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Fort Rucker firefighters lent 
helping hands, along with a view 
from above, to help contain a 
blaze that threatened an entire 
town.

On March 25 around 9:30 a.m., 
the Fort Rucker Fire Department 
received a call requesting aerial 
assistance for a fire that was 
raging at a recycling facility in 
downtown Brantley in Crenshaw 
County, said Shane Brown, Fort 
Rucker assistant fire chief.

“We received the call … that 
the recycling center downtown 
was on fire and it was threaten-
ing to spread to other buildings 
(in the area), so they requested 
assistance with aerial support, 
which would be our ladder 
truck,” said the assistant fire 
chief.

Of the 10-acre complex, the 
fire had engulfed about 5 acres, 
which included multiple build-
ings and 800,000 pounds of 
materials, such as plastics, tires 
and other recycled materials, ac-
cording to an email by Jessica 

Schweiger, Alabama Emergency 
Management Agency Division 
B coordinator. The fire caused 
a partial evacuation of the town 
because of the toxic smoke given 
off by the blaze.

“The initial request was for 
aerial support because they 
did not have a ladder truck big 
enough to reach the areas to put 
large amounts of water on the fire 
they had,” said Brown. “When 
we arrived on scene, we made 
contact with the command post 
to see what they needed from us, 
and they wanted us to see what 
it looked like from the air, so we 
deployed the ladder, checked it 
out and filled in as manpower.”

Brown said that Fort Rucker 
was ready to aid in any way 
possible, especially considering 
those on sight had been battling 
the blaze for more than five hours 
by the time they arrived.

“Those ladies and gentlemen 
had been doing an outstanding 
job, but they had been going at 
it since about 5:30 that morning, 
and by the time we got there it 
was 10:30 – they were pretty 
worn out,” he said. “We were 

able to go in there and give them 
a break.”

The Fort Rucker Fire Depart-
ment was able to assist in ef-
forts to contain the fire, but by 
about 1:30 p.m., the Alabama 
Department of Environmental 
Management stepped in, con-
cerned about toxic runoff water 
that could potentially get into the 
town’s water supply, and halted 
extinguishing efforts.

“At that point we took a defen-
sive operation, and in the event 
that the fire spread we would en-
gage, but we stopped all tactics 
at that time,” said Brown.

“Sometimes it’s safer to let 
a fire burn itself out because it 
consumes the (fuel) for the fire 
and doesn’t let it spread further,” 
added Jay Evett, Fort Rucker fire 
chief.

With the joint effort of multi-
ple agencies, the fire was able to 
be contained to prevent it from 
spreading to adjacent build-
ings in the downtown area, said 
Brown.

The support that Fort Rucker 

HELPING HAND
Fort Rucker firefighters 
help with blaze in Brantley
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Fort Rucker firefighters provided key assistance with this fire at a recycling center in 
Brantley that burned nearly 800,000 pounds of material March 25.

By Nathan Pfau
Army Flier Staff Writer

The U.S. Army Aviation Museum 
houses some of the most impressive 
pieces of Army Aviation history, but 
if it weren’t for the efforts of one man, 
many artifacts in the collection might 
not exist.

Retired Lt. Col. William A. Howell, 
the U.S. Army Aviation Museum’s first 
curator, had the wherewithal to pre-
serve Army Aviation’s past, and even 
though at the time he was working on 
a shoestring budget, he knew that each 
aircraft that came through the Army’s 
inventory, experimental or otherwise, 
had a story to tell, said Bob Mitchell, 
current museum curator.

“He had the foresight to say, ‘These 
aircraft are significant. We need to save 

an example of these,’” said Mitchell. 
“I can’t say enough about the guy – 
we wouldn’t have much of a museum 
without him. All of those one-off crazy 
aircraft, like the XH-51 and the XV-1, 
and all of those prototypes and oddball 
(aircraft), we have because of him.”

One of the earliest pieces that Howell 
acquired, and one that Mitchell said is 
the most important aircraft in the col-
lection, was the very first XH-40 proto-
type helicopter, which was the precur-
sor to the UH-1 Huey.

The XH-40 ushered in the age of the 
turbine-engine helicopter, which helped 
to shape modern rotor-wing Aviation, 
said Mitchell.

“There were four of them and they 
were all (to be) destroyed, but he 

By Nathan Pfau
Army Flier Staff Writer
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Howell

For many, education is the cornerstone 
to being successful in any career, and 
that’s why the Fort Rucker Education 
Center provides the flexibility necessary 
for those in Army life.

“We offer training and education, and 
we have colleges and universities that are 
contracted with us to offer classes and 
courses to try to meet all the needs of the 
community here,” said Randy McNally, 
education center supervisory education 
specialist. “We want to move people for-
ward, hopefully as early as possible in 
their military career. Regardless of when 
they plan on getting out, they need to start 
today.”

McNally said the Army Continuing Edu-
cation System is designed to help Soldiers 
and spouses find the best quality schools 
and programs that fit their needs by pro-
viding a means to meet their educational 
goals.

The center offers online classes, as well 
as face-to-face classes, which McNally 

SEE EDUCATION, PAGE A5

Ed. center 
highlights 
offerings 
at fair
By Nathan Pfau
Army Flier Staff Writer

First museum curator preserved history, flew presidents

Healthcare at Fort Rucker has come a long way since the 
first Army hospital on post opened its doors in 1942, and 
Lyster Army Health Clinic and Fort Rucker are doing their 
part to keep Soldiers, families and civilians healthy.

Soldiers, families and civilians are invited to attend Fort 
Rucker’s Fit Fest Health Fair at the festival fields April 13 
from 9 a.m. to 4 p.m. 

“This health fair is designed to promote comprehensive 
health and wellbeing of Soldiers, families and civilians,” said 
Capt. Mildred Castillo, chief of Preventive Medicine at Lyster 
Army Health Clinic. 

According to Castillo, the health fair will aim to focus on 
Soldiers readiness, injury prevention and risk reduction all en-
compass on the five dimensions of strength within the Army 
Resilience Program: Physical, Emotional, Social, Family and 
Community. 

“There will be fitness exhibitions, on-site health informa-

tion, games, prizes, food and much more,” said Castillo.
Outside vendors, entities from Lyster and the Fort Ruck-

By Jenny Stripling
Lyster Army Health Clinic Public Affairs Officer

SEE FIT FEST, PAGE A7
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Soldiers compete in a burpee competition during last year’s Fort Rucker Fit 
Fest. This year’s Fit Fest Health Fair is scheduled for April 13.

Post hosts Fit Fest 

SEE FIREFIGHTERS, PAGE A5
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Soldiers take part in a Fast Class at the Fort Ruck-
er Education Center March 27.



FALLS CHURCH, Va. — Protecting 
systems and data from cyberattacks is 
part of our everyday work routine. 

Devices are password-protected, for 
example, and regular cybersecurity 
training is required. But off the job, are 
we applying workplace cybersecurity 
diligence to personal devices – devices 
to which our children have easy access?

With April ushering in Military Chil-
dren’s Health Month, it’s a good time to 
focus on family cyberfitness: the safety 
and security of our personal devices and 
electronic information, and also our per-
sonal well-being when we’re online.

The Defense Health Agency’s health 
information technology team offers in-
formation to ensure cyberfitness at home 
at https://tricare.mil/cyberfit, including 
a five-day plan: Day 1, add strong pass-
words to devices; Day 2, clean out mo-
bile apps; Day 3, protect stored informa-
tion; Day 4, share information wisely; 
and Day 5, beware of health information 
fraud.

We at the DHA care about family cy-
berfitness because innovations are en-
abling Military Health System benefi-
ciaries to have greater and easier access 
to electronic health records, communi-
cation and prescription tools, and more. 
Without cyberfitness, these health IT in-
novations might lead to information be-
ing misused by mistake or on purpose.

Further, I believe cyberfitness is a 
readiness issue. The DHA’s mission is 
to provide a medically ready force and 
ready medical force to combatant com-
mands in peacetime, as well as war. How 
can our force be fully ready if personal 
information has been stolen or family 
members are being bullied online?

According to a survey of parents by the 
nonprofit organization Common Sense 
Media, children between the ages of 8 
to 18 spend an average of 7 ½ hours on-
line every day at home, school and pub-
lic spaces. Further, mobile devices are 
available to children ages 8 and younger 

in about 98 percent of U.S. households. 
Pause on that for a moment – 98 percent! 
Practically everyone, young or old, can 
click into and connect with data, infor-
mation and other people.

Many of us probably are aware of fun-
ny-in-hindsight stories about children 
unknowingly making online purchases 
with simple buy now clicks. But when 
personal information is unwittingly 
shared, the repercussions can be more 
than financial.

Military families, in particular, often 
face challenges with cyberfitness. Fre-
quent moves and deployments upset 

routines and social connections. Some 
parents may become so distracted by the 
basic details of re-establishing house-
holds that they don’t pause to consider 
what their seemingly positively occu-
pied children may be doing online.

Parents themselves may be preoccu-
pied with electronic devices. If younger 
family members seem fascinated with 
these devices, perhaps it’s because their 
parents have set an example with their 
own frequent use.

Ease of access to technology has coin-
cided with troubling increases reported 
by the U.S. Department of Health and 
Human Services in the number of sui-
cide deaths among young people ages 
10 to 19, and also in the number of ado-
lescents who’ve experienced at least 
one major depressive episode. A study 
of teens from 2010 to 2015 found that 
those who reported spending several 
hours daily on mobile devices, such as 
smartphones and tablets, were also more 
likely to report mental health issues.

It’s important for parents to talk with 
children about cyberfitness frequently 
and candidly. Begin the conversations 
when they’re young, with age-appro-
priate messages on topics like creating 
strong passwords, safeguarding personal 
information, and turning to a trusted 
adult immediately if they encounter any-
thing online that makes them uneasy. 
Empower them to make smart decisions 
– help them understand that cyberfitness 
is a daily priority.

As the old Graham Nash song goes, 
we need to teach our children well.
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Perspective

ACE 
suicide 

intervention

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

Care for your buddy
Remove any means that could be used for self-• 

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

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

The Army Flier is an authorized publication for 
members of the Department of Defense. Contents of 
the Army Flier are not necessarily the official views 
of, or endorsed by, the U.S. government, or the 
Department of the Army. 

The editorial content of this publication is the re-
sponsibility of the Fort Rucker Public Affairs Office. 

Ten thousand copies are published weekly by The 
Dothan Eagle, a private company in no way con-
nected with the U.S. government under exclusive 
contract with the Department of the Army. 

The appearance of advertising in this publication, 
including inserts or supplements, does not constitute 
endorsement by the U.S. Army or The Dothan 
Eagle.
Business matters

For business, advertisements, subscriptions or to 
report printing errors, contact The Dothan Eagle, 
227 N. Oates St., Dothan, AL 36303 or call (334) 
792-3141. 

The Dothan Eagle is responsible for all printing 
matters and commercial advertising. 

Deadlines are Friday at 2 p.m. for the following 
week’s edition. 

All editorial content of the Army Flier is prepared, 

edited, provided and approved by the Public Affairs 
Office, U.S. Army Aviation Center of Excellence 
and Fort Rucker, AL.

Equal Opportunity Statement

Everything advertised in this publication shall 
be made available for purchase, use or patronage 
without regard to race, color, religion, sex, national 
origin, age, marital status, physical handicap, 
political affiliation or any other non-merit factor of 
the purchaser, user or patron. 

If a violation or rejection of this equal opportunity 
policy by an advertiser is confirmed, the publisher 
shall refuse to print advertising from that source 
until the violation is corrected.

Editorial contacts

Contribute news items or photographs by 
contacting the Army Flier, Public Affairs Office, 
U.S. Army Aviation Center of Excellence, Fort 
Rucker, AL 36362, or call (334) 255-2028 or 255-
1239; calls to other PAO numbers are not normally 
transferable.

If you would like to contact the Army Flier by 
e-mail, please contact the editor at jhughes@
armyflier.com.

By Servio Medina
Acting Chief, Cyber Security Division 
Policy Branch
Defense Health Agency

April is Month of the Military Child 
and Child Abuse Awareness Prevention 
Month. What can you do to help if you 
see a child in trouble or in need of help?

Delilah Castro, 

FRES fourth grader

“I would ask if they would 
want me to be their friend.”

“I will be their friend and say 
something nice to them.”

 “You should reach out 
to somebody if anything is 
wrong.” 

“I would try to help them with 
their needs.”

Gunnar Clagg, 

FRES fourth grader

Alyssa Hansen, 

FRES fourth grader
Kamden Ballagh, 

FRES third grader

 “I would tell them to go talk to 
someone.”

Elanore Castillo, 

FRES sixth grader

“

”

DOD GRAPHIC

MILITARY CHILDREN’S HEALTH MONTH
Defense Health Agency’s health information technology team urges focus on cyberfitness



WASHINGTON — Afghan 
security forces need maintenance 
and logistics training to ensure 
they are ready for the long haul 
against the Taliban and other terror 
groups, the senior enlisted adviser 
to the chairman of the Joint Chiefs 
of Staff said during a recent Pen-
tagon interview.

Command Sgt. Maj. John W. 
Troxell also spoke about the advi-
sory mission, Afghan NCOs and 
the effect of the Afghan Inherent 
Law.

In March, the sergeant major 
accompanied his boss – Marine 
Corps Gen. Joe Dunford, the 
chairman of the Joint Chiefs of 
Staff – to Afghanistan for an in-
depth look at operations and strat-
egy in the country.

Troxell served in Afghanistan 
as the senior enlisted advisor for 
the International Security Assis-
tance Force’s Joint Command in 
2011 and 2012.

“Back then, we had over 
100,000 coalition troops,” he said. 
“The U.S. and coalition forces 
were still conducting combat op-
erations side-by-side with our Af-
ghan partners. It came at a cost on 
U.S., coalition and Afghan forces. 
On the coalition side that year, 
we lost 332 killed in action and 
the Afghans suffered three times 
that.”

AFGHAN FORCES NOW IN 
THE LEAD

Now, the Afghans are in the 
lead, and, compared to 2012, the 
coalition footprint is miniscule – 
around 14,000 service members 
spread throughout the country.

The initial results of the train, 
advise and assist efforts have been 
successful in the north and east of 
Afghanistan. And now the Army’s 
1st Security Force Assistance Bri-
gade has deployed to the country, 
which coalition leaders have said 
will provide Afghan commanders 
with more flexibility and capacity.

“I think there is a lot of poten-
tial with the Security Force Assis-
tance Brigade,” the sergeant major 
said. “The Afghans are capable of 
combined arms maneuver and 
incorporating special operations 
forces.”

The Afghan air force is devel-
oping, he said, and Afghan com-
manders have shown they know 
exactly what to do with airpower 
in many different situations. The 
Afghan military is also deriving 
“synergy across pillars – from the 
military to the police to the nation-
al defense service,” Troxell said.

Until troop levels were raised 
recently, coalition service mem-
bers could only advise down to 
the corps level, the sergeant ma-
jor said. Advisers provided insti-
tutional help aimed at setting up 
operations and making progress 
on rearming and resupplying Af-
ghan units.

Now there is the capability to 
advise at a much lower level: bri-
gade, kandak (about the size of a 
battalion), and even at the toil (or 

company) level. “I think as we re-
duced down to 6,000, we pulled 
off of some of these [Afghan] 
brigades,” Troxell said. “And in 
some cases those brigades severe-
ly atrophied in terms of readiness, 
in terms of capabilities, in terms of 
capacity and in terms of motiva-
tion.”

Some Afghan units fell back 
on a “checkpoint mentality,” the 
sergeant major said. “Although 
checkpoints show the population 
that the security forces are out in 
force, you are fixing yourself to 
a piece of terrain that an enemy 
can easily exploit,” he said. “We 
are going to continue to train the 
Afghans to be more dynamic on 
what they do out there, and help 
them understand that in order to 
influence a piece of terrain, you 
don’t have to be standing on top 
of it.”

