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Soldier earns DFC for actio

By Jim Hughes
Command Information Officer

A 1st Battalion, 212th Aviation
Regiment Soldier received the
Distinguished Flying Cross March
21 for his actions in Operation En-
during Freedom in January 2011.

Sgt. 1st Class Eugene M. Sides,
F Co., 1st Bn., 212th Avn., was
presented the medal by Maj. Gen.
Kevin W. Mangum, U.S. Army
Aviation Center of Excellence
and Fort Rucker commanding
general, during a ceremony in the
USAACE headquarters building.

Sides earned the medal while
with C Company, 1st Battalion,
160th Special Operations Aviation
Regiment, at Fort Campbell, Ky.,
as a fully mission-qualified non-
rated crewmember on an MH-
60L.

“It’s certainly an honor and
privilege for me to be here to-
day — this is certainly a big deal,”
Mangum said. “It’s a privilege to
be able to recognize a deserving
Soldier for valor. It’s also a treat
since when he received this award
I was his commander — albeit four
levels removed in the rear with the

gear.

“This is a big deal. And, Al-
isha and Mikayla (Sides’ wife
and daughter, age 2), this guy is a
hero,” the general said.

The DFC was given to Sides
for heroism while participating
in aerial flight as defensive armed
penetrator, fully mission-qualified
non-rated crewmember for a joint
task force in support of OEF, ac-
cording to the citation read at the
ceremony.

“Sides’ expertise and situational
awareness contributed greatly to
the successful execution of a di-
rect action assault in support of
strategic objectives. He remained
willingly exposed to heavy direct
fire for several hours, bravely sup-
pressing multiple enemy fight-
ing positions,” according to the
citation. “He displayed personal
courage, heroism and a complete
disregard for his own safety.”

Although the firefight called for
exceptional and heroic actions to
save fellow Soldiers’ lives and
complete the mission, Sides said
he didn’t feel it at the time.

“l was just getting the job
done,” he said, adding that at first
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PHOTO BY JIM HUGHES

Maj. Kevin W. Mangum, USAACE and Fort Rucker commanding general, talks about Sgt. 1st Class Eugene M. Sides, 1st Bn., 212th Avn.,
just before pinning the Distinguished Flying Cross on the NCO March 21 at USAAGE HQ.

the situation can be overwhelm-
ing, but “then it’s like being at the
range and back to training. | think
most people, after 12 years of war,
would react the same way and re-
vert back to their training.”

Alisha said she wasn’t surprised
by her husband’s actions.

“l don’t know how to put it into
words — it’s just amazing,” she
said of her husband’s receiving

the award. “It’s amazing what he
did for his unit. I’'m very thrilled
and proud to be his wife — proud
of what he’s done.”

Mangum put what Sides did in
perspective for the audience, quot-
ing something an old boss of his in
Vietnam had told him.

“Remember, fear is a reaction.
Courage is a decision,” the gen-
eral said. “So, on initial contact,

that’s the reaction. The decision is
to stay in place in that door doing
what needs to be done — engaging
the enemy. That day, Gene Sides
decided to do what needed to be
done.”

Sides then thanked the gen-
eral for presenting the award, and
thanked his wife and daughter for
their support, adding “they’re my
foundation.”

Event focuses on ‘training readiness at best value’

By Sara E. Martin
Army Flier Staff Writer

U.S. Army Auviation Center
of Excellence senior leaders,
Aviators and industry represen-
tatives gathered at The Landing
March 21 to discuss future Avia-
tion training on the installation
in order to find the most effi-
cient way to train Aviators with
the constraints that have been
placed upon the Army.

Training is essential to the
Army and its Soldiers, so in or-
der to remain deployment ready
Fort Rucker officials have to
become smarter, more efficient
and more effective in how they
train in the future, according to
Maj. Gen. Kevin W. Mangum,
USAACE and Fort Rucker com-
manding general.

“The impact on Fort Ruck-
er alone from sequestration is
more than $250 million between
now and Oct. 1. We are taking
about a 20-percent cut. We have
to be smarter on how we use
training aids, devices and simu-
lation systems to ensure that we
maintain [our] proficiency and
competency,” he said.

The event had two main pur-
poses, according to Col. Stephen
S. Seitz, USAACE director of
simulations, both of which were
of equal importance.

“[We wanted] to provide a fo-
rum where industry producers

SEE READINESS, PAGE A6
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W01 Elliot Worel, B Company, 1st Battalion, 145th Aviation Regiment, tests out a Complete Aircrew Training System-Mounted Arms Simulator during the Aviation Training Industry Day

March 21 at The Landing.

Flying high— ACS staff member earns employee of year honor

during a ceremony at The Landing.

By Sara E. Martin
Army Flier Staff Writer

with financial matters, Mike is the person to see,” said

Allen.

The award, according to Evy Bludsworth, DFMWR

PHOTO BY KATHERINE ROSARIO
Mike Kozlowski, AGS personal finance readiness specialist, accepts the DFMWR
Quality of Life Award from Col. Stuart J. McRae, Fort Rucker garrison commander,

Army Community Service is committed to provid-
ing Soldiers and their Families with opportunities to
balance both career and Family, but one employee
stood out above the rest.

Mike Kozlowski, ACS personal finance readiness
specialist and the Directorate of Family, Morale, Wel-
fare and Recreation Quality of Life Employee of the
Year winner, proved to be more than a valuable asset
as he helped Soldiers cope with the dynamic financial
complexities of their work and Family lives through-
out the year, according to William Allen, ACS direc-
tor.

“[Kozlowski] is a very professional and dedicated
financial counselor. He consistently goes the extra
mile for his clients who are individual Soldiers, Fam-
ily members, retirees, units and coworkers. If it deals

deputy director, goes to a recipient who exceeds ex-
pectations for internal and external customer service
and rises above to set new standards of courtesy and
efficiency, which result in improved quality of life for
the Fort Rucker Army Family.

According to Allen, Kozlowski did just that.

“His assistance and persistence helped one Soldier
save [more than] $65,000 in student loan debt repay-
ments, thereby greatly improving the quality of life
[of] the Soldier,” he said.

This single incident of support that [Kozlowski]
provided to this Soldier is but one of many times that
he has gone beyond the call of duty to assist a client in
need, according to his director.

SEE ACS, PAGE A6
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Sequester furlough planning
requires complex preparations

By Robert Dozier
U.S. Army Installation Management Command

SAN ANTONIO - There’s no shortcut to make the
pending Proposal of Notification Letter easier or quicker
to produce. Officials across the Army await the exact de-
tails and wording of the furlough communication to mini-
mize confusion among employees.

Employees of the U.S. Army Installation Management
Command are expected to receive their notification letters
soon. Officials now estimate that furlough notices will go
out on or about April 5, said Navy Cmdr. Leslie Hull-Ryde,
a Pentagon spokesperson, in a recent announcement.

Before notifications can be made, human resource of-
ficials are expecting a signed memo from the Assistant
Secretary of the Army for Manpower and Reserve Affairs
Thomas R. Lamont. In that memo will come specific guid-
ance for conducting the furlough process.

With civilian personnel all across the Army anticipating
furloughs, approximately 27,000 IMCOM employees are
waiting to find out if they, as individuals, are going into
temporary non-duty and non-pay status. Those employees
will be notified directly by their supervisors.

Once employees are notified, several things must be ac-
complished. They will first acknowledge in writing their
receipt of notification. They will then have seven days to
exercise their right to reply. Employees may appeal orally
or in writing to the designated reply official.

Also, supervisors will inform employees of their exact
furlough schedule. IMCOM is considering various meth-
ods to balance the work schedule, including a shortened
four-day workweek, but no decision has been made.

Finally, supervisors will distribute decision notification
notices to employees to begin the furlough schedule. These
letters are expected to go out the week ending April 19, in
time for the following furlough week. Then furloughs are

expected to continue for 22 discontinuous days or one day
per week for the remainder of the fiscal year. Employees
may appeal the agency’s decision to the Merit System Pro-
tection Board within 30 days from the effective date of the
furlough.

Afurlough places an employee in a temporary non-duty
and non-pay status. IMCOM is furloughing its employees
as a result of the Budget Control Act passed Aug. 2, 2011.
The act requires more than $487 billion in cuts from the
defense base budget over 10 years, beginning in fiscal year
2013. These cuts are commonly referred to as the “seques-
ter.”

IMCOM is taking other steps to help preserve financial
resources during sequester. These include close scrutiny of
783 contracts across the IMCOM garrisons with a perfor-
mance period starting in May or later. Contracts under re-
view may be new awards or contracts with options sched-
uled for extension during this period.

Most of the contracts under review fall in the municipal
services arena. These include pest control, refuse, custodi-
al care and grounds maintenance services. To maintain fis-
cal goals during sequester, IMCOM must make contract-
ing decisions for the balance of fiscal 2013 and into fiscal
2014; however, no enterprise-wide contracting decisions
have been made so far.

Active-duty, Reserve and National Guard service mem-
bers are exempt from furloughs.

While the furlough is the equivalent of an 8.5 percent
annual reduction in pay, each employee will experience
a 20 percent reduction during the last five months of fis-
cal 2013. IMCOM realizes and regrets this hardship on
employees.

For those employees who are enrolled in the Thrift Sav-
ings Plan through payroll deductions, TSP offers some re-
lief. Go to their website at: https://www.tsp.gov/lifeevents/
entering/enteringGovService.shtml and explore the non-

pay status options.

While on furlough, there will be strict adherence to em-
ployee standards — for example, overtime and compensa-
tory time are curtailed, and no employee will be allowed
to volunteer services to their organization during the fur-
lough. Telework and the use of government issued elec-
tronics, such as mobile phones, laptops or tablet comput-
ers, will not be permitted on furlough days.

During the furlough period, the accumulation of annual
and sick leave will be slowed. Leave is earned each pay
period depending upon the pay status of the employee and
the number of hours worked. With fewer hours comes a
proportional decrease in the accrual of leave hours. Em-
ployees can obtain the exact status on their leave and earn-
ings statements.

Some scheduled annual leave during the furlough may
be cancelled by the commander to fulfill manpower short-
ages. Management will be looking closely at leave sched-
ules to balance the demands of the mission. Employees
are reminded to work closely with supervisors on leave
schedules, especially around these upcoming federal holi-
days: May 27 (Memorial Day), July 4 (Independence Day)
and Sept. 2 (Labor Day).

Before seeking any part-time employment in the civil-
ian sector, employees should discuss with their supervisor
to assure they have met all ethics requirements.

While health benefits, flexible spending accounts, feder-
al group life insurance, vision and dental plans, and federal
long term care plans are not impacted during this furlough
period, the employee will still be responsible for the full
premiums due for these benefits.

No decision has been made regarding the termination of
temporary and term employees.

For more information on how sequestration and fur-
loughs affect the IMCOM workforce, go to http://www.
imcom.army.mil/Organization/G1Personnel.aspx.
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‘ ‘ Outdoor recreation hosts a Pan Fish Tournament
Saturday from 6-10 a.m. Many people view fishing as a
brief escape and outlet for relaxation. What activities
do you enjoy when you need to relax or unwind?§§y

“I like to run and train
for things. Drawing and
spending time with my
animals is also something I

“I like to run, go rock
climbing and ride my bike.”
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Teresa Hixson, Pfc. Dillon Troedsson, Pfc. Victor Reveles, Pfc. Nicholas Romero, Ladonna Head,
post exchange B Co., 1st Bn., 11th Avn. A Co., 1st Bn., 13th Avn. A Co., 1st Bn., 13th Avn. civilian employee
employee Regt. Regt. Regt. “I like to watch movies and

“Going to the gym helps
me relieve stress.”

“I like to watch movies
because I can zone out and
relax.I also like to go out to
eat because I can take my
time to eat and enjoy my

television.”

enjoy”
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SUICIDE
INTERUVENTION

sk your buddy

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

are for your buddy

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

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

scort your buddy

* Never leave your buddy alone.

e Escort to the chain of command, a chaplain, a
behavioral health professional or a primary care
provider.
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Bike ride, play highlight

Alcohol Awareness Month

By Nathan Pfau
Army Flier Staff Writer

Alcohol Awareness Month is just
around the corner and Army Substance
Abuse Program officials want to make
sure that Soldiers and civilians on Fort
Rucker have the proper awareness and
education about effects alcohol abuse can
have on not just the individual, but those
in their lives.

The Motorcycle Mentorship Ride April
19 and a presentation of “Rum and Vod-
ka,” a production to highlight the effects
of alcohol, April 29 and 30, are two events
that Lynn O’Brien, ASAP prevention co-
ordinator, hopes will educate people on
the adverse affects of alcohol abuse.

“Alcohol abuse is definitely an issue
in the military, especially in today’s en-
vironment, it can be a career ender,” said
O’Brien. “Most of our accidents, whether
they’re domestic, on the roads or on a mo-
torcycle, alcohol seems to be a common
denominator, so that’s why the Army is
putting forth the effort to try and prevent
as much of that as possible.”

One way that Fort Rucker is trying to
educate on prevention and awareness is
through the Motorcycle Mentorship Ride.

“The [ride] is a two-hour event coupled
with alcohol and drug abuse training pro-
vided by the Alabama State Troopers As-
sociation,” said O’Brien. “This event is
an excellent way for participants to fulfill
part of their annual requirement for pre-
vention training.”

Soldiers in the Army are required to
complete four hours of prevention train-
ing annually and Army civilians are re-
quired to complete two hours annually,
and participating in the ride completes
one of those hours, she added.

The ride will depart from Wings Cha-
pel at 1 p.m., but riders should be there no
later than 12:30 p.m. to have their bikes
inspected. Maj. Gen. Kevin W. Mangum,
U.S. Army Aviation Center of Excellence
and Fort Rucker commanding general, is
slated to kick off the event.

From Wings Chapel, riders will head to
Westgate Park in Dothan and back, and
the event will encompass briefings on
drug and alcohol awareness.

“One of the briefings will hit on drug
abuse and misuse, because that’s some-
thing we’re seeing more and more of with
prescription drugs,” said the prevention
coordinator. “But the [education] will fo-
cus mainly on alcohol and the effects it

has, not only on those who operate most
motor vehicles, like cars and trucks, but
more specifically motorcycle riders.”

O’Brien said she is surprised by the
amount of people that are interested in
the bike ride with about 90 participants
already registered to participate, adding
that they will most likely cap the amount
of participants at 150 bikes.

The second event schedule is a manda-
tory briefing that Soldiers on the installa-
tion are required to attend, but ASAP is
doing what they can to make it enjoyable
as well as educational.

“Simply put, it’s going to be two days
of briefings during which we’ll have a
special guest come and do some alcohol
awareness training,” said O’Brien. “The
actual title of the training is called ‘Rum
and Vodka,” and it’s a play ... that [encom-
passes] audience participation throughout
the performance.”

The play tells the story of a man whose
life is falling apart due to alcohol abuse,
and follows him as he goes on a “three-
day bender” during which he nearly de-
stroys his Family, she said.

Following the performance, there will
be a panel discussion featuring responses
by people who have endured the struggles

of alcohol dependence and substance
abuse, either themselves or through loved
ones.

“It’s a good way to combat drinking and
the issues that come along with it, and it’s
something that Soldiers can really relate
to based on how it’s set,” said O’Brien.
“We’re very lucky to get them to perform
this here because it’s very, very popular
right now and they’ve a number of these
alcohol awareness programs in deployed
environments.”

The briefings will be April 29 and 30 at
the post theater, and there will be two ses-
sions per day — a morning briefing from
8-10 a.m., and afternoon briefing from 1-3
p.m., she said. Soldiers must register for
the briefings and each briefing is limited
to 650 people.

“These events will be great informa-
tion briefs if nothing else — it will height-
en people’s awareness,” said O’Brien.
“When there is a deficiency from a Sol-
dier who is not 100 percent, it impairs the
mission across the board and affects ev-
eryone, not just the individual, so this is
for the wellbeing of our force as well as
our Families.”

For more information or to register for
events, call 255-7509
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Spring cleanup

FILE PHOTO

Soldiers work to clean an area of post during last year’s spring cleanup. This year’s spring cleanup effort takes place Tuesday through April 5. Tuesday, people are asked to clean up office interiors and work
areas. Wednesday, people are asked to clean up exterior areas and police call areas. April 4, people should continue clean up of interior and exterior areas from 9 a.m. to noon. From 1-4 p.m., under the supervi-
sion of their brigade or the owner of the barracks, Soldiers residing in the barracks will be released to clean up common areas, as missions allow. April 5 will be an inspection day conducted by the U.S. Army
Aviation Center of Excellence and garrison command sergeants major, and the Directorate of Public Works. For more on spring cleanup, like the locations of bulk item dumpsters and disposal of hazardous

items, call 255-1070.

News Briefs

AER campaign

The Fort Rucker Army Emergency Relief fundraising campaign is under
way. To donate to the program designed to help Soldiers help Soldiers, people
should see their unit representatives. Upcoming events include the AER Jail-
a-Thon, April 13 from 8:30 a.m. to 3 p.m. in the post exchange parking lot,
and the Army Aviation Federal Credit Union 23rd annual Golf Tournament
for AER May 10 at Silver Wings Golf Course. More information will be pro-
vided on both events in future editions of the “Army Flier.”

Birthday ball

The U.S. Army Aviation 30th Birthday Ball takes place April 19 from 6-9
p.m. at The Landing. Cost for the event is $25 for E-6 and below; $30 for E-7,
WOI, CW2 and O-1-2; $35 for E-8, CW-3 and O-3; and $40 for E-9, CW-
4-5, O-4 and above, and civilians. Meal choices will include chicken, pork
with glazed apples and vegetarian pastry pie. Uniform for the event is dress
mess, ASU or Class A with white shirt and bow tie for military; and formal
wear for civilians.

For more on the event, contact your unit representative or call 255-2418.

Siren test

The Installation Operations Center conducts a test of the emergency mass
notification system the first Wednesday of each month at 11 a.m. At that time
people will hear the siren over the giant voice. No actions are required.

Retiree council meetings

The Fort Rucker Installation Retiree Council meets the first Thursday of
each month in The Landing at 11:30 a.m. The meeting is an open forum and
all retirees are invited to attend.

AAFES rewards good grades

Army and Air Force Exchange Service feels hard-working students de-
serve recognition, so it is rewarding military students in grades 1-12 who
maintain a B or better average with the You Made the Grade program.

“We love it when military students excel,” said Larry Salgado, Fort Ruck-
er Exchange general manager. “So it’s natural to encourage and reward great
grades.”

For the past 13 years, the program has rewarded school children around
the world with a You Made the Grade coupon booklet listing a multitude of
free products and discounted offers. The 2013 version includes a free Burger
King hamburger kids meal, Subway six-inch combo, $2 off any new release
CD or DVD at Power Zone and a complimentary haircut, among other prizes.
In addition, qualifying students can register for a drawing to win a $2,000,
$1,500 or $500 gift card.

Students can receive a You Made the Grade booklet by presenting a valid
military 1D and proof of an overall B average at Fort Rucker Exchange cus-
tomer service. Those eligible may receive one coupon booklet and submit
one drawing entry each qualifying report card.

For more, call 503-9044, Ext. 211.

Thrift shop

The Fort Rucker Thrift Shop is awarding up to $30,000 in scholar-
ships. Applications may be picked up from the store during business
hours or downloaded from the administrator’s website at http:/ftruck-
ercsc.com/scholarship.htm.

The thrift shop is open Wednesdays-Fridays from 10 a.m. to 2 p.m.
and also the first Saturday of the month from 8 a.m. to noon, unless it
falls on a holiday weekend and then the shop will be open on the second
Saturday.

The thrift shop needs people’s unwanted items. People can drop off
donations at any time in the shed behind the shop (former Armed Forces
Bank building) located in front of the theater next door to the bowling
alley. Donations are tax deductible.

For more, call 255-9595.

Lyster care teams

Lyster is in the process of consolidating all flight status beneficia-
ries onto one team, Team Respect, and many people may have recently
received a letter in the mail saying their primary care manager had
changed. People who received the letter reassigning them to Team Re-
spect, but who are no longer on flight status should update their profile
by coming into Lyster and visiting the registration office located in the
patient service center across from Starbucks. People should also bring
proper identification.
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Army Aviation, industry decipher
‘art of the possible’ for the future

By Kelly Pate
Fort Rucker Public Affairs

Army Aviation profession-
als and industry representatives
rolled up their sleeves at The
Landing March 21 during Fort
Rucker’s Aviation Training In-
dustry Day to tackle training is-
sues for the future, together.

Panel discussions and speak-
ers throughout the day focused
on training initiatives and chal-
lenges to help those who write
requirements for Army Aviation
to better understand the realm of
the technologically possible, and
to give industry a point of refer-
ence as they develop potential
solutions.

Ellis Golson, director for the

Capability Development and In-
tegration Directorate, who headed
up a panel of the Army’s Training
and Doctrine Command capabil-
ity managers and experts, said
Aviation’s approach to a “com-
plex environment” of the future
will not involve new aircraft in
the near-term.

“We have to look at the fu-
ture. Eighty percent of the Army
of 2020 exists today. We’re not
going to buy a lot of new air-
frames. So, if we’re going to be
able to fight in that complex en-
vironment, we’ve got to figure
out how we’re going to use what
we’ve got today to do that. It may
require organizational design. It
may require some modification, a
new sensor on a platform, but the

basic platforms are what we have
today,” Golson said.

Golson said the complex envi-
ronment includes different kinds
of conflict, ambiguous condi-
tions, a multitude of threats, wide
range of capabilities and expand-
ed operating areas that require
increased range. What it boils
down to is providing mobility for
the ground force, Golson said.

“You’ve got to have mobility in
all terrain sets and the only way
to do that is flying. The tactical
mobility Army Aviation brings to
the Army is going to be in high
demand in the future,” Golson
said. “The bottom line is we’re
there for the ground force. We
don’t fly for the sake of flying.”

According to the panel, stand-

alone training is a thing of the
past. The direction the Army is
headed is training at home sta-
tion and blending different types
of training, including live, virtual
and constructive training.

Ongoing studies for Un-
manned Aircraft Systems include
a holistic review under way for
the 150U Military Occupation
Specialty, and a full-spectrum
combat Aviation brigade study
that will help determine whether
Army Aviation needs more full-
spectrum CABs in the future,
said panel member Col. Grant
Webb, TRADOC capability man-
ager for UAS.

Webb also said the UAS com-
munity continues to move toward
the universal operator concept, ca-
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Maj. Gen. Kevin W. Mangum, USAACE and Fort Rucker commanding general, briefs senior leaders and Aviation industry officials on training initiatives and challenges
at the Aviation Training Industry Day March 21 at The Landing.

pable of operating different UAS.

With the fiscal constraints as a
backdrop, a major theme of the
day was Army Aviation will not
sacrifice the quality of training,
regardless of potential budget
impacts in the future.

“As we deal with this decre-
ment, we’re not going to reduce
the standard, we’re going to re-
duce the (student) load,” said Col.
Douglas M. Gabram, USAACE
deputy commander.

Gabram headed up a panel fo-
cused on factors in procurement
of Aviation assets, combined arms
training strategy, flight school
model, leadership and education
courses at Fort Rucker, home sta-
tion training considerations and
simulations training. Students
from the Captain’s Career Course
participated in discussions about
logging flying time in the future
and the right mix of simulations
and live training.

Command Sgt. Maj. James H.
Thomson Jr., Aviation Branch
command sergeant major, asked
industry and enlisted Soldiers for
smart solutions on how to best
capture experiential learning in
a digital log book in the future.
Thomson said he wants to tie
relevant civilian certifications to
promotions, e.g., Federal Avia-
tion Administration certifica-
tions.

