDE CHICKEN & BISCUITS  RICE BOWLS INCLUDE DIRTY RICE, CAJUN PINTOS & CHEESE

SNACKS INCLUDE CHICKEN AND A BISCUIT 

COMBOS INCLUDE 1 FIXIN’ AND A DRINK 

MAKE IT A COMBO FOR ONLY $2 MORE 

TAILGATES INCLUDE CHICKEN, BISCUITS, FIXIN’S & TEA 

FIXIN’S AS FAMOUS AS OUR CHICKEN & BISCUITS 

8pc. Tailgate (serves 3-4) $21.99
with 4 biscuits, 2 picnic fixin’s and 1/2 gallon iced tea

12pc. Tailgate (serves 5-6) $29.99
with 6 biscuits, 3 picnic fixin’s and 1/2 gallon iced tea

20pc. Tailgate (serves 8-10) $39.99
with 10 biscuits, 4 picnic fixin’s and 1 gallon iced tea

Family Variety Feast with 8pcs chicken, 12 Supremes or $31.99
Tenders, 8 biscuits, 3 picnic fixin’s and 1/2 gallon iced tea

Dirty RiceTM  Cajun PintosTM  Cole Slaw
Macaroni ‘n Cheese  Corn on the Cob
Mashed Potatoes ‘n Gravy  Green Beans
Individual $1.79 Picnic $3.59

SEASONED FRIES 
Small $1.59  Medium $2.59  Large $3.59

Our original whole breast tenderloin strips

4pc. Homestyle TendersTM Combo $6.59
Our NEW mild breast tenderloin strips

12pc SupremesTM or TendersTM Box $16.99

12pc SupremesTM or TendersTM Tailgate $21.99

Roasted Chicken Bites® Combo $6.39

Roasted Chicken Bites® (ala carte) $4.29

2pc. (leg & thigh) $2.99 3 Wing $3.99
2pc. (breast & wing) $4.49 3 SupremesTM or TendersTM $4.09
1 Breast $3.69 Roasted Chicken Bites® $4.99

Cajun Filet $3.89 Southern Filet Club $4.69
Cajun Filet Club $4.69 Grilled Chicken $4.19
Southern Filet $3.89 Grilled Chicken Club $4.99

 LEGENDARY ICED TEA 

FRESH-BREWED PREMIUM BLEND COFFEE 

JambolayaTM or Chicken Rice Bowl $5.39

SWEET BISCUITS & SIDES

SALADS

FAMOUS FIXIN’S & FRIES

BOXES & FAMILY MEALS

DOTHAN (WEST) 334-699-6828
DOTHAN (EAST) 334-479-0350

DALEVILLE 334-598-1181
ENTERPRISE 334-475-3206

OPEN
EARLY!

Life can be bland, our food isn’t! Best Biscuits in Bama!
Breakfast served ALL DAY! Making sweet tea is an art form!

$4.99



$4.99

We also carry all major 150 Ross Clark Circle | Dothan, AL

(334) 699-3700
Monday-Friday | 7:30 am-5:30 pm
www.techwayautomotive.com

WE SERVICE ALL MAKES & MODELS

Visit our location at 123 Plaza Dr. Enterprise, AL
Call 334-347-8906 or visit www.timwhiteheadchryslerdodgejeepram.com

in Daleville • April 9th, 10th, & 11th
SPECIAL FINANCING!

HUGE SAVINGS &MILITARY REBATES!!

CREDIT UNION
Sale
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