AGGRESSIVE, 
UNPREDICTABLE 
PATROLLING

The best Afghan units use ag-

gressive, unpredictable patrolling, 
Troxell said. They use movement 
to contact to find and fix the en-
emy and then call on reinforce-
ments, air or artillery to complete 
the mission.

The senior enlisted advisor says 
that SFAB service members must 
remember that their mission is to 
train, advise and assist. “Only un-
der special circumstances – and it 
has to be command directed – do 
they accompany,” he said.

American service members are 
trained to fight, but that is not their 
primary mission in Afghanistan at 
the present, Troxell said.

“Obviously, they can respond 
if attacked, but they are there to 
build capacity into the Afghan se-
curity forces,” he explained.

The key thing to do is ensure 
Afghans continue to lead the fight, 
he said. “They’ve got to continue 
to take the fight to the Taliban to 
convince them they cannot win a 
conflict with the Afghan security 
forces,” the sergeant major said.

Maintenance, sustainment and 

logistics at brigade and below lev-
els need work, Troxell said. “They 
haven’t had the rigor or discipline 
that comes with accomplishing 
maintenance or logistics,” he 
said. “It would be easy to just give 
them new equipment, but we owe 
it to the American taxpayer to 
have these disciplined supply and 
logistics procedures that Afghan 
forces must learn and work.”

NEW AFGHAN MILITARY 
LEADERSHIP

New Afghan leadership should 
energize this effort, the sergeant 
major said. The Inherent Law en-
acted by the Afghan parliament 
will retire with honor many senior 
officers in the Afghan military. 
These are elderly men who grew 
up under a Soviet model, and they 
don’t understand there is a better 
way to run operations than under 
the hierarchical model.

The officers have been replaced 
by younger men who have been 
trained to understand mission 
command and command supply 
and discipline. “I think it will be 
more efficient and effective oper-
ations and support,” Troxell said.

The Afghans are also making a 
huge investment in their noncom-
missioned officer corps. Afghan 
President Ashraf Ghani has not 
forgotten that NCOs saved the 
215th Corps in Helmand prov-
ince when the Marines left, the 
sergeant major said. Afghan army 
Sgt Maj. Roshan Safi has been 
named as the senior enlisted ad-
visor to the defense minister, the 
chief of defense and the president. 
He has been fighting since he was 
14.

The Afghans have also built a 
sergeants major academy based 
on the U.S. model and they are 
sending some NCOs to officer 
academies.

“They will know what it is like 
to have empowered NCOs, and 
the idea is they will encourage 
that model,” Troxell said. “In the 
end, those NCOs have to take and 
want that responsibility.”

WASHINGTON — As the Defense De-
partment examines the path toward evolu-
tion of the nation’s future military force, 
“we’re going to change that word to revo-
lution,” Deputy Defense Secretary Patrick 
M. Shanahan said March 29.

Shanahan spoke at an event sponsored by 
the Center for a New American Security.

Evolving the Future Force is a multiyear 
project designed to examine how the joint 
force should adapt to adversary innova-
tions across the spectrum of conflict, the 
deputy secretary said. It explores the nec-
essary attributes and capabilities of a future 
joint force and how to evolve it in a cost-
effective manner. The effort is examining 
opportunities that build on existing pro-
grams, capitalize on emerging technolo-
gies and leverage a high-low mix of assets, 
he added.

Shanahan told the audience of industry 
and academia experts and former govern-
ment officials about Defense Secretary 
James N. Mattis’ three lines of effort in 
the National Defense Strategy: rebuilding 
military readiness while building a more 
lethal joint force, strengthening alliances 
and attracting new partners, and reform-
ing the department’s business practices for 
greater performance. The strategy rolled 
out in January, the budget was delivered in 
February and March has been about execu-
tion, the deputy secretary said.

BALANCING RISK
“Many of these issues, problems, ideas 

[and] solutions have been either around 
for a while or they’re emerging and we 
need to embrace them in a very risk-bal-
anced way,” Shanahan said, adding that 
he has had three execution priorities this 
month, the first being “moving the needle 
on readiness.”

In doing so, he told the audience, of-
ficials are making sure they’re not just 

spending the money, but also are spending 
on the right things so we can move that 
needle. 

The second priority has been de-risking 
programs of record, which he explained is 
making sure they execute flawlessly. The 
goal is to complete those programs ahead 
of schedule or under budget, Shanahan 
said, but the most important priority is ac-
celerating modernization.

Concurrently with pursuing those prior-

ities, he said, officials are pursuing reform 
in how the Defense Department does busi-
ness. He noted that in days gone by, the 
Defense Department did a lot of research 
and development that later was leveraged 
in the private sector. 

Now, he said, much of the private sec-
tor’s research and development can be 
useful to the Defense Department, leading 
to a new approach for DOD: “Rip off and 
deploy.”

LEVERAGING PRIVATE-SECTOR 
R&D

“The mindset has always been, ‘We’ll 
grow it ourselves – it’ll be organic.’” he 
said. 

But now, he told the audience, DOD will 
leverage more things that have already 
been done in the private sector. 

“That also gives us a chance to bring 
new companies, new ideas, and expand 
the people that we work with in the De-
partment of Defense,” he added. 

The challenge in evolving an organiza-
tion as large as the Defense Department 
how to move quickly in the same direction 
and evolve at scale, Shanahan said, adding 
that this is the basis of thinking behind the 
National Defense Strategy. 

“It isn’t [that] the things that we’re go-
ing to do and the priorities that are being 
set are extremely important,” Shanahan 
said. “It’s the fact that we’re all going to 
work to it. It is a lubrication that allows us 
to involve more quickly.”
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News Briefs
Spring cleanup

Fort Rucker will have its spring cleanup 
April 17-20. April 17 will be for the clean-
up of interior offices and work areas. April 
18 will be for the exterior areas and police 
call areas. April 19, from 9 a.m. to noon, 
will be for continuing to clean up interior 
and exterior areas and from 1-4 p.m., under 
the brigade or owner of the barracks, Sol-
diers residing in barracks will be released, 
if the mission allows, to complete cleanup 
of common areas of responsibility.

Hazardous materials should be turned in 
to the HAZMAT turn-in facility in Bldg. 
1315. For more information, call 598-1311. 

To arrange for turn-in of mixed fuel and oil, 
call 255-2541.

For more information on spring cleanup, 
call 255-1692.

Retirement ceremony
Fort Rucker will host its quarterly retire-

ment ceremony April 20 at 2 p.m. in the 
U.S. Army Aviation Museum. Everyone is 
welcome to attend and honor this quarter’s 
retirees for their service.

Faulkner Gate hours
The operating hours for Faulkner Gate 

are Mondays-Fridays from 4:30 a.m. to 

8:30 p.m. The gate will be closed on week-
ends, holidays and days of no scheduled 
activity. People should plan their travel ac-
cordingly.

USAACE Aviation Ball
The U.S. Army Aviation Center of Ex-

cellence’s 35th Aviation Ball is scheduled 
for April 14 from 6-11 p.m. at The Land-
ing ballroom. Cost is $31 for sergeants and 
below; $36 for staff sergeants to master 
sergeants, second lieutenants to captains, 
warrant officers 1 to chief warrant officers 
2, and GS-12s and below; and $41 for ser-
geants major, GS-13s, and majors, chief 

warrant officers 3 and above. Dress for mil-
itary is mess or ASU with white shirt and 
bow tie. For civilians, it is formal attire.

Tickets can be purchased online at 
https://usaaceball.regfox.com/register. Peo-
ple needing assistance can contact their unit 
representative.

Army Emergency Relief
Fort Rucker is conducting its Army 

Emergency Relief fundraising campaign 
through May 15. The motto for this year’s 
campaign is There for Those Who Serve, 
according to local AER officials. 

For more information, call 255-2341.

Deputy SecDef explains priorities in evolving future force
By Marine Corps Sgt. David Staten
Defense Media Activity

PROGRESS REPORT
By Jim Garamone
Defense Media Activity
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Marine Cpl. Dmitry Kavaliou, 60mm mortars section leader with K Co., 3rd Bn., 4th Marine Regt., 1st 
Marine Division, shows a tethered reconnaissance unmanned aircraft systems during Urban Advanced 
Naval Technology Exercises 2018 at Camp Pendleton, Calif., March 20. 
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Marine Corps Gen. Joe Dunford, chairman of the Joint Chiefs of Staff, right, and Army Command Sgt. Maj. John W. Troxell, 
senior enlisted adviser to the chairman, talk while traveling from Train, Advise, Assist Command East at Forward Operating 
Base Gamberi, Afghanistan, aboard a UH-60 Black Hawk March 21. 

Senior enlisted adviser to JCS discusses Afghanistan progress, strategy



HANSCOM AIR FORCE 
BASE, Mass. — Since April is 
Financial Literacy Month, Joe 
Chesloski, a personal financial 
counselor with more than 20 
years of business and finance 
experience, offered his perspec-
tive on the biggest mistakes ser-
vice members make with their 
money – and how those mis-
takes can be avoided. 

BE CAUTIOUS WITH 
CREDIT

The first mistake is not being 
cautious enough with credit.

Credit scores are calculated 
and reported by three private 
companies: Equifax, Experian 
and Transunion. These three 
credit bureaus have never re-
vealed exactly how they calcu-
late an individual’s credit score. 
However, they do take into 
consideration how many loans 
a person has, how long those 
lines of credit have been open, 
and how the borrower has man-
aged to use and pay back the 
money they borrowed. 

After adding up all the fac-
tors, these agencies assign a 
score that can range from 300 
(the lowest possible score) to 
850 (highest possible score). 

Maintaining a high credit 
score is essential if you want 
to get the best interest rate, ex-
plained Chesloski. Banks, cred-
it unions and credit card com-
panies all examine credit scores 
to determine if a customer will 
be able to pay back the money 
they borrow.

“When you buy a house, a car, 
or even take out student loans, 
all they do is look at that for-
mula and say, ‘OK this person 
is medium, high or low risk,’” 
said Chesloski.

For example, if a Soldier is 
looking to buy and finance a 
new car, and has a credit score 
of 800, they are more likely to 
pay a lower interest rate. As a 

result, the total cost of the ve-
hicle will be less and monthly 
payments will be lower.

The opposite would hold true 
for another soldier with a 500 
credit score. 

“I’ve seen people pay any-
where between 18 percent to 20 
percent interest rate on a car,” 
said Chesloski. “It puts them in 
a really challenging position.” 

In order to avoid accumulat-
ing too much debt, which can 
negatively impact a credit score, 
Chesloski recommends limiting 
the number of credit cards ser-
vice members carry and empha-
sizes paying off existing debt as 
soon as possible. 

RETIREMENT SAVINGS 
PROGRAMS

The second most common 
financial mistake is not taking 
advantage of retirement saving 
programs.

At the start of their military 
career, most service members 
open a Thrift Savings Plan ac-
count. However, many don’t 
necessarily know how to use 

the retirement program to the 
full advantage, said Chesloski.

While troops may be making 
regular contributions to their 
TSP account from their pay-
checks, they may not be getting 
the highest yield on their hard-
earned money.

“They don’t know where the 
money is,” Chesloski said. “In 
most cases it automatically de-
faults to the G-Fund. There, it 
only earns about 2%, so it’s not 
making the kind of return they 
need to retire on.”

The TSP offers six different 
investment options, each one 
with different levels of return 
based on a service member’s 
goal.

“I usually sit down with Sol-
diers and Airmen to help them 
develop a strategy based on 
how they feel about the risk,” 
said Chesloski. “Based on that, 
we make some picks and then 
they can leverage the money 
and make it work for them.”

Making sure that troops are 
in the right fund has significant 
financial advantages. 

“You may be going from 2 
percent [in the G Fund] to mak-
ing anywhere between 6 per-
cent to 8 percent or even more 
depending on the market,” 
Chesloski said. “Over the long 
haul you want to diversify the 
account. You don’t want all the 
money in one place.”

In addition to contributing 
and directing funds properly, 
it is also important to be cog-
nizant of matching contribution 
programs provided by military, 
government and civilian em-
ployers. 

“In your private sector job, 
take advantage of the match 
they give you,” said Chesloski. 
“You could be picking up any-
where from $1,200 to an extra 
$2,000 a year.” 

A PLAN FOR 
DEPLOYMENT

The third mistake Chesloski 
sees is when service members 
do not have a plan in place be-
fore deployment or mobiliza-
tion. 

One of the realities of being 

in the military is that at some 
point during a career, service 
members may have to travel 
a long way from home for ex-
tended periods of time. Making 
sure that finances are in order 
before they depart is critical. 

“Put a strategy in place before 
deploying,” said Chesloski.

Before getting on the aircraft, 
ship or vehicle that will whisk 
them away, service members 
should put all their bills on 
autopay, said Chesloski. This 
includes mortgages, student 
loans, car payments and credit 
cards.

Along with scheduling pay-
ments, troops should contact 
creditors about taking advan-
tage of the Service Member 
Civil Relief Act.

“Taking advantage of the 
SCRA act means you can get 
your interest rate bumped down 
to 6% on those accounts when 
you leave,” said Chesloski.

Before they depart, service 
members should have built up 
an emergency fund that can be 
accessed in case of some un-
foreseen expense.

“Pay yourself first,” said 
Chesloski. “Allocate some 
funds into a savings account 
in the event you have a medi-
cal bill or car repair come up as 
opposed to putting it on a credit 
card.”

Last but not least, Chesloski 
recommends appointing some-
one to take care of finances dur-
ing a deployment in the case 
something does come up.

“Set up a will and appoint 
someone as your power of at-
torney to handle legal and med-
ical matters,” Chesloski said. 
“Also, designate beneficiaries 
for your TSP and private 401(k) 
accounts.”

The military provides finan-
cial support and counseling for 
troops and their families. For in-
formation on resources available 
to Soldiers, call the Army Com-
munity Services Financial Read-
iness Program at 255-9631.
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PINCHING PENNIES
By Spc. Samuel Keenan
For Army News Service
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Sgt. 1st Class Laura Berry holds out her pocket change. April is financial literacy month and throughout the month, service 
members are encouraged to learn the ins and outs of personal finance. 