The bottom line of the event
is the Aviator’s sacred trust with
commanders and Soldiers on the
ground, and ensuring the dialogue
between Aviation and industry
continues as requirements are
developed, said Maj. Gen. Kevin
W. Mangum, USAACE and Fort
Rucker commanding general.

“As we learned today, for some
of the problems we are trying to
solve there are solutions readily
available,” Mangum said in his
closing remarks. “The challenge
now is figuring out how we’re
going to pay for them, and that’s
no small challenge. But there are
some great ideas out there. I look
forward to working with you to
solve some tough training chal-
lenges and take on some tough
training initiatives.”

FRENCH TOAST

STARTERS & SNACKS
Prepared with a hint of cinnamon and grilled to a golden brown, lightly Mozzarella Cheese Sticks* - With Marinara Sauce. small 3.59 large 5.59

Any Meal. Any Time.

6024 Boll Weevil Circle

Enterprise
334-348-1655

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

PREMIUM BREAKFAST PLATTERS
All Premium Breakfast Platters are served with e 2 Eggs* cooked to order
© Home Style Grits or Hash Browns e Toast
Cholesterol-free eqg substitute available by request (prepared scrambled).
Country Fried Steak™ - with White Pepper Country Gravy 7.29
Ribeye Steak (6 0z.)* - Juicy ribeye steak cooked just the way you like 8.99
Slow Cured Country Ham* - A salt cured Southern classic 7.49
Sugar Cured Ham* 6.29
Two Egg Breakfast™ 3.79
Bacon (3 strips) or Country Sausage (2 patties) * 5.35

Have Your Hash Browns ALL THE WAY - With diced sugar ham,
onions, tomatoes, green bell peppers topped with American, Swiss-style or
cheddar cheese only 1.69 more
Get Cheesy - Add Cheddar cheese sauce to eggs, hash browns or grits
only .55 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 eqgs. /£s @ Hudalle House original. 7.28
(without eggs 5.49)
SCRAMBLERS
Our Scrambles combine your favorite breakfast meats and topping with
melted cheese and 3 scrambled eggs*. Served with biscuit and sausage
gravy.
Meat Lover's Scramble* - Smokehouse bacon, country sausage, diced
ham, onions, tomatoes and cheddar cheese 6.99
Sausage & Gravy Scramble* - Country sausage, Cheddar cheese and
sausage gravy 6.99
GOLDEN WAFFLE
Golden Waffle Platter* - A Golden Waffle, 2 eggs and your choice of
smokehouse bacon (3 strips) or country sausage (2 Patties) 5.99
Golden Waffle with Bacon - (3 Strips) or Sausage (2 Patties)* 5.29
Southern Pecan Waffle - 3.99
Strawberry Topped Waffle with Whipped Cream 3.99 or Plain 2.89

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
BREAKFAST MELTS
NEW! Breakfast Melt Sandwich - Your choice of smokehouse bacon
or country sausage with 2 fried eggs* and American cheese melted on
grilled Texas toast. Served with grits or hash browns. 5.49
HEAVENLY OMELETS

Meat Lover’s Omelet - Crispy smokehouse bacon, country sausage, diced ham,
onions, green bell peppers ,and tomatoes 6.99
Western Omelet* - Diced sugar cured ham, green bell peppers, onions, and
tomatoes 5.99
Philly Cheese Steak Omelet* - Thinly sliced steak, diced onions, and green
bell peppers 6.19
Garden Omelet* - Diced green bell peppers, onions, tomatoes, and mushrooms
5.79
Ham & Cheese Omelet* - 5.99

BIG HOUSE BREAKFAST
The Smokehouse Platter* 6.99
1. Bacon (3 strips) AND Country Sausage (2 patties)
2.Three Eggs*
3. Golden Hash Browns
4. Biscuit and Sausage Gravy OR Grits and Toast
The Ranch Platter* 7.99
1. Country Ham OR Sugar Cured Ham OR Country
Fried Steak
2.Three Eggs™
3. Golden Hash Browns
4. Biscuit and Sausage Gravy OR Grits and Toast

4 —~

The Mansion Platter* 9.99
1. Ribeye Steak* (6 0z.)
2. Three Eggs*
3. Golden Hash Browns
4. Biscuit and Sausage Gravy OR Grits and Toast
The Original Big House Platter* 5.89
1. Bacon (3 strips) OR Country Sausage (2 patties)
2.Three Eggs™
3. Golden Hash Browns
4. Biscuit and Sausage Gravy OR Grits and Toast
CHOP HOUSE BURGERS
Chop House Burgers start with BIG chopped steak. Then we add premium
toppings and serve it on a grilled deli roll with french fries or sweet potato fries.
Mushroom Swiss Chop House Burger* - Slices of Swiss cheese and grilled
mushrooms 6.99
NEW! Bacon BBQ Chop House Burger* - Sizzlin' smokehouse bacon,
Cheddar cheese, BBQ sauce and onions rings 7.49
NEW! Chop House Bacon Cheese Burger* 7.49
NEW! Steak House Chop House Burger* - Cheddar cheese, sauteed
mushrooms and onions with a spread of tangy steak sauce 7.49
SANDWICH PLATTERS
Served with your choice of French Fries, Sweet Potato Fries.
Philly Cheese Steak* - On grilled Texas toast 5.99
Add grilled mushrooms .69 more
Country Fried Steak Sandwich - Our country fried steak with lettuce, tomato,
and mayonnaise on grilled texas toast. 5.99
Huddle Burger* - Two beef burgers, American cheese 5.29
Grilled Chicken Melt* - Marinated chicken breast, American cheese, grilled
onions on wheat bread 5.99
Classic Club* 5.99
BLT* 3.99 Make it a Mega with six bacon strips 5.59
Patty Melt* - Two beef burgers, American cheese, grilled onions on Texas Toast 5.29
NEW! Smoked Pork Sandwich - Tender, hickory smoked pulled pork piled
high and topped with onion rings and BBQ sauce on grilled texas toast 5.99

Chicken Wings - With Buffalo or BBQ sauce. small 5.49 large 8.59

NEW! Jalapeno Poppers - small 3.59  large 4.99

NEW! Chili Cheese Fries* - 3.99

Chicken Tenders Basket* - (3) with Buffalo or BBQ sauce and Fries 5.29

NEW! Shrimp Basket* - Lightly breaded, plump shrimp and Fries 5.49

NEW! Appetizer Basket -Mozzarella Cheese Sticks, Jalapefio Poppers & Onion Rings 5.29
BIG HOUSE SANDWICH COMBOS

Build Your Own Sandwich Combo 6.59

1. Choose your Big House Sandwich

Triple Huddle Burger* - Our most popular sandwich is made with three beef

patties, two slices of American cheese, lettuce, tomato, pickle and mayonnaise on

a grilled sesame seed bun

Huddle Burger with Bacon* - Two beef burger, smokehouse bacon and

American cheese on a grilled sesame seed bun

Grilled or Crispy Chicken Club* - with American cheese crisp smokehouse

bacon, lettuce, tomato, pickle and mayonnaise on a grilled sesame bun

Crispy Chicken* - Lightly breaded chicken fillet with American cheese, crisp

Smokehouse bacon, lettuce, tomato, pickle and mayonnaise on a grilled sesame

seed bun

NEW! Buffalo Ranch Chicken Sandwich - Crispy or grilled chicken fillet with

Franks® Redhot® 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

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, french
fries.
Country Fried Steak - With white pepper country gravy 7.29
Ribeye Steak* and Shrimp - Ribeye steak (6 0z.) grilled just the way you like
it and lightly breaded butterfly shrimp 11.99
Get a larger Ribeye (10 oz.) for 3.00 more
Ribeye Steak* — (10 0z.) 11.99 (6 0z.) 8.99
NEW! Shrimp - Lightly breaded plump shrimp served with tangy cocktail sauce 7.99
Chicken Tenders - Dipped in seasoned batter for a lightly crisp texture on the
outside and juicy goodness on the inside 6.99
Chopped Steak* - With mushroom gravy 6.99
Grilled Chicken - Marinated chicken breast grilled just right 6.49
NEW! Pulled Smoked Pork - A hearty serving of tender, hickory smoked
pulled pork 7.99
SouP

5 Star Chili - A hearty blend of beef, beans, tomatoes and traditional spices makes
a delicious addition to any meal 3.29
Add shredded Cheddar cheese .55 more
Loaded 5 Star Chili - Topped with shredded Cheddar, onions and Jalapefios 4.49

SALADS
Crispy or Grilled Chicken Salad™ - Diced crispy or grilled chicken with mixed
greens, carrots, red cabbage, tomatoes and Cheddar cheese 6.19
Large Tossed Salad - Mixed greens, carrots, red cabbage, tomatoes, and
Cheddar cheese. 3.99 Side Tossed Salad - 1.99
Ham Salad - Diced ham with mixed greens, carrots, red cabbage, tomato and
shredded Cheddar cheese 5.99

*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 FOOD BORNE
ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Program provides suicide
prevention training in May

By Nathan Pfau
Army Flier Staff Writer

As the number of suicides in the U.S. armed forces
continues to rise, the Fort Rucker Army Substance Abuse
Program is working to combat the already “heartbreaking”
numbers.

More than 70 suicides have been reported in the Army
this year, and ASAP is offering classes for those in direct
contact with Soldiers to do their part to help “in the mo-
ment,” according to Traci Dunlap, ASAP suicide preven-
tion program manager.

The Applied Suicide Intervention Skills Training is a
two-day class May 15 and 16 that teaches people the skills
they need to help those that may show signs of suicide,
said Dunlap.

“The classes are designed for what we call gatekeep-
ers here on the installation,” she said. “These are people
who are most likely to come in contact with someone who
presents with ideation or thoughts of suicide, so they are
the ones who need to know how to respond to someone in
that moment.”

Those labeled as gatekeepers include: chaplains and
chaplain assistants; ASAP counselors; Family advocacy
program workers; Army Emergency Relief counselors;

IMEeADE AND ASSOCIATES, INC.
1200 Rucker Blvd.
Enterprise

B 347-7334

www.meadeandassociates.net

REALTY

EXECUTIVES

Each office independently owned & operated.

NEW LISTING « 101 WOODRUN DRIVE,
GREAT 3BD/2.5BA townhome on a carner lof and
just a short walk from the POOL and Clubhouse!
Al appliances to include washer and dryer.
Amenities include lawn care, pest confral and use
of POOL and clubhouse!

111 S SPRINGVIEW DRIVE  FRESHLY
PAINTED, WELL MAINTAINED AND
PRICED TO SELL! This 2BD/2.5BA townhome
comes with all appliances to include washer and
dryer. Amenifies indude lown care, pest control
and use of POOL and {lubhause!

228 WAKEFIELD WAY, This 28D/2BA
townhome comes with washer and dryer,
refrigerator, microwave/hood, stove, garhage
disposal, dishwasher, patio, and fence. Lawn
care, pest control and use of clubhouse and pool
included. Pets Neg. with non-refundable pet fee!

[
156 COMMONS DRIVE, This 2BD/2.5BA

townhame comes with washer, dryer, refrigerator,
stove, garbage disposal, dishwasher, double cor
garage, patio, and fence. Lawn care, monthly pest
contral, use of dubhouse and POOL included. Pets
0K with non refundable pet fee!

emergency room medical technicians; medical and dental
health professionals; military police; inspectors general;
trial defense lawyers and legal assistants; DOD school
counselors; Red Cross workers and first-line supervisors.

Participants will learn the Suicide Prevention Model,
which teaches them how to go through certain steps to
identify reasons for living, and helps them address things
that might be hard to talk about.

“Through the process, you get the person to learn to find
some hope in their situation so that they can move for-
ward,” said Dunlap. “It’s a very specific model that they’ll

learn and they’ll leave [the training session] with these
new skills.”

Upon completion, those that attend the classes will re-
ceive a card that they can carry with them to help them
remember the process step-by-step, and they can use this
in the event they come across someone that needs help,
she added.

“You can never really tell when something is going to
happen, and if you help a person identify the reasons for
living, then you can give them some hope, even if it it’s
just to get them to the next day,” said the program man-
ager. “ASIST is basically suicide first aid — it’s only in that
moment — we’re trying to keep them safe in that moment
and it’s very important to know what to do in those mo-
ments.”

The classes will last eight hours per day and only 30
spots are available per class, and although the classes are
available to anyone who wishes to attend, Dunlap said that
gatekeepers get priority.

“You never know what you can do or how positive words
could impact someone’s life,” she said. “Most people
aren’t counselors, but a couple positive words could help
somebody move forward in their life — we’re talking about
saving lives and you’ve got to be ready to respond.”

For more information or to register, call 255-7010.

39™ ANNUAL

123 COMMONS DRIVE e« GREAT
INVESTMENT AT A REDUCED PRICE!, This
beautifully maintained 280/2.5 townhome comes
with all appliances to include washer and dryer, plus
new carpet and paint throughout! Amenities indude
lawin care, pest control and use of POOL and Clubhouse!
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53 COURTYARD WAY, This 2BD,/2.5BA
townhome comes with washer, ~dryer,
refrigerator, sfove, microwave, garhage
disposal and dishwasher. Lown care, pest
control, use of clubhouse and POOL included.
Pets Neg. with non-refundable pet fes!

PINEY WOODS

ARTS FESTIVAL
pm

ENTERPRISE STATE
COl\glr\llltyel\ﬁlTY COLLEGE

Boll Weevil Circle at Hwy 167 South | Enterprise, Alabama
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Juried Arts & Crafts Show ¢ Children’s Fun Center
Live Entertainment ¢ Civil War Living Display
Weevil City Cruisers Annual Car Show (Sat Only)
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When: 1° Thursday of the Month

SPACE IS LIMITED

www.dothanperio.com ~

INVITED

A New Year ~ A New Smile ~ A New You

Join Us to Discover
What is New in Dentistry

Dothan Periodontics & Implants

(in Association with your General Dentist]

New Dental Implant Seminar

Hosted by: Dr. John Miller & Dr. Daniel Pittman

Call our office to attend a FREE Seminar and
Receive a No-Cost Consultation and 3D Scan Today!

Please call 793-7232 to register

kathy@dothanperio.com
— No Childcare Available —

Patient-first care for a lifetime of healthy, beautiful smiles
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Readiness: Attendees impressed with technology

Continued from Page Al

of training aids, device simula-
tors and simulations could dem-
onstrate and present what train-
ing industry has to offer and
showcase emerging technolo-
gy-based training enablers,” he
said. “Second, the event provid-
ed a forum for dialog between
USAACE leaders, requirements
generators, training writers and
instructors, students and future
leaders.”

Vendors had the opportunity
to listen to the senior leaders’
presentations and have direct
discussions with them. Each
panel focused on a different
theme ranging from enlisted
Aviation training initiatives and
challenges to future Aviation
challenges and changes.

“The interaction with the in-
dustry that supports us today is
very important so everyone’s
priorities are understood and
communicated for success in
future business opportunities,”
said Seitz.

The Aviation Training Indus-
try Day is a paradigm shift from
the traditional conference fo-
rums that industry displays have
typically been presented at, but
was a good solution to keep
people educated while saving
the Army money, according to
the director.

“With this approach, military

personnel can remain at home
station and the industry vendors
bring their product displays to
us. By bringing them here we
get more participation without
spending money on things such
as TDY,” he said.

The Landing was busting at
the seams with more than 1,000
attendees, and 40 vendors and
sponsors. People from all over
North America came to the
event— some came from as far
as Canada, Philadelphia and
Texas. There were more than
five companies that demonstrat-
ed simulators. Other exhibits
featured live aircraft, weapons
technology, survival equipment
and unmanned aircraft systems.

“They are here to sell things,
but we are not in the position to
buy at the moment,” said Seitz.
“However, a lot of what we are
looking at is training aids that
we can use in the future in lieu
of live training that costs so
much more. The requirement for
training is not going to stop as
long as we have an Army.”

Mangum spoke about training
initiatives and challenges and
went through his top 10 priori-
ties. Aviation training, UAS, air-
craft maintenance and home sta-
tion training were topics among
his top 10.

“l think we are going to have
an industry day every six months
with a different theme each time.

PHOTO BY SARA E. MARTIN

Angus Rupert, research scientist, flight surgeon warfighter health division, Tim Beebe, contractor, and Capt. Michael Henderson, U.S.
Army Aeromedical Research Lahoratory, test out a simulator at the Aviation Training Industry Day March 21 at The Landing.

I think it is important for us to do
this,” he said, adding that indus-
try can learn just as much from
Fort Rucker as Fort Rucker can
learn from them.

Most attendees seemed im-
pressed with the new technol-
ogy and aircraft that may be put
into training and live action war
fighting in upcoming years.

“I am new to flight school and

Aviation as a whole, so | wanted
to see what kind of technology
is out there for us. A lot of this
stuff is not in the force now, but
we will see it implemented to
our units in a few years, and that
gets me excited,” said 2nd Lt.
Matthew Carter, D Company,
Ist Battalion, 145th Aviation
Regiment.

W01 Elliot Worel, B Com-

pany, st Battalion, 145th Avia-
tion Regiment, agreed, adding
that the new simulators could
save money and time, as well as
lives.

“A platform like the Mounted
Arms Simulator can save so
much money on fuel and ammu-
nition. There are so many great
tools and ideas here today,” he
said.

ACS: Kozlowski humbled by Quality of Life Award

Continued from Page Al

“His individual action for this
client stood high above his three
competitors for this ultimate DF-
MWR Quality of Life Award,”
he said.

Kozlowski sees himself as a
“purveyor of hope” in his coun-
seling efforts and said that his
current position is the best job he
has ever had.

“[I let] my clients know that
financial challenges provide op-
portunities to excel and experi-
ence the resiliency of spirit that
comes with overcoming financial

difficulties,” he said.

Kozlowski does the due dili-
gence necessary to ensure each
client can make the most in-
formed decision concerning fi-
nancial matters and he supports
other ACS programs in a myriad
of projects and events that occurs
both during the normal duty day
and in the evenings, said Allen.

“[Kozlowski] is known to
provide comedic relief at many
events, as well as be the voice of
ACS as the moderator at major
ACS ceremonies and events,”
he said. “Mike’s versatility is
matched only by his willingness

to support the total ACS mission
and the Fort Rucker commu-
nity.”

Kozlowski said that he is hum-
bled and that the award means a
lot to him because it means that
he has teammates who continu-
ally encourage him to encourage
others.

“I’ve been in offices where a
commander’s award was proudly
displayed. | would usually muse
to myself, “Wow, this person has
done some great things!” Never
did I think that | would have this
honor bestowed upon me,” he
said.

Although the other quarterly
Quality of Life Award recipients
were each worthy of consider-
ation and recognition, Kozlows-
ki’s actions were truly “Above
the Best,” said his coworkers.

Kozlowski assists individuals
by enabling them to perform and
understand financial tasks that
they were formerly unable to ac-
complish or had great difficulty
accomplishing, according to co-
workers.

“He helps people every day to
live an easier and more financial-
ly independent life,” said Mike
Burden, ACS financial readiness

program manager.

The most gratifying mental im-
ages that Kozlowski takes away
from working are the smiles that
occasionally “erupt” on his cli-
ent’s faces when their problems
meet up with hope.

“It tells me that their ques-
tions have been answered, and
that their financial problems can
be solved if they understand the
methods and techniques to be
implemented. To know that |
can make a difference, to have a
positive impact upon a life, that’s
what is important to me about
what I do,” he said.

@The Qastle Cafe

Ingrid’s Jewelers

1 Sansbury Street - Daleville, AL 36322

334-598-9005
Mon - Fri 9:30 am - 2:30 pm
Sat 9:30 am - 1:00 pm
Fax (334) 598-1817
ingrids@troycable.net

Main Tutrees
Main Entrees Served With Choice Of Potato And
Bread And Butter

SCHNITZEL
Tender pork loin, breaded, and sautded. 7.50

JAEGER SCHNITZEL: Served with a creamy mushroom

sauce. 8.50
ZIGEUNER SCHNITZEL: Sautéed and served with a
zesty bell pepper gravy. 8.50

ZWIEBEL SCHNITZEL: Served with sautéed onions

and brown gravy. 8.50
RAHM SCHNITZEL.:
Served with a rich cream sauce. 8.50

PARMESIAN SCHNITZEL: Served with marinara
8.50

8.50

sauce and melted Swiss cheese.
HOLSTEINER PLATE: Topped with an egg.
CORDON BLEU: Tender pork loin, butterflied and

stuffed with ham and cheese, breaded and sautéed. 9.50
OKTOBERFEST PLATE: Bratwurst, Knackwurst,
Sauerkraut and German potato salad. 8.50

BRATWURST: White sausage sautded and topped

with creamy brown gravy. 5.50
KNACKWURST: Juicy jumbo wiener, boiled
to a perfect tenderness. 5.50

CHARBROILED CHICKEN: Charbroiled chicken

breast topped with sautéed mushrooms and onions. 7.50

CASTLE POTATO: Sliced potato topped with ham or

bacon, Swiss cheese, onions, chives, sour cream and butter 6.25

Sandfuiches
BRATWURST w/ BROTCHEN: Imbiss style ~ 3.95

KNACKWURST w/ BROTCHEN: Tmbiss style 3.95

The Following Sandwiches Are Served With Choice Of Potato:
CASTLE CLUB SANDWICH: The best club sandwich
in town! A combination of ham, Swiss cheese, bacon, lettuce.
Tomatoes on freshly toasted bread. 6.95
TURKEY CLUB SANDWICH: Combination of turkey,

swiss cheese, bacon, lettuce & tomatoes on freshly toasted

bread. 6.95
SCHNITZEL CLUB SANDWICH: Our famous club

with a crispy tender schnitzel in place of ham. 7.95

SCHNITZEL SANDWICH: Tender pork loin, breaded,
6.95

REUBEN: Slices of tender corned beef, sauerkraut, and Swiss
cheese served on toasted Jewish rye bread with Thousand Island

dressing. 6.95
TURKEY REUBEN: Lean sliced turkey, sauerkraut, and

Swiss cheese served on toasted Jewish rye bread with Thousand

sautéed and served on a fresh round brotchen.

Island dressing. 6.95

BLT SANDWICH: 4.50

GRILLED HAM & CHEESE 4.95

GRILLED CHEESE 395
Ste Orders

SAUERKRAUT, RED CABBAGE, HOME FRIES, FRENCH
FRIES, POTATO SALAD, BAKED POTATO, CUCUMBER
SALAD, CARROT SALAD, SMALL GREEN SALAD 2.25

Find us on

Facebook

Soups
GULASCH SOUP Cup 2.75 Bowl 4.75
Hearty Beef and Vegetable Chunks in paprika based soup.
FRENCH ONION SOUP Cup 2.75 Bowl 4.75
A delicious blend of onions, herbs, and spices topped off with a
layer of seasoned croutons and melted cheese.

Salads
CASTLE SALAD small 4.95 large 6.25

Bibb lettuce, tomatoes, cucumbers, carrots, pickles, turkey, and
onions. Your choice of dressing.

FRESH SALAD PLATE small 4.95 large 6.25
A variety of German salads prepared with their own dressings.
SCHOENBRUNN SALAD 7.25

(Boston Bibb, cucumbers, tomatoes, carrots, boiled egg) Served
with House Vinaigrette or your choice of dressings,.

Add a Sliced Charbroiled Chicken 8.75
Hesserts
ALL DESSERTS (Unless otherwise marked) 375
Brinks

Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sierra Mist,
Sunkist, Countrytime Lemonade, Sweet or Unsweet Tea 1.75
Coffee or Hot Tea, Milk 1.95

Call Ahead or To Go
Orders Available

J.
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Visit us online at www.armyflier.com
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347-6622

6am - 8:30pm

Downtown Enterprise
212 N. Main Street

Open Mon - Fri

R N
Daily Lunch Specials!

We Can Cater Your
Special Event!

Steaks!
Thurs & Fri

~ Nights

¥ Appctizers

Corn Nuggets - Fried cream corn. $5.39
Onion Rings - served with ranch dressing $5.39
Fried Cheese Sticks — Served with marinara sauce.................... $5.39

Eggrolls — Homemade straight from momma’s kitchen
Fried Mushrooms - served with ranch dressing......... ..$5.39
Chorizo Queso Dip - served with tortilla chipS........o.serrenne $5.49

Annie’s Famous Burgers

All burgers topped with ketchup, mustard, mayo, onions, pickles, lettuce
and tomatoes. Add fries to any burger for $1.19, or add sweet potato
fries, curly fries, or onion rings for $2.29

Specialtics

Chicken Salad Plate - homemade chicken salad served with fresh
fruit. Served with a homemade fruit dipping SQUCE........vvrvsrvvnee $6.99
Fried Boneless Pork Chops - hand battered pork chops served
with homemade mashed potatoes and green beans. Served with a
roll. 1pc...$6.49 2pc...$9.49
Jumbo Fried Chicken Tenders- hand battered jumbo chicken

tenders served with fries and homemade coleslaw. Served with a
roll. 2pc..$5.49 3pc..$6.99 4pc...$8.49
Grilled Chicken Tender Dinner- grilled chicken tenders

served with your choice of two sides
2 pc...$5.49 3pc...$6.99 4pc...$8.49
Open Faced Roast Beef - shaved roast beef served on top of
texas toast, mashed potatoes, sauteed onions, and brown

gravy. $7.99
Chicken Parmigiana - fried chicken breast topped with marinara
sauce and cheese. Served with spaghetti marinara and garlic

bread $9.99
Catfish Fillets - hand battered catfish, served with french fries,
homemade coleslaw, and hushpuppies.

1pc...$6.99 2pc...$9.99

Sandwiches

Chicken Salad Sandwich - homemade chicken salad

Served with mayo, lettuce, and tOMALO.....vvuevvverervressssrssssrsssens $4.99
Grilled Ham and Cheese - served on texas toast............. $3.99
BLT ... $4.49 Grilled Cheese BLT ......cccccoovvvvvvvrrirnnns $5.49
Chicken Tender Sandwich - homemade chicken tenders

served on a kaiser roll with mayo, lettuce, and tomato........... $4.99

Philly Cheesesteak - shaved roast beef sauteed with onion and
green peppers Topped with cheese $6.99
Buffalo Chicken Sandwich - fried chicken breast tossed in
buffalo sauce served on a Kaiser roll topped

with ranch dressing, lettuce, and tomato $5.99
Pork Chop Sandwich - hand-battered boneless pork chop
Served on choice of bread, $5.19
Chicken Bacon Melt - grilled chicken topped with bacon and
cheese, served on Texas toast. $5.99
Grouper Sandwich - handbattered eight ounce filet fried and
Served on a hoagie roll with mayo, lettuce, and tomato......... $8.49
Hot Dog - topped with ketchup, mustard, & diced onions....$1.69
Chili Dog - topped with homemade chili, ketchup, mustard

and diced onions.

$2.99

Regular Hamburger $4.19.....with fries....$5.38  Hamburger Steak - topped with sauteed onions and brown Shrimp Poboy - served on a hoagie roll with 9 jumbo shrimp,
Jumbo Hamburger $5.19.....with fries.... $6.38  gravy. Served with homemade mashed potatoes and green beans. lettuce, tomato and mayo $8.49
Regular CheesebUrger .......owummmmssssssnsecess$4-59.c..ith fries.... $5.78  Served With a rOll....vvvseresssssssssssssssses 100z..$6.99 160z...$9.99 Chipotle Chicken Sandwich - chicken breast served with our
Jumbo Cheeseburger $5.59....uith fries.... $6.78  Grouper Plate - hand battered 8oz grouper filet, served with chipotle ranch sauce, lettuce and tomato $5.99
Regular Bacon Cheeseburger ...........eeese$5.09....0ith fries.... $6.28 ~  french fries and coleslaw, and RUSADUDDIES..vvvvvvurrvvvrerisssrssenn $9.99 Add bacon and Swiss cheeSeo.. $6.99
Jumbo Bacon Cheeseburger....... ...$6.59....with fries.... $7.78 Cobb Salad - on top of a bed of lettuce, diced eggs, tomatoes,
Regular Mushroom Swiss Burger .............$5.09....with fries.... $6.28 ' pacon, and cheese. Served with either grilled or fried chicken and
| Jumbo Mushroom Swiss Burger ... e $6.59...with fries... $7.78 | choice of dressing $7.99

‘ ""1 Regular Chipotle Bacon Swiss Burger.......$5.49....with fries.... $6.68 Country Fried Steak — hand battered, served with homemade

'H.} Jumbo Chipotle Bacon Swiss Burger .......$6.99....with fries.... $8.18  maghed potatoes and green beans. Served with a roll............ $7.99
Regular Queso Melt BUrger......c.cesscecsscesee$6.49... ith fries.... $7.68 Jumbo Fried shrimp — Jumbo shrimp served with french fries,
Jumbo Queso Melt BUrger wuuvumesussssusss$7.99 ottt fries. $988  cofesiaw, and hushpuppies...o.oerree 6pc...$7.99 12pc...$13.99

Regular Drinks - $1.69 Lg Drinks - $1.79
Orange Juice - $1.79 Milk - $1.79

melitgage
“NO closing coSts!

NO appraisal fées!
approval times!

If you live, work, worship or attend school in most Wiregrass areas, you can join!
Stop by today!

Army Aviation Center
Federal Credit Union

Daleville & Ft. Rucker 598-4411 « Dothan 671-1890 ¢ Enterprise 393-5909
Ozark 774-4929 « Troy 670-0308

@ www.aacfcu.com

*APR means annual percentage rate. This is a fixed rate mortgage. Some restrictions apply. Free closing costs do not include documentary stamps in FL. If appraisal is needed, cost is not
covered by the credit union (loans over $250,000 will require an appraisal). Determination of value is at the sole discretion of AACFCU. This loan not available in all areas. This loan is good
only for loans new to AACFCU. Current AACFCU loans cannot be refinanced into this loan. This is a first mortgage for the primary residence only. Limited time offer.
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REAL ESTATE SHOWCASE

Smarter Savings.
Bolder Exposure.

Faster Results.
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334-347-0048
SMART’ER BOLDER. FASTER.

-ﬂ

NEW LIS

@ NATIONWIDE

OPEN HOUSE

WEEKEND
April 20-21

Call Century 21 for details! 347-0048

Low maintenance

townhome in Woodland Park community. Modern finishes & plenty
of room for a family. Convenient to everything. Competitively priced
so you can own for less than you can rent. Tara Emnett 494-4592

TING

NEW LISTING 4
= " -

S W

324 Jasmine ~ $110, Illlll
living at a great price. Spacious 2BR/2.5BA

700 Dwens ~ $82,500

Must see this nice, ready to move in Ranch

389-1758 Hablo Espafiol

floor plan, huge sunroom to enjoy the beauty of the
amazing level & landscaped yard. Located on corner lat,
convenient to schools & shopping areas in Dothan, AL.
VA foreclosure to be sold "as is". Nancy Cafiero 334-

SMARTER. BOLDER. FASTER.
Recency Reavty, Inc.
Find us on

Facebook

Trusted 38 Years
Quality Service Pinnacle

home. Open

Well loved, ch

Roundahout Lot ~ $6,850 updates, pool.

Lot in Samson, AL. .54+ acres, great location.
Maggie Haas 389-0011 & Mildred Owens
464-2121

103 Edinburg
thing for everyone. Immaculate, many
790-5973 & Bob Kuykendall 369-8534
UNDER CONTRACT IN ONE DAY

INEW LISTING

arming home with some-

Fran Claytor Kaltenbaugh County Road 257 ~ $40,000

Angie Goodman 464-7869

Build your new home here. Land for sale. 5 to 6 wooded
acres, corner, level. Be in the country convenient to town.

2009, 2010, 2011 & 2012

2008, 2007, 2005 #1 Century
21 Office In Alabama

Top 21 Producing

Century 21 Office In
Alabama 1995-2012

Top 21 Century 21 Office

in the Southeast Region
1988-2012

NEW LISTING

4052 Highway 103 ~ $279,000
Beautifully newly custom constructed, 4BR/2BA on approx. 2 acres
between Enterprise & Dothan. Spacious open floor plan, hardwood
floors in living & hallway, tiled kitchen, stainless appliances, custom
cabinets, large laundry room, split bedrooms with master suite.
Attached 2-car garage plus 800+ sq ft detached garage/workshop
for perfect man space. Mildred Owens 464-2121

1

Cul-de-sac living in Tartan Pines. Updated 3BR/2BA, 2-car garage,
brick home in sophisticated & warm. Front & back covered
porches, tall ceilings & open floor plan make entertaining a breeze.
Granite, hardwood, tile, crown molding & gas log fireplace are a
few of the upgrades. Maggie Haas 389-0011

NEW lISTING

11 Robertson ~ $225,000 405 Wildwood ~ $157,900

Check this out. New floor covering/interior &

lot. John Sizemore 389-1450

paint/windows/fixtures. 3BR/2BA, 2-car garage, formal
dining room, bonus room, all situated on large wooded

Gold Medallion 2010 & 2012

www.c21regencyrealty.com
531 Boll Weevil Circle

334 A1, 0048

exterior

304 Hnnevsuckle ~ $358, lll]ll
The outdoors comes inside when you entertain in the
5BR/3.5BA brick home. Lush backyard with oasis pool &
diving board. French doors lead from entertaining deck
into the enclosed sunroom & then into the family room.
Formal living & dining room, a well-appointed kitchen
with double ovens & eating area. The location, privacy &
upgrades are exceptional. Maggie Haas 389-0011

Cenluufz

SMARTER. BOLDER. FASTER.
Recency Readty, Inc.

B @

WG 2 IREGENCYREALTY,COM

406-3079

View more pictures
of these homes at
WWW. c21regencyrealty com

334-347-0048
531 Boll Weevil Circle

S Become
a fan on
Facebook

Each Office is Independently Owned and Operated

$130,000

3545 COUNTY ROAD 625: Country convenient to town, enjoy
the privacy & solitude of your own acre of paradise. 3BR/2BA
with large den. Brick fireplace & bar area. Workshop & fenced
area for your dog or just to keep animals out of your garden.
Beautiful flowering shrubs. Evelyn Hitch 406-3436

COMMERCIAL

1405 E PARK ~ $295,000: High traffic corner of 84 East
& the Boll Weevil Circle. 1.5+ acre site, adjoins 37+ acres
ready to develop. Pat Leggett 406-7653

$127,500

155 HICKORY TREE ~ DALEVILLE ~ $175,000: Need a
home office? Then come see this wonderful 3BR/2BA home
conveniently located only minutes from Ft Rucker. An open
floor plan, split bedrooms, fenced yard, covered patio,
laundry room are a few of the must see features. Mary Jones
790-2933

4BR ~ BRIDLEWOOD

4 |
163 COUNTY ROAD 556 ~ $399,500: Located on 1.5%
acres. This spacious home comes with over-size crown
molding, open floor plan, new carpeting & many other built
in amenities, new roof added in 2011, new salt system pool,
large backyard with privacy fence, corner lot! Jimmy Jones
406-1752

Fabulous renovated town home. "New" carpet, "New"
floors in upstairs BA. New light fixtures, freshly painted
interior, garage & garage floor. Includes washer & dryer.
Nice fenced back yard, corner unit. Debhie Sunbrock

NEW LISTING

402 Emerald
Great home with extra rooms for office, exermse or
home has great bones & new roof ¢l

new paint, carpet

i
insta “E“
room
Nicole"nnicelli 464-0782

Cenluvz

SMARTER. BOLDER. FASTER.
Recency ReaLty, Inc.

2] =

3153 Achey ~ $94,000

View more pictures
of these homes at
WWW. c21regemyrealt) com

— 334-347-0048
W, C2 IREGENCYREALTY.COM 531 Boll Weevil Circle

Each Office is Independently Owned and Operated

$95,000

I Become
a fan on
Facebook

92 LAUREL BREEZE ~ GATEWAY ~ $405,000: Beautiful
6BR/4.5BA with master downstairs. Over an acre lot, beautiful
pool & many exiras. Fran Claytor Kaltenbaugh 790-5973

NEW CONSTRUCTION ~ SOMMER BROOKE

=t

113 BROOKE LANE ~ $259,500: Under construction, on the way to Fort Rucker
through back gate. 4BR/3BA, granite counter tops, walk-in closet, laundry room,
2-car garage, gas water heater. Billy Cotter Construction 347-2600. Owner is
licensed residential home builder and REALTOR in the state of Alabama

NEW CONSTRUCTION ~ $124,500

119  JASMINE:  WOODLAND
PARK: Minutes from Rucker Blvd.
2BR/2.5BA, all appliances & washer/
dryer, 2" blinds, carpet & file, one-car
garage, sprinkler system. Billy Cotter
Construction 347-2600. Owner is
licensed residential home builder and
REALTOR in the stafe of Alabama

NEW CONSTRUCTION ~ TARTIN PINES

T

i,
i
i,

i
131 ROSEMOUNT ~ $265,500: On the 3 fairway. 18 hole championship golf
course, lighted driving range, club house w/ restaurant, pool. A unique lifestyle

Billy Cotter Construction 347-2600. Owner is licensed residential home builder
and REALTOR in the state of Alabama

wmh a low price & extra
reative touch, than this is the right one.

FikE HoOMES
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View more pictures

Each Office is Independently Owned and Operated
of these homes at
www.c21regencyrealty.com
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SMARTER. BOLDER. FASTER. .
Recency Reaury,inc,. WS
334-347-0048

531 Boll Weevil Circle

Each Office is Independently Owned and Operated

Bll HOUS

ASK OUR AGENTS ABOUT BUILDING YOURS!

Become
a fan on
Facebook

The Cottages ~ New Construction
Starting at $149,500
Security system, stainless appliances,
Lowe E windows, irrigation system.

e 203 Winterberry - READY!

e 207 Winterberry - UNDER CONSTRUCTION
e 205 Winterberry - UNDER CONTRACT

¢ 209 Winterberry - UNDER CONTRACT

e 211 Winterberry - SOLD

e 252 Jasmine - UNDER CONSTRUCTION

e 248 Jasmine - UNDER CONSTRUCTION

OPEN EVERY FRIDAY 12:00 - 2:00
OPEN EVERY SATURDAY 1:00 - 4:00

REGISTER
ON SATURDAY
FOR A
GIFT CARD
TO BE DRAWN
AT THE
END OF THE
MONTH

ANGIE GOODMAN
464-7869

NADIA NEWKIRK
389-4680

REGENCY
SCHOOL OF
REAL ESTATE

Licensing Class with
On Site Instructor

BEGINS
APRIL 157
5:00pm - 9:00,Pm

Call Pat Leggett
347-0048
CENTURY 21

Regency Realty, Inc.
License #93387
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By C. Todd Lopez
Army News Service

WASHINGTON — By Decem-
ber, officers will be rated under a
new evaluation system — one that is
designed to both strengthen rater ac-
countability and reflect current Army
leadership doctrine.

The new system will affect officers
in all branches and all components of
the Army, said Maj. Gen. Rick Mus-
tion, commander, Army Human Re-
sources Command.

Additionally, he said the new Of-
ficer Evaluation Report system will
be preceded by deployment of mobile
training teams Army-wide to help of-
ficers become accustomed to the new
system.

One change to the OER is emphasis
on a clear delineation of responsibili-
ties between raters and senior raters,
Mustion said.

“Raters discuss performance, and

senior raters discuss potential,” Mus-
tion said.

Right now, he added, that distinc-
tion is not being made.

There will also now be three sepa-
rate evaluation forms based on grade.
Those three “grade plates” include
one for company-grade officers, war-
rant officers and chief warrant offi-
cers two; one for field-grade officers
as well as chief warrant officers three
through five; and one for “strategic
leaders,” which includes colonels and
brigadier generals.

The Army will also implement
a rater profile for the company and
field-grade officer plates; emphasize
recommendations for future opera-
tional and career broadening opportu-
nities on the field grade plate; rede-
fine the senior-rater box check; and
limit the use of intermediate raters to
special branches and dual-supervision
situations.

Gone from the OER will be the

“outstanding performance, must pro-
mote,” “satisfactory performance,
promote,” and “unsatisfactory per-
formance, do not promote” boxes.
Instead, raters will now choose from
“excels,” “proficient,” “capable” and
“unsatisfactory,” Mustion said.

The online tool that will allow offi-
cers to rate other officers will limit the
number of “excels” ratings they can
offer a particular grade to less than 50
percent. During an officer’s career,
the system will ensure the rater rates
less than 50 percent of captains, for
instance, as “excels.” Such informa-
tion about a rater’s rating history will
be part of his or her “rater profile.”
Right now, raters do not have a “rater
profile,” while senior raters do.

For senior raters, the “above center
of mass,” “center of mass,” “below
center of mass, retain”,” and “below
center of mass, do not retain” blocks

EEINT3

SEE OER, PAGE B4

New OER reduces boxes

PHOTO BY MASTER SGT. MICHAEL CHANN

By December, officers will be rated under a new officer evaluation re-
port system -- one that is designed to hoth strengthen rater account-
ahility and reflect current Army leadership doctrine. Army officials say
the new OER will include more writing and less box checking.

Pre-flight routine

CW2 Bethany Bump conducts her pre-flight routine in a UH-60 Black Hawk helicopter and checks with her crew chief before a mission on Jalalabad Airfield in
Afghanistan’s Nangarhar province March 13. Bump, a helicopter pilot, is assigned to the 101st Airborne Division’s C Co., 3rd Bn., 501st CAB, 1st BCT.
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PHOTO BY SGT. MICHAEL J. MACLEOD

Budget impact on quality of life concerns leaders

By Lisa Ferdinando
Army News Service

WASHINGTON — Senior enlisted advisers
of the Army, Air Force, Navy and Marines un-
derscored to lawmakers Tuesday the immense
challenges the services face in tough fiscal
times.

Sgt. Maj. of the Army Raymond Chandler
said the current budgetary situation has far-
reaching impacts on the Army and the lives of
its members. He and his counterparts testified
before the House Committee on Appropria-
tions, subcommittee on Military Construction,
Veterans Affairs and Related Agencies.

“The magnitude of today’s fiscal uncertainty
has grave consequences for our Soldiers, civil-
ians and Families,” Chandler said at the hearing
on quality of life in the military.

“The current continuing resolution is af-
fecting shortfalls for our funding of overseas
contingency operations due to emerging costs
in theater,” he said. “With the enactment of se-
questration, the Army is also being forced to
make dramatic cuts to personnel, readiness and
modernization programs, thereby putting our
national security at risk.”

He emphasized the importance of having the
best-equipped military force, while also provid-
ing care for service members and their Fami-
lies.

He said in today’s uncertain and complex en-
vironment, the Army is committed to ensuring
that it is the best manned, equipped, trained and
led force in the world. But he said the limited
resources are having an impact on its ability to
do that.

“Our strategy to defend the nation and its
necessary actions requires the Army to have
flexibility and predictability, something we do
not currently have, and that Army leadership
is challenged to alter,” he said. “The fiscal out-

PHOTO BY LISA FERDINANDO

Sgt. Maj. of the Army Raymond Chandler testifies to Congress that the country’s fiscal uncertainty is forcing
the Army to make dramatic cuts, “thereby putting our national security at risk”

look that the Army faces today is challenging
and, to my recollection, unprecedented. Fiscal
uncertainties do not allow us to prevent, shape
and win.”

Chandler and the other top enlisted advisers
stressed the importance of quality of life pro-
grams and resources to support a wide range of
areas, including sexual assault prevention and
response, mental health, suicide prevention,
caring for wounded service members, Family
support, child and youth development, housing,
and helping members transition from the mili-

tary into the civilian world.

Sgt. Maj. of the Marine Corps Micheal Bar-
rett said quality of life programs are important
to Marines and reductions will be made wisely.

“Our approach to required sequestration cuts
to our Marine and Family support portfolio will
focus on preserving programs that support the
health, welfare and morale of our Marines and
Families,” Barrett testified. “These programs
are considered most essential in meeting the

SEE BUDGET, PAGE B4

New sensors
test trailer
delivers
savings

By Sofia Bledsoe
ASA (ALT)

REDSTONE ARSENAL
— The development of a new
test asset for Army Aviation
sensors brings results and so-
lutions at a faster pace.

Named the Mobile Apache
Sensors Telemetry Trailer,
the new sensor test trailer, a
collaborated  development
effort by the Apache Proj-
ect Office and the Redstone
Test Center’s Aviation Flight
Test Directorate, can travel
anywhere in the continental
U.S., and enables testers and
engineers to conduct various
sensor testing in different en-
vironments. Moreover, engi-
neers and developers both are
able to have rapid access to
real-time aircraft information
during testing.

Sensors are by nature com-
plex. What goes into the ac-
tual fabrication of the system
is unique.

“The tolerances are into the
thousands of an inch, and if
any piece of optical gear or
terrain is misaligned or miss-
set, then the system will not
function properly,” Wayne
Hudry, Ph.D., deputy prod-
uct manager for Apache sen-
sors, said. To the pilot inside
a cockpit, it may look like the
sensor is functioning proper-
ly, but in reality and through
instrumentation, the perfor-
mance of the sensor system
might be slightly off.

Therefore, testing of any
sensor system must be pre-
cise, thorough and adaptable.

For the past two years,
Hudry’s team has developed
what members described as
a “three-legged stool” for test
instrumentation that is specifi-
cally designed for the Apache
sensor suite. Those compo-
nents include the Apache air-
craft, ground targets and the
test instrument trailer, which
is the last leg of the suite.

To test the Apache sensors
in various environments, the
team conducts testing at dif-
ferent locations. Testing of the
Apache’s Modernized Tar-
get Acquisition Designation
Sight while it was in develop-
ment, for example, was con-
ducted at the upper regions
of the Rocky Mountains in
Colorado. They also tested
the system at Fort Rucker to
see how it would perform in
high humidity environments,
and at Yuma Proving Ground,
Ariz.

However, special targets
are necessary to test with the
Forward Looking Infrared or
night vision sensor.

“At 2 am., the FLIR sees

SEE SAVINGS, PAGE B4



Army Flier Classifieds

Thursday, March 28, 2013

CLAS

SIFIEDS

(334) 347-9533 ¢ (800) 779-2557

(’é) ANNOUNCEMENTS

TOURS FOR SENIORS

Key West Flordia
April 23-29, 2013

Washington DC/Patriotic Tour
June 27-July 2, 2013

Ride The Rails (West Virginia)
July 22-26, 2013

Best of China (Beijing City)
October 15-23, 2013

For more information, call Merita Stanley
850-594-9980

GENERAL & SPECIAL NOTICES

On behalf of the Riding
Stables, Ft. Rucker, AL
MWR, the Army NAF
Contracting Atlantic

Region South is soliciting for a
Concession Contractor to provide
horseback riding lesson service. If you
are interested in an opportunity to
provide these services on a concession
contract basis, please contact
Cheryl A. Berry at 270-798-0084 or
email her at Cheryl.a.berry.naf @mail.mil

for further information.
( s) FINANCIAL

BUSINESS OPPORTUNITIES

L) "
Be your own boss and partner with the
world’s largest commercial
cleaning franchise. $20K!
equipment, supplies, training and $5,000.
in monthly customer included.