3 biggest mistakes service members are making with their money

WOAH’s FABULOUS BURGERWOAH’s delcous burger on a pretzel bun, topped wth an egg over medum,red ale cream cheese, tomato jam, pckled red onon, and spnach,served wth seasoned potato wedges. $12BISON BURGERJalapeno crusted bson burger, topped wth caramelzed onons andblue �ffine cheese cru�bles on � ci�b�tt� roll, served with sweet �ot�to fries. $19REGULAR JOE BURGER SLIDERSWOAH’s delicious burger ��de the old f�shioned w�y in two sliders…no cr�zy to��ings, just lettuce, onion, to��to, �nd �ickle slices,served wth seasoned potato wedges. $13Add b�con �nd cheese for... $2 Add beer cheese for... $1PULLED PORK SLIDERSThree tender �nd juicy “Austin Blues” s�oked �ork shoulder sliders, s�othered with“Kyle’s Sweet He�t” BBQ s�uce, red �le cre�� cheese, to��to j��, �nd �ickled redonon, served wth mango coleslaw and seasoned potato wedges. $12CRAB CAKE SLIDERSTwo blue lump crab slders, topped wth hollandase sauce, avocado, and our housemade tomato jam, served wth seasoned potato wedges. $17BEER BRATBr�twurst infused with Guinness, served on � br�t bun, to��ed with s�utéed �e��ersand onons, served wth our IPA mustard and seasoned potato wedges. $11Feeling br�t-ty? Add � second br�t for... $8. Add beer cheese for... $1BEER BATTERED FISH AND CHIPSA 6 oz. �ortion of beer b�ttered fish, served on to� of our se�soned �ot�to wedges.Served with t�rt�r s�uce, ��lt vineg�r, or our house ��lt ��yo. $12Add beer cheese for $ 1Feeling like you could e�t � wh�le? Double the fish for just... $8CHICKEN AND BACON WRAPHe�rty chicken bre�st, fried or grilled, wr���ed with lettuce, to��to, b�con �ndchedd�r j�ck cheese. Served with se�soned �ot�to wedges. $12BUFFALO CHICKEN WRAPHe�rty chicken bre�st, fried or grilled, tossed in Buff�lo �ild s�uce, wr���ed withchedd�r j�ck, lettuce, �nd to��to. Served with se�soned �ot�to wedges. $12WOAHWINGSEight wings with your choice of Bourbon BBQ, G�rlic P�r�es�n, or Mild, Mediu� orHot Buff�lo s�uce. Served with se�soned �ot�to wedges �nd celery with your choiceof bleu cheese or r�nch $10 Add beer cheese for... $1NOTICE!!! All of our wings, even the �ild, �re � bit s�icy!
O Saturday, from 10:00 a.m. to 12:00 p.m.our meu is limited to the items below:EGGS BENEDICTTwo h�lves of � w�r�ed, buttery English �uffin, to��ed with �o�ched eggs�nd cre��y holl�nd�ise s�uce, with:Florentine $8 B�con $10 Canadan bacon $10Six l�rge shri�� $12 Six l�rge s�icy shri�� $12 Crab Cake $16WOAH BURRITOA l�rge t�sty burrito, filled with � h�sh of b�con, s�us�ge, cr�isins, sweet �ndIrish �ot�toes, served with s�us�ge gr�vy �nd fruit on the side. $8FRENCH TOAST KABOBSFrench to�st cubes �nd fresh fruit, skewered then dusted with �owderedsug�r, served with h�sh �nd syru� on the side. $8STUFFED FRENCH TOASTFrench to�st stuffed with � sweet cre�� cheese blend, served with freshfruit, h�sh, �nd syru� on the side. $8BREAKFAST SANDWICHEgg over medum, wth bacon or sausage, cheddar cheese, and tomato, onbuttered Tex�s to�st, served with � side of h�sh. $9SAUSAGE AND HASH BROWNSA bed of h�sh browns with k�le �nd red quino�, to��ed with grilled s�us�ge�nd � bl�ckened Beurre bl�nc s�uce. $10EGGS TO ORDERTwo eggs, two stri�s of b�con or s�us�ge, h�sh, �nd to�st. $7

FOR THE SMALLER FOLKS(li�ited to children under 12 yrs)One egg, toast, hash, and sausage or bacon. $4French to�st, served with fruit. $4Kid’s bre�kf�st s�ndwich... h�lf of the �bove s�ndwich. $5
MIMOSAA b�l�nced blend of s��rkling wine �nd fresh or�nge juice.Choose between regular and peach.Gl�ss $5 C�r�fe $22SANGRIA PRESSSign�ture s�ngri�, infused with fresh berries, or�nge, le�on, �nd li�e.Gl�ss $5 C�r�fe $22BUILD A BEASTAbsolut Citron, house ��de Bloody M�ry �ix, with � beef str�w, �nd oursgnature chpotle spced salt rm. $9To� it with your choice of:Cocktal shrmp... $1 per shrmpChcken wng... $1.50Cheddar cheese strps… $1Pickled �s��r�gus • Pickled okr� • Li�eCocktal crab claws... $2 for 6 cl�wsSlice of s�oked b�con… $1 per slceCelery st�lk • K�l���t� olives • Green olives • Bl�ck olives

CRANBERRY PECAN GRILLED CHICKENTender grilled chicken, cr�isins, b�con, �nd �ec�n �r�lines on � bed of fresh s�ring�ix of �etite red �nd green lettuce, s�rinkled with shredded P�r�es�n �nd servedwith our, house ��de, r�s�berry vin�igrette dressing. $16CAESARRo��ine lettuce �nd croutons dressed with ��r�es�n cheeseand Caesar dressng $4 Add to entrée. $3HOUSEFresh green s�ring �ix of �etite red �nd green lettuce, to��ed with to��toes,cucumbers, red onons, and a cheddar jack blend. $4 Add to entrée. $3DINNER SALADDouble �ortion house or C�es�r, served on � dinner �l�te �s �n entrée. $7Add to s�l�d: Cr�b C�ke $11 Chcken $9 Shri�� $8 Fsh $8CAPRESE (Mozz ad Tomatoes)L�yered to��toes, fresh �ozz�rell�, �nd b�sil, drizzled with extr�-virginolve ol and balsamc vnegar. $9
Dressings: house ��de r�nch, j�l��eno r�nch, It�li�n,house ��de r�s�berry vin�igrette, thous�nd isl�nd, or b�ls��ic gl�ze

LEMON DILL SALMONSucculent s�l�on filet, grilled to �erfection �nd to��ed with house ��de le�on dillBeurre bl�nc s�uce. Served with our house ��shed �ot�toes �nd veggie �edley.$29BALSAMIC GLAZED CHICKENGrilled bre�st with s�utéed �ushroo�s �nd s�ices, gl�zed with honey,b�ls��ic & go�t cheese. Served with ��shed �ot�toes �nd � veggie �edley. $20CHICKEN PARMESANBre�ded bre�st, fried then to��ed with fresh �elted �ozz�rell�, over �ennepasta and our house made marnara sauce. $19SMOKE AND FIRE PASTAShri�� �nd Andouille s�us�ge in � s�icy white wine cre�� s�uce, served overbreaded mozzarella ravol. $23TWO TACOSFish, fried or s�utéed, to��ed with cheese, to��to, �nd red onion…Grilled chicke breast, topped wth cheese, tomato, and red onon…Fresh jumbo shrimp, grilled, fried, or s�utéed in ho�e��de tequil�-li�e s�uce……�ll served on � bed of s�ring �ix in soft or h�rd t�cos,with � side of ��ngo sl�w �nd to��to s�ls�. $14

CHICKEN TENDERSLightly bre�ded chicken stri�s served with se�soned �ot�to wedges. $7MAC-N-CHEESEA su��tuous blend of cheeses co�bined with � cre��y �le s�uce,wth crumbled bacon bts, over shell pasta. $5JUNIOR PULLED PORK SLIDEROur tender �nd juicy “Austin Blues” s�oked �ork shoulder slider,s�othered with “Kyle’s Sweet He�t” BBQ s�uce, to��to j��, �nd �ickles, servedwth seasoned potato wedges. $7JUNIOR JOE’S BURGER SLIDERWOAH’s delicious burger slider, ��de the old f�shioned w�y,with lettuce, to��to, �nd �ickles. $7FRIED SHRIMPJunior �ortion of l�rge fried shri��, served withseasoned potato wedges and mango slaw. $10

Our desserts �re � v�riety of Hil�ry’s ho�e��de tre�ts, �re��red weekly.ou �re sure to be delighted �nd ���zed with her l�test cre�tions.St�rting �t $5our server is h���y to tell you �ll �bout the tre�t of the d�y.
NUTELLA POPPERSA lightly fried ��stry filled with cre��y w�r� Nutell�, to��ed with white chocol�te,caramel sauce and sprnkled wth powdered sugar. $7

Cosumig raw or ucooked meats, poultry, seafood, shellfish, or eggs may icrease your risk of food bore illess.

COLE SLAWOur s�eci�l cre��y, ��ngo, or j�l��eño colesl�w. $5FRIESA generous �ortion of our se�soned �ot�to wedges or sweet �ot�to fries. $4CHIPOTLE POTATO SALADRo�sted sweet �nd russet �ot�toes, thinly sliced red �nd green bell �e��ers �ndred onions, with cil�ntro in � cre��y chi�otle b�se. $4VEGETABLE MEDLEYA �erfect �ix of broccoli, yellow �nd or�nge c�rrots, �nd sn�� �e�s, se�soned�nd s�utéed in olive oil. $4PALE ALE MAC-N-CHEESEA su��tuous blend of cheeses co�bined with � cre��y �le s�uce, with cru�bledbaconbts, over shell pasta. $5 W�nt to s�ice it u�? Add diced j�l��enos... $.50

SEAFOOD NACHOSCris�y tortill� chi�s, he��ed �nd l�yered with blue cr�b �nd shri��, se�soned withTex�s Pete, crushed red �e��er, old b�y, �nd fresh cil�ntro, �ll s�othered in � �eltedblend of cheeses served with sides of fresh to��to s�ls� �nd Pico de G�llo. $16CRAB CAKEA cris�y exterior surrounds this delect�ble cr�b c�ke,lo�ded with re�l blue cr�b, served with re�oul�de s�uce �nd your choice ofregular or jalapeno house made slaw. $14CRAB CLAWSA generous hel�ing of succulent cr�b cl�ws, fried or s�utéed in our house buttersauce and served wth remoulade sauce. $14SMOKED TUNA DIPAddictive cre��y, s�oked tun� di�, to��ed with brown sug�r c�yenne b�con.Served with �it� or sliced b�gel chi�s. $9 Add fresh veggies. $4CHEESE CURDSAuthentic fried Wisconsin cheese curds, served with our house ��de r�nchor marnara sauce. $10BAVARIAN PRETZEL STICKSFour l�rge, soft �retzel bre�d sticks, served with house ��de IPA �ust�rd s�uce. $8Add beer cheese for... $1VEGGIE DIPA scru��tious, s�okey fl�vored cre�� cheese di� with s�utéed veggies, servedwth pta or bagel chps $7BEER BATTERED ONION RINGSLightly b�ttered �nd cris�y onion rings, served with your choice of s�uce. $5HUMMUSRoasted garlc or smoked jalapeno hummus, served wth warm pta orb�gel chi�s with choice of s�uce. $6 Add fresh veggies. $4FRIED PICKLESDelicious sliced dills, lightly b�ttered �nd cris�y,served wth our house made ranch dressng. $5S�uces: Ketchu�, R�nch, J�l��eno R�nch, M�lt M�yo, IPA Must�rd, or T�b�sco Honey



said can benefit some students when it comes to the learn-
ing process.

“I’m a big pusher of face-to-face classes,” he said. “The 
idea of people doing classes online is great … and some-
times online can be easier, but if you have the support of 
that direct instructor there working with you, some people 
prefer that and it makes it easier for them to learn.

“It takes a lot of self-discipline to do online classes, and 
for many, there is always an excuse as to why you can’t, 
a lot of Soldiers end up paying a lot of money back,” said 
the education specialist, adding that Soldiers can’t sim-
ply withdraw from classes without just cause. If a Soldier 
withdraws without a military-approved reason, that Sol-
dier must repay the cause of the class.

“We have double the amount of face-to-face classes 
now on Fort Rucker than before,” said McNally. “Not 
everyone can travel (for classes), so those are things we 
are working with different institutions to try and facilitate 
more face-to-face experiences here for those that want 
it.”

In addition to providing classes and link ups with dif-
ferent educational institutions, the center provides various 

programs, including Fast Classes, which are three-week 
courses that assist Soldiers in raising their general tech-
nical degree scores, as well as provides in-service AS-
VAB testing, which also helps increase GT scores, said 
the education specialist. There is also a general education 
program held Tuesdays and Thursdays that runs continu-
ously.

The center is set up to provide both academic and vo-
cational opportunities, which include many technical 
schools, as well, said McNally.

“One of the new programs that we have at the educa-
tion center is we have Global School of Aeronautics com-
ing in, and they offer Airframe & Powerplant certification 
training here that can be set up,” he said. “It’s required in 
a lot of (military occupational specialties), and it opens 
up Soldiers to a lot of job opportunities in the civilian 
world.”

Making sure those in the Fort Rucker community are 
aware of what the center provides is important, said the 
education specialist, and people will have the opportu-
nity to see what the education center has to offer with its 
Spring Fling April 26.

The education fair will feature more than 20 education-
al institutions that will provide people with information 

on programs they offer, said McNally.
“Education fairs are just a chance for community mem-

bers to come out and talk to other institutions that are here 
to find out what they may offer them,” he said.

During last year’s education fair, then-Sgt. Toni Green, 
1st Battalion, 145th Aviation Regiment, was able to pe-
ruse various colleges and institutions to find the right fit 
in the pursuit of her master’s degree.

“I’m just looking to find a program that I can get into 
that’s online that is military friendly because this helps 
you to go higher in rank faster and quicker than your 
peers (who don’t have a degree),” she said during the fair. 
“That’s not to say that you can’t make rank without an 
education, but it just sets you apart from everybody else – 
this is helping me do that.”

Being able to provide that ability to set oneself apart 
from others through education is exactly why the educa-
tion center exists, said McNally.

“We want (the Soldiers) to go out there and go to school, 
and continuingly be here so we can support them through 
that long-term commitment,” he said. “That’s what one 
of the benefits of education is – it’s evidence that the in-
dividual can complete long-term commitment, and that’s 
why we’re here.”

was able to provide is just part of mutual aid agreements 
the installation has with its surrounding communities, 
said Evett.

“We try to assist in any way that we can,” said the fire 
chief. “We try to do as much as possible and try to be 

good community partners.”
“We have resources available to offer to outside agencies 

and we train hand-in-hand with these agencies – they come 
to us and we go to them,” added Brown. “A fire is the same 
whether it’s here on post or if it’s off post – we’re all one 
big team and that’s what we’re here for. They didn’t hesi-
tate to call and we didn’t hesitate to go help.”

That help was appreciated by the different agencies in-
volved, said Schweiger in her email.

“I have always known what an asset the installation is 
to the area,” read the email. “The equipment and man-
power that you all were able to provide was invaluable 
when it came to the suppression and containment of this 
fire.”

grabbed that one and he parked 
it,” said the curator. “They stored 
it outside and put it in an old 
wooden building, and then no-
body saw it for decades. But 
because of his efforts way back 
then, we have that artifact – that 
treasure of the American people 
– sitting out there on our floor.”

Howell had a long history 
in the Army and was a master 
Aviator with more than 5,000 
flight hours, 312 of which were 
in combat. He was qualified to 
fly 14 different airplanes and 

eight different helicopters by the 
time he became the first curator, 
which made him perfect for the 
job, said Mitchell.

Born in Climax, Georgia, in 
1919, Howell grew up in a pretty 
rocky existence, said the current 
curator. In order to escape that 
life, he enlisted into the Army 
in 1938 where he joined as field 
artillery and was assigned to the 
62nd Field Artillery Regiment.

Although he exited the Army 
in 1941, he re-enlisted after the 
attack on Pearl Harbor and had 
quite the storied career, said 
Mitchell. He was given orders 

and deployed to North Africa 
during World War II, and upon 
returning from the war applied 
for flight school.

In 1946 he graduated flight 
school and throughout his career 
he went on to become an instruc-
tor pilot, teaching Aviators across 
the world, including Korea dur-
ing the Korean Conflict in 1951.

His most notable assignment 
was when he was selected to 
become the first presidential pi-
lot for then-President Dwight D. 
Eisenhower in 1957, as he be-
came the commander of and set 
the standards for the Executive 

Flight Detachment.
“He had a huge task ahead of 

him (as commander of the first 
Executive Flight Detachment), 
and he had to make all of that 
happen,” said Mitchell.

Howell retired from the Army 
in 1963, but continued to serve 
as a contractor until he was ap-
proached to become the first cu-
rator of the U.S. Army Aviation 
Museum – a job he wasn’t initial-
ly interested in, Mitchell said.

“The commanding general at 
the time convinced him to take 
the position because of his quali-
fications,” he said, adding that 

the first museum was converted 
from an old, wooden fire station.

From the museum’s humble 
beginnings in an old wooden 
building, to the current 120,000 
square-foot facility, it’s because 
of Howell that the museum’s 
collection is as vast as it is, said 
Mitchell.

“Without him, we wouldn’t 
have all of the (noteworthy) ar-
tifacts that we have today,” he 
said. “Sure, we’d have Cobras 
and Hueys, but we wouldn’t 
have things like the first Huey 
prototype made, and that’s sig-
nificant.”
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Prices and Menu Vary By Location.

Sandwiches & Melts
The following are served on Ciabatta bread or in a wrap with your

choice of Cheddar or Swiss cheese, lettuce, tomato and your choice
of mayo, mustard, honey mustard, ranch or horseradish sauce

Sandwich 3.90 • Melt 4.22
Ham &Cheese • Roast Beef &Cheese • Turkey &Cheese

Soup
Bowl of Soup 3.90 • Double Bowl 6.65

Bread Bowl of Soup 6.14
Soup and Sandwich Combo 7.52

MWF & Sun: Chili, Broccoli & Cheese,
Crab & Sweet Corn Chowder

Tues. Thurs. & Sat: Chicke N’ Dumplis, Tomato Bisque,
Loaded Potato

Wraps
Southwest Chicke Wrap
Chicke Breast, lettuce, tomato, ad jalapeo rach dressig
on a flour tortilla ..................................................................................................................4.13

Fajita Chicke Wrap
Fajita grilled chicke o a flour tortilla with lettuce, tomato,
shredded cheddar cheese, onions and salsa .........................................4.22

Chicke Baco Rach Wrap
Chicke breast, baco, lettuce, tomato ad rach o
a flour tortilla .......................................................................................................................4.59

Chicke Caesar Wrap
Grilled chicke, lettuce, shredded parmesa cheese & caesar
dressing on a flour tortilla ...........................................................................................4.13

Beef Burrito Wrap
Seasoned Ground Beef, lettuce, tomato, onion, shredded cheddar
cheese on a floor tortilla with sour cream on the side.................4.22
Buffalo Chicke Wrap......................................................................................4.13

Salads
Garden Salad ..................................................... 4.68 ............ 1/2 Size 2.98
Romaie & Iceberg Lettuce, tomato, carrots, oios, broccoli, salad
peppers & croutons

Grilled Chicke Salad.................................6.15 ............1/2 Size 3.90
Romaie & Iceberg lettuce, tomato, carrot,s oios, salad peppers,
grilled chicke, shredded cheddar cheese & croutos

Caesar Salad ....................................................... 4.68 ............ 1/2 Size 2.98
Green leaf lettuce, shredded parmesan cheese, homestyle
croutons & caesar dressing

Chicke Caesar Salad ...................5.92.........1/2 Size 3.40
Gree leaf lettuce, grilled chicke shredded parmesa cheese,
homestyle croutons & caesar dressing

Chef Salad .............................................6.42........... 1/2 Size 4.13
Romaie & Iceberg lettuce, tomato, carrot,s oios, broccoli, salad
peppers, turkey, ham, hard boiled eggs, shredded cheddar cheese &
croutons

Taco Salad................................................ 6.15........ 1/2 Size 3.90
Romaie & Iceburg lettuce, tomato, oios, shredded cheddar cheese,
seasoned ground beef, sour cream and salsa

GrilledChickePecaSalad............ 6.15........ 1/2 Size 3.90
Romaie & Iceburg lettuce, grilled chicke, madari orages, dried
cranberries, blue cheese crumbles, praline pecans and Balsamic
Vinaigrette dressing.

Coming Soon to
Beautiful Dowtow

Andalusia

348-2202
113 East College Street • Eterprise

443-0222
158 E Broad Street • Ozark

693-2223
25 Park St • Headlad

Visit us at www.milkymooicecream.com

Homemade

Ice Cream

The area’s oly
homemade ice cream shop.

BLT
Bacon with lettuce, tomato and mayo on Ciabatta Bread........................3.90
Chicke Salad Sadwich ....................................................................................3.90
Egg Salad Sandwich.........................................................................................................3.90
Club Sandwich
Ham, Turkey, baco, cheddar cheese, lettuce, tomato, ad
honey mustard on Ciabatta bread.....................................................................................4.59
Reube
Cor beef, swiss cheese, sauerkraut, 1000 Islad o Rye bread ......... 4.13
Frech Dip
Roast Beef, melted swiss cheese with aujus for dippig .............................3.90
Cuban........................................................................................................................................................ 4.13

Hot Dogs
Hot Dog w/ your choice of ketchup, mustard, relish &oios ..... 1.60
Chili Dog w/ mustard and onions ..................................................................2.07
Chili Cheese Dog w/ mustard and onions ............................................2.16
Polish Sausage Dog ......................................................................................2.07

Kids Menu
Hot Dog w/ your choice: ketchup, mustard, mayo .................................. 1.60
Cheese Melt ..........................................................................................................2.75
Cheese Quesadilla .........................................................................................2.80
Chicke &Cheese Quesadilla ..............................................................3.44
Peanut Butter & Jelly (Strawberry or Grape) ...................................3.12
4 Pc. Nuggets.................................. 1.33 .......................................8 Pc. 2.07

Had Dipped Homemade Ice Cream
Child’s Scoop ....................................................................................................... 1.83
Single Scoop.......................................................................................................2.89
Double Scoop .....................................................................................................4.27
Fresh Baked Waffle Coes................................................................80¢
Waffle Coe Dipped i Chocolate ............................................. 1.00
Available in Pint and Quart Sizes

Sundaes
Hot Fudge, Hot Caramel, Chocolate, Strawberry,

Pineapple, Peanut Butter, Marshmallow
Small..................2.43 Med. .................. 3.58 Large ........................ 4.27
Hot Fudge or Hot Caramel Brownie
Small.................2.66 Large.......................................4.27
Banana Split.......................................................................................................... 5.18

Smoothies
Several flavors to choose............................................................................3.57

Shakes/Malts
Small..................2.43 Med. .................. 3.58 Large ........................ 4.27
Root Beer Float ......................................................................................................3.12
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WASHINGTON – Preparing for high-
end warfare against a peer adversary and 
growing partner capacity are two missions 
that require two distinct approaches, ac-
cording to Brig. Gen. Brian Mennes, di-
rector of force management, G-3/5/7. 

Mennes spoke on these topics Friday 
at the Washington Institute for Near East 
Policy forum, “Rethinking Security Force 
Assistance in the Middle East.”

The National Defense Strategy lays out 
the importance of growing partner capac-
ity through train, advise, and assist mis-
sions in Iraq, Afghanistan, and other parts 
of the world, Mennes said. This priority 
laid the groundwork for the creation of se-
curity force assistance brigades – the first 
of which is now deployed in Afghanistan. 

The aim of creating SFABs is to free up 
other brigade combat teams for the high-
end fight, Mennes said. While training for 
the high-end fight in a BCT is essential, he 
emphasized that does not mean the mis-
sion being done by an SFAB is any less 
important.

SFAB SELECTION PROCESS
Soldiers in the ranks of sergeant and 

above are encouraged to volunteer for duty 
in an SFAB, Mennes said, adding that ser-
vice in an SFAB will help make Soldiers 
competitive for promotions.

Mennes said when filling SFAB units, 
the Army is looking for Soldiers who are 
the “best of the best,” have successfully 
served in combat, are technically and tac-
tically competent, and “are self-actualized 
in their basic tasks.”

Candidates for SFAB must go before a 
selection board, he said, but even before 
they get to the board, they are screened by 
their chain of command to ensure they are 
suitable for the task.

The screening process ensures Soldiers 
are completely deployable and without 
discipline problems, he said. Additionally, 
Soldiers must be rated in the top 75 per-
cent of their evaluation reports and they 
must be in the top 80 percent in physical 
fitness.

Some of the other desired qualities are 
patience, empathy and humility, Mennes 
said. Those are attributes needed to bond 
with soldiers from other armies.

Once selected for an SFAB, Soldiers 
can expect to go to Fort Benning, Geor-
gia, where they will study at the newly 
created Military Advisor Training Acad-
emy. There, they will learn some of the 

language and culture of the host nation, he 
said. They will learn negotiation skills as 
well.

While the primary role of the SFAB is 
to do advise and assist work, a secondary 
role of that type of unit is to expand, if 
necessary, into a full-sized brigade combat 
team. Should additional BCTs be needed 
to support armed conflict, Mennes said, 
SFABs have been purposely structured to 
expand and fill that role -- they would just 
need to be infilled with junior Soldiers.

The Army plans four more SFABs in the 
regular Army, plus one more in the Army 
National Guard, Mennes said.

Lastly, Mennes said that the 1st SFAB, 
now deployed to Afghanistan for the first 
time, has been welcomed there by U.S. 
Central Command. He said he envisions 
other combatant commands will see the 
value of the 1st SFAB in Afghanistan, 
which will lay the groundwork for other 
successful SFAB deployments in other 
parts of the world.

By David Vergun
Army News Service

PHOTO BY MARKEITH HORACE

The Military Advisor Training Academy conducted close air support training for Soldiers of the 2nd SFAB at the Selby Combined Arms Collective Training 
Facility Range at Fort Benning, Ga., Feb. 27. 

SFAB, BCTs work together 

Security Clearance Denied/Revoked?
Contact Ron Sykstus NOW! rsykstus@bondnbotes.com 256-713-0221

To learn more about Ron Sykstus, his experience and the services

he can provide to protect your security clearance please visit

www.SecurityClearanceDefenseLawyer.com

As a former U.S. Army Judge Advocate, attorney Ron Sykstus has

been successfully handling security clearance cases for many years,

covering all areas of government concern including:

• Fnancal
Considerations

• Securty Volatons
• Drug Involvement

• Alcohol Consumpton
• Personal Conduct
• Crmnal Conduct
• Sexual Behavor

• Foregn Influence
• Foregn Preference
• Msuse of Informaton

Technology

Also avalable for Courts-Martal, Magstrate Court
and Admnstratve Separaton Board Defense.

No representation is made that the quality of legal services to be performed is greater than the quality of legal services performed by other lawyers.

ATTORNEYS AT LAW • 225 PRATT AVENUE • HUNSVILLE, ALABAMA 35801ATTORNEYS AT LAW • 225 PRATT AVENUE • HUNSVILLE, ALABAMA 35801ATTORNEYS AT LAW • 225 PRATT AVENUE • HUNSVILLE, ALABAMA 35801ATTORNEYS AT LAW • 225 PRATT AVENUE • HUNSVILLE, ALABAMA 35801
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Convenience Store and Deli
5000 Boll Weevil Circle • Eterprise, Alabama 36330

334-308-9768
Serving Breakfast and Lunch Daily - Also Let Us Cater Your Event

Monday - Saturday 5:00 am until 2:00 pm
Sunday 6:00 am until 2:30 pm

Every Day Lunch Items & NEW Items:
Fried Chicke • Fried Livers • Fried Gizzards • Fried Chicke Figers • Grilled Chicke Teders • BBQ Pork

BBQ Pork Sadwiches • Chicke Salad • Chicke Salad Sadwiches • Salads • Cor Dogs • Potato Logs • Rice
Cole Slaw • Potato Salad • Old Fashioed Fried Cor Bread • Rolls • Assorted Cobblers, Pies & Cakes

Daily Breakfast Includes:
Ham • Pattie & Lik Sausage • Baco • Chicke • Steak • Homemade Biscuits • Toast • Sausage Gravy

Tomato Gravy • Hashbrows • Grits • Cheese Grits • Ciamo Rolls • Scrambled & Fried Eggs

MONDAY

Baked Chicke
Meat Loaf
Spaghetti

Red Ski Potatoes
Broccoli & Cheese

or

Broccoli & Rice
Casserole
Turips

Fried Okra
Creamed Cor
Black Eyed Peas

TUESDAY

Beef Tips & Gravy
BBQ Chicke

Mashed Potatoes
Gree Beas
Stewed Squash

or

Squash Casserole
Fried Squash

Steamed Cabbage

WEDNESDAY

Fried, Smothered &
BBQ Pork Chops
Chicke Dressig

Giblet Gravy
Collards

Macaroi & Cheese
Yams

Zipper Peas
Tomatoes/Rice

THURSDAY

Baked Chicke
Hamburger Steak

& Gravy
Dumpligs

Whole Kerel Cor
or

Cor Casserole
Mashed Potatoes
Butter Beas
Gree Bea
Casserole or
Rutabagas
Turips

Fried Okra

FRIDAY

Whole Fried Catfish
Catfish Filet

BBQ Pork Ribs
Frech Fries

Macaroi & Cheese
Baked Beas
Gree Beas
Cor Nuggets
Cheese Grits

Turips
Hush Puppies

SATURDAY

BBQ & Baked
Chicke

BBQ Pork Ribs
Grilled Chicke

Teders
Baked Beas
Eglish Peas

Red Ski Potatoes
Turips

Fried Okra
Cor o the Cob

Fried Cor
o the Cob

SUNDAY

Baked Chicke
Coutry Fried Steak
& Cubed Steak
White & Brow

Gravy
Chicke Dressig
Butter Beas

Turips
Eglish Peas

Mashed Potatoes
Yams

er installation will be offering everything 
from physical activities, such as Zumba, 
to activities designed to enhance emo-

tional wellbeing.
Castillo says the hope with hosting the 

health fair is that people will increase 
their knowledge and improve their 
health, changing behaviors before they 

leave the event. 
“When people are participating, win-

ning prizes and gaining knowledge, we 
want them to put the knowledge of what 
they’ve learned to good use in their daily 

lives and strive to become healthier in all 
aspects of their lives,” she said.

Admission to the health fair is free and 
open to the entire Fort Rucker community. 
For more information, call 255-2292

Fit fest
Continued from Page A1



REAL ESTATE SHOWCASE

NEW LISING • 146,900

334-347-0048
531 Boll Weevil Circle

View more pictures
of these homes at

www.c21regencyrealty.com

Become

a fan on

Facebook

NEW LISING • 189,000

NEW LISING • 149,000

NEW LISING • 79,900

NEW LISING • 219,000

334-347-0048
531 Boll Weevil Circle

View more pictures
of these homes at

www.c21regencyrealty.com

Become

a fan on

Facebook

OPEN SUNDAY, APRIL 8TH

2:00PM-4:00PM

Well maintained 3/2 in Willow Oaks. Newer carpet,
some fresh paint, pressure washed. Huge bonus room
with built-ins including a wet bar. Large storage room.
Both the breakfast room and the adjoining extra room

have bay windows with window seats. The large
master bedroom features a walk-in closet & dual

sinks in the bath area. So convenient to Ft Rucker via
Andrews Ave or to Ozark or Dothan via
US 231. Private patio and back yard
to enjoy summer. Lots of space in this

charmer so come see it today!

JAN SAWYER,
406-2393

DIRECTIONS: 231S to Deese Rd then
left onto Mixson School Rd. Willow Oaks
Dr will be on the right. Home is on right.
From Andrews Ave take Camp Ground Rd
to Walker. Walker becomes Willow Oaks.
Home on left.

$108,000

334-347-0048
531 Boll Weevil Circle

View more pictures
of these homes at

www.c21regencyrealty.com

Become

a fan on

Facebook

REDUCED • 89,900

NEW LISING • 136,000

NEW LISING • 115,000

$155,000

REDUCED • 78,000

Smarter Savings. Bolder Exposure. Faster Results.

$89,500

313 DALEVILLE AVENUE
Beautifully rebuilt in 2005. Everything new at that time:
insulation, sheetrock, plumbing, electric, all lighting, ceiling
fans, appliances, flooring, cabinetry. New roof in 2011. Rinai
tankless gas water heating system. Coffered ceiling in master
bedroom, large master bath. Large wood deck with pavers
leading to storage shed.

REDUCED • $149,900
207 CEDAR DRIVE

Great family home with lots of storage. Sold as is. Fenced
rear yard with sprinkler system. Convenient to Holly Hill

Elementary.

REDUCED • $194,000
104 BoxwooD

In-ground pool, 2 brand new pumps, POLARIS pool vacuum, filtration
system (2017) and automatic timers, top of the line HVAC with upgraded
UV light air cleaner system and NEST programmable thermostat. Entire
house has very high-grade porcelain tile, open floor plan, split bedroom
design. Livingroom has a vaulted ceiling, beautifully maintained wood
burning fireplace. Huge kitchen with stainless steel appliances, custom
crafted pantry. Oversized laundry with custom cabinetry. Convenient to

schools and Fort Rucker.