1-888-273-5264
www.janiking.com

Janitorial Business for sale
Equipment, training and 60K
annual gross $19,500

1-888-273-5264

() MERCHANDISE

CLOTHING & RELATED

Wedding Gown: Size 5/6, floor length, candle-
light dress and veil made with antique lace and
beading. Strapless with a built in corset, but
can be worn with crossing straps (included) for
more modest look. Original cost of both veil
and dress were $1025 asking $575. Has been
cleaned and is in perfect condition. Will gladly
email pictures. 334-692-3536, Rachel

HEALTH PRODUCTS

vov: DIABETIC TEST STRIPS NEEDED v«
1 BUY SEALED/UNEXPIRED BOXES
CALL BOB (334) 219-4697

(FREE  FreE ADS

Recliner: La-Z-Boy, blue cloth $120. 798-2615
Table: Kitchen table & chairs. $130. 798-2615
Tent, Cots, Mattresses - $200. 334-598-2343

( a‘. PETS & ANIMALS

CFA Registered (3) Persian Himalayan
Blue Point Kittens. Born 1-16 and ready
for their new homes. $250. - $350.

Call 334-774-2700 After 10am

AKC Brittany Spaniels - Orange/White. 4 males
and 4 females. Excellent hunting blood line.
(Nolan’s Last Bullett). Tails docked and dew
claws have been removed. Will be Ready on
March 29th. Call (229) 724-8839 if interested.

= AKC Rottweiler puppies (6) 2-F - 4-M
Ready April 3rd, deposit to hold.
$500. 334-794-2291

Lab pups: Cute & Cuddly! Yellow & Chocolate.
No papers, but parents on premises. 6 weeks
old. 488-5000 or 488-3979.

SUPER PUPPET SALE ! Chihuahua,
Shih-Tzu mix puppies and Morkies.
Now taking deposit on Papillions.

334-718-4886 plynn@sw.rr.com
IT’ S AS EASY AS
1. caLL

« PLACE YOUR AD
3. GET RESULTS

4
(.) FARMER’'S MARKET

GRASS & MILK FED BEEF!!
Freezer Ready Esto meat.

GREAT QUALITY!!

Quarters and Halves. USDA Inspected
ESTO MEATS - CALL 850-263-7777

FRESH PRODUCE

Frozen Green

Peanuts
* We also have
shelled peanuts
850-209-3322 or

850-573-6594 w 4128 Hwy 231

WANTED - FARM & GARDEN

Buying Pine / Hardwood in )
your area.
No tract to small /' Custom Thinning

Call Pea River Timber
=» 334-389-2003 « |

(hf) EvPLOYMENT

RESTAURANT &FOOD SERVICE

RESTAURANT AND BAR

FORT RUCKER’S
CASUAL DINING
RESTAURANT
NOW HIRING

"SUPERSTARS"

¢ COOK - $10.45 HR

o Bartenders - $8.73 + Tips

o Waitstaff - $4.53 + (Tip Offset)

¢ Food Service Worker (PREP) - $7.56 HR

Only the Superstars of service need apply.
Must be experienced and have an
"over-the-top" service attitude.
Flexible work scheules, afternoons,
nights and weekends.

Apply through USA JOBS on
http://www.usajobs.gov/
1. Type Fort Rucker, AL in the
"Where" search box.
2. Click Search Jobs.
3. Click on announcement and read the
How To Apply section.

INSTALLATION & MAINTENANCE

Need Exp. Maintenance person w/HVAC, light
electrical, plumbing & painting skills. Must
pass criminal & credit checks 334-393-8077

GENERAL EMPLOYMENT

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

Building Official:

Summary: The employee is responsible
for supervising the activities of the
Engineering department. Ensures building
permits are issued and inspections carried
out properly. Coordinates meetings for the
planning commission, board of
adjustments and site review committee.
Carries out bidding process for all city
departments. Oversees traffic control
device maintenance and street light
maintenance and installation. Ensures the
airport is operating properly. Ensures city
buildings are maintained properly.
Supervises department employees and
ensures department operates within
approved budget.

OPENING DATE:
MARCH 20, 2013
CLOSING DATE:
Open Until Filled

To apply, Return Completed Application to:
HUMAN RESOURCES,
CITY OF ENTERPRISE
CITY HALL, 501 S MAIN ST.
P.0O. BOX 311000
ENTERPRISE, AL.
M-F, 7:30 - 4:30

EOE

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

Civic Center Worker:

Summary: The employee is responsible for

cleaning and maintaining the civic center.

Prepares the facility for various functions

as specified in contracts. Cleans facilities
after functions and ensures facility is

secured. Maintains grounds and walkways
surrounding civic center and performs

other duties as assigned.

Starting Salary: $9.09 PER HR

OPENING DATE: MARCH 15, 2013
CLOSING DATE: MARCH 29, 2013

To apply, Return Completed Application to:
HUMAN RESOURCES, CITY OF ENTERPRISE
CITY HALL, 501 S MAIN ST. ENTERPRISE,
AL. M-F, 7:30 - 4:30 EOE

-1
Excellent germination with over 40 yrs .
experience. Kendall Cooper .
Call 334-703-0978, 334-775-3423, .
or 334-775-3749 Ext. 102 J.

=» Bahia seed for sale

mEm -

Large rolls of Hay for Sale

Bahia & Coastal
7 Daytime 334-585-3039 ,
* after 5pm & weekends 585-5418

Quality Coastal Hay; Large Rolls
Fertiized & Weed Control
= 850-209-9145 <=

JEWELRY & WATCHES

Wanted: Old Coins, Gold,
Diamonds, Guns, And Tools
West Main Jewelry & Loan 334-671-1440.

MISCELLANEOUS FOR SALE

% Hydraulic styling chairs (3) w/ chrome $400.
ea. (2) platform dryer chairs w/ Venus hair
dryers $300. ea. Lg. Plants, dumb cane, peace
lily & Chinese evergreen $20-$40. 334-268-0119

Manitowac 250Ib Ice Machine $1350. Delfield
Commercial 2dr. stainless steel freezer $2500.
Solid oak kitchen tbl. 8 chairs $875. Whirlpool

stainless fridge 1yr. warr. $750. 334-714-6305

BUY IT!

SelL IT! FIND IT!

HORSES & CATTLE

Cattle: 30 bred cows 3 to 7 years old and

50 bred heifers for sale. Most are Angus and
Brangus cross with a few Charolais cross.
For more information call 334-303-9285.

SEEDS & PLANTS

Home Grown
Plants

T\ Vegetables ¢ Herbs « Flowers
o Satsuma Trees

g,

-2 Locations -

Bellwood
(Greenhouse)
Powell Street

Enterprise
(Farmers Market)
N. Main Street

A

Professional Business and Service Guid

Your future customers are only a phone call away...

advertise today! 334-347-9533

DELIGHT CLEANING SERVICE

* Home * Church - Commercial

Best Service! Best Price!

334-798-2102
334-347-9665

Licensed & Insured

Dorothy Pulliam,
Owner

AC & HEATING

adscape IF Irrigag;
v Experts on

Specialists in Lawn Sprinkler Systems
& Landscape Upgrades

* Design & Installations  * Repairs & Services on

¢ Upgrades on Existing All Brands
Systems * Sod
* Drainage Solutions * Shrubs
1-888-569-9600

www.landscapeexpertsal.com

PHIL'S CONCRETE, LLC.

"Affordable Small Job Specialist"
Driveways, Sidewalkes & Patios
35 Years Experience
Free Estimates

e Call Phil 334-401-1689 e

CLASSIFIED
ADVERTISING

Your source for selling and buying!

Payne’s Lawn Service

GRASS CUTTING ¢ EDGING * TRIMMING * YARD CLEANING
We Beat Anyone’s Price!

A A N AN AN AN AN AN AN AN
Robert Payne 334-475-3179
Licensed & Insured

Cell: 334-447-7527

Extra Income
Needed?

Earn $800 to $1,000 per month as an
independent contractor for the Dothan Eagle

Early morning hours required

Dependable transportation &

backup transportation required

Current automobile insurance required

Current driver’s license required

Good record keeping skills highly recommended

Routes maybe available
in the following areas:

Enterprise & Elba areas call
Roger 334-393-9702

Ozark, Clio, Brundidge & Troy areas call
Blair 334-712-7945

Malvern, Hartford & Geneva areas call
Ehrike 334-702-6021

Webb & Columbia area call
lvory 334-702-6026

Dothan area call
Jennie 334-712-7914
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GENERAL EMPLOYMENT

JOB ANNOUNCEMENT

The Coffee County Landfill is accepting
application for an:
Scale Operator
Pay Range $10.04 to $11.08 based on
experience. Demonstrated experience
dealing with the general public, office
management, general clerical tasks, billing
or collections, various computer systems
including Microsoft Office products, and a
valid Driver’s License required. Knowledge
and experience operating scale system
preferred. Benefits include: paid vacation,
sick leave, health insurance, holidays, and
State retirement.

Closing date: March 29, 2013.
Applications and a more detailed job
description can be obtained at the

Alabama Career Center, Enterprise, AL.
Coffee County is an Equal Opportunity Employer.

MOTORCYCLES

Harley Davidson 2007 Heritage Softtail Classic
exc. cond, new tires, new battery,

lots of chrome $12,500.

334-712-0493 or w-334-793-8028

onda 2005 VT 1100C
hadow Spirit: black and
I chrome, good condition,
like new, 3400 miles, one

S wrecked, new tires.
Asking $6,300. Call 334-596-1171

N\ . Honda 2005 VTX 1300-R
3 Nicest one in Alabama,

Too much chrome to list.

A $9,500. Ken 334-693-9360

=L MY

)
TRUCKS, BUSES, TRACTORS, TRAILERS

4000 Ford Tractor good condition, new engine
$4,250. 334-791-0700

(@) EDUCATION
—~ ) &

INSTRUCTION

LOOK

FOLLOW YOUR PASSION! Become a Daycare
Director 6 wk. Homestudy Course $300.
Call Mrs. Alaina 334-714-4942 9am - 5pm

SCHOOLS & INSTRUCTION

Enrolling Now!
Training in
ElectricalTrades,
Medical
Assisting,Pharmacy
Technology and More!
Call Fortis College
Today! 888-202-4813 for consumer
information visit www.fortis.edu

(@) RESIDENTIAL

REAL ESTATE FOR SALE

COUNTRY PROPERTY & ESTATES

Poultry Farm for Sale - 4 houses, Poultry farm
and 5000 sf residence, 2 car garage, 64 acre,
U.S. Hwy. frontage, huge barn, generator, Trac-
tor, farming equipment, $1,100,000 for more in-
fo. Kaan 334-596-8311

D
FORTIS

COLLEGE

Eagle 2010 190 Yamaha
150 G3 bassbhoat

© 4-stroke warr 2014
Humminbird 788ci, 2
chairs, 2 butt seats, galv
trailer, hydraulic steering, many extras,
$18,500. Call 334-616-1918 or 334-355-0326

FACTORY DIRECT

X reme

Packages From

$4,995
All Welded
All Aluminum Boats

Boats

www.xtremeindustries.com

850-547-9500  Bonifay, FL

Triton *07 188SF Fish and Ski: Mercury Optimax
150HP, 24 volt trolling motor, trailer included,
garage kept, like new conditions, less than

150 hours, $19,000. Call 334-685-3921

MOTOR HOMES & RVS

Fleetwood 1997 35ft Bounder: 1 slide-out, back-
up camera, leveling jacks, generator, low miles
39Kk, run goods, new tires. $17,500. OBO

Call 850-482-7554 or 850-209-3495

(% TRANSPORTATION

BMW 1995, leather int. good gas mil. green in
color, 4-door $3,200. firm 334-793-2347

BMW 2005 X3 - white with tan interior, 165,000
miles, V6, auto, excellent condition, full sun-
roof. $10,000, 850-263-4913

CHEVY 1995 CAPRICE-Clean, runs great, cold
air, fully loaded $3,800 OBO 334-355-1085

Chevy 2010 Impala, Great family car with great
fuel mileage, fully loaded. $300 down $300 per
month. Call Steve Hatcher 791-8243.
——— Corvette 2003 206 50th
w0 =24 Anniversary Edition
' Metallic Blue 6 speed, 405

hp, 40,500 miles, Excellent
- Condition $19,995. 334-
_ ___ . 475-3735 after 6PM

GOT BAD CREDIT?

Pass Repo pass bankruptcy slow credit ok
$0 Down/1st Payment, Tax, Tag & Title
Push, Pull or Drag will trade
RIDE TODAY! FREE $25. gas giveaway

= Call Steve Pope 334-803-9550

Ford 1985 Mustang - White, good condition, all
original parts. 90,951 miles. Call 334-494-0837
or email bccolwell2@aol.com

e Mitsubishi 2004 Eclipse - De-
5 ‘i& pendable, one owner, great
D === gas mileage, sunroof, few mi-
Lo s nor blemishes, 120,000 mi,
Automatic. Asking $6,000.

2 Will take best offer. Call Jen-
nifer at 334-791-0143

Mitsubishi 2012 Galant, Like new! Must sell!
$200 down, $259 per month. Call Ron Ellis 334-
714-0028.

Nissan 2010 Sentra, Navigation, Leather, Sun
roof, Must sell! $200 down, $249 per month.
Call Ron Ellis 334-714-0028.

Toyota 2011 Yaris: silver with black interior, 4
door sedan, bucket seats, one owner, automat-
ic, 5980 miles, 40MPG Hwy, $13,995. Call or
Text 334-618-6588 LIKE NEW !!

Toyota 2012 Corolla, Great gas saver, fully
loaded, low miles, very nice car. $200 down,
$250 per month. Call Steve Hatcher 791-8243.

MOTORCYCLES

Harley Davidson 2000 Ultra Classic Tour Glide:
loaded plus extras, blue and silver, only 8500
miles, new tires. $8,300. Call 334-585-5396

Harley-Davidson 2003 Fat Boy - 2003 100th An-
niversary Edition Harley Davidson Fat Boy.
Turquoise and navy with gold inlay custom
paint. $8,000 in chrome added to the bike. Al-
so comes with the original tank and fender,
which is gray blue, motorcycle lift, touring bag,
custom cleaning kit, many extras and special
tools! Call 334-494-0837 or email
bccolwell2@aol.com

Harley Davidson 2006 Soft tail Standard:

4600 miles, vinson/haines pipes, 250 rear
wheel, bronze pearl, lots of chrome, 25K
invested. Asking $10,000. Firm. 334-793-3611
Harley Davidson 2008 Sportster XL1200: 6740

miles, with trailer. $5,000. OBO. Call 850-258-
3148

GMC 1986 2500 Series: 4 door, 2 seater but no

back seat, 8 cyl, 91k miles, one owner, garage

kept, very good condition. $3,800. Call 334-792-
3756

TRUCKS, BUSES, TRACTORS, TRAILERS

Chevrolet Silverado LS,
=1 step side, ext cab, 4
door, V-8, automatic,
loaded, tool box, side
steps, 134,850 miles, like
new, $9995. Call 334-790-7959.

Dodge 2000 Dakota RT: black, fully loaded, 5.9
liter 360 Magnum, Bridgestone tires, beautiful
and rare truck, pampered and well kept, runs
and drives excellent & clean carfax available.
Serious inquiries only. $7,200. Call 334-585-0121
Please leave a message.

Ford 2003 Ranger Edge ext. cab good condition
89K miles, $5,900. 334-446-0044 - Susan

Ford 2010 F250 Super Duty Super Cab Lariat:
white, fully loaded, 4X4, low miles, excellent
condition $37,500. Call 334-685-2318

International 1995 4900: Flat Bed Truck, DT466,
AC, 125k miles. $6,000. Call 334-897-6346 or
334-406-7200

John Deere 1981 Backhoe and Gooseneck
20t Trailer: $6,000. Call 334-714-0586

Massey Ferguson Tractor md#1215 w/MF220 \
5 ft. mower, good cond. $6700. 334-797-8523.

TRUCKS, BUSES, TRACTORS, TRAILERS

Nissan 2000 Frontier ext. cab 2-wheel drive,
auto, 104K miles, $5500. OBO 334-726-1215.

Toyota 1994 Tacoma 4-wheel drive as whole or
parts. 334-689-9436.

WANTED AUTOS
&N 2

CALL FOR TOP PRICE
FOR JUNK VEHICLES

1 ALSO SELL USED PARTS
24 HOURTOWING = 334-792-8664

Got a Clunker

-t

We buy wrecked cars
and Farm Equip. at a
fair and honest price!

$325 & 4 Complete Cars
CALL 334-702-4323 OR 334-714-6285

eSS EEEEEEEEEEEE -y
[ e’

DOTHAN EAGLE

a Classified Sales Representative:
Employment Advertising, Pets
nouncements, Transportation,
Farm & Garden, Recreation ¢
Real Estate & Merchandise

1026060 or (800) 779-2557
o place your ad in

4

%]/ >

< QC“

JACKSON COUNTY FLORIDAN
The ENTERPRISE LEDGER * ARMY FLIER
TrE Doraay PRoGRESS

HE EURAULA TRIBUNE
(PELIKA-AUBURN NEWS

(¢



B4 * MARCH 28,2013 | ARMYFLIER.COM

OER: New system increases rater accountability

Continued from Page B1

will be replaced with “most qualified,”
“highly qualified,” “qualified,” and “not
qualified” check boxes.

With those ratings, a senior rater will
also be limited to less than 50 percent of
rated officers being marked “most quali-
fied.”

Mustion said the Army has no intention
of restarting senior rater profiles with the
change to the new system. The “mass”-
based ratings will transition to the new
“qualified”-based ratings.

For company grade officers, what Mus-
tion calls the “Rubik’s Cube of attributes
and competencies” will also disappear.
The current DA Form 67-9, included about
16 “yes” or “no” check boxes for a rater
to answer an array of questions about an
officer’s mental, physical and emotional
characteristics; their conceptual, interper-
sonal, technical and tactical skills; and,
among other things, their ability to com-
municate, make a decision or develop their
subordinates.

In place of that matrix of yes and no
check boxes, raters will instead evaluate

an officer in six distinct areas — and it
won’t be multiple choice to complete the
section.

“What our raters will do is write three to
four sentences, documenting the officer’s
performance, not potential, in line with
each of the attributes and competencies,”
Mustion said. Raters will be asked to write
about an officer’s character; “presence,”
which includes professional conduct; intel-
lect; leadership ability; ability to develop
subordinates; and ability to achieve their
mission.

For field grade officers, raters will in-

stead provide narrative commentary that
demonstrates an officer’s performance re-
garding “field grade competencies.”

“It reverts back to a narrative description,
similar to what we have today, exceptitisa
documentation of performance in line with
the attributes and competencies,” Mustion
said. “What it reflects are those things that
our field grade officers and warrant officers
should be able to accomplish.”

Mustion said among those attributes are
the ability to adjust to an ambiguous situa-
tion, for instance, and the ability to manage
resources.

Sensors: Trailer features 10 stations for testers, engineers

Continued from Page B1

things that the human eye can’t see,”
explained Win Miller, assistant di-
vision chief for AFTD’s attack/re-
connaissance division. “There has
to be a special set of targets that we
use called the Field Equivalent Bar
Target that are located at Yuma.”

The targets at Yuma, however,
are either fixed or static.

“They’re large targets and you
can’t take them on the road to differ-
ent locations,” Miller said. “Yuma
has a perfect, pristine environment.
It has very low humidity for an IR
(infrared) system that makes it easy
to see at long distances.”

Resources such as the aircraft,
pilots and maintenance personnel,
must also be mobilized to Yuma,
which can be costly.

“The problem we then encounter

is that if we test anywhere else, how
do we get all that data on a real-time
basis?” Miller said. Yuma and RTC
have very good and complex in-
strumented mission control centers,
but they are not mobile.

That’s where the test instrumen-
tation trailer comes in.

“We’re able to test in environ-
ments now that are not solely ex-
clusive to a military test range or an
instrumented military test range,”
Miller said. “There are plenty of
test ranges but very few are like
Yuma that offer targets to give us
the fidelity we need. Now, we can
go any place at any time.”

The Mobile Apache Sensors
Telemetry Trailer has 10 work-
stations where testers and engi-
neers can see the test data in real
time. It has its own power source
in the event testing has to occur

in austere environments.

The test trailer includes wireless
headsets so that test team members
can walk anywhere they need to
go without being limited by wires.
An expandable mast can be raised
up to 40 feet, allowing testers pris-
tine telecommunications even in a
dense area or when they have to be
somewhere with tall trees around
them. Additionally, the mast allows
the team to communicate with air-
craft and other test locations. Sever-
al antennae are also located atop the
trailer. The trailer is also reconfigu-
rable for different types of testing.

“What I absolutely find incred-
ible about this is that this trailer was
designed and built by people who
actually do testing,” Hudry said.
“The little things that a person like
me would never think about have
been built into this trailer.”

Things such as an awning has
been incorporated into the trailer
S0 testers can continue their work
without interruption during a rainy
day when they have to step out-
side. Electrical ports are available
outside the trailer so the test team
can plug in any equipment from the
outside.

Lessons learned from a proto-
type test trailer that AFTD built a
few years ago to test the MH-60
Black Hawk, which are flown ex-
clusively by the 160th Special Op-
erations Aviation Regiment, have
been incorporated to improve sen-
sor testing for the Army. Miller also
gathered all the test team members
that use the prototype trailer on a
daily basis, and asked them what
they would change if they were to
rebuild it.

“They gave me a long list of dos

and don’ts, then we sat down with
the guys that built this trailer from
the ground up out of Kalispell,
Mont.,” Miller said.

It took less than six months to re-
design, develop and deliver the new
test trailer, which was received by
AFTD in June 2012.

“We did all the outfitting here for
about two and a half to three weeks,
and it was on the road immediately
for testing,” Miller said.

Since then, the Mobile Apache
Sensors Telemetry Trailer has been
indemand and is seldom at its home
station on Redstone Arsenal. When
on Redstone, it is part of AFTD’s
test network. “That’s how we up-
date it,” Miller said. “We make
patches to the software, update its
IA (information assurance) require-
ments so that it can hook up to the
network.”

Budget: Wounded warrior programs remain fully funded

Continued from Page B1

organizational objectives of the Marine Corps, and they
promote the physical and mental well-being of Marines and
Families.

“We will be fiscally responsible during this challenging
budget environment and will critically assess the needs of
our Family members, and prioritize resources,” he said. “We
will do so, however, in a manner that sustains the world’s
finest fighting force while keeping faith with our Marines
and their Families.”

Chief Master Sgt. of the Air Force James Cody said that
the quality of service initiatives are an important aspect of

military life and an overwhelming factor in the decision Air-
men and their Families make in remaining in the service.

“We place a great deal of importance on the sense of
community in and around our bases,” he said. “We focus
on four main areas: health and wellness; Airmen and Fam-
ily support; education, development and employment; and
Airmen and Family housing.”

While not at the hearing in person, Master Chief Petty
Officer of the Navy Michael Stevens said in submitted tes-
timony that the current fiscal situation is having an impact
across the Navy.

“We must continue to ask hard questions and make hard
decisions that will enable us to provide a quality of life com-

mensurate with the sacrifices our Sailors and their Families
make daily,” he testified.

“A full-year continuing resolution, sequestration and as-
sociated out-year budget reductions will make it extremely
difficult to continue our current and anticipated level of op-
erations, compel us to cancel some maintenance and train-
ing, and constrain our ability to invest in future capability
and capacity,” according to his testimony.

He said the reductions have a negative impact on mo-
rale and quality of life of Sailors and their Families, but
the Navy will continue to fully protect wounded warrior
programs and will preserve, to the extent possible, Family
programs.