REDUCED $215,555

16370 HgHway 134,
NEw BRoCktoN

Beautiful home located on 3+/- acres just 3 miles from Boll Weevil Circle. Immaculate

home with open floor plan great for entertaining! The kitchen features custom built

cabinets, stainless steel appliances & huge island with lots of storage and seating.

The master bath has granite & an oversized tile shower w/rainmaker & bench. For

outdoor fun enjoy the 18x40 inground salt system pool w/extra concrete decking.

The covered porch overlooking the pool area has electricity, gas hookup and cable

ready.

REDUCED $325,000

103 gRaysoN
This beautiful 4 bedroom, 2 1/2 bath home is located on a cul-de-sac
in Gateway Estates with access to 3 lakes. The kitchen has everything!

Kraftmaid kitchen cabinets (all pull out drawers), Bosch appliances,
double oven, gas cook top, walk-in pantry. The master bath has a very
large walk-in closet and sit down built-in vanity. A large bonus room
is perfect for family recreation and hobbies. Enjoy your coffee on the

screened in porch or the pergola and arbor overlooking the pool.
New liner/salt water system

$449,900
505 LaUREL BREEzE

This stunning lakefront 4-bedroom 4 bath home has everything!
A great floor plan opens out onto a covered deck overlooking the
pool and lake. The kitchen has stainless steel appliances, gas stove

& oven with warming drawer, silestone countertops and a large
laundry room. Each bedroom has its own bath, office, separate den,

workout room/craft room, storage room, 2 gas water heaters, 2
HVAC units, security system & sprinkler system. All of this in a great

neighborhood on a cul de sac!

MEMBERS OF

Jackie Thompson
406-1231

Terri Averett
406-2072&

(334) 347-0048 • 531 Boll Weevl Crcle, Enterprse • www.c21regencyrealty.com
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Armywide

JACKSON, Tenn. — To enhance Army 
battlefield lethality, UH-60A/L Black Hawk 
pilots recently tested technology that could 
drastically change how Black Hawk Army 
aircrews plan and execute missions.

Known as Air Soldier System, the new 
technology allows aircrews to receive im-
proved situational awareness, increased 
mobility and comfort, additional crew-
member protection, extended mission dura-
tion, reduced cockpit workload, improved 
critical flight function performance, and 
increased system reliability.

“Air SS brings the older analogue UH-
60A/L helicopters into the modern age 
with moving digital maps and a greatly 
improved day, night, color high-tech heads 
up display,” said Gary Vaughn, the Air SS 
test officer with the U.S. Army Operational 
Test Command’s Aviation Test Director-

ate.
The Air SS operational test was a team 

effort involving the West Fort Hood, Tex-
as-based AVTD, the U.S. Army Evaluation 
Command Aviation-Fires Evaluation Di-
rectorate from Aberdeen Proving Ground, 

Maryland, the Air Warrior Product Man-
agement Office at Huntsville, Alabama, 
and the 1st Assault Helicopter Battalion, 
230th Aviation Regiment, based out of 
McKellar-Sipes Regional Airport in Jack-
son.

AVTD coordinates multiple efforts as 
Air SS moves toward its next major mile-
stone for the UH-60A/L helicopter – a full-
rate initial production decision for the Sol-
dier Computer Module, Mission Display 
Module, and Helmet Display and Tracking 
System components.

By implementing operationally realistic 
scenarios, according to Vaughn, 1-230th 
Avn. Regt. was able to test the system 
while providing the crews an opportunity 
to train on the unit’s Mission Essential 
Task List.

“AVTD prepared operational test events 
based on mission tasks and tactical mis-
sion scenarios,” Vaughn said. “1-230th 
AHB crews then planned and flew the mis-
sion scenarios.”

CW3 Phillip Norris, the 1-230th Avn. 
Regt. production control officer, explained 
how the test came at just the right time for 
the unit.

“Executing the operationally realistic 
scenarios enhanced our unit readiness and 

TAJI MILITARY COMPLEX, 
Iraq — A torque wrench squeals as 
it secures the bolts of a forward sup-
port tube onto a UH-60 Black Hawk 
engine in a maintenance shop March 
23. 

Spc. Kathleen Scanlon, 1st Battal-
ion, 126th Aviation Regiment (Gen-
eral Support Aviation Battalion) air-
craft power plant repairer, works with 
her fellow Soldiers to troubleshoot 
and correct maintenance issues for 
Black Hawks and CH-47 Chinooks 
that provide the 449th Combat Avia-
tion Brigade with Aviation assets to 
support the Combined Joint Task 
Force - Operation Inherent Resolve 
mission. 

“In a typical day, I might start out 
by helping a maintenance test pilot 
and another aircraft power plant re-
pairer conduct an engine wash on a 
Black Hawk,” said Scanlon. 

This ability of troubleshooting two 
very different aircraft contributes to 
just another day in the maintenance 
world for this Cleveland, Ohio, na-
tive. Aircraft power plant repairers 
supervise, inspect and perform main-
tenance on aircraft turbine engines 
and components ensuring airplanes 
and helicopters are safe and ready to 
fly.

“I joined hoping to become a pi-
lot, but I chose to enlist as an aircraft 
power plant repairer instead of an 
officer candidate to guarantee that 
I’d be able to contribute to the Avia-
tion mission even if I never got the 
opportunity to fly,” said Scanlon. “I 
never had a chance to take auto shop 
courses in school, so taking the en-

listed route was also a way to gain 
the practical mechanical experience 
I’d always wanted.”

Scanlon explained that during the 
pursuit of her doctorate degree in ge-
ology at Brown University, she came 
across awards of Army officers at the 
university that sparked her interest in 
Aviation. 

“I have always wanted to be a 
military Aviator,” Scanlon admitted. 
“Halfway through my degree pro-
gram, I came across [now retired] Lt. 
Col. Bruce Crandall’s Medal of Hon-
or citation, describing his and Maj. 
Ed Freeman’s 16 hours of flights car-
rying supplies to wounded Soldiers 
from the Ia Drang Valley under heavy 
fire during the Vietnam War. That led 
me to reading more about MedEvac, 
and I learned that MedEvac was part 

of the Aviation mission in the Rhode 
Island Army National Guard.”

The Rhode Island National Guard 
is composed of the 56th Troop Com-
mand, 43rd Military Police Brigade, 
143rd Airlift Wing, 281st Combat 
Communications Group, 102nd In-
formation Warfare Squadron, Special 
Operations Detachment Global, and 
the RING Medical Command, that 
provide a broad range of military as-
sets to the state. 

The skies have always been the 
driving force for this Soldier. Scanlon 
is drawn to the intricate details that 
push the vessels of the sky but is also 
drawn to a much further force in her 
civilian career. 

“Planetary geology is a very broad 

SEE BLACK HAWK, PAGE B4

TAJI, Iraq — Rockets sliced through the air as AH-
64E Apache Guardian pilots assigned to the 7th Bat-
talion, 17th Cavalry Regiment, 449th Combat Aviation 
Brigade destroyed the fictional enemy during the Iraq 
Forward Air Control Course live-fire training exercise 
March 8 in Besmaya. 

Military forces from the U.S. Army, U.S. Air Force, 
New Zealand army, and Australian army joined to-
gether with Iraqi security forces to conduct this train-
ing exercise as part of a three-month course tailored to 
conduct close air support techniques and close combat 
attack training. 

“This capability will help ISF integrate Iraqi fixed 
wing and rotary wing assets into the ground scheme 
of maneuver which is a force multiplier on the battle-
field,” said Maj. Warren Green, 449th CAB assistant 
future operations officer. “Our goal is to help demon-
strate the capacities of attack rotary wing assets and 
show the effectiveness of operating jointly with air and 
ground maneuver elements.” 

The 370th Air Expeditionary Advisory Squadron 
facilitated the three-month long course by mentor-
ing and advising ISF students. The students learned 
about CAS, which is air action by fixed-wing and 
rotary-wing aircraft against hostile targets that are near 
friendly forces. They also learned about CCA, which 
is an attack helicopter maneuvering and firing in di-
rect support of a ground force that has come into direct 
contact with the enemy.

These smaller exercises led to the culminating exer-
cise where students were given a battlefield scenario 
and graded on successfully completing a five-line ra-
dio call that provides pertinent information for air as-
sets to perform the CCA maneuver, correctly destroy-
ing the enemy. 

An Air Force battlefield airman explained that the 
students aren’t required to learn English as part of the 
course. 

“When we are working with the coalition, the stu-
dent will speak Arabic through a radio to an interpret-
er,” said the airman. “The interpreter will then pass 
that information on to one of the instructors, whether 
that be one of the Australian instructors or one of us in 
the [U.S.] Air Force and then that instructor will pass 
that information to the pilot. It’s basically a way for 
us to be able to allow the student to control [aircrafts] 
in their native language without speaking or learning 
English to talk to the pilot.”

The 7th Battalion, 17th Cavalry Regiment Alpha 
Troop standardization officer, CW3 Jon Hunt, said that 
to meet their training objectives along with supporting 
the IFAC students training objectives, they incorporat-
ed procedures based off guidance in doctrinal aviation 
manuals used to coordinate fires. This helped mitigate 
the biggest obstacle associated with working with the 
host nation. 

“The biggest challenge was ensuring that both na-
tions were talking the same language and incorporat-
ing some of the same tactics that we would actually 

USER FRIENDLY

UH-60 Black Hawk crews from 3-501st Avn. Regt., CAB, 1st AD complete aerial gunnery at Fort Bliss, 
Texas, Dec. 12. 

PHOTO BY CAPT. TYSON FRIAR

A CH-47F Chinook crew chief observes a successful test of threat countermeasures during a training flight in Afghanistan March 14 as 
part of a joint Army-Air Force exercise. 

PHOTO BY AIR FORCE TECH. SGT. GREGORY BROOK

SMO KE SIG HT Army, Air 
Force work 
together to 
strengthen 
coalition
By Staff Sgt. Leticia Samuels
For Army News Service

‘LIVING THE DREAM’

By Staff Sgt. Leticia Samuels
For Army News Service

U.S. Army 1st Battalion, 126 Aviation Regiment (General Support Aviation Battalion) aircraft 
powerplant repairer Spc Kathleen Scanlon, uses a torque wrench to secure the bolts of a 
stage one nozzle onto a UH-60 Black Hawk engine in a maintenance shop at Camp Taji, Iraq 
March 23, 2018. Aircraft powerplant repairers supervise, inspect and perform maintenance 
on aircraft turbine engines and components ensuring airplanes and helicopters are safe and 
ready to fly. 

PHOTO BY STAFF SGT. LETICIA SAMUELS

By Maj. Richard Stravitsch
Rotary Wing Aircraft Division, Aviation 
Test Directorate
U.S. Army Operational Test Command 
Public Affairs

SEE DREAM, PAGE B4

Aviators test new system to modernize Black Hawk helicopters

SEE COALITION, PAGE B4

Soldier-doctor diagnoses UH-60s, CH-47s



ANNOUNCEMENTS

LOST

YARD & ESTATE SALES

MERCHANDISE

MISCELLANEOUS FOR SALE

PETS & ANIMALS

DOGS

DOGS

FARMER’S MARKET

FRESH PRODUCE

HAY & GRAIN

MEAT, FISH, POULTRY

FARMER’S MARKET

WANTED - FARM & GARDEN

EMPLOYMENT

EDUCATION,TRAINING & LIBRARY

ENGINEERING & ARCHITECTURE

GENERAL

GENERAL

!.",,02034,
(%%-' %-&+)/%% * (1##' &&)+$//&

NEED TO

PLACE AN AD?

It’s simple, call one of our friendly

Classified representatives

and they will be glad to assist you.

IT’S AS EASY AS

1. CALL

2. PLACE YOUR AD

3. GET RESULTS

LOST: Gold Charm Necklace, unique, last seen
3/27 Enterprise. Reward Call 334-347-6502 lv msg

ANTIQUE & COLLECTIBLE AUCTION
SAT. April 7th @ 6:00 PM
SMITH TRADING POST INC

9017 W US HWY 84 DOTHAN, AL. 36305
(334) 797-0785

FOR PICTURES & MORE INFO
PLEASE GO TO: AUCTIONZIP.COM
WITH AUCTIONEER ID # 13960
10 % BUYERS PREMIUM
CASH OR LOCAL CHECK

AUCTIONEER: Larry Smith Al. lic. # 916

VENDORS WANTED
NO CHARGE FOR SPACE
5th Annual FUN ON THE FARM
Morris Family Farm Eufaula AL.,

r Event April 28th Gates Open 10am

Looks for signs off Hwy 431. S. of Eufaula
FREE Entrance. Live Music, Food and

Retail Vendors, children activities, outdoor
with covered area. BRING YOUR CHAIR.

Call for info: 334-703-0401

Meadowlawn Cemetery Plots
Lot 74, Spaces 1&2, Section 7, Includes
granite marker, 2 vaults, vase. $8500
Lot 68, Space 1, Section 5. $1600

904-502-9342

AKC STANDARD POODLE PUPPIES
choc w/ white marking. Ready on 4-7-18
Call Ken 334-303-0662 Check us out on FB
or www.cypressspringkennels.com

Terrier Mix. Trust issues, perfect outdoor
companion dog. Neutered. Free. 334-693-9097

South Central AL Mental Health Center
Career Opportunities

Butler, Crenshaw, Coffee and Covington Counties
*SA Therapist-Enterprise. Must have LPC*
*Case Manager for Coffee County Must have

BS in mental health related field; Prefer Case Management Trained.
*Secretary Floater (based out of Enterprise OP Office) – to provide office support
to all OP offices. Must have HS diploma, computer/keyboarding skills and

excellent organizational skills.
ALL candidates must be over 21 years old, able to type and have basic computer skills,
possess a valid AL driver’s license, eligibility for coverage under center liability insurance

and individually held vehicle liability insurance with a clear background check.
Benefits for FT staff include paid time off, BC/BS health insurance, Life, Aflac, retirement

Certified National Health Service Corp Site
Apply: SCAMHC – HR, 19815 Bay Branch Rd., Andalusia, AL 36420 OR via website
www.scamhc.org OR email resume in Word Doc to: sabrina.boddy@scamhc.org

No Phone Calls Please

Information Security Analyst
Applicant must be proficient and knowledgeable in all areas relating to internal/external

networks and hardware/software of personal computers.

Position is responsible for strategy and policy development, compliance inspections, internal
and external penetration/vulnerability assessments, risk assessments,

and IT audits and reviews.

Certification in Information Security, e.g. CISSP, CISM and/or CISA preferred.

Five years’ experience in network support or administration supporting
a large complex network.

A Bachelor’s Degree in Information Security or equivalent experience required.

Fax resume and salary history to (334)598-2808 or mail to
VP HR c/o PO Drawer 8, Daleville, AL 36322.

An Employer of EOE/Minorities/Females/Veterans/Disabled. Drug Free Workplace

AVP OF ACCOUNTING
AVP of Accounting needed for a large financial institution. AACFCU is a
progressive and dynamic organization poised for future growth. Position
responsibilities will include to direct the operations of the Accounting

Department and prepare financial reports. Ensure complete, accurate, and timely
completion of financial and accounting records and prepare analysis of operations

for management.

Successful candidate will possess excellent data processing, organizational and
financial management skills. Must be proficient in all regulations covering

financial institutions.

Successful candidate will have strong academic credentials including a bachelor’s
degree in Finance/Accounting or related field. Prefer eight to ten years similar or

related experience. Must be able to supervise staff.

Excellent salary and benefits package.

Fax resume and salary history to (334)598-2808, email to
aacfcu.careers@aacfcu.com or mail to VP HR c/o PO Drawer 8, Daleville, Alabama 36322.

An Employer of EOE/Minorities/Females/Veterans/Disabled. Drug Free Workplace.

Sleek, Athletic, Black Pit Mix. Playful, leash
trained. Neutered. Free. 334-693-9097

Golden/Lab Mix. So sweet, calm, Loving,
perfect companion. Spayed. Free. 334-693-9097

FRESH PRODUCE SPACE/STAND FOR RENT
Corner of Fortner & Brannon Stand
2087 S. Brannon Stand Rd. Dothan

2 fridges, 12x24 building & carport attached
Call 334-596-3916

SAWYER’S PRODUCE
HAS FRESH HOME GROWN PRODUCE
Vine Ripe tomatoes,

frozen peas, butter beans,
turnips, collard & mustard

Mon.-Sat. (8am - 5:30 pm)
Hwy 52 Malvern, AL
334-793-6690

BAHIA SEED FOR SALE
Excellent Germination
Kendall Cooper

Call 334-703-0978, 334-775-342 3,
or 334-775-3749 Ext. 102

DAY FISH
THURSDAY,
MAR. 15TH
(4-5 PM)

PIGGLY WIGGLY FEED SUPPLY
1140 MONTGOMERY HWY

(4-6” - $49)  (6-8” - $69)
 (8-11” $199/100)  (PER 100 CATFISH)

For Info: 501-676-3768 -or- stockmypond.com
We Also Carry Many Other Species!

Buying Pine / Hardwood
in your area.
No tract too small

Custom Thinning

Pea River Timber
334-389-2003

For the 2018-2019 school year the Coffee
County Board of Education is seeking
applications for vacancies and potential
vacancies for the following positions:

Central Office Administrators:

Federal Programs Coordinator,
Special Programs Coordinator, Special

Services Coordinator,
Technology Coordinator

Administrative:

Principal(s) and Assistant Principal(s)

Certificated
Transportation Supervisor

Classified
Our schools include:

Kinston (PK-12 campus)
New Brockton Elementary (PK-6 campus)
New Brockton High School (7-12 campus)

Zion Chapel (PK-12 campus.)

To be considered for employment
completion of an on-line application is
required. For a listing of positions and to
access the on-line application please visit:
www.alsde.edu/TeachInAlabama or
www.coffeecountyschools.org .

Please call Jennifer Piland at 334-897-5016
if additional information is required.

EOE- The Coffee County Board of Education
is an E-Verify Employer.

Dale County Road and
Bridge Department
Engineering Assistant

(Civil Engineering Technician) Wage Range
$9.22 - $17.96 (Dependent on Experience)

Maintains files for road and bridge projects
and performs field inspections of paving,
striping, bridge replacement. Inspects
construction projects for quality and
quantity of materials and construction
methods used. Performs inspections of
right-of-way and utilities. Maintains files
and records including reports for state and
federal agencies. Assists in bridge inspec-
tions. Requires post- secondary training in
engineering, drafting, construction or related
field or minimum 2 years paid experience.
Surveying, ALDOT experience a plus.

Apply at Dale County Commission
Office, 202 S. Hwy 123, Suite C.,
Ozark, AL 36360 or visit us

online @ www.dalecountyal.org.
Dale County is an Equal Opportunity Employer.

Experienced
Meat Cutter
needed at

Ozark Super Sav.
* Must be able to work

flexible hours.
* Full Time Position

*Apply in person at
288 North Union

Avenue, Ozark, Alabama.

First Baptist Church of Enterprise
is seeking a part-time

Food Service Director

for Wednesday evenings, ministry events
and special functions. Experience in
large-scale food service required.
Must be skilled in cost control, menu
planning, prioritizing to meet deadlines,
managing staff and volunteers, and
customer service. Food service
education & certifications a plus.

If interested call 334-393-5683 or e-mail
a resumè to search@fbcenterprise.com.

Farm Credit of NWFL is seeking a career--
minded individual for our Marianna, FL
Operations office. This person will be part
of a team responsible for primary internal
controls over lending activities by complet-
ing loan accounting, audit and operational
functions in a centralized environment.
This includes facilitating loan accounting
entries and reviewing closed loans to vali-
date adherence to regulations, policy and
internal controls including high risk,

nonaccrual and participation assets. The
ideal candidate will have education and/or
experience equivalent to an Associate’s
degree in accounting, business or finance,
five to seven years of related work experi-
ence, knowledge of GAAP and loan

origination/credit administration practices,
and be proficient in the use of technology.
Experience in lending, closing loans for an
attorney or title company, or in a related
compliance or audit role would be highly
beneficial. Must demonstrate strong person-
al motivation to learn and stay abreast of
changes in lending and accounting process-
es, regulations and credit policy in order to
independently apply that knowledge and
exercise sound business judgement. Excel-
lent organizational skills and a high level of
attention to detail is critical. Must interact
well in a team environment and effectively
carry out internal control responsibilities
while maintaining positive working relation-
ships with other departments. Proficient in
English and bilingual in Spanish is a plus.

To apply, please forward resume, referen-
ces, and cover letter by April 22 to:
humanresources@farmcredit-fl.com or
mail to Farm Credit of Northwest Florida,
Att: Manager of Human Capital, 3323
Thomasville Road, Tallahassee, FL 32308.
Equal Opportunity Employer, including
veterans and individuals with disabilities .

is seeking a

Service Technician
∂ Must be self motivated with good people

skills and willing to learn.
∂ Must pass pre-employment drug testing,

criminal background check and
have a clean MVR.

Benefits include : BC/BS Insurance,
Free Life Insurance and Retirement Plan.

Apply in person
Mon-Fri

(8:00 AM-4:00 PM)
444 Southgate Rd.,
Dothan, AL

No Phone Calls Please.

NOW HIRING
DEBONERS &
LIVE HANGERS
Wayne Farms in Enterprise is seeking
Deboners & Live hangers for both shifts.
Starting Rate: $9.60 on days $9.70 nights.

When production is met in
Debone: $11.60 days & $11.70 nights

When production is met in
Live Hanging: $12.55 days & $12.65 nights

Schedule: Mon. - Fri. & Some Sat.
Live Hangers Hours: Days 5:20am- 2:20pm

& Nights 2:20pm - 12am
Deboners Hours: Days 7:30am-4:30pm &

Nights 4:30pm - 1:30/2am.

Pre-Employment Drug Screen Required.

Apply At Our Website:
www.waynefarms.com
Click on Careers, click on Search Jobs
Scroll down to Location & click on:
Enterprise Plant then click on: Poultry
Processor Line Associate for Debone or
Live Poultry Hanger for Live hanging
Or you can come by in person and we’ll
help you complete the application!
We offer a variety of Benefit Options to
include 401(K) Retirement Plan. We are
approximately 10 miles North of

Enterprise, 24 Miles from Troy. From
167 turn on Co. Rd. 114. For more
information please call 334-897-1009
"An Equal Opportunity Employer" M/F/D/V .
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RECREATION

MOTOR HOMES & RVS

TRANSPORTATION

ANTIQUE & CLASSIC VEHICLES

AUTOS FOR SALE

AUTOS FOR SALE

MOTORCYCLES

TRUCKS, BUSES, TRACTORS, TRAILERS

VANS

WANTED AUTOS

Bounder by Fleetwood 2004 36S : Ford V10,
58000 miles, 2 Slides, Automatic leveling
system, Rear camera, Onan Generator 5500,
2 flat screen TVs REDUCED $30,000. OBO
334-718-0113 or 334-718-0114

Discovery by Fleetwood 39L 2006 39L: Class A,
Diesel, 330 Cat, 40 ft, 54K, 4 slides, Auto level-
ing, rear and side cameras,Washer/Dryer,
stored in barn $72K 334-379-8218

Newmar 2004 MTN. Aire Motor Home .
Workhorse Chassis, 32,750 miles, 2-slides,
computer desk/Dine. New roof & refrigerator,
auto satellite dish, includes 10K lb. blue Ox
tow bar and brake buddy. $25,000 Final Reduc-
tion! Call 850-272-0596 or 850-326-3615.

Winnebago View 2015
V-model (twin beds)
Mercedes Sprinter 6-cyl.
diesel. 12,900 miles,
1 slide, full body paint,

satelite Dish, like new. $79,900 334-447-3610

Dodge 1965 D100 Pickup , slant 6-225 engine
original drive train, Collector used vehicle,
Good exterior, excellent interior condition
48,000 miles, KBB Value $22,500. Call or text
Oscar (334) 791-1356 serious inquiries only.

Ford 1956 Thunderbird Convertible , white ex-
terior with green interior, 312 V8, automatic,
67k miles, hard/soft tops, P-Seat (bench), town
and country radio, strong #2 car. Asking
$21,000 Call 334-807-2728 or 334-566-5115.

Ford 1966 F100 Pick-Up , original Marlin Blue,
been in the family since new. 6-cylinder, 3
speed transmission, new tires carburetor,
electric ignition. Easy restoration to
show winner. $5500. 334-632-0144

Ford 1970 Mustang , 6 cyl engine original drive
train, one owner collector vehicle, excellent
condition, 150,000 miles, KBB Value $20,000
Call or text Oscar at (334) 791-1356 serious in-
quiries only.

2006 Jaguar XJ8-L,
burgundy w/tan interior,
Vogue tires, only 78,300
miles, great gas mileage.

Look like a million for just $10,300.
Call: 334-701-6565

Chevrolet 2014 Cruz, under warranty, must sell.
$200 down $219 per month. Call Ron Ellis 334-
714-0027.

Ford 2013 Edge-SEL: 3.5 L V-6, automatic, cruise,
tilt/telescope steer, power driver seat, power
windows, power locks, power liftgate, Sync
voice system, leather seats, rear camera, tire
pressure monitor, Navigation, Satellite radio,
Dual climate, Tow package, 20” chrome wheels,
63,000 miles. Excellent condition, service records
available. $15,000. 334-347-0647

Honda 2013 Civic, rated best buy, all power,
door locks, windows, AM/FM/CD, great coge
car, better than 40 miles per gallon. $250 down,
$250 per month. Call Steve Hatcher 334-791-
8243.

Honda 2016 Civic LX, 4 door, fully equipped, full
warranty, must sell. $200 down, $269 per
month. Call Ron Ellis 334-714-0028.

I’M BACK - Need a vehicle?
HUGE Inventory Reduction Sale

Buy Here Pay Here
Good, Bad or No Credit?
Pass, REPO, BK’S, SSI & VA OK.

Steve Pope AKA Mr Ride Today!!!

r 334-648-5302

Lincoln 1995 Town Car , V-8 automatic, nice car,
loaded, bucket seats, stereo, cold air, heat,
tinted windows, good tires and all electric, very
dependable and well maintain 155K actual
miles ONLY $2500. OBO 850-482-6022. Great
Condition!

Mazda 2011 MX-5 Miata ,
bright cherry red, 5 speed
manual, 112K miles (most-
ly hwy miles), brand new
high quality cloth top in-

stalled by Whitehurst in Dothan last season,
brand new BF Goodrich G-Force tires, brand
new Rain-X wiper blades, brand new NGK iridi-
um spark plugs, garage kept, clean title, excel-
lent condition. You won’t find a another toy like
this one! Sporty and fun to drive, you’ll love
this vehicle! Price Reduced $10,500 Call or Txt
334-432-5334.

PT Cruiser 2006 , white Touring edition, 123K
miles, good condition REDUCED $3500.
334-237-2964 or 334-793-3012. Leave Message.

2009 Goldwing CSC Trike , excellent condition
24k miles, titaniam grey, asking $26,900
Cycle Wear Available: jackets, vest, rainsuits,
helmets, new heated suit and boots.
Call 334-790-6595

Harley Davidson 2008 Roadking, FLHP 103CU.
IN. twin cam, 27k miles. Asking $8000 Dothan
Call 334-701-2272

Trike 2002 Runabout ,
1800CC, 4-speed manual,
VW engine, approx.
28K miles, alway kept
stored in garage, all

custom, one of a kind! $13,000 OBO
334-655-6433. Please call (9am-8pm) only.

Ford 1953 Panel Truck , great restoration
project. $1500. OBO 334-714-8965 or
334-372-4697. Willing to trade. Lots of extras.

Ford 2007 Ranger XL Su-
per Cab, 1 owner, 4 cyl.,
Automatic, new tires, 67k
miles, excellent, $8,900.
334-790-7959.

Massey Ferguson 1965
tractor. Runs good.
Includes bush hog mower
and box blade. $3,450.
Cell-850-557-2918.

NEW MASTER TOW DOLLY
tilt bed, 14’’ wheels, electric brakes, NEW spare
tire & rim, perfect for truck or RV. Paid $2800.
Asking ONLY $1,900 Call 334-449-2794

Honda 2002 Odyssey Van , 212K miles, excellent
condition, new tires & transmission, power
doors, seats & locks, cruise control, 3 rows of
seats, 4 captain seat, 3rd row folds down. Gold
in color. $3500. 334-303-2514.

Guaranteed Highest Prices Paid
For your unwanted junk or not so junk

Cars, ATV’s Trucks & Vans

You Call - We Haul
334-400-3428 or 334-400-3681

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

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

GENERAL

HEALTHCARE

RESTAURANT & FOOD SERVICE

RESTAURANT & FOOD SERVICE

SALES

RESIDENTIAL
REAL ESTATE FOR RENT

HOUSES UNFURNISHED

RESIDENTIAL
REAL ESTATE FOR SALE

FARMS, LAND, TIMBER

HOMES FOR SALE

OPEN HOUSES

RECREATION

BOATS

CAMPERS & TRAVEL TRAILERS

COULD BE RIGHT HERE IN THE

OPELIKA-AUBURN NEWS CLASSIFIEDS!DDOTHANOTHAN EEAGLEAGLE CCLASSIFIEDSLASSIFIEDS!!

CCOULDOULD BEBE RIGHTRIGHT HEREHERE ININ THETHE
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2004 Toyota

E3!H9I?
98k miles, leather,
good condition.
Asking $12,000.
555-5555
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Light Grey color, only
1 owner, 82k miles,
power everything.
Great condition.
$15,000. 555-5555

SARHA
Southeast Alabama Rural Health Associates

Has the following full-time positions:

Certified Medical Assistant (CMA)
& Medical Receptionist

Lab and x-ray experience preferred.
Willingness to participate in

on the job training.

SARHA Doctors Center Ancillary
Department - Troy, Alabama

Licensed Practical Nurse (LPN)

Slocomb Family Health Center
Slocomb, Alabama

Certified Medical Assistant (CMA)

Newton Family Health Center & SARHA
Doctors Center – Troy

Dothan Family Health Center

Medical Receptionist

Lab and x-ray experience preferred.
Willingness to participate in

on the job training.

Dothan Family Health Center
Dothan, Alabama

Send resume and salary history for
confidential consideration to:

Human Resources
1414 Elba Highway,
Troy, AL 36079 EOE.

Ozark Health &
Rehabilitation
is now seeking caring motivated
individuals to join our team in
providing the "BEST" healthcare
services for our residents.

OPEN POSITIONS

• CNA (All Shifts)

• DIETARY STAFF

• FLOOR TECHICIAN

• LICENSED PRACTICAL NURSE
Full Time - (7am-3pm & 11pm-7am)

Part Time - (3pm-11pm)

BENEFITS INCLUDE:
Above Average Wages, BC/BS Health
& Dental Insurance, In-house Training

Please Apply in Person

Monday - Friday (9am-3pm)

312 Bryan Drive, Ozark, AL

adjacent to Lake Lisenby

Call 334-774-2561 E.O.E

NOW HIRING

Team Members &
Shift Managers

Starting Pay: $8.30 - $9.50

APPLY IN PERSON
Dothan

2794 RCC or 1074 RCC
Daleville

25 S. Daleville Ave.
Enterprise
901 East Lee St.

CALL DONALD
334-805-4070

JOIN OUR TEAM

www.vinsondothan.com/apply-online/

IMMEDIATE OPENINGS

APPLY TODAY!