Mark Dierlam
District Advisor

1403 Rucker Blvd.
Enterprise, AL 36330

334.277.7731
mjdiedam@firstcommand.com

Enterprise Career Brief

6:30 p.m. Thursday, April 25, 2013

First Command Ofhce
1403 Rucker Blvd., Enterprise, AL 36330

To let us know you'll attend,
RSVP to Mark Dierlam, 334.277.7731

or mjdierlam@firstcommand.com

We hire military ... and have

for more than 50 years.

Continue a career of service with distinction
as a First Command Financial Advisor.

L

FirstCangmang |
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Tour celebrates 48
| years

Story on Page C5

Event brings in hundreds, despite expected storms

By Sara E. Martin il

Army Flier Staff Writer r

Despite a gloomy forecast
Saturday, more than 900 people
showed up for the ninth annual
Children’s Festival held in the
Andrews Fort Rucker Physical
Fitness Facility.

Organizers were disappointed
that the event had to be moved
indoors, and vendors bringing
the petting zoo and the inflatables
could not be accommodated, but
were overall satisfied with the
participation in the event.

“We are thankful the weather
held out like it has so we didn’t
have to cancel it entirely. This
year we have been able to ac-
commodate a lot more activities
in our rain location, which has
given people a lot more breath-
ing room and room to open their
eggs,” said Kimberly Abeln,
event coordinator.

More than 20 vendors and
sponsors were still able to attend
the event, and many succeeded
in keeping the children occupied
and the giggles coming.

“This is the largest Easter egg
hunt in the Wiregrass. It has
been a huge success so far even
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though it called for rain. This
year, though, we were ready and
found a larger facility that could
accommodate patrons,” said
Leigh Ann Dukes, Directorate
of Family, Morale, Welfare and
Recreation sponsorship and ad-
vertising sales manager.

Every vendor had some type
of child-friendly game or craft
that attendees could partake in.
Some of the vendor activates
were ring toss, stickers, color-
ing, corn hole, building with
wood, painting and pinwheel
making.

The Easter Bunny was also
in attendance for pictures and
a magic show was also held for
the children’s entertainment.

“l think it is great because
there is not a lot for Families
to do around here. We have
lived here for 10 years and most
of the events we do as a Fam-

Alec Haase, Army Family member, along with Staff Sgt. Steven Smith, D Company,
1st Battalion, 14th Aviation Regiment, and son, Hunter, paint bird houses.

PHOTOS BY SARA E. MARTIN

Mathew Nagle, Army Family member, and Staff Sgt. Japheth Shaver, A Company, 1st Battalion, 63rd Armor Regiment, with son, Kyle, wife, Amber, and daughter, Anna,
sit at the Lowe’s construction table building with hammers and wood during the ninth annual Children’s Festival Saturday.

ily are here on Fort Rucker. We
have planned on coming for
weeks; we are having so much
fun,” said CW2 Jacob Landry, B
Company, 1st Battalion, 169th
Aviation Regiment.

On-post organizations also
had booths set up where chil-
dren could build with modeling
clay, make art with sand and cre-
ate bracelets out of beads, along
with age-appropriate games.
Many children could not keep
their eyes off of the stilt walker
who also juggled and blew bub-
bles.

Easter egg bags were handed
out in lieu of a hunt since the
event had to be moved indoors.
The prize tickets were randomly
placed in bags according to age
groups to keep things fair.

“We only had two grand priz-
es in each age group, but we also
had smaller prizes and when
children got a ticket they could
go to the prize tent and pick
out their prize. We had things
like puzzles, crayons and magic
tricks,” said Abeln.

Flight students and Better Op-
portunities for Single Soldiers

volunteered to help out with the
event, providing muscles for
heavy lifting, extra hands for
egg dispensing and smiles for
shy children.

“This is our class project, but
it really means a lot to us to give
back to the community. To give
back to a place that has given
us so much, like our careers, is
awesome,” said W01 Bryce Cor-
man, B Company, 1st Battalion,
145th Aviation Regiment.

“This event definitely shows
that the Army cares for its mili-
tary Families. Families give so

CW2 Jacob Landry lifts his daughter, Josephine, into the air so she can try to grab
bubbles blown by a stilt walker performer.

much when their Soldier is in
flight school because the student
barely has time to sleep let alone
help out with Family events and

spend time with them. Events
like this help keep military Fam-
ilies strong, it helps them bond,”
he added.

Sunlight, soll, seeds—class aims to educate gardeners

By Sara E. Martin
Army Flier Staff Writer

Though the weather may still be chilly,
spring is officially here, and with it comes
the Center Library’s annual Vegetable
Gardening in the South class.

The class is free and open to the public,
and will provide individuals with informa-
tion on the basic requirements to achieve
a healthy and beautiful garden, according
to Al Edwards, Center Library director.

“We want to teach people how to suc-
ceed, how to make the best choices and
how to have the best possible garden they
can — from soil preparations all the way
to harvesting,” he said.

No experience is necessary to attend the
class, and participants can be new garden-
ers or seasoned veterans.

“Everyone is welcome to come, we like
all ages because even a young child can
plant beans and tomatoes,” he said, add-
ing that participants don’t need to bring
anything with them.

The class will be held Saturday at the
Center Library from 3-4 p.m. Topics in-

clude soil preparation, pest control, light
and water requirements, understanding
information provided on commercial
plant labeling, planting times, fertilizer
requirements, zone distinctions, organic
practices, how much sun a plant needs,
mulching and gardening designs.

“We will talk about anything that par-
ticipants want to discuss, whether it be
about vegetables or even landscaping. We
can give them tips on how to get the most
out of their odd shaped garden or a garden
that is on a slope and what their options
are.

“We can help everyone who has an
idea, but are not sure how to execute it or
just those who have questions concerning
a certain type of plant,” said Edwards.

There are many things that gardeners
have to battle in this region if a garden is
to thrive, according to the director, but he
said all of those issues will be discussed
at the class.

“Alot of people will try and fail because
we have a lot of bugs, heat and humidity,
but I can help people have a beautiful gar-
den despite those factors,” he said.

There are other major concerns that
make gardening challenging in the south
that Edwards will also discuss.

“We will talk about soil types and how
to plant in it. Out here it is either sand or
clay and you have to plant a certain way
and time depending on what soil type you
have. Certain plants do well here while
others do not,” he said.

Plant labeling and pesticides will also
be addressed, along with basic potting
skills.

“We are going to be talking about things
that everyone can learn from whether it is
about growing a single basil plant on the
kitchen counter or growing trees and fruit
in a large outdoor space. This is a great
way to exchange ideas and to learn about
gardening in this region,” he said.

According to Edwards, people get more
out of gardening than the energy they put
into it.

“The plants just taste better because
it is vine ripped instead of picked green
and ripened artificially. Also, if you buy
heirloom varieties you’re not going to get
gene-modified items that many people

have a problem with,” he said.

“Gardening is also a huge stress reliev-
er; it is the second most popular hobby
in the U.S. You get so much from getting
out in the sunshine and fresh air, and it is
good exercise despite what some people
may think,” he continued.

A since of accomplishment and tasting
the fruit of one’s own labor is not the only
benefit to gardening, he added.

“It is so expensive to buy food these
days. You can grow your own at a much
cheaper price. Anyone can grow some-
thing even if it is just in a pot on your pa-
tio.”

All ages are welcome at the event, and
young children and teens are encouraged
to attend.

“My father used to say ‘Kids these days
could stand in the middle of a garden and
starve to death because they didn’t know
what they were standing in,” and that is so
true. It is important for young people to be
involved in gardening so they are aware
of where a tomato comes from and how to
grow one,” he said.

For more information, call 255-3885.



C2 * MARCH 28,2013 | ARMYFLIER.COM

ON POST

YOUR WEEKLY GUIDE TO FORT RUCKER EVENTS , SERVICES AND ACTIVITIES. DEADLINE FOR SUBMISSIONS IS NOON THURSDAY FOR THE FOLLOWING WEEK'S EDITION.

Easter Brunch

The Landing hosts its Easter
Brunch Sunday from 10 a.m. to
2 p.m. in the ballroom. Prices
are $18.95 for adults, $8.95 for
ages 6-12, $4.95 for ages 3-5,
and children 2 and younger eat
for free. There is also a military
Family special, which includes
dining for two adults and two
children, for $45. Reservations
are strongly recommended.

For more, call 598-2426.

Mother Rucker’s
Easter closure

Mother Rucker’s Sports Bar
will be closed Sunday and will
return to normal business hours
Monday.

For more, call 503-0396.

Vegetable Gardening
in the South

The Center Library hosts Veg-
etable Gardening in the South
Saturday from 3-4 p.m. The
free class will provide informa-
tion on the basic requirements
needed to achieve a healthy and
beautiful garden. Topics will
include soil preparation, pest
control, light and water require-
ments, understanding informa-
tion provided on commercial
plant labeling, planting times,
fertilizer requirements, zone
distinctions, mulching and gar-
dening styles.

For more, call 255-3885.

Free ice cream

Throughout April, the Month
of the Military Child, The Land-
ing Zone offers a free scoop of
ice cream to military children.
The offer is available to all mili-
tary children with the purchase
of an entree off the regular or
children’s menu.

For more, call 598-2426.

Outdoor Yard Sale and
Flea Market

The Directorate of Family,
Morale, Welfare and Recreation
will host its Outdoor Yard Sale
and Flea Market April 6 from 10
a.m. to 2 p.m. on the Fort Ruck-
er Festival Fields. The event
provides people the opportunity
to buy and sell used household
items, clothes, electronics and
more. Limited tables are avail-
able for rent. Cost for selling
space for active duty military
and Family members, reserve,
retired, and Department of De-
fense civilians is $20 for 15x20-
foot, $30 for 30x20-foot and $10
per table rental. Cost for selling
space for the general public is
$30 for 12x20-foot and $40 for
30x20-foot.

People need to register for
booth space by April 4. To reg-
ister or get more information,
call 255-1749.

Teen Book Club

The Center Library hosts its
Teen Book Club April 4 from
4-5 p.m. to allow teens to con-
nect and share their passion for
reading. A new title is featured
every month, and teens meet to
talk and share their thoughts on
the book. Light refreshments
will be served.

For more, call 255-3885.

National Library Week

Center Library celebrates
National Library Week April
15-19, with featured activities
that include daily prize draw-
ings, a library open house April
17 from 11 am. to 1 p.m. and
a grand prize drawing April 19.
All library patrons are eligible
to enter the prize drawings.

For more, call 255-3885.

Earth Day craft
making

The Center Library will host
an Earth Day craft making ac-
tivity April 16 from 3:30-4:30
p.m. for children ages 3-11.
Space is limited to the first 65
children to register. Light Re-
freshments will be served.
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For more, call 255-9105.

FILE PHOTO

Youth sports health fair

Attendees check out nutrition information at a hooth at a previous health fair. The Fort Rucker Child, Youth and School Services Sports and Fitness Department
hosts its annual Health and Nutrition Fair for CYSS members April 10 from 2-4:30 p.m. in the youth center, Bldg. 2800. The event will feature free eye screenings,
hearing screenings, blood pressure checks, and height and weight measurements. There will also be a registered dietitian, physical therapist, nutritionist, and
representatives from preventative medicine, the 4-H Club, the dental clinic, EDGE, Family advocacy program, and the military and Family life consultant program.

For more, call 255-3885.

Special education
workshop

Army Community Service’s
Exceptional Family Member
Program is partnering with
the Alabama Parent Education
Center to present a special edu-
cation workshop April 18 from
11 am. to 1 p.m. at the Enter-
prise Public Library. Workshop
topics will include “Skills for
Effective Parent Advocacy and
Individualized Educational
Plan. The workshop is designed
to increase parent’s knowledge
of the special education process
and special education laws,
and will also improve parents’
advocacy skills and the educa-
tional outcomes for their chil-
dren. This is a bring-your-lunch
workshop. The workshop is free
and open to the public.

People need to register by
April 11. To register, people
should call 567-2252, or toll
free 1-(866) 532-7660, and
leave their name, telephone
number and mention Enterprise
Library.

Scream Free
Parenting Workshop

In  Recognition of Child
Abuse Prevention Month, the
Fort Rucker Family Advocacy
Program will offer its Scream
Free Parenting Workshop ev-
ery Thursday in April from
9-11:30 a.m. at The Commons
in Bldg. 8950 on Seventh Ave-
nue. Scream Free Parenting is a
principle-based approach that is
inspiring parents everywhere to
truly revolutionize their Fami-
lies, teaching them how to raise
their children by keeping their
cool, according to workshop of-
ficials.

People need to register for
the workshop by Monday by
calling 255-3898. The event is
Exceptional Family Member
Program friendly.

Financial Readiness
Training

Army Community Service of-
fers Financial Readiness Train-
ing April 5 from 7:30 a.m. to 4
p.m. at the Soldier Service Cen-
ter, Rm. 284. This free training
provides a practical approach to
personal financial management
so Soldiers can gain control of
and manage money effectively,
according to officials. Financial
Readiness Training is required
for all first-term junior enlisted
Soldiers (E-1 through E-4).

For more, call 255-2594 or
255-9631.

Family & MR Events ()
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March 31 « 10 am - 2 pm
The Landing
Adulls: $18.95 Ages 6 — 12° $8.05,

Ages 3—5 $4.85 Ages 2 & under. FREE
Military Family Special (2 adults & 2 children) $45

PARENTING

Every Thursday during the month of
April (4th, 11th, 18th & 25th)

The Commons, Bldg. 8950, Tth Ave.
9:00 am - 11:30 am

N —h i
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DOrams ane Open

Pre-registration is required by April 1st.
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For more information visit www. ftruckermwr.com
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Chaplain: Confronting storms in life

By Chaplain (Maj.)
Rory Rodriquez
Fort Rucker Spiritual
Life Center

Recently, there was a
pretty big storm that rolled
through Fort Rucker. As
usual, it was around bed
time to keep you up in time
to watch the fireworks.

Personally, 1 love a big
storm and the bigger the
better! While 1 was revel-
ing in the thunder and light-
ning, | assume that there
are those who become anx-
ious or even terrified when
storms are approaching.

What makes the differ-
ence in reactions? Why are
some able to face the storm
with peace and others be-
come merged with the
storm in its fierceness?

Using the storm anal-
ogy, and spiritually speak-
ing, why are some able to
get through the storms of

personal issues, financial
dire, relationship failures,
children suffering, abuse,
loss of a loved one and
other heart rending issues
with some measure of op-
timism?

Unfortunately, some do
not survive these emo-
tional storms and suffer
from post-traumatic stress
or other forms of trauma.
What is the key? What is
the secret in moving on
and pressing on through
the difficulties in life?

| believe it is possessing
a living relationship to the
Almighty above and hav-
ing healthy relationships
with the people around
you. Relationships can ei-
ther build you up during
the storms of life or sinks
your ship to the abyss of
darkness.

Usually, the biggest
storms of life revolve
around the Family unit,

with a separation or loss.

There was an interesting
study done with widows
losing their soul mates.
“Though the intensity of
grief varies considerably
from individual to individ-
ual and the length of each
phase also varies, there is,
nonetheless, a basic overall
pattern,” according to John
Bowlby in “The Making
and Breaking of Affection-
al Bonds.”

This study revealed that
widows experienced anger
towards clergy, doctors,
officials, and even anger
towards the dead husband
himself because of the
feeling of desertion.

Bowlby’s  conclusion
was, “...there are therefore
good biological reasons
for every separation to be
responded to in an auto-
matic, instinctive way with
aggressive behavior: irre-
trievable loss is statistical-

Pick-
of-the-
litter

Meet Lenny, a male black tiger
tortie mix. He is handsome and
sweet. Lenny is $81 to adopt,
which includes neutering,
a microchip and heartworm
testing. For more information
on animal adoptions, call the
stray facility at 255-0766,
open from 8 a.m. to 3 p.m. For
more information on animal
adoptions, call the stray
facility at 255-0766, open from
8 a.m. to 3 p.m. 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 veterinary
clinic or the commissary.
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

Religious

Services

WORSHIP SERVICES

Except as noted, all services are
on Sunday.

HEADQUARTERS CHAPEL,
BUILDING 108

Multi-Cultural Worship Service 8
a.m. Sunday.

MAIN POST CHAPEL,
BUILDING 8940

9:30 a.m. Catholic Mass Sunday

11 a.m. Liturgical Worship Service
Sunday

12:05 p.m. Catholic Mass (Tuesday
- Friday) 4 p.m. Catholic Confessions
Saturday 5 p.m. Catholic Mass
Saturday.

v Military Tax Returns
A Speciality

1 No tax return too big
or too smal

ORDNANCE DEPOT
GUN SHOP & INDOOR RANGE

BUY « SELL « TRADE
8 Firing Points » 25 yd. Indoor Range
454 Hwy 84 E.
Daleville, 36322
334-598-1101
Email: gahbb @acl.com

Tuesday - Saturday
10:00-5:30
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"R Rated Films, one must be 17 or with parent®
= PPR OPP
=51 OLYMPUS HAS FALLEN -}

Mon - Fri 7:00 & 9:20
Sat - Sun 2:00, 7:00 & 9:20

=] 1 THE HOST - 618
Mon - Fri 7:10 & 9:30
= Sat - Sun 2:00, 7:10 & 9:30

Il OZ: THE GREAT & POWERFUL - [&
=1 Mon-Fri7:00 & 9:25
: Sat - Sun 2:00, 7:00 & 9:25
v THE CALL- [
= Mon-Fi7:10&9:10
Sat - Sun 2:00, 7:10 & 9:10

2 Lo ! P
$2.00 Upcharge for 3D
I G.l. JOE: RETALIATION - F)

3D - Mon - Fri 7:10 © Sat-Sun 2:10 & 7:10
2D - Mon - Fri 9:10 e Sat-Sun 4:10 & 9:10

Il THE CROODS - ['®
3D - Mon - Fri 7:00  Sat - Sun 2:00 & 7:00
2D - Mon - Fri 9:00 ® Sat - Sun 4:00 & 9:00

=] 1 TYLER PERRY’S
TEMPTATION - (613
Mon - Fri 7:00 & 9:20
Sat - Sun 2:00, 7:00 & 9:20

" “The Hardest Thing In The World To
Understand Is The Income Tax”

ALS TAX SERVICE

v All States Electronically Filed

1 Always current on tax laws

1247 Rucker Blvd = Enterprise
(across street from Mitchell Mazda)

393-3860

\_ alstaxservice@centurytel.net = MC & Visa accepted Yy

~Albert Einstein

Al Klang,
USARET, [\
RTRP L

Brittany Dionne,
RTRP
Over 35 years of tax experience

Come See Me!

Brand New
Travel Trailers

as low as

589950

plus tax, tag, and title

RUNAWAY Y]

SALES » SERVICE » PARTS

Stephen Murner,

for your next new or pre-owned RV!
Stephen @runawayrv.net

<EYESIES> > CEDAR CREFK

Jayco
Streamlite FOCiKwoon

Brand New
Pop-Ups

as low as

$%6995%

plus tax, tag, and title

v

4218 S. Oates St.
Hwy 231 South
Dothan
334-678-5194

www.runawayrv.net

ly so unusual that it is not
taken into account. In the
course of our evolution,
it appears our instinctual
equipment has come to be
so fashioned that all losses
are assumed to be retriev-
able and are responded to
accordingly.”

It is clear that Bowlby’s
view is that the reactions
are by instinct and deter-
mined by the evolutionary
process. My counter ar-
gument is that we are pre-
wired not from an evolu-
tionary process, but from
the infinite mind of God.
Either way, it is innate in
the heart of mankind to
want to survive the loss,
to overcome adversity, to
move forward, and those
quality relationships with
a good measure of faith,
hope and love will sustain
the soul when people con-
front their personal storms
in life.

MEANS
sTOP!

Motorists are
reminded to
obey all traffic
signs.
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l HOUR MASSAGE

& CHIROPRACTIC CONSULTATION

s 22900

In Appreciation for Voting
Us Best Chiropractic Clinic,
We’re Offering a
Massage Special!

EXPIRES
April 15

/ / CHIROPRACTIC 557 Glover Ave. | Enterprise

WWW. hollowellchlro com

“Be ye followers of me,
even as I also am of Christ.”
1 Corinthians 11:1

First United
Methodist Church

Traditional Worship Service
8:30 am & 11:00 am
Contemporary Worship -
New Connection
8:45 am
The Gathering - Youth
5:45 pm
Sunday School
10:00 am
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

Here, it's not about the building...

“Small things done with great love
will change the world”
VINEYARD CHURCH
DOTHAN

Sun 10:30 Service; Wed 6:30 Small Groups
(334) 671-0093 * 150 Bethlehem Rd
DOTHANVINEYARD.COM

Grace Baptist Church

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

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

Advertise your
church on this page!
Call 347-9533 for details.




C4 * MARCH 28,2013 | ARMYFLIER.COM

ARMYFLIER.COM | MARCH 28, 2013 * C5

By Nathan Pfau
Army Flier Staff Writer

A new registration process with Fort Rucker Child,
Youth and School Services is designed to garner new
interest and bolster youth participation at the new
youth center.

The registration process for 11-18 year old youth
on Fort Rucker changed, and according to Pam Wil-
liams, CYSS coordinator, the new, streamlined reg-
istration process only makes it easier for children to
get involved in youth programs.

“With the changes, we’re hoping to alleviate some
of the obstacles that youth have had because we’ve
got this wonderful new facility that can hold up to
150 youth, but I don’t think we’ve been able to tap
into the youth on Fort Rucker who are eligible to sign
up,” she said. “We just want to make it easier for
them to partake in this facility that we have.”

One of the biggest changes in the registration pro-
cess is that 11-18 year olds no longer require proof of
immunization or a physical to register.

“When children get to 11 years of age, we know
they’ve pretty much had all of their immunizations,
and we know that they’re in school and have had cer-
tain physicals,” said Williams. “It’s with the younger
youth that we need to keep up with those things to
make sure they’re protected, but once they hit a cer-
tain age, they’re pretty well established in that re-
gard.”

Additionally, the registration packet itself has
also been streamlined to exclude issues that relate to
younger youth, such as potty training, she said.

“We’ve really streamlined the registration process
and now it’s just a two-page registration packet, and
the youth can actually get the form and fill it out
themselves,” said Williams. “All they have to do is
fill it out, have their parents sign it, then bring it back
to us. Parent’s don’t have to go to our central regis-
tration — we’ll get it over there for them.”

Once the registration form is taken to central reg-
istration, parents can expect a call to verify that they
signed the form and are aware that their child is inter-
ested, and if the parent gives the OK, then the child

Registration change
seeks new interest

is “good to go” and a card will be issued to them, she
added.

“This way just makes it so much easier for youth
to have access to our wonderful, new youth center,”
said Williams.

Not all youth are eligible to register, but Williams
said that most youth with some type of connection to
Fort Rucker are eligible to participate in the youth
centers programs. Children of active-duty military,
retired military, National Guard, Reserve and any
Fort Rucker employee are able to register, she said.

Although the new registration process makes it
easier for youth to participate, those that wish to play
in youth sports will still require a physical signed by
a physician before they participate.

“A physical is needed for the safety of the child
because we want to make sure that they are healthy
enough to play whatever sport they are interested in,”
said Williams. “The physicals also have to be done
annually because physical conditions can change and
we don’t want any children to be at risk.”

For more, call, 255-9638

Official urges spouses to start job hunt before moving

By Terri Moon Cronk
American Forces Press Service

WASHINGTON — As service members start to re-
ceive their orders for summer moves, it’s time for work-
ing spouses to update resumes, start networking for job
opportunities and contact career counselors at their new
locations, a Pentagon official recommends.

In an interview with American Forces Press Service
and the Pentagon Channel, Meg O’Grady, program man-
ager for the Spouse Education and Career Opportunities
Program, said Defense Department officials are “abso-
lutely dedicated” to helping military spouses overcome
challenges they face in looking for education and career
opportunities.