ELECTRICIAN
5 YEARS EXPERIENCE ! TOP PAY

VACATION ! HEALTH INSURANCE

APPLY ONLINE OR CONTACT THE OFFICE

FOR MORE INFORMATION,

334-793-2090

Shoneys
is now Hiring

For ALL POSITIONS
* Also Day Shift &
Night Time Servers

Apply is person
3054 RCC, Dothan

National sign company
has an opening for an

Outside Salesperson
Covering the entire
United States .

∂ 80 to100K+ annual income.
∂ Commission base with a draw.
∂ 400 per month truck allowance,
∂ Gas and travel expenses.

∂ Outside sales experience required.
Must be a self-motivator with tenacity

and determination.

Call Brian Lumbatis
@ 334-797-7247

House for Rent in Hartford: 3 bedrooms, 1
bath, open floorplan; large fenced back yard
with porch and storage shed. $575 per month,
plus deposit. Call: 334-797-9060 for details.

Arce Lots for Sale-Headland
OWNER FINANCE AVAILABLE
Central water and electric pole included.
$12,900 per ac. lot. OBO Call: 386-312-6363

3BR/1.5BA Brick Home
FSBO located in Enter-
prise on .34 acre , family
room, 1250SF, great loca-

tion. Completely Revenovated - New doors,
windows, floors, roof, CH&A, wiring, lights, dry-
wall, paint, kitchen cabinets, countertop and
appliances. $125,000 OBO Call 801-979-4477

638 Whitaker Rd. Dothan
5BR/4BA with 2 acres also addition acres
avail. Buyers agent 3% commission
2500 sq. ft. $270,000 334-791-2021

For Sale: Lake House on water. 495 Miller Rd,
Abbeville. Located between White Oak & Tho-
mas MIll Rd. 3 BR, 2 BATH. 16 yr old home. New
roof & heat pump. Covered RV port w/ water,
electricity, & sewage. One of best views on
lake! Boat dock covered w/ one boat lift & a 2
jet ski lift. Steel sea wall. $350,000. 404-310-
0894.

JACKSON COUNTY, FLORIDA
377 Acres, $2,985.oo per Acre
145 Acres Cultivated/Irrigated
6,000 SQ FT Open Packing Shed

2,400 SQ FT Cooler with Loading Ramps
Multiple Wells

Call Kane 850-509-8817

FSBO SAVE THOUSANDS
110 OAK GROVE DR.
DOTHAN 3BR/2BA

2789SF Home in a great
area with outdoor kitchen and huge deck,
firepit in fenced backyard, kitchen/master ba
upgraded 2017. Professional grade applian-
ces. You will not find a home with these ame-

nities’ for this price! Asking $299,000
Call Tracy 334-550-9552 Amanda 334-790-5506

21 ft. Searay 2000 ,
new engine and out drive,
all accessories included.
$7000. 334-648-5543

Black Eagle 1994 Boat 15’6", garage kept, stick
sterring, 60 hp, Mariner extra clean, LOADED
with extras. $6000. 334-796-8136.

Coachmen 2017 Catalina Travel Trailer ,
Legacy Edition, 28 ft., sleeps six, 1 slide, good
condition and clean. Electric awning and elec-
tric fireplace. $17,900. Call 334-718-1719 or
334-693-0609 and leave message.
Selling for Health Reason.

Monaco McKenzie Medallion 36 ft. 5th Wheel
with 3 slides, fully furnished, has two recliners,
sofa bed, King size bed, 2-TV’s, large 4 door
frig. with ice maker with a life time warranty.
LOADED!! $10,600 in blue book wholesale price.

MAKE OFFER. 334-232-4857. GREAT CONDITION!
MUST SEE TO APPRECIATE!!!!
Used as a winter home.

Single Copy Sales Manager/Marketing

Are you looking for a great opportunity? The Dothan Eagle has one for you!

We are a Monday through Sunday print and online newspaper company
that services the Wiregrass area.

We are looking for a self-motivating, high energy, does what it takes to get the job
completed in the areas of circulation single copy, marketing and home delivery.

The position coordinates the distribution of single copy sales, develop and implement a
multimedia marketing/branding campaign across all platforms including print, web,

mobile and assist with the distribution of home delivery operations.

A BS degree is preferred or at least five years demonstrated experience in newspaper
distribution, sales and marketing. You must have reliable transportation,

a valid driver’s license and automobile insurance.

We offer great benefits like comprehensive medical, paid vacation and 401K Plan.
Preemployment back ground and drug screening required. EOE/M/F/D/V

To apply, visit us online at Dothan Eagle.com , click on jobs and then join our team.

`1234567890-=qwertyuiop[]\asdfghjkl;’zxcvbnm,./`QWERTYUIOP[]ASDFGHJKL;’ZXCVBNM,./~!@#$%^&*()_+`1234567890-=qwertyuiop[]\asdfghjkl;’zxcvbnm,./`QWERTYUIOP[]ASDFGHJKL;’ZXCVBNM,./~!@#$%^&*()_+Thursday, April 5, 2018 B3Army Flier Classifieds



assisted our crews in preparing for our upcoming humani-
tarian mission,” said Norris.

Operational testing determines operational suitability, 
survivability, and effectiveness of Air SS, and its contri-
bution to mission accomplishment during realistic sce-
narios.

Overall, participating pilots felt good about how Air SS 
helps step up their game.

“I really liked the new helmet style,” said Capt. Shawn 
Baker, 1-230th Avn. Regt. pilot. “You no longer need a 
weight bag and the helmet has an increased field of view. 
Both the day and night HUD are very user friendly, have 
a sharp modern feel and the color aspect was really an 
improvement.

“The HUD provides all the information a pilot requires 

and really allows us to remain focused outside of the cock-
pit rather than inside,” he added.

Baker said Air SS offers many advantages to helicopter 
pilots.

“It does bring what we have closer to the modern more 
digital aircraft,” he said. “Even though it’s an add-on sys-
tem, it gives the pilots blue force tracker, the situational 
awareness of the moving map permanently affixed to the 
aircraft console, and the ability of the pilots to send mes-
sages over the horizon.

“Once you learn how to utilize the ins and outs of the 
system, it really is a force multiplier and a very useful 
tool,” Baker added.

Crews flew with 2-D symbology in their HUD through-
out most of the test, but had the opportunity to fly and pro-
vide feedback on an emerging 3-D symbology capability 
toward the test’s end.

“I think the Air Soldier System, as a whole, is going to 
improve aircrew situational awareness on the battlefield,” 
said Norris.

“With the training and use of the 3-D symbology, unsafe 
landings to degraded visual conditions such as brown outs 
are a thing of the past,” he added. “With the advancements 
in the system and proper training, pilots could safely de-
liver personnel and supplies to anywhere on the battlefield 
at any time.”

“I’m very excited that our unit has been afforded the op-
portunity to participate in this operational test,” said Maj. 
Mark Jordan, 1-230th Avn. Regt. operations officer.

“I’m confident that this system is a step in the right di-
rection toward a more efficient navigational capability, 
and I feel that this system could prove to be an invaluable 
situational awareness tool for the Black Hawk commu-
nity,” he said.

use if we had to work together in 
a real-live scenario,” said Hunt. 
“Also, just trying to understand 
what they truly meant based on 
what they relayed and ensuring 
that target correlation was exactly 
the same from both our perspec-
tive and their perspective prior to 

us engaging the target.” 
This combination of separate 

forces working together reinforces 
the Combined Joint Task Force-
Operation Inherent Resolve’s 
mission to help the host nations 
become a self-sustaining force, 
allowing relief of coalition forces. 

“The biggest advantage was 
actually getting out there and vali-

dating what we train when we are 
not using Joint Tactical Air Con-
troller and validating what we are 
training each other on from doc-
trinal manuals and Technical and 
Tactics Procedure that we have 
used in the past,” said Hunt. “The 
most important thing about this 
is that we’re engaging the enemy 
without creating any hazards or 

dangers toward friendly [forces] 
and syncing all those fires up in 
unison.” 

The 7-17th Cav. Regt. provides 
attack reconnaissance support and 
other assets to the 449th CAB in 
its overall mission supporting 
CJTF-OIR. This type of training 
not only builds interoperability, 
but enables ISF to mirror similar 

strategies and concepts used by 
the U.S. forces. 

“This is important in build-
ing partner capacity and supports 
ISF stability operations through 
influence, messaging, mentorship 
and partner development,” said 
Green. “It also facilitates unity of 
effort across coalition forces, [the] 
government of Iraq and ISF.”
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SERVING THE WIREGRASS AND BEYOND FOR OVER 28YEARS!

Regster onlne: www.ItsYourRace.com

Saturday, April 7th
8AM Start

All proceeds benefit

$5.00
RX Plan
Get a month

Supply of certain
medications!

ElbaEnterprise

Enterprise’s

2nd Location Now Open!

(7 Days a Week)

6580 Boll Weevil Circle

City of Ozark, Southeast Gas, Ozark Housing Community, Amanda Filipowski
StateFarm, Hagler Heating & Cooling, Dale Medical Center,

H
334-475-4308

WWW.SCORPIONKARATE1.COM

USKA MARTIAL ARTS
SUMMER
KARATE CAMP

BEGINS MAY 29 - JULY 27, 2018
LUNCH INCLUDED

7:30am - 5:30pm
Monday - Friday

Largest Game Room In Enterprise

1145 James Drve • enterprse, aL
(BEHIND CARQUEST)

NOW REGISTERING

LOW AS $65 WEEKLY
WITH USKA MEMBERSHIP

2018 summer camp s gong to be a bLast.
maKe pLans toDay!
Free Karate cLasses

field of study, but my career 
so far has mostly focused on 
two things: glacio-volcanic 
landforms, which is land-
forms that resulted from 
lava coming into contact 
with ice on Mars and relat-
ing climate models for an-
cient Mars to the locations 
of ancient Martian lakes 
and rivers whose dried-out 
remnants we can observe 
today,” said Scanlon. 

She also said that she runs 
computer simulations that 
analyze weather on Mars 4 
billion years ago, uses satel-
lite photos to map lava flow 
and hikes across Western 
Australia to look for the old-
est evidence of life on Earth 
further strengthening her re-
search for life on Mars. 

While Scanlon is quickly 
approaching her two-year 
mark in her military career 
she has already been a posi-
tive role model, sparking 
curiosity out of her fellow 
Soldiers. 

“My favorite thing about 
my job in the Army is the 
people I work with,” Scan-
lon explained. “Soldiers 
in D Company cheer each 
other’s successes, take care 
of each other when some-
thing’s wrong and have the 
sense of humor to make 
anything fun.” 

She explains how her 
companions joke around 
by saying things like, “Pag-
ing Dr. Scanlon,” across the 
flight line, ask if she can 
build them a time machine 
to undo something their 
buddy just did, deciding 
that she must hero-worship 
Elon Musk, deciding that 
she must want to fistfight 
Elon Musk, or deciding that 
she is secretly Elon Musk.

She also said they ask her 
great, insightful planetary 
science questions they’d 
been wondering about. 



A Fort Rucker Eagle Scout can-
didate made the most of his spring 
break by using his time off from 
school to improve his community.

Justin Jahnke of Fort Rucker 
Boy Scout Troop 57 is working 
toward his Eagle Scout rank, but 
before he can achieve what only 
about 4 percent of Scouts attain, 
he’s been putting his work into the 
community as part of his Eagle 
Scout project.

Jahnke, with the help of fellow 
Scouts and parents, worked March 
26-31 to replace privacy fences 
and benches at the Military Spouse 
Memorial Garden at the main post 
chapel.

“A lot of this was kind of in dis-
repair, so I’m hoping that they can 
use this area for more activities 
more often now,” said the prospec-
tive Eagle Scout.

At the beginning of the process, 
Jahnke had to first find a project 
to pursue, and with the help of his 
mother, Leigh, they were able to 
reach out into the community to 
see where help might be needed.

They were able to link up with 
Edwin Janasky, Fort Rucker Di-
rectorate of Public Works direc-
tor, who suggested the main post 
chapel as a potential project, said 
Leigh.

Upon contacting the chaplain’s 
office and getting approval for the 
project on the Fort Rucker side, 
they needed further approval from 
the Eagle board, and once they 
got their approval, the real work 
began.

Throughout the project, Jahnke 
and his crew had to first remove 
all of the old fencing before begin-
ning the restoration process. After 
the old fences and benches were 
removed, they were able to begin 
the process of replacing the old 
planks, and with the help of his fa-
ther, Steven, they were able to cut 
the boards and planks in the proper 
lengths to be fitted to the fencing 
area.

Each of the planks had to be po-
sitioned in place and then nailed or 
screwed in, which took hours each 
day to accomplish. In addition to 
replacing the fences, the benches 
had to have their boards replaced, 
as well.

Although the process was a 
lesson in hard work and a bit of 
craftsmanship, the real lesson of 
the project was more about lead-
ership and working together, said 
Jahnke.

“It’s a lot of fun and (we) have 
a lot of fun doing these things, 
but you also learn a lot,” he said. 
“Leadership is the target. I’m 
learning how to (delegate). I’m 
learning that if I try to bark orders 

at people, not a whole lot is going 
to get done, but if I ask people to 
do it politely, then they’re more 
likely to do it,” adding that being 
a leader is not about telling people 
what to do, but getting people to 
work together to accomplish a 
goal.

Jahnke first joined the Scouts as 
a Cub Scout in the first grade, ini-
tially just as something to do out-
side of school and home life.

“When I was a little kid, I just 
wanted to do something, and be-
ing in the Scouts has taught to me 
to do a lot of things like wood-
working and (outdoor survival),” 
he said.

But as time went on, the lessons 
became more about leadership and 
teamwork, he added.

Those lessons are something his 
mother has become proud of and 
hopes that he continues to foster in 
himself as he grows older.

“I hope that he always partici-
pates in the Boy Scout programs 
and continues to be a leader,” she 
said, adding that she’s proud that 
going for Eagle Scout is some-
thing that he decided to pursue.

“This teaches him not to be a 
quitter,” said Leigh. “There have 
been so many people who have 
said they’d wished they’d gone for 
their Eagle, and I think that (reso-
nates) with him. He’ll get it and 
I’m proud of him for it.”

With drag racing boats reaching speeds in 
excess of 100 mph, Thunder on Tholocco is 
sure to excite even the tamest of hearts.

The multi-class boat race returns to Lake 
Tholocco’s West Beach April 14 from 11 
a.m. to 5 p.m. with entertainment for young 
and old, according to Melissa Kelley, Fort 
Rucker Outdoor Recreation lead recreation 
assistant.

“The race always showcase’s competi-
tion between speedboats of various classes 
and includes speedboat racers from Florida 
to Louisiana,” she said. “The races are al-
ways closely regulated to ensure the drivers 
are complying with all official race rules.   

“Not only is this event a once-a-year 
event for Fort Rucker, but it is also an op-
portunity to see the speed boats and meet 
the drivers up close as they prepare for their 
speed trials leading up to the actual races 
later in the afternoon,” she added. 

According to Kelley, Thunder on Tho-
locco always draws outside vendors to sell 
interesting foods to sample, like deep-fried 
alligator meat and other local delicacies. 

“It’s also a great opportunity for new-
comers to come and experience all the West 
Beach recreational area has to offer, to in-
clude our famed fishing dock, shaded pic-
nic areas, playgrounds and the swimming 
area (which will officially open on Memo-
rial Day weekend),” she said. “Be sure to 
stop by the Tiki Bar to enjoy the Best Snow 
Cones money can buy!”     

Kelley said the excitement of the event 
consistently draws crowds to the annual 
event.