“We encourage all military spouses, throughout their
service members’ careers, to continue gathering the
tools and resources they need for their career path,” said
O’Grady, a former military spouse. “At this time of year,
we find spouses are thinking about packing their houses
and moving their Families, but this is the perfect time to
start preparing to make that move in their career.”

The Spouse Education and Career Opportunities Pro-
gram, which spouses can access through the Military
OneSource website, can be a valuable resource, she said.
Program counselors will assist spouses throughout their
employment lifecycle, she added, whether it’s finding a
new opportunity or preparing for a job search.

Military OneSource also has information on federal
employment for military spouses, who receive a hiring
preference from the government, O’Grady noted.

She also recommended the Military Spouse E-men-
tor Program, in which military spouses can find others
working at their next duty station and begin networking

Come join us
Easter Sunday at

(

HIGHPOINTE
CHURCH

Service Times
8:00am - 2:30am - 11:15am

1145 James Dr.

(behind Winn Dixie)

i Enterprise, Al

: Relevant Messages - Powerful Worship
= Casual Dress - Amazing Children’s Program

Non-denominational

www.myhighpointe.com
Derek Williams - Senior Pastor
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Celebrate the Easter miracle with these
local churches and their congregations!
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with them.

“Even if they’re in a career they love, it always helps
to expand the network and share their experiences with
other military spouses who might have the same needs,”
she added.

O’Grady said the Spouse Education and Career Op-
portunities Program has four areas that are examined
with each military spouse:

career exploration, to find a career spouses enjoy;

education, training and credentialing;

employment readiness tools such as resume writing,
interview skills and dress for success skills to start a job
search; and career connection, through which spouses
are connected to jobs through an employment partner-
ship.

The Military Spouse Employment Partnership Pro-
gram has 162 corporate, nonprofit and private organi-
zations that are committed to hiring military spouses,
O’Grady said.

“They recognize the challenges that military spouses
face, and have committed to find them not just jobs, but
career paths,” she added. “The partners will educate their
organizations to hire military spouses, they’ll promote
them, and they want to know when a military spouse is
applying for a job.”

Spouses can get more information about the partner-
ship at Military OneSource’s Military Spouse Employ-
ment Partnership portal.

“We now have over 100,000 jobs available for military
spouses, and since February 2011, we’ve actually posted
over 800,000 jobs on the [portal,]” O’Grady said.

And because military spouses experience a 26 percent
unemployment rate and military wives face a 25 percent
wage gap compared to civilians, “our programs, resourc-

es and services are designed to help decrease that gap,”
O’Grady said. Men, who make up about 5 percent of
military spouses, don’t experience the gap, she said.

“Through the partnership, we’ve highlighted the wage
gap for our [partners] ... and we asked them to commit
to comparable wages for military spouses with their ci-
vilians throughout their organization,” she added.

The partnership keeps her program informed monthly
on military spouse hires and promotions, O’Grady said,
and also provides the number of spouses who were relo-
cated within their organization.

“Portable careers” has become a key phrase in today’s
workforce, O’Grady said, and for military spouses, such
careers often are popular.

“We emphasize that the skills and experience [military
spouses] gain from just about any career can be applied
to a portable career,” she said. “Military spouses tend to
find education, allied health care, and business manage-
ment careers to be the most popular, so we try to support
the career by addressing the challenges they face, such
as licensing across the states, flexibility in the workforce,
and adaptability as they move.”

O’Grady said her program challenges its 162 partners
to find careers within their organization that can be made
portable for military spouses.

All active duty, National Guard and reserve spouses
are eligible for the Spouse Education and Career Oppor-
tunities Program, O’Grady noted.

“We know that military spouses are incredibly resilient
and very flexible,” she said. “They adapt well to chang-
ing situations, and bring incredible team-building skills
that many employees don’t bring to the 21st-century
workforce. If a military spouse is in a satisfying career,
that can transfer into resilience for the entire Family.”
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Join us for Easter!
Early Easter Morning Service
Sunday, March 31, at 8 am

After the service, breakfast will be served
followed by special music and a message
by the Rev. John Granger.

At 10:30 am, we will have an
Easter egg hunt for the children.

CHURCH ON
THE CIRCLE

Meets at Enterprise Prep Academy e -
Corner of Boll Weevil Circle and Highway 134 West
334-389-1081 » www.churchonthecircle.net
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. RISE SERVICE
xa@@ﬂ EridaysSenvicelati6t00M
SonjRise}SenvicelBeginsiaty6:30AM
Bmg@k%)s@ tolfollow;

StndayaSchooliatio:00AM
ChuirchESenviceRMl0z0 0

Pastor John McCrummen

_\~0oDBC
\ Open Doo

1509 Rucke
334-347

St. Luke

United Methodist Church
Holy Week Schedule

MARCH 28™ ..........cuuunee. 7 PM
Maundy Thursday Communion
Service (Wesley Hall)

MARCH 29™ .........ccccuunune. 7 PM
Good Friday Tenebrae Service
(Sanctuary)

MARCH 315" ......cceuuvuurens 10 AM

Easter Service (Sanctuary)

201 Heath Street, Enterprise ¢ 347-9023

Easter Sunday
Schedule of Seyvices

SUNRISE SERVICE
With Wesley Chapel UMC
at 6:00 am at Calvary Baptist Church
Come join us as we worship the
Risen Savioy, Jesus Christ!

SUNDAY SCHOOL
10:00 am

MORNING WORSHIP
11:00 am

No Evening Service

C alva.ry Kerrlifai\t/?ilgéhell
Baptlst 1837 Hwy 51
Church

Enterprise, AL
(334) 894-6216
www.cbeenterprise.com

Ctlebrate His Love

FEaster Sunday with
Park Avenue Baptist Church!

6:30 am
8:15 am

Sunrise Service
Sunday School
Worship Service

Park Avenue Baptist Church

300 East Park Ave - Enterprise
334-347-8264

INQ

Easter Services
Sunrise Service 6:30 am
Morning Worship 10:00 am
Evening Worship/Lord’s Supper 6:00 pm

Ino Baptist Church
“The Church Alive That’s Worth The Drive”
6157 Highway 134 e Kinston, AL 36453
Church: 334-565-3970 or 565-9969
www.inobaptist.com
Pastor: Bro. Garry Winstead

WS
Worship With Us!

Maundy Thursday, March 28 ¢ 6:30 pm
Choral Presentation & Communion

Easter Sunday Services
8:30 am & 11 am » Traditional
8:45 am & 11 am * New Connection
(Fellowship Hall)

First United
i Methodist Church

S. Main St. * Enterprise £ I>5,'i. f%&/
YRV

347-3467 * efumc.com

.
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Sunrise Service with

Greenhill Presbyterian ~ 6:30 am
i

bugy Come and join us on \i\
| Easter Sunday! \

Easter Sunrise Service.... 7.00 am

Bible Study ~ 9:45 am
Morning Worship ~ 1L:00 am

No Seyvice On Sunday Evening

Lee Street
Baptist Church

“Since 1969~
630 E. Lee St = Enterprise
347-4981
Larry Doster, Pastor
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If Sunday School ............... 9:00 am \'5
Fellowship .................... 10.00 am
“ Worship................... 10:30 am \

Pastor: Matt Albritton

HERITAGE \‘

UNITED METHODIST CHURCH

2911 Rucker Blvd. ¢ Enterprise
334-347-1991
heritageumc@centurylink.net

/
TAAANT IS
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GooD FRID AY SER VICE
Friday , M arch 29
6:30 pm
EHS Perfor ming Arts Center

Gr”écg!f;lace '

334-347-5214
www. GracePlaceChurch.net
E ASTE R SUND AY SERVICE S
Sunday, M arch 31
9:00 & 11:00 am
EHS Performing Arts Center

rmEE

Enterprise High School, Performing Arts Center

1801 Boll We evil Circle « Enterprise, AL 36330

Faith Assembly of God

Invites you to worship with us

Sunday School 10 am
Worship [lam & 6 pm
Wednesday: Youth 6:30 pm
Adult 6:30 pm

Jesus said in John's Gospel: “Because I live
you also shall live.” John 14:19. God provides
salvation to everyone who will believe in His
son, Jesus Christ. [ hope you have a wonderful
Easter as we celebrate the resurrection of

Jesus Christ our Lord and Savior.
Pastor Anderson

499 Meredith Street
Enterprise, AL » 393-6620

We invite your family to join us
Easter Sunday
9:15 am ¢ 10:45 am

3
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P
>

”craﬁt
E}-Ellptlﬁt Chur::.l"r

500 Alberta St - Enterprise
347-2516 - www.hbce.org

First Assembly
0f God

He Lives!

Sunday School

9:45 am Pastor:
Morning Worship Billy Cardwell
10:45 am
Sunday Evening | . 537 Boll Weevil Cir,
6:00 pm ]_!_ Enterprise
Wednesday Eveni 347-8447
7:00 pm ;—%}\

= |

email: first180@centurytel.net
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Eufaula Pllgrlmage. Tour celebrates 48 years

By Cheryl Rodewig
The Bayonet

FORT BENNING, Ga. — If
you like Southern charm and el-
egant antebellum homes, consider
visiting Eufaul.

This tiny city — the population
is fewer than 15,000 — sits about
50 miles south of Fort Benning on
the 45,000-acre Walter F. George
Lake.

It boasts excellent fishing,
quaint shopping and everything
else you’d expect in your typical
small town, and their biggest shin-
dig of the year is April 5-7.

The Eufaula Pilgrimage features
tours of several public and private
residences, churches and gardens.
There will also be showings of
cars, art, antiques and quilts, book
signings, live music, a wine tast-
ing, a living wax museum and a
living history encampment. Best
of all, admission to the homes is
free for active-duty and retired
service members.

If you enjoy architecture, you
won’t want to miss seeing any of

the buildings, which date from
the 1800s. More than a dozen are
listed in the National Register of
Historic Places. They feature ex-
amples of Italianate, Greek reviv-
al, Gothic and Victorian design.

Elsewhere, you can view a 70-
year-old pecan processing plant,
hand-carved Indonesian furniture,
a Gothic sanctuary, antique baby
beds and a former plantation.

If you choose to tour the build-
ings, you have the option to select
a daytime tour, a candlelight tour
or both. The later tour includes
special surprises, such as an en-
counter with the spirits of Eufau-
la’s past — locals in period cos-
tumes who ham it up in a comedic
skit.

Pilgrimage ticket prices vary,
depending on how many homes
and gardens you want to see. Indi-
vidual garden tours cost $4 while
individual home tours cost $7. Pa-
trons may also see all 11 homes
and four gardens for $60.

For more information and to
purchase tickets, visit www.eu-
faulapilgrimage.com.

PHOTO BY ALLEN WHITE

Built in 1884 and renovated around the turn of the century, Shorter Mansion is open year-round, serving as the headquarters for
the Eufaula Heritage Association and the home of the Eufaula Historic Museum.

COMMUNITY CALENDAR

IF YOU WOULD LIKE TO ADVERTISE YOUR EVENT, EMAIL JIM HUGHES WITH ALL THE DETAILS AT JHUGHES@ARMYFLIER.COM.

ANDALUSIA

ONGOING — The American Legion
Post 80 hosts bingo nights Tuesdays
and Fridays at the Legion Hall, 32335
N. US Hwy. 29, from 4:30-9 p.m. The
organization also has a dance, with live
music, every Saturday from 7:30-11:30
p.m. All proceeds from the bingo events go
to help local veterans and their Families,
as well as causes such as Girls State, Boys
State and scholarships for high school
students. For more information, call 222-
7131 or visit www.andalusialegionpost80.
org.

FRIDAY — The Communities Caring
annual auction will be from 5:30-9 p.m.
at the Kiwanis Community Center. For
more information, call 393-1632.

DALEVILLE

APRIL 4 — The Choctawpoochie
Dog Park will host a Hot Dog Fundraiser
from 10 a.m. to 2 p.m. at the field next to
Aero Real Estate. Get two beef hot dogs
with chips and a drink for $5. Orders of
10 or more can be delivered. For more
information or to place an order, call 598-
5554.

APRIL 13 — Registration for the third
annual Ride to Fight Cystic Fibrosis
Poker Run will be noon at the Daleville
Veterans of Foreign Wars. First bike out
at 1 p.m. The event will happen rain or
shine and features cash prizes, an auction,
a 50/50 drawing and a free dinner. For
more information, call 791-3353.

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
information, call 598-6331.

ONGOING — \eterans 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 on Sundays, and games and
TVs are available for entertainment. The
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.

DOTHAN

FRIDAY—The Cultural Arts Center
will host an adult hip hop class Fridays
from 9:15-10:15 a.m. Learn the basics of
hip hop through fun and energetic routines
choreographed by Santavian McKinnie.
Cost is $30 a month or $10 a class. For

more information, call 714-4534.

SATURDAY — The third annual Philip
G. Williams Memorial Golf Tournament at
Olympia Golf Resort to benefit the Guide
Dogs of America is a relatively new event
that continues to grow every year, so re-
serve your spots early. Registration is $50
and includes lunch as well as door prizes.
Registration starts at 10:30 a.m. and the
four man scramble tee off time is 12:30.
For more information, call 677-3321 or
618-5337.

NOW-APRIL 8 — The photos from
the Landmark Park Photography Contest
can now be viewed. The exhibit is free
with paid gate admission. For more infor-
mation, call 794-3452.

APRIL 6 — The 11th annual Tri State’s
100 Century bike ride began as a fundrais-
er for the Children’s Hospital of Alabama.
It’s the only century ride of the series that
expands through Alabama, Florida and
Georgia. The course is scenic and chal-
lenging without being difficult. There will
be sag support along the way with stocked
and manned rest stops, along with show-
ers. Entry fee is $30. For more informa-
tion, visit www.tristates100.com.

MARCH—The Wiregrass Museum of
Art will have its Youth Art Month exhibi-
tion all month long. Events include free
guided gallery tours Tuesday from 11 a.m.
to noon; Inspired Studio for Kids: Fun
with Sculpture today from 4-5 p.m.; and
free Make-and-Take Art Saturday from
10:30-11:30 a.m. For more information,
call 794-3871, Ext. 25 or visit wiregrass-
museum.org.

ENTERPRISE

NOW THROUGH APRIL 27 — Two
beginners classes in the Taoist Tai Chi
Society Internal Arts and Methods are
offered at the YMCA. Classes will be
offered on Thursdays from 1-2:30 p.m. and
Saturdays from 10-11:30 a.m. Suitable for
all ages and physical conditions. Tai Chi is
an ancient Chinese exercise that promotes
health and relaxation. The beginner class
covers all 108 moves of the Tai Chi set. All
classes are taught by accredited volunteer
instructors.

For more information, call 348-9008 or
347-4663.

APRIL 6 — The Weevil City Cruisers
in conjunction with the Piney Woods Arts
Festival will hold their 17th annual Car
Show at the Enterprise Sate Community
College. Registration begins at 8 a.m.
with a fee of $10 car corral. The event will
feature goody bags and T-shirts for the
first 100 entrants, a 50/50 drawing, music,
door prizes and food vendors. For more

information, call 477-6806.

APRIL 6-7 — The Coffee County
Arts Alliance presents the annual “Piney
Woods Arts Festival” at the Enterprise
State Community College. The event
features a juried art and crafts show, live
entertainment, a children’s fun center, a
Civil War display and reenactment, and an
antique car show on Saturday. Events are
from 9 a.m. to 5 p.m. Saturday and from
noon-4 p.m. on Sunday. It is free to the
public. For more information, call 406-
2787 or 406-1617 or visit www.Coffee-
CountyArtsAlliance.com.

ONGOING — Every Monday and
Tuesday at 7 p.m. the city of Enterprise
hosts line dancing. Fee is $3 per class.
For more information, call 348-2684 or
visit www.cityofenterprise.net.

ONGOING — The American Legion
Post 73 meets at the American Legion/
Doer’s Shrine Club building at 200 Gibson
Street in Enterprise on the fourth Saturday
of each month, beginning at 8 a.m. This
building is across the street from the Lee
Street Baptist Church on Lee Street. For
more information, call post commander
Jerry Goodson at 347-5961 or 447-8507.

ONGOING — Veterans of Foreign
Wars Post 6683, John Wiley Brock Post
membership meetings are at the post
headquarters, on County Road 537, every
third Tuesday of the month at 7 p.m. For
more information, call Connie Hudson at
406-3077, Randy Black at 393-6499 or
Bob Cooper 347-7076, or visit the VFW
Post 6683 on Facebook.

GENEVA

ONGOING — The Geneva County
Relay 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 the first Tuesday
of each month at 5:30 p.m. at Town Hall,
1385 Hinton Waters Ave.

For more information, call 983-3511.

NEW BROCKTON

ONGOING — Adult education classes
are offered in Rm. 12 at New Brockton
High School, 210 South Tyler St., Mon-
days and Wednesdays from 6-9 p.m. All
classes are free for individuals 16 years
old or older who are not enrolled in public
school. Individuals must take an assess-
ment test prior to attending class. Call
894-2350 for more information.

ONGOING — Disabled American Vet-
erans Chapter No. 99 meets each Tuesday
and Wednesday at 6 p.m. at New Brock-
ton City Hall. Food and drinks are served
followed by regular chapter business.
Chapter No. 99 maintains a DAV service
office in the New Brockton Police station.
All veteran services provided are free. For
more information, call 718-5707.

OZARK

APRIL 6-MAY 4 — The Dale County
Council of Arts and Humanities is host-
ing the “Make ART...not Trash” Recycle
Show at the Dowling Museum/Ann Rudd
Art Center. This show encourages the re-
use of materials that would normally be
discarded. The competition is open to all
artists 18 and older, and includes one and
two-dimensional works including, but not
limited to: paintings, drawings, sculpture,
collage, glasswork and metalwork. Entry
fees are $35 for non-members and $30
for members of DCCAH for the first en-
try and $5 for each additional entry, up to
three total entries.

The due date for entry fees and artwork
is Saturday. The opening reception will be
held at the Rudd Art Center April 6 from
6-8 p.m.

For questions or additional information,
call 774-7145.

APRIL 13— The seventh annual Ozark
Crawdad and Music Festival on the square
features live entertainment, arts and crafts,
a children’s area, food and a crawdad 5K
Run, Walk, Crawl. Festival Times are 9
a.m. to 4 p.m. and admission is free. For
more information, call 774-2618.

PINCKARD

ONGOING — The public is invited
to the Cross Country Workshop every
Sunday at 6 p.m. at the Pinckard United
Methodist Church. For more information,
call 983-3064.

SAMSON

ONGOING — American Legion Post
78 meets monthly on the second Tuesday
at7p.m.

TROY

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
complex is transformed into a dance hall
and features music from the 40s, 50s, and
60s, finger foods, and refreshments.

For more information, call Janet Motes
at 808-8500.

Beyond

Poker Run

Thunder on the Dirt at the Dothan Dragway in
Cottonwood will be April 5-6 and will have live music,
bike games, bike show, vendors, field games and 50/50.
Cost is $75 for vender electrical hook-ups, $30 for the
weekend and $20 for veterans, military and one-day pass.

For more information, call 263-1076.

Easter Brunch

Bay Point Wyndham Resort will hold an Easter
Sunday Brunch from 10:30 a.m. to 2:30 p.m. at Kingfish
Restaurant at Bay Point Wyndham Resort in Panama City
Beach Sunday. Food includes chili glazed roasted pork,
roasted chicken forester, an omelet station, unique salads,
meat carving, sushi and a wide selection of desserts, plus
a child’s buffet. Cost is $29 for adults, $10 for children 12
and younger. Reservations required. For more information,
call (850) 236-6075 or visit www.baypointwyndham.

com.

Theatre scholarship auditions

edu.

Gulf Coast State College’s Division of Visual and
Performing Arts is holding theatre scholarship auditions
for acting, musical theatre, directing, stage management
and design Wednesday from 4-6 p.m. There is no age limit
for students interested in auditioning but they need to have
a minimum GPA of 2.5. Applicants need to be prepared
depending on the performing arts track in which they
have an interest. For questions or further information, call
(850) 769-1551, Ext. 2889, or email jhedden@gulfcoast.
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(GARDEN

Fresh crisp leftuce, tomatoes,
onions, cucumbers &
dressing choice:

Rg. $2.99 Med. $3.99 Lg. $4.99

GREEK

Fresh crisp leftuce, feta
cheese, tomatoes, onions,
cucumbers, black olives,
pepperoncini & dressing
choice:

Rg. $4.25 Med. $5.25 Lg. $7.59

CHEF

Fresh crisp lettuce, tomatoes,
onions, ham, cheese, black
olives & dressing choice:

\Rg. $4.25 Med. $5.25 Lg. $7.59

ANTIPASTO

Fresh crisp leftuce, ham,
salami, cheese, tomatoes,
black olives, onions, mild
peppers & dressing choice:
Rg. $4.89 Med. $5.99 Lg. $8.49

SPICY CHICKEN

Fresh crisp lettuce, tomatoes,
onions topped with spicy
chicken, cheese, black olives
& dressing choice:

Rg. $4.89 Med. $5.99 Lg. $7.99

ﬁlZZA SIZE

PIZZA MENU

OVEN BAKED SUBS

PRICE TOPPINGS\

ﬁ’IZZA SIZE

10" Small $5
12" Medium $7
14" Large $9

$1.15 each
$1.35 each
$1.55 each

Available Toppings: Pepperoni, Ham, Mushroom, Onion,
Green Pepper, ltalian Sausage, Ground Beef, Black Olives,
Pineapple, Anchovies & Jalepefos.

Premium Toppings {Double Topping Price):
Meatball, Steak, Chicken, Bacon & Feta Cheese

DEEP DISH PIZZA

PRICE TOPPINGS\

/

OVEN BAKED PASTA

(BAKED SPAGHETTI

Spaghetti noodles covered with marinara sauce and
mozzarella cheese and baked to a golden brown. Served with
an individual loaf of Howie Bread

CHICKEN PARMESAN

Spaghetti noodles covered with marinara sauce, lightly
breaded white chicken baked to a golden brown. Served with
an individual loaf of Howie Bread $5.25

ADD MEATBALLS OR MUSHROOMS -.$.99

\_

~N

$4.75

(THE WORKS )

4

CHICKEN

(HOWIE WINGS
Buffalo-style chicken wings
“seasoned just right”

lightly breaded

SPICY CHICKEN TENDERS
Tender, juicy, premium white meat

Each order served with Spicy Howie Sticks & choice of
\_ ranch or bleu cheese dipping sauce )

8 Piece $6.95

5 Piece $5.95

Small Square
Deep Dish $5
Med. Square
Deep Dish $7 $1.35 each

SPECIALTY PIZZAS

$1.15 each

Cheese, pepperoni, mushrooms, ham, italian sausage, green
peppers & onions

MEAT EATERS
Cheese, pepperoni, ham, italian sausage & ground beef

VEGGIE
Cheese, onions, green peppers, mushrooms, black olives &
sliced tomatoes

HOWIE MAUI
Pepperoni, pineapple, ham and blend of 3 cheeses

SM. $10 Med. $12 Lg. $14

QM. $12

STICKY FINGERS
Cheese, pepperoni, ham, mushrooms, onions, italian sausage,
green peppers, ground beef & black olives

Med. $14

ng $16 )

BEVERAGES

DESSERTS

PEPSI, DIET PEPSI, SIERRA MIST, MOUNTAIN DEW N
2-Liter $2.49

Frubb‘

320z. $2.19

Strawberry/Banana, Peach, Pineapple
& Mango $1.79 -

200z. Fountain $1.89

Prices subject to change without notice

-

ENTERPRISE
910 Rucker Blvd
Across From Blockbuster Video

393-5888

L
_-:
a

TAKE OUT*

BREAKFAST ~ SERVED ANY TIME

Order Includes Toast & Jelly, Grits or Substitute Hashbrowns for 69¢
e 2 Eggs Breakfast (Eggs, Toast, Small Bow! of Grits)
e 2 Eggs (with 3 Bacon, 2 Sausage, Sliced Ham or

Corned Beef Hash)
e 2 Eggs Meat

~1 Country Fried Steak & White Pepper Gravy....
~1 Seasoned & Grilled Center Cut Pork Chop or

Chicken Breast

e 2 Eggs Ribeye (Fresh Cut, Aged Beef, 8 0z)

(Egg Beaters Available. Scrambled Only)

OMELETS

Order Includes Toast & Jelly, Grits or Substitute Hashbrowns for 69¢

 Cheese (American or Swiss)....
Make it a Cheesy-Cheese

* Ham & Cheese (Diced Ham & Cheddar Cheese)

© Spanish

* Western

$
(Grilled Mushrooms, Peppers, Onions, Tomatoes, Ham & Cheddar Cheese)

(Salsa & Sour Cream Upon Request ~ Spanish & Western Only)

WAFFLES, PANCAKES & FRENCH TOAST
Our Waffle & Pancake Mix is Exclusive to the Wiregrass Area.
You won’t find any better!

® 3 Pancakes, 3 French Toast or 8" Belgian Waffle
e with 3 Bacon, 2 Sausage, Sliced Ham or Corned Beef Hash

.$6.99

(Top with Blueberries, Pecans or Strawberries and Whipped Cream $2.15 extra)

BREAKFAST SANDWICHES
e ' Egg Biscuit/Toast
¢ 1 Sausage Gravy Biscuit ..

e 1 Biscuit (1 Sausage or 1 Bacon or %2 Ham or 2 Country Fried Steak)

$1.59 (2 Eggs - $2.49)
$2.79 (2 Biscuits - $4.19)
$2.99

* BREAKFAST SANDWICH (Biscuit or Toast, Bacon, Ham or Sausage & 1 Egg)..$3.99

BREAKFAST ADD-ONS

® Gravy - 4 oz (Brown or White)
© Hashbrowns (Ring or Scattered)..
e | Pancake/French Toast

* 3 Bacon, 2 Sausage, 1 Sliced Ham or Corned Beef Hash

* Biscuit or Toast.

* *NEW* Home Fries

Toppings: Peppers - 99¢ * Tomatoes - 99¢ # Onions - 99¢ e Ham - $1.49
o Chili - $1.29 e Mushrooms - $1.49 e Jalapefios - $1.49

© Seasoned Hash Browns (topped with 3 of your choice below)
Cheese  Peppers ® Tomatoes ® Onions ® Ham e Chili ® Mushrooms  Brown Gravy e Jalapefios

© 0ld Time Gabby's

(Cheese ® Peppers ® Tomatoes ® Onions ® Ham e Chili e Jalapefios)

..$6.99

JERRY'’S SPECIAL - No Toast or Grits ~ LOW CARBS!
3 Eggs * Diced Ham e Diced Onion © Cheese ® Garlic

All Scrambled Together

BREAKFAST BURRITO - 3 Eggs, Shredded Cheddar, Peppers, Onions,
Tomatoes, Hashbrowns with Your Choice of Diced Ham, Sausage or Bacon
Worapped in a Flour Tortilla & Covered with Chili & More Cheese
Salsa & Sour Cream Available

DINNER SPECIAL - Includes Grits or Toast
2 Eggs 3 Cakes, 1 Waffle or 3 French Toast ® Sausage, Bacon, Ham or

Corned Beef Hash

Substitute Hashbrowns for 69¢

. I LK
Serving the Wireg
Since 1996

ass

(FLAVORED CRUST PIZZA)

CINNA-MMM BREAD
Hot buttery bread sticks sprinkled with cinnamon & sugar.
Served with a side of sweet white icing

( DELUXE

STEAK, CHEESE & )

MUSHROOM SUB
Steak, cheese, mushroom
& sub sauce on the side
Rg. $5.25 Lg. $6.95

VEGGIE SUB
Mushroom, green pepper,
onion, black olives, cheese
& sub sauce on the side

Rg. $5.25 Lg. $6.95

ITALIAN SUB

Ham, salami, pepperoni,
mozzarella cheese & sub
sauce on the side

Rg. $5.25 Lg. $6.95

TURKEY CLUB SUB
Turkey, ham, bacon, cheese
& sub sauce on the side
Rg. $5.25 Lg. $6.95

PIZZA SPECIAL SUB
Mozzarella cheese, pizza
sauce and loaded with
pepperoni, ham, mushrooms,

onions and Ereen peppers
Rg. $5.25 Lg. $6.9

COMBINATION

Ham, pepperoni, italian
sausage, cheese & sub sauce
on the side

Rg. $5.25 Lg. $6.95

HAM & CHEESE
Ham, cheese & sub sauce
on the side

Rg. $5.25 Lg. $6.95

TURKEY MELT

Turkey, mozzarella cheese
& sub sauce on the side
Rg. $5.25 Lg. $6.95

CHICKEN PARMESAN
Chicken, mozzarella cheese

& marinara sauce
Rg. $5.25 Lg. $6.95

MEATBALL SUB
Meatballs with marinara
sauce & mozzarella cheese
Rg. $5.25 Lg. $6.95

PIZZA SUB
Mozzarella cheese, pizza
sauce & loaded with
epperoni
g. $5.25 Lg. $6.95

BREADS

PEPPERONI BREAD
Hot buttered garlic sticks
topped with pepperoni,
mozzarella, cheddar &
sErinkIed with parmesan
cheese. Served with FLAVORED HOWIE
dipping sauce BREAD

. Hot buttered bread sticks
3-CHEEZER BREAD sprinkled with your choice of
Hot buttered garlic sticks flavored seasoning. Served
covered with mozzarella, with dipping sauce.
cheddar & sprinkled with FLAVOR CHOICES: Garlic
parmesan cheese. Served herb, ranch, onion, cajun,
with dipping sauce sesame, or parmesan cheese

(3-CHEEZER

3.79
$ 2 Y

SIDES: Jalapenos, Mild Peppers, Anchovies or Lettuce,
Tomatoes & Peppers $.99 each

DIPPING SAUCES: Ranch, BBQ, Garlic Butter, Bleu Cheese,
Sweet White Icing, Pizza Dipping Sauce, Parmesan Packs
$.59 each or 2 for $1.00

WE DELIVER!
OVER 550 LOCATIONS!

order of our NEW Flavored Howie
Bread, one Free Dipping
Sauce and a 2-Liter!

LUNCH ~ SERVED ANY TIME

ALL AMERICAN BURGERS - Wrap It for 50¢ More!
All Burgers are made with FRESH 100% Ground Beef -
Lettuce, Tomato, Onions served upon request!
o COMBO VALUE - Soda, Iced Tea, or Coffee & Fries
(BURGERS & DAWGS ONLY)

e Classic Hamburger

 Classic Cheeseburger (American or Swiss) ..
* Cheesy Cheeseburger oth American & Swiss) ...

© Bacon Cheeseburger (crispy Bacon, American or Swiss)

o Alpine Burger riled Mushrooms, Swiss Cheese)

These Burgers Available Only at the Diner
o Chinook Burger (2 xVas Fresh Beef Cheeseburger Patties,
Our Own Chinook Sauce & Garden)

o Apache Burger (1 Beef Patty, Sweet/Spicy Hot Sauce, Grilled Onions
Jalapefios, Lettuce, Tomato, Swiss)

o Blackhawk Burger (zlb Fresh Beef Stuffed with Select Cheeses,
Grilled with Blackening Spice & Garden)

o NEW - Kiowa Burger ('4lb Mesquite Seasoned Patty, Melted Cheddar,
2 Fried Onion Rings, Special BBA Sauce)
Kiowa Hellfire Loaded = Jalapefios & Hot Pepper Jack Cheese

MELTS - Served with Fries or Hashbrowns & a Pickle Spear

 Patty Melt (Grilled Onions & American Cheese,
Grilled Whole Wheat)

o Turkey Grilled Onions & American Cheese, Grilled Whole Wheat) ..
© Roast Beef (Grilled Onions, Swiss Cheese, Griled Whole Wheat) ...

SUBS - Wrap It for 50¢ More! - Served with Fries or Hashbrowns & a Pickle Spear

 Club Sub (Sliced Ham, Turkey, Bacon, Lettuce, Tomato,
American & Swiss, Grilled Soft Hoagie Bun)

o Philly Steak (Direct from “Philly” Steak, Grilled Onions & Peppers,
Swiss, Grilled Soft Hoagie Bun)

THE DAWG HOUSE
 Diner Dawg (Bath Dawg & Bun are Grilled)
* Messy Dawg (Chili & Cheese or Fresh Cole Slaw) ...

SALADS - (Sizes House or Large...THE LARGE IS HUGE! No Sharing Please!)
All Salads Include Fresh Diced: Mushrooms, Peppers, Onions, Tomatoes, Swiss,
American & Cheddar Cheeses, Grilled Smoked Bacon Bits & One Grilled Dinner Bread
House Large

© Garden Salad (Everything is fresh! No Meat) $4.99
o Chef Salad (Lots of Ham & Turkey) $5.99 $6.99
o Chicken Finger Salad (Golden Breaded Fingers - House=1, Large=2)$5.99
o Grilled Chicken Salad (Grilled Chicken Breast - House=", Large=1) $5.99

Dressings: House=2, Large=3
Thousand Island, Blue Cheese, Original Ranch, Jalapefio Ranch, French Honey,

Italian Lite, Honey Mustard, Raspberry Vinaigrette, Fat-Free Ranch

Order More Dressing for 79¢ Each

$5.99

$6.99
$6.99

DRINKS

 Coffee* (Regular or Unleaded) ... $1.49

o Iced Tea* (Sweet or Unsweet) ....$1.49

 Fountain Soda*

* Milk 16 oz  Chocolate Milk 16 oz

© (OJ (the Real Deal, Special Ordered, Fresh Squeezed, NO PULP! NOT from Concentrate) 10 oz ....$1.99
* 2 Refills w/o Meal Order (2 Lemon Slices with Iced Tea, each Additional 5¢)

* Hot Tea
* Hot Chocolate ...

756 N. Daleville Ave ¢ Daleville, AL ¢ (Outside Daleville/Ft Rucker Gate)
598-1794  www.thediner.us * www.facebook.com/the.diner.usa

Plus Sales Tax.
Delivery Extra.
Limited Time Offer.

OPEN EVERYDAY
6:00am - 9:00rm

10% Military Discount ACTIVE MILITARY? Show your ID for a 10% Discount on your order, because we appreciate your service to our Great Country!

DINNER ~ SERVED ANY TIME
All Dinners are Served with Grilled Bread & Your Choice of 2 Dinner Side Dishes.
e Chicken Fingers (3 Deep Fried Golden Fingers)
e V> 18 Ground Chuck Steak (Topped with Onion Brown Gravy)..
® Country Fried Steak (2 Steaks topped with Our Delicious White Pepper Grawy)...
o Grilled Chicken Breast (2 Grilled & Seasoned Chicken Breasts)...

* Roast Beef ..$7.99
(Tender Roast Beef, Grilled & Topped with our Onion Brown Gravy, All on a Grilled Dinner Bread)

o Grilled Seasoned Pork Chops (2 Large, Center Cut Chops - Grilled & Seasoned)$8.99
e Dale’s Garlic Chicken (OUR BEST SELLER - FIND OUT WHY! ... $8.99

(2 Large Seasoned Chicken Breasts, Grilled & Covered with Sautéed Mushrooms
with a Hint of Garlic, Bacon Bits & Melted Cheddar)

 Ribeye (+8 oz. Choice Cut. Lightly Seasoned, Grilled to Your Liking).....
* Meat Burrito (Beef or Chicken, Sorry, no sides with this one)
(Tender Beef or Chicken, Sautéed Onions, Peppers, Tomatoes & Shredded Cheddar Cheese,
Wrapped in a 10" Flour Tortilla & Covered in Our Chili & MORE Cheese!)
DINNER SIDE DISHES
o Sliced Tomatoes
¢ Grilled Dinner Bread
e Fresh Mashed Potatoes...
o Tossed Salad (Small Bowl)...
e \/eggie of the Day....
e French Fries®
 Potato \Wedges**/Sweet Potat
 Beer Battered Onion Rings**
* Home Fries (with Grilled Onions, Delicious!) .
¢ Mac-N-Cheese
*Lightly Flavored with Garlic op ‘em with Melted Cheddar Cheese = $1.69
**Top ‘em with Chili = $1.59 **Top ‘em with Chili & Cheese ($ SAVE $) = $2.99

o Fresh Cole Slaw

 Golden Hashbrowns

© Brown/White Gravy ...

¢ Southern Fried Okra

e Diner Chili (Meat & Beans)
 Sautéed Mushrooms*

SANDWICHES - Wrap It for 50¢ more
Served with Fries or Hashbrowns & a Pickle Spear

 Grilled Cheese (Quick & Easy! American Cheese, Grilled White Bread)
© BLT (Bacon, Lettuce, Tomato, Toasted White Bread)
© Hot Ham & Cheese (Grilled Ham, served with Lettuce, Tomato & American Cheese,

Grilled Whole Wheat)
® Country Fried Steak (1 Deep Fried Steak with Lettuce & Tomato, Burger Bun)...
 Turkey or Roast Beef (Lettuce & Tomato, Grilled Whole Wheat)

© Smothered Smoked Turkey
(Grilled Onions & Peppers, Tomatoes, Cheddar, Grilled Whole Wheat)

© Grilled Chicken (A Favorite! 1 Seasoned Fillet, American Cheese, Bacon, Lettuce & Tomato,
Burger Bun)

Order Sauce on the side to dip! 79¢
(Ranch, Fat Free Ranch, Jalapefio Ranch, Chinook, Apache, BBA, Honey Mustard, etc

DESSERTS

 |ce Cream (Vanilla, Chocolate or Strawberry) Scoop - Each $1.29
 Old Fashioned Floats (Root BeEr, Coke, Dr Pepper or your choice & Vanilla lce Cream) ....$2.29
* French Silk Pie (Chocolate Mousse, Whip Cream & Shaved Chocolate) .

* Fresh Baked Apple Pie $2.29  Ala Mode...

* Georgia Southern Pecan Pie (Seasonal) $2.29  Ala Mode...

* Pumpkin Pie (Seasonal) Topping...

© Key Lime Pie (Seasonal) Made with Real Key Limes

* Diet Buster Brownie .
(Vanilla Ice Cream, Hot Brownie, Drizzled Chocolate Syrup, Whip Cream, Nuts, Maraschino Cherry)
*(|d Fashioned Shakes - 2 Big Scoops Hand-Dipped Ice Cream
(Vanilla, Chocolate or Strawberry, includes whip Cream & a Cherry!) ...

¢ Old Fashioned Sundaes
(Chocolate or Vanilla Ice Cream, Whip Cream, Chocolate, Caramel or Strawberry Syrup,
Nuts & a Maraschino Cherry)

SUBSTITUTE FRIES ON SANDWICHES FOR ONION RINGS, WEDGES OR HOME FRIES .. $1.50
SUBSTITUTE FRIES ON SANDWICHES FOR A SIDE SALAD ... ....$1.29 EXTRA
No Fries? No Problem! 75¢ Less

KIDSIMENUVAVAIEABLEIEOR|{CHIEDRENK 2/ & UNDER

Serving the Wiregrass
Since 1996

*All To-Go Order are 50¢ Extra * NOTICE All of our prices reflect a 3% CASH Discount! We have been forced to adopt this policy due to high processing charges! PRICES SUBJECT TO CHANGE.
We do not serve fast food! We cook fresh food fast & only when ordered! Therefore your order may take longer to prepare...Please be patient!

Nothing:cou

Id:be:finer...than eating at-THE-DINER!
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Dog demo educates Fort Rucker students on K9s

By Sara E. Martin
Army Flier Staff Writer

Military working canine
handlers, along with six
military working dogs,
visited Fort Rucker Ele-
mentary School March 21
to educate the children on
how the dogs help police
protect the installation and
how to properly behave
around them.

The lesson of the event
that officers were trying to
relay to the children was
that military police officers
use all types of resources
to maintain a safe environ-
ment, and that the military
working dogs are highly
trained and very effective,
according to Vicki Gilmer,
Fort Rucker Elementary
School principal.

“Our on-post agencies

have supported our safe
school drills and have as-
sisted on two occasions
with our lock down drills,”
she said. “This event was
a fun type of event that
correlates nicely with the
fifth grade Drugs Abuse
Resistance Education pro-
gram.”

Officers demonstrated
how they use narcotics to
train their dogs and how
they reward the dogs with
toys. They also demon-
strated basic obedience
skills and, what the chil-
dren liked the most, attack
skills.

Caterina Martineau, a
fifth grader, said that it
was amazing how much
the dogs remember and
how trained they are.

“l think that the dogs
are very controlled, and

() ()
I In TiNn
Chinese Buffet

Eat In - 10% off Military
(Must show Military ID or in Uniform)
Lunch $6.99 e Dinner $7.95
Children All Day $2.99

Dinner. Time Only 15% OFF,
(Party of 10 or more)

334-598-6666
Open Monday -

Saturday
Closed Sundays
934 Daleville Ave

Christian Mission Bargain Centers
Donation Pick-Up Available

Call 393-4471

Your donation of clothing, furniture, house-hold
items, autos, etc. helps to provide the following
services for the homeless and hungry...shelter, food, hot
meals, for home-bound, emergency utility assistance and
residential substance abuse program.

All donations are tax deductible
307 N. Main Street ~ www.christmissions.com

Your ad could be
here for only

59 6 per monm

Call Mable Ruttlen for more
information at 334-393-9713:

0 Bei iAoy

Brett Bryan ® PHARMACIST

We Love Fort Rucker!

We Support our
Men & Women!

$5.00
RX Plan

Get a month |

Supply of certain

medications! /

— Enterprise
Glover Ave

347-5111

Elba

991 AL Hwy 203
897-5292

they only attack when they
have the opportunity and
are told to,” she said.

The dogs are all trained
for attack, drug or bomb
detection, according to
Sgt. Sean Dearden, MWD
handler, who told the
children that the dogs are
dangerous and to never ap-
proach one.

“Do not touch the dogs,
and don’t make any sudden
movements or run around
these dogs because they
will bite you,” he said.

Possibly the highlight
of the event for all the stu-
dents and even school staff
was when a teacher, Jen-
nifer Kincaid, volunteered
to don the bite suit and be
rushed by MWD Cyro.

Before the handlers
left they held a question
and answer session where
children asked everything

from what happens if a
bad guy climbs into a tree
to where the dogs live.

Handlers wanted the
children to become more
aware of the dogs and to
trust the Soldiers who
control them.

“They are going to be
friendlier towards us in-
stead of running away af-
ter seeing what our dogs
can do,” said Spc. Chris-
topher King, MWD han-
dler. “They have a natural
fear of the dogs, but now |
think that though they are
afraid to get bitten they
know we have control of
the animal,” he said.

According to King, the
Soldiers and dogs benefit-
ed as much from the demo
as the children did because
it was good training since
the children make a lot of
noise and are distracting.

i 4 _ﬁ .‘.'i;itﬁf ,. ] :Gqé
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PHOTO BY SARA E. MARTIN

Pfc. Donavan Jenkins helps children from the Fort Rucker Elemen-
tary School pet Maxie, military working dog, after a demonstration
March 21.

TAKE TO THE
OPEN ROAD

WITH OUR
NEW, LOW

RATE

Who doesn’t love a good, low rate? We want to help
get you where you want to go, and to make it simple,
we’re offering our lowest rate ever, while keeping the

loan process fast and easy. Apply today for a great
deal and save hundreds on your next car, or bring
your loan from another lender and get $250.2

NAVY &

RATES AS LOW AS

APR!

FOR UP TO 36 MONTHS ON AUTOS

FEDERAL
Credit Union

Federal Iy insured by NCUA.. Rates based on ceditworthiness, so your rate may differ. Rate discounts can be applied, but cannot bring the rate
helow the 1.49% APR minimum. 1.49% APR for up to 36-month term available on 2012, 2013, and 2014 model years with 7,499 miles or less. Payment example: Loan amount of $20,000 at a rate
of 1.49% APR for 36 months would have a monthly payment of $569.00. 2Within 30 days of the first full payment, $250 will be credited to the primary applicant’s savings account. Existing

West Gate Shopping Center
621 Boll Weevil Circle, Suite 6
Enterprise, AL

navyfederal.org 1.888.842.6328

Navy Federal loans not eligible for this offer. Offer may expire at any time. © 2013 Navy Federal NFCU 12353_Rucker (3-13)
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NFL players visit troops
in southern Afghanistan
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Tony Hart, player for the Eagles, drives the ball to the goal during the 2013 Fort Rucker Intramural Basketball Championship game at the Fort Rucker Physical Fitness Facility Tuesday. The Eagles heat the War-
riors 70-64 in overtime to be named post champions and went 14-0 throughout the regular season to be named league champions.

Eagles win post championship in OT

By Nathan Pfau
Army Flier Staff Writer

With 1 second left on the clock, silence
fell across the court as the final free throw
soared through the air to determine the out-
come of the 2013 Fort Rucker Intramural
Basketball Post Championship game.

That was the scene Tuesday at the Fort
Rucker Physical Fitness Facility where
the 1st Battalion, 11th Aviation Regiment
Eagles beat the A Company, 1st Bn., 13th
Avn. Regt. Warriors in overtime, 70-64,
during the final two games of the champi-
onship.

The Eagles came up from the loser’s
bracket to win two games in a row against
the Warriors in the double-elimination
tournament to be named post champions,
and were also named league champions,
having gone 14-0 through the regular sea-
son.

“We slipped up in the first round of the
playoffs and we were beat and had to go
into the loser’s bracket. It was tough, but
we played together as a team and pulled
out a win,” said George Scott, player for
the Eagles. “It feels great to finally win the
championship. It was a long, tough road,
but we kept pushing and we knew if we
kept playing like that, good things would
happen.”

The first game started as the Eagles took
possession and drove the ball down court
to take the first shot, but the Warriors de-
fense went to work to keep their opponents
from scoring and recovered the rebound.

They wouldn’t hold the ball for long,
though, as the Eagles retook possession
and fired off a 3-point shot to start the
scoreboard and take the lead, a lead they
wouldn’t give up for the remainder of the
game.

The Warriors stayed on the heals of
the 1-11th and both teams seemed evenly
matched early in the game, but the Eagles
began to show superior shooting power as
they began to sink multiple 3-pointers to
pull away from their opponents.

The ACo. team seemed to be able to keep
up offensively, but their defense seemed
all too eager as they continually fouled the
Eagles, allowing for multiple opportunities
to extend their lead.

Ten minutes into the game, the 1-11th
pulled ahead by more than 10 points as
their aggressive play style never let up.

The Warriors seemed to be losing their
momentum as their opponents picked up
the pace, and the Eagles continued to shine
throughout the half.

Soon, A Co. was down by more than
20 points, but their strong team spirit was
evident by the cheers coming from their
teammates, despite their opponent’s com-
manding lead.

With their spirits high, their momentum

seemed to pick up as the Warriors slowly
began to close the gap between the two
teams, but the Eagles were determined not
to give up their substantial lead and started
to match their opponent’s stride as they
went score-for-score, eventually retaking
their 20 point lead as the half ended, 39-
19.

The Warriors took possession of the ball
to start the second half and scored within
seconds, but as determined as they were,
they seemed unable to break the Eagles
progress.

The 1-11th maintained their 20-point
lead throughout most of the game, helped
by multiple free throws that negated any
ground that their opponents had gained.

With less than five minutes remaining in
the first game, the Warriors were down by
only 15 points but were unable to gain any-
more ground on the Eagles, and the first
game ended, 66-47, sending the teams into
a second game for the championship.

With everything riding on the second and
final game, both teams were determined to
defeat the other, but only one would come
out on top.

The Eagles took possession to start and
started strong with a 3-point shot to take
the lead early, mirroring their previous
game, but things wouldn’t be the same this
time around.

As the Warriors took possession, they
returned with a 3-point shot of their own,
followed by a second 3-pointer to take the
lead for the first time in the night.

They wouldn’t hold the lead for long as
the Eagles were determined to keep their
opponents far in their rear view, a feat that
would prove difficult throughout the sec-
ond game.

The 1-11th managed to pull ahead by 10
points early in the game, but the Warriors
were determined not to let history repeat
itself as they picked up the pace and put
their defense to work to keep their oppo-
nents from extending their lead any fur-
ther. Within minutes, they trailed their op-
ponents by only 2 point, 17-15.

The A Co. team’s determination fueled
their drive and their actions weaved their
thoughts into reality and they once again
found themselves in the lead with just 2
minutes remaining in the first half.

The lead ping-ponged back and forth
between the two teams before the buzzer
ended the half with the Eagles in front, 32-
31.

It was now anybody’s tournament and
there was no clearly superior team, and
both teams would find themselves digging
deep to try and pull out a win.

The second half started as the Eagles
took possession, but the Warriors would be
the first to score and retake the lead from
their opponents.

The A Co. team came back strong as they

Nick Bertiaux, player for the Eagles, goes up for a layup during the 2013 Fort Rucker Intramural Basketball
Championship game at the Fort Rucker Physical Fitness Facility Tuesday.

retrieved rebound after rebound to score
and finally managed a lead of more than 4
points for the first time in the night.

As morale soared for the Warriors, so
did their shooting as they continued to ex-
tend their lead against the Eagles by almost
10 points.

The 1-11th retaliated with multiple
3-pointers, but that wouldn’t be enough
and A Co. maintained their lead for most
of the half.

Although the Warriors had found their
second wind, their downfall would be fouls
brought on by their aggressive defense,
which led to multiple free throws for the
Eagles allowing them to get back on the
Heels of their opponent and retake the lead
with 2 minutes remaining.

As the game wound down, the lead
bounced back and forth between both
teams until the Eagles seemed set to win
as they led, 62-61, but a foul against the
Warriors with 1 second left gave them two

shots to win the game.

Only one of those shots would find the
basket and A Co. sent the game into over-
time.

With 3 minutes back on the clock, the
Eagles hit the first basket to take the lead,
and this time, they made sure not to give
itup.

They met their opponents at every turn
and prevented them from scoring and the
Eagles extended their lead to ensure vic-
tory as the buzzer sounded.

Scott said regardless of how things look
throughout the game, it’s the mindset of
his team that helped them overcome and
win the championship.

“We’ve won and we’ve faced adversity
all year, so we never think we’re out of the
game,” he said. “The entire time we think
and keep in our mindset that we’re going
to win the game so we keep pushing and
keep pushing. We knew that we had a job
to do and that’s what we did tonight.”
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NFL players visit troops
In southern Afghanistan

By Sgt. Ashley Bell
Army News Service

KANDAHAR AIRFIELD, Afghanistan
— Six National Football League players
visited Regional Command-South to visit
service members March 17 as part of a
USO troop tour.

This is the first visit here for Roland
“Champ” Bailey, a cornerback for the
Denver Broncos, D’Qwell Jackson, a
linebacker for the Cleveland Browns,
Von Miller, a linebacker for the Denver
Broncos, Stevonne Latrall Smith, a wide
receiver for the Carolina Panthers, Davin
Joseph, a guard for the Tampa Bay Buc-
caneers and Justin James “J.J.” Watt, a de-
fensive end for the Houston Texans.

“It’s just a unique opportunity to give
back and something you may never get
another chance to do,” said Joseph. “The
troops really are appreciated and we look
up to them as role models because of their
courage, their efforts and the amount of
work that they do.”

Smith said it was an honor to be part of
the tour.

“I thought it was a great opportunity
because the service men and women have
such a big duty, they give me the right to
choose,” said Smith. “I’m an entertainer
and I get to do what I love to do; so it’s
an honor and privilege to get to come over
here and see troops.

“I’'m here to enjoy the troops and en-
gage with the troops,” he said. “Playing
football and the military have some simi-
larities, because people think with football
everything is done on Sunday and with the
military people think everything is done
in wartime, but there’s a lot of detail and
meetings that goes into these things.”

Jackson said the decision to join the tour
was easy.

“Being with the Cleveland Browns, they
have a lot of community service opportu-
nities. When I heard about the USO tour
it, was a no brainer to travel all this way
and show my appreciation and respects,”
he said.

The players visited different forward op-
erating bases in RC-South to include Kan-
dahar Airfield, or KAF, and Forward Op-
erating Bases Apache, Pasab and Masum
Ghar. They signed autographs, posed for
pictures with the troops and learned about

FAX 334-347-5367

334-308- 2004

Justin James ‘J.J”

PHOTO BY MARY BALL

Watt, a defensive end for the Houston Texans, visits troops in Regional Command-South, Afghanistan, March 18. Watt played college foothall

at Wisconsin and was drafted 11th overall by the Texans in the 2011 NFL draft. He was named the 2012 AFC Defensive Player of the Year.

the mission in Afghanistan. The players
also visited service members at the War-
rior Recovery Center and Role 3 hospital
at KAF.

Spc. Jamel Womack, a fueler with 3rd
Combat Aviation Brigade, said he was very
excited to see Steve Smith and “Champ”
Bailey.

“I’m actually surprised that they came.
People usually don’t come out here. For
them to come over here, it shows they ac-
tually care about what we do,” he said.

Some of the players had a special mes-
sage for the troops that did not get the op-
portunity to meet them on this tour.

“When times get tough, just know that
you mean a lot, not just to the people you
know, but the ones you don’t know,” said
Joseph.

*Southwest

Chicken Pasta 11.49
6oz fresh grilled chicken sliced
and tossed with penne pasta in
a three cheese Alfredo sauce,
fresh garlic and fresh tomatoes.
Sub chicken with 6 fresh grilled
shrimp for 12.49.

Enchiladas (3) for 9.99
Chipotle braised shredded sirloin
or shredded chicken rolled in
corn tortillas. Topped with our
traditional enchilada sauce and a
perfect combination of Jack and
Cheddar cheeses. Served with a
side of Santa Fe Rice and black
beans.

Buffalo Chicken

| | Quesadilla 8.99

Grilled chicken tossed in a spicy
wing sauce and topped with
Monterey Jack cheese in a grilled
flour tortilla. Served with chips
and fresh salsa.

Fried Combo 9.99
Crispy white meat chicken
tenders, jumbo hand-breaded
cheese sticks, authentic chicken
flautas and smokin’ wings (hot
or BBQ).

Texas Toothpicks 6.99
Thin strips of onions and mild
jalapefios coated with a crisp,
zesty batter.

ever eat.

Chicken Flautas 7.29
Hand rolled flour tortillas
stuffed with grilled chicken,
cheese, black beans and
jalapenos, lightly fried.

Smokin’ Wings 7.99
Choice of spicy wing sauce or
homemade chipotle BBQ sauce.

Chips & Fresh 3.99
Homemade Salsa

*Fajita Salad 9.99
Fresh mixed greens with
Monterey Jack and Cheddar
cheese, freshly diced tomatoes,
green onions, fresh grilled
fajita steak or chicken and
topped with sour cream. All
served in a classic flour tortilla
bowl with a side of guacamole
and choice of homemade salsa
or dressing.

*Santa Fe

Chicken Salad 8.99
Our homemade chicken salad
with bold western flavors on
a bed of fresh, crisp mixed
greens with cheese, fresh diced
tomatoes, chopped red onions
and crispy croutons. Choice
of one of our signature salad
dressings.

Add grilled or

Chips & Queso 7.29
Our most popular appetizer! No
one can compete in taste with
our classic white melty cheese
and ground beef. Its perfect
blend of Santa Fe spices and
fresh ingredients keeps everyone
coming back for more. Also try it
vegetarian style, with our spicy
Corn and Black Bean Queso!

Jumbo Fried Cheese 7.29
Lightly fried, hand-cut and
hand-breaded premium cheese
sticks. Biggest and best you’ll

Nachos Grande 8.29
Crispy tortilla chips topped with
black beans, homemade chili,
Monterey Jack and Cheddar
cheese, shredded lettuce, pico de
gallo, jalapefios and sour cream.

Texas Sausage 7.29
Texas-made smoked jalapefio
sausage grilled with chipotle
BBQ sauce. One of a kind!

% *Shrimp Fiesta Salad 10.79
Fresh mixed greens topped with
our homemade corn and black
bean salsa and pico de gallo.
Topped with 6 grilled shrimp
and tortilla strips. Served with
a side of Chipotle Bacon Ranch. I

*Southwestern

Cobb Salad 10.79
A Santa Fe version of a
Southwest classic! Enjoy
our hickory grilled chicken,
homemade black bean and corn
salsa, pico de gallo, cheese, and
bacon all delicately placed on
a bed of crisp mixed greens.
Topped off with our very own
Chipotle Bacon Ranch dressing!

Big “A” Salad 6.99
Your choice of traditional fresh
mixed greens or classic Caesar. g-

crispy chicken....
Add grilled steak
Add grilled shrimp
All Salads Served with
Homemade Yeast Rolls
Our Salad Dressings Include: Our secret recipe Chipotle Bacon Ranch, Salsa
Vinaigrette, Ranch, Honey Mustard, 1000 Island and Bleu Cheese

*Good OI’ Ribeye
This is a Cowboy’s favorite.
Well marbled, juicy and the most
flavorful.
10 oz...... 14.49 14 o0z...... 17.99

The Duke’s

Chicken Fried Steak 11.29
A Texas-sized portion of the
Duke’s breaded, hand-cut steak,
lightly fried and covered with
your choice of white or brown
gravy, just like mama used
to make. Served with mashed

™ potatoes and gravy.

*Club Steak 12.39
This marinated piece of heaven
is a 6 oz hand cut sirloin topped
with a slice of grilled pineapple
and teriyaki glaze.

*The T-Bone (18 0z) 19.99
Like two steaks in one. A full
flavored strip on one side and a
fork tender filet on the other.

*New York Strip (12 oz) 16.99
Seasoned and seared to perfection

Add onions and

Add a cup of soup or 81de salad to your entree for only $1.99

Tender, marinated chicken or steak served on
a sizzling skillet with freshly grilled onions
and peppers. Served with fresh tortillas, black
beans and Santa Fe Rice, lettuce, cheese, pico
de gallo, sour cream and guacamole.

Served with Homemade Yeast Rolls and Your Choice of Two Sides

for a full flavored steak experience.

“You guys do a lot of things people don’t
appreciate and they don’t understand, but
there are people who are very appreciative,
thankful and supportive,” said Smith.

“I came in with an open mind. I’ve been

Southwest Fajita

Quesadilla 8.99
Your choice of tender chicken or
steak with sautéed peppers and
onions and Monterey Jack cheese
in a grilled flour tortilla. Served
with chips and fresh salsa.

. Corn & Black Bean Queso ... 16.99
*“El Toro Burrito 9.49 Half Rack of our *WAGON FULL 27.99
We took a flour tortilla and fall-off-the-bone Ribs........... 17.49 Steak, Ribs and Chicken for Two.

tried to stuff an entire bull into
it, along with cheese, onions,
peppers, rice and black beans.
Then we topped it off with
enchilada sauce, jalapenos and
pico de gallo. Choice of chipotle
braised beef or shredded chicken.

*Alamo Chicken Breast 11.79
A marinated and well-seasoned
chicken breast that’s grilled with
our homemade Chipotle BBQ
sauce. It’s topped with Cheddar
Jack cheese & pico de gallo then
served with Santa Fe Rice & black
beans. REMEMBER THE ALAMO!

Grilled Shrimp ......
Fajitas for Two...... 20.99

West ...

i

o carei\lll&g-rilled

' over, the “Hottest
Gnll” m Town!

*Bubba’s Sirloin
Santa Fe’s most popular steak
seasoned with our bold seasoning
and seared to perfection.
6 0z...... 10.49 9oz...... 12.49
12 oz...... 14.79

*Lynchburg Steak
A hand cut sirloin glazed with our
very own Tennessee Whiskey glaze.
6 0z...... 10.79 9 o0z...... 12.99

*Tender-Foot Filet
So tender and juicy it could be cut
with a fork.
6 0z...... 16.99 8oz...... 18.99

*Smothered

Chopped Sirloin 10.49
Fresh ground perfectly grilled
chopped sirloin topped with sautéed
onions and peppers and smothered
with Monterey Jack cheese.

*South Texas Tips 10.99
Tender seasoned and grilled sirloin
chunks topped with fresh grilled
onions and peppers and smothered
in Monterey Jack Cheese.

..... 9.79
..9.79
........ 9.99

Fall-off-the-bone pork ribs
slow-cooked and basted with our
homemade chipotle BBQ sauce.
Served with choice of two sides.
Half Slab .12.99

Full Slab .17.99

-
=

Santa Fe Chili

Bowl 4.79 Cup 2.99
This generations-old family
recipe was the last thing
our Pappy gave us before he
sadly left us (for the pokey
for sellin’ moonshine!).

Chicken Tortilla Soup

Bowl 4.79 Cup 2.99
Our very own homemade
Chicken Tortilla Soup full
of vegetables, chicken and
Santa Fe spices. It's a Santa
Fe signature dish!

Soup of the Day Bowl 4.79 Cup 2.99

12/&)

Steak Tips... .89 l'
Chicken Tenders..
Catfish (grilled or fried)
Mac & Cheese.........

Hickory Smoked Ribs.

=" *Consuming Raw or Undercooked Meats, Poultry, Seafood or Eggs may increase your risk of foodborne illness.

Grilled Chicken Breast......... 4.59

Add a Half Rack of Ribs to your entrée $6.99
RARE cool red center MEDIUM RARE warm red center MEDIUM hot pink center
MEDIUM WELL slight pink tinge WELL DONE it’s your steak

PR T R et A AR -
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or for $1.99

Chipotle Glazed Chops 12.99
Two center-cut 6oz pork chops
cooked to a perfect medium well
with a light chipotle glaze. Served
with homemade mashed potatoes
and freshly steamed veggies.

charge!

Baked Potato
Sweet Potato
Seasoned Fries Black Beans
Santa Fe Taters Santa Fe Rice
Mashed Potatoes and Gravy
Steamed Vegetables

Cole Slaw
Green Beans

Served with Your Choice of Two Sides
Our famous 6oz Bubba’s
Sirloin paired with
Perfectly marinated and seasoned
grilled Chicken Breast........ 15.99
Four Grilled or Tortilla
Encrusted Shrimp
Tilapia filet garnished with our

Add a cup of soup or side salad to your entree for only $1.99

Pedro’s Tilapia 13.99
Our already flavorful tilapia
filets topped with our chef-
created, homemade Corn and
Black Bean Queso and seasoned
tortilla strips. It’'s a bold fish.
Your taste buds will thank you.

Fresh Grilled Tilapia 12.99 *Grilled Salmon 14.29
Stick to the basics! Enjoy
perfectly seasoned and freshly
grilled tilapia filets that are
covered in our bold Santa Fe
spices. Served on a bed of Santa
Fe Rice with a side of freshly
steamed vegetables.

*Chicken Santa Fe 11.79

Another favorite from the Old
a perfectly marinated
and seasoned Chicken Breast
that’s grilled and topped with
melted Monterey Jack cheese,
sautéed mushrooms, onions and Tortilla Encrusted
bacon. It’'s drizzled with Honey ~Shrimp Dinner 12.99
Mustard and served with Santa
Fe Rice and black beans.

Jumbo Chicken Tenders 9.99
Crispy, hand-breaded white
meat chicken tenders served
with fries, green beans and a
side of our homemade honey
mustard sauce.

Beef Ground Fresh Daily by Our
In-House Butcher and Cooked to Order

Served with Santa Fe Taters or Fries

Grilled Chicken Torta 8.99
Hickory grilled chicken, seasoned
Santa Fe style, served with freshly

|___| grilled onions and peppers, and

our secret chipotle bacon ranch
on a toasted telera roll. Make it

CHEESY for only $.50!”

*Cantina Burger 7.99
Hickory grilled and topped with

pickle, lettuce, tomato and onion. sy, rn
Make it CHEESY for only $.50! este Steak Torta 8.99

| *Death Burger 8.99

Our hickory grilled burger
topped with pickle, lettuce,
tomato, onions, jalapefios, cheese
and our very own melty queso.

Molten Chocolate Cake 5.49
Warm chocolate cake drenched with
dark chocolate. Served with Blue Bell
Vanilla Ice Cream, if you want, at no

Brownie Delight 4.99
Warm chocolatey chunky brownie
served warm with a scoop of Blue
Bell® Vanilla Ice Cream, drizzled with
chocolate syrup.

- Chocolate Peanut Butter Pie 4.99
A dark chocolate and peanut butter
mousse pie topped with Reese’s®
Peanut Butter cups.

able to travel all over west Africa, but this
is different. This is probably the best trip
I’ve ever been on,” said Jackson. “Being
able to talk to the men and women made
me feel at peace.”

The Cowboy Combo 16.49
Not for the faint of heart! One link
of our signature Texas Sausage, a
perfectly marinated and seasoned
Chicken Breast, and a half rack of
our fall off the bone ribs. Everything
is grilled in our zesty homemade
Chipotle Glaze. It’s our manliest plate.

Served with choice of four sides.

Old Fashioned Catfish 11.99
A very hefty portion of catfish filet
strips that are hand-breaded in our |
zesty cornmeal batter then fried
to a perfect golden brown. Served
with seasoned fries, green beans,
and a side of tartar sauce.

A succulent, wild caught salmon
seasoned with Santa Fe Seasoning [=
and grilled to perfection. Served
on a bed of Santa Fe Rice with a
side of freshly steamed vegetables.

*@rilled Shrimp Dinner 13.99
This plate really packs a punch!
It’s got a dozen well-seasoned and
grilled jumbo shrimp that are
sprinkled over a bed of Santa Fe
Rice with a side of freshly steamed
vegetables.

You can’t enjoy this anywhere else
in town! We took our jumbo shrimp
and covered them in a bold batter

of Santa Fe spices and tortilla
breading. They're hand cooked and
feature a powerful Southwest flavor.
Served with a side of green beans
and a sweet and tangy, chef-inspired
Tequila Marmalade for dlppmg 2

*Santa Fe Burger 8.99
Topped with onion, mushrooms,
pickle, lettuce, tomato and
Monterey Jack cheese.

*Mr. Goodtime Burger 8.99
Colt Ford’s very own hickory
grilled burger basted with BBQ
sauce and piled high with smoked
bacon, sharp cheddar cheese,
chipotle mayo, fried jalapefios,
lettuce, tomatoes and onions. It’s
hotter than Alabama asphalt!

Santa Fe Club 7.89
The classic, just like you like it
... ham, turkey, crispy bacon,
lettuce, tomato and Swiss and
Cheddar cheese on Texas toast.

It’s got our slow roasted, Chipotle
braised hand shredded steak piled
high then topped with freshly
grilled onions and peppers, and
our secret chipotle bacon ranch
on a toasted telera roll. Make it
CHEESY for only $.50!

' % Dirt Pie 4.99
Layered with Oreo® cookie crumbs,
peanut butter cream filling and rich
chocolate pudding. Topped with worms
(gummy style). A Santa Fe Cattle Co.

original
Fresh Fruit Cobbler 4.29
& Blue Bell® Ice Cream
-

NY Style Cheesecake 4.99 =

Deliciously decadent cheesecake

drizzled with your choice of caramel,

raspberry or chocolate.

Mini Cobbler or Mini Brownie 1.59 £
Smaller portion of our classic favorites
so you can try them all!
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Video Game Spotlight >>

‘Biloshock: Infinite’ a worthy investment

By Jim Van Slyke
Contributing Writer

(Editor’s note: All opinions stated in the
Video Game Spotlight are solely those of
the article’s author.)

The creative and mysterious
BioShock series continues, but
this time gamers aren’t locked
down in the claustrophobic un-
derwater world of Rapture, but
instead take to the skies of an
alternate universe in 1912 in a
much more open, yet still amaz-
ing, near-utopian landscape.

Gamers become Booker De-

Shock Infinite” feels like its predecessors.
It’s still a first-person shooter that comes
with the ability to wield special powers.
This time they are called Vigors instead
of Plasmids, as in the first two games, but
the effect is the same. There are fireballs to
throw, flocks of birds to com-
mand, etc. Those powers come
in handy because many of the
enemies are powerful them-
selves. They can do things like
summon the dead and move in-
credibly fast.

The fun, mystery and chal-
lenge are evident from the
beginning in “Infinite,” but it
does suffer some in the graph-

Witt, a hired gun who owes the ggbél:rl;eel; ics department. The first two
wrong people. To clear his debt, Rated games were dark and dreary,
he’s been tasked with rescuing Mature but still had impressive graph-
a girl who has been imprisoned Systems ics. “Infinite” can’t rely on a
since birth in the flying city of Xbox360, PS3, PC dark environment to hide any
Columbia. With no choice but g‘éf)t graphical shortcomings, so it
to trust each other, Booker and overall does suffer in places. It’s not
Elizabeth fight together. They 3.5 out of 4 a deal-breaker, but prepare to

find new weapons and abilities,
and fight on the streets of Columbia and
also in the skies around it.

Even with the change in location, “Bio-

wince every once in a while.
“BioShock: Infinite” is another impres-
sive game in the series. The story is excel-
lent, the combat is fun and it’s amazing the

lengths the game designers went through
to create a whole new world. It’s well

COURTESY SCREENSHOT

worth your time and money.
Reviewed on the Xbox 360
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SPORTS
(N (N
Easter golf shop sale

Silver Wings Golf Course will host its
annual Easter golf shop sale now through
Sunday.

For more, call 598-2449.

Pan Fish Tournament

Outdoor recreation will host a Pan Fish
Tournament Saturday from 6-10 a.m.
Registration is ongoing and the cost is $10
for ages 16 and older, and $3 for ages 15 and
younger. Participants must follow creel limit
size for Lake Tholocco. Prizes will be awarded
to the top three total weights. Participants
older than 15 must have an Alabama fishing
license and Fort Rucker post fishing permit.
The event is Exceptional Family Member
Program friendly.

For more, call 255-4305.

SWGC Membership Drive

Silver Wings Golf Course conducts a mem-
bership drive now through Sunday. For more
on how to join or the benefits of membership,
call 598-2449.

BRIEFS

Spring Boot Camp

Fortenberry-Colton Physical Fitness Facil-
ity host its Spring Boot Camp Monday to May
10. The program meets five days a week with
two sessions to choose from, from 6:30-7:30
a.m. or 8:30-9:30 a.m. The cost is $100 per
participant and includes weekly consulta-
tions to keep track of progress, training with
certified personal trainers, and access to all
group fitness classes during the six weeks and
T-shirts are available to all participants who
complete the six-week training. There is lim-
ited space in each session. Registration forms
are available at either physical fitness facility.

For more, call 255-2296.

Golf intramurals captain’s meet-
ing

Silver Wings Golf Course will hold its
Spring/Summer Intramurals Captain’s Meet-
ing Tuesday at 5 p.m. at the course. To get
started, teams need to designate a team captain
and put their rosters together. Team captains
will notify and provide the roster and one-time
league fees.

For more, call 598-2449.
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