“Speed boat races have a loyal follow-
ing, but not very many people actually get 
to see them, especially military families, so 
it’s an opportunity to witness this exciting 
sport up close,” she said. “The recreation 
area offers ample parking and restroom 
support, and is only a five-minute drive 
from post housing areas. Scheduling the 
races in mid-April also ensures moderate 
seasonal temperatures although sunscreen 
is recommended for prolonged exposure. “

Lake Tholocco is a 620-acre manmade 
lake that was originally created in the 
1930s during the Great Depression by the 
regional Civilian Conservation Corps un-
der President Franklin D. Roosevelt and 
was created as a recreational resource for 
the entire Wiregrass region, according to 
Kelley.

“Lake Tholocco also sponsors two,  two-
man buddy bass tournaments during the 
spring and fall, and offers diverse fishing 
opportunities for largemouth bass, crappie, 
bream and catfish,” she said.

A day spent lakeside can be refreshing, 
but Kelley said a few precautions can help 
ensure safety remains a top priority during 
events.

“No swimming will be authorized dur-
ing this event. Small children should be 
closely monitored by parents or guardians 
at all times, especially if they visit the lake 
shoreline,” she said. “Sunscreen is recom-
mended as the event is generally scheduled 
to last for several hours. Also, hot barbeque 
grills present a burn risk for small and curi-
ous (unsupervised) children.”

“Remember to stay hydrated and find a 

shady spot to avoid direct sun exposure if 
you can,” she added. “Sunscreen should al-
ways be applied for any day at the beach.”

Patrons interested in future Lake Tho-
locco events should mark a Day at the Lake 
on their calendars, according to Kelley. The 
event is scheduled for May 19 from 11 a.m. 
to 4 p.m. 

“[It is the] unofficial opening day of the 
lake for swimming,” she said. “Swimming 
will be free that day for everyone. Custom-
ers will be able to try out our canoes and 
kayaks for free as well. The Center Library 
will have an outside game activity planned 
for children and the Tiki Bar will offer hot 
dogs, brats, and soda and bottled water. We 
will also have live entertainment at this 
event.”

For more information, call 255-4305.
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GOOD DOGS
Military working 
dogs retire after 
dedicated service

Story on Page C4

“
“When I was a little 

kid, I just wanted to do 

something, and being 

in the Scouts has taught 

me to do a lot of things 

like woodworking and 

(outdoor survival).”

— JUSTIN JAHNKE, 

FORT RUCKER BOY SCOUT TROOP 57

COURTESY GRAPHIC

By Nathan Pfau
Army Flier Staff Writer

Fast boats return to the waters of Lake Tholocco with beachside family fun
By Jeremy Henderson
Army Flier Staff Writer

Justin Jahnke, Boy Scout with Troop 57, screws in boards to rebuild benches 
at the main post chapel’s Military Spouse Memorial Garden as part of an Eagle 
Scout project March 29.

PHOTOS BY NATHAN PFAU

Justin works with his father, Steven, as they position planks of wood to rebuild a fence at the main post chapel’s Military 
Spouse Memorial Garden.

‘LEADERSHIP IS THE TARGET’
Fort Rucker Scout gives back to community during spring break

THUNDER ROLLS
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On Post
YOUR WEEKLY GUIDE TO FORT RUCKER EVENTS , SERVICES AND ACTIVITIES. DEADLINE FOR SUBMISSIONS IS NOON THURSDAY FOR THE FOLLOWING WEEK’S EDITION.

Health and Nutrition Fair
The Fort Rucker Child and Youth Ser-

vices Sports and Fitness Program will 
host its annual Health and Nutrition Fair 
for CYS members today from 2:30-4:30 
p.m. at the youth football fields. The fair 
includes sight and hearing screenings, 
blood pressure checks, height and weight 
measurements, a registered dietician on 
hand to give out information, physical 
therapy information, dental clinic infor-
mation, preventive medicine information, 
4-H Club information, nutrition informa-
tion and more, including games, music and 
healthy snacks. 

For more information, call 255-0395 or 
255-2257. 

Child care available
The Fort Rucker School Age Center has 

spaces available for before and after school 
care. The school age center is available for 
children kindergarten through fifth grade. 

For more information, call 255-9638.

Recycled art contest
The Fort Rucker Directorate of Family, 

and Morale, Welfare and Recreation will 
host a recycled art contest to celebrate Ar-
bor Day for youth in grades kindergarten 
through 12th.  Winners will be announced 
April 24 during the Center Library’s con-
tainer gardening program between 4 and 5 
p.m. 

Recycled art contest rules include: must 
be a military family child; project must be 
completed by the child with minor guid-
ance from an adult; project must be con-
structed of used, recycled materials, such 
as plastics, cardboard, aluminum cans, 
newspapers, magazines bottles, etc.; fas-
tening materials may include tape, glue 
or string; projects must be turned in to the 
Center Library by April 23; and attach a 
note card explaining what materials were 
used and a brief description of the finished 
project.

For additional details, visit rucker.ar-
mymwr.com or call 255-1749.

Wear Teal Tuesday
April is recognized as Sexual Assault 

Awareness Prevention Month and this 
year’s theme is Sexual Assault. Sexual 
Harassment. Not in Our Army. The Teal 
Day Campaign will begin Tuesday as a 
Fort Rucker community-wide effort to 
recognize peoples’ collective responsi-
bility to prevent all forms of sexual as-
sault and sexual harassment by wearing 
something teal every Tuesday throughout 
the month of April. Wearing teal will be 
a visible commitment to support the pre-
vention of sexual assault in recognition 
of Sexual Assault Awareness Prevention 
Month. For more information, call 255-
2382.

Outdoor yard sale
The Fort Rucker Spring Outdoor Yard 

Sale is scheduled for Saturday from 7-11 
a.m. on the festival fields. The event is 
open to the public. Booth space fees apply 
to sellers. No commercial vendors are al-
lowed without a contract – contact Special 
Events for details and fees. Registering in 
advance is recommended, but not required. 
Booth cost for ID Card holders (active-du-
ty and family members, retirees, Reserve 
and Guard members and Department of 
Defense civilians): 15x20 is $20, 30x20 
is $30, and tables are $10 each. Cost for 
general public: 15x20 is $30, 30x20 is $40, 
and tables are $10 each. 

For details, call special events at 255-
1749.

Resilience training
Army Community Service will host re-

silience training Monday from 9-11:30 a.m. 
in Bldg. 5700, Rm. 350. Resilience training 
is designed to provide family members and 
civilians with the tools to better cope with 
and overcome adversity and challenges, as 
well as perform better in stressful situa-
tions, according to organizers. 

For more information, call 255-3161 or 
255-3735.

‘Forgotten Alabama’
The Center Library will host Alabama 

author Glenn Wills Tuesday from 5:15-
6 p.m. for a photographic journey of his 
book, “Forgotten Alabama,” to celebrate 
National Library Week. This free event is 
open to authorized patrons and is Excep-
tional Family Member Program friendly. 

For more information, visit the Center 
Library or call 255-3885.

Family readiness liaison training
Army Community Service will host its 

family readiness liaison training Wednes-
day from 8:30-11:30 a.m. in Bldg. 5700, 
Rm. 284. FRL training is designed to orient 
and guide liaisons in their roles, responsi-
bilities and operating components of the 
family readiness system. Pre-registration 
is required by Monday. 

To register or get more information, call 
255-9578 or 255-3161.

Employment readiness class
The Fort Rucker Employment Readi-

ness Program will host workshops April 
12 and 26 in the Soldier Service Cen-
ter, Bldg. 5700, in the Army Community 
Service multipurpose room. People who 
attend will meet in Rm. 350 at 8:45 a.m. 
to fill out paperwork before going to the 
multipurpose room. The class will end at 
about 11:30 a.m. The sessions will inform 
people on the essentials of the program and 
provide job search tips, as well. Advance 
registration is required. 

For more information, call 255-2594.

Rafting, zip lining day trip 
MWR Central will host a white-water 

rafting and zip lining trip to Phenix City 
and down the Chattahoochee River April 
14. The beginner-level trip costs $95 per 
person, which includes white water raft-
ing, zip lining, lunch and transportation. 
The limit is 28 participants and it is open 
to ages 7 and older. 

To register or get more information, call 
255-2997 or 255-9517.

Blended retirement system seminar
The Army Community Service Financial 

Readiness Program will present a blended 
retirement seminar April 17 from 6-7 p.m. 
in the Soldier Service Center, Bldg. 5700 
in Rm. 350. The seminar will be a discus-
sion of the significant aspects the BRS, 
including how retirement pay will be cal-
culated, continuation pay and the Thrift 
Saving Plan with matching contributions. 
This discussion will be facilitated by ACS. 
Pre-registration is required by April 16. 
Free child care will be available with reg-
istration.

For more information and to register, 
call 255-2341 or 255-9631. Registration 
can also be at http://rucker.armymwr.com/
us/rucker/programs/army-community-ser-
vice.

Library spring craft 
The Center Library will host a spring 

craft session April 17 from 3:30-4:30 p.m. 
for children ages 3-11. In honor of Earth 
Day, children will use recycled plastic to 
make shrinky dinks. Light refreshments 
will be served. Space is limited to the first 
40 children to register. 

To register or get more information, visit 
the Center Library or call 255-3885.

Blended Retirement System Seminar
Army Community Service accredited fi-

nancial counselors will present a Blended 
Retirement System Seminar April 17 from 
6-7 p.m. at Bldg. 5700, the Soldier Service 
Center, in Rm. 350.

The seminar will be a discussion of the 
significant changes to the current military 

retirement system, including continuation 
pay and the Thrift Saving Plan with match-
ing government contributions. Pre-regis-
tration is required by Monday. Free child 
care available with registration. Class is 
subject to cancellation if enough people do 
not pre-register.

For more information, call 255-9631. 
Registration can be completed by visiting 
http://rucker.armymwr.com/us/rucker/pro-
grams/army-community-service.

FORT RUCKER Movie Schedule for April 5-8

TICKETS ARE $6 FOR ADULTS AND $5 FOR CHILDREN, 12 AND UNDER. MILITARY I.D. CARD HOLDERS AND THEIR GUESTS ARE WELCOME. SCHEDULE SUBJECT TO CHANGE. FOR MORE INFORMATION, CALL 255-2408. 

DFMWR 
SPOTLIGHT

Thursday, April 5 Friday, April 6 Saturday, April 7 Sunday, April 8

Red Sparrow (R) .............................7 p.m.Game Night (R) ...............................7 p.m. Peter Rabbit (PG) ...........................4 p.m.
Annihilation (R) ..............................7 p.m.

A Wrinkle in Time (PG) ...................1 p.m.
Red Sparrow (R) .............................4 p.m.

Fort Rucker Youth Sports is partnering with Challenger Sports to bring the British Soccer Camp to the post. Early bird registration lasts until April 
13 and participants will receive a British soccer jersey, camp T-shirt, soccer ball and evaluation form. After April 13, they will receive a camp T-shirt 
and evaluation form. Registration is from now till May 23. A current sports physical and a valid child and youth services registration are required for 
participation. If WebTrac is utilized for registration, call 255-2257 to let the staff know what size shirt and jersey to order. Full day camp participants 
will need to bring lunch. For more information, call 255-2257, 255-2254 or 255-9638.

FILE PHOTO

British Soccer Camp registration



YAP, Micronesia – Two U.S. Army veter-
inarians and an Army animal care specialist 
conducted surgeries on dogs and cats and 
shared knowledge and practices with local 
volunteers during Pacific Partnership 2018 
here March 26-29.

Veterinarians Dr. (Capt.) Adam Boe from 
Fort Shafter, Hawaii; Dr. (Capt.) Trevor 
Tenney from Naval Base Yokosuka, Japan; 
and animal care technician Spc. Diamond 
DeWindt from Kadena Air Base in Okina-
wa, Japan, provided vaccinations and con-
ducted spay and neuter surgeries on nearly 
fifty animals.

‘WE ARE HONORED TO BE HERE’
“There are no practicing veterinarians in 

Yap,” Boe said. “The U.S. Army is the only 
branch of service with clinical veterinarians 
and we are honored to be here in Yap work-
ing side-by-side with local professionals.”

Before conducting the surgeries on 
March 23, the three veterinarians met with 
volunteers from the Yap Animal Protec-
tion Society to discuss the basics of first 
aid, euthanizations, preventative medicine, 
zoonotic diseases, animal husbandry and 
other common animal medical issues.

“YAPS consists of nearly 20 volun-
teers dedicated to bringing veterinarians 
from nearby countries through donations 
and fundraising campaigns,” Tenney said. 
“YAPS is a great resource, and we realized 
that by sharing techniques and practices, 
YAPS volunteers will be able to better as-

sist veterinarians during surgeries.”
As part of the Pacific Partnership 2018 

mission to provide sustainable practices in 
Yap, the veterinarians shared knowledge 
to improve and increase efficiency of food 
production from chickens and pigs through 
discussions on nutrition, housing and medi-
cal care. 

ANIMAL CARE SPECIALIST
“As the animal care specialist, Specialist 

DeWindt’s expertise in these areas was tru-
ly appreciated by YAPS,” Boe said. “Spe-
cialist DeWindt encounters every aspect of 
animal care and she is a vital member of 
our Pacific Partnership team.”

The veterinarian team also participated 
in the community health engagement at the 
Yap Memorial Hospital as part of a team of 
more than 35 Sailors, Soldiers and Airmen 
from the United States, the United King-
dom, Australia and Japan.

“The most important aspect that we as 
visiting veterinarians can do is to provide 
the necessary education to the local com-
munity about animal care so the knowledge 
and experiences we share together during 
this year’s Pacific Partnership will last well 
into the future,” Tenney said.

Since 2006, 22 partner nations around the 
globe in 18 host nations have participated 
in Pacific Partnership, providing medical 
care to more than 300,000 patients, veteri-
nary services to nearly 40,000 animals and 
completed nearly 200 engineering projects 
while building meaningful and close part-
nerships throughout the Indo-Pacific re-
gion.
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SPECIAL CARE
Logistics Group Western Pacific
Press Release

Army provides animal care in Micronesia at Pacific Partnership 2018

Spc. Diamond Dewindt provides medical aid to a canine patient during a Pacific Partnership 2018 vet-
erinary service clinic held at Dom’Iglas Community Center in Colonia, Micronesia, March 26. 
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334-475-2156 • 847 BOLL WEEVIL CIRCLE, S�te 117 (P�rk Pl�ce) • ENTERPRISE
OPEN mONday - SuNday 11am - 9 Pm

1 FOUR CHEESE ..........7.19 10.50 15.55
Red sauce, mozzarella, provolone, white cheddar,
Parmesan, basil

2 MARGHERITA...........7.30 10.95 15.80
Red sauce, mozzarella, provolone, white cheddar,
Parmesan, basil, garlic, fresh tomatoes

3 PEPPERONI ..............7.30 10.95 15.80
Red sauce, mozzarella

4 PEPPERONI, MUSHROOMS
& ITALIAN SAUSAGE .......8.25 12.80 19.25
Red sauce, mozzarella

5 ITALIAN SAUSAGE
& PEPPERS.......................8.25 12.80 19.25
Olive oil and garlic sauce, mozzarella,
mushrooms, red onions, green bell peppers

6 BBQ CHICKEN ..........8.25 12.80 19.25
BBQ sauce, mozzarella, provolone, white cheddar,
mushrooms, red onions, Parmesan, cilantro

7 ROASTED GARLIC
CHICKEN ..........................8.25 12.80 19.25
Creamywhite garlic sauce, mozzarella,
mushrooms, red onions, red bell peppers, bacon,
garlic, tomatoes, Parmesan

8 THAI CHICKEN .........8.25 12.80 19.25
Thai sauce, mozzarella, red onions, carrots, finely
chopped cashews, mozzarella, cilantro

9 HAWAIIAN................8.25 12.80 19.25
Red sauce, mozzarella, ham, pineapple, finely
chopped cashews

10 BACON
CHEESEBURGER ..............8.25 12.80 19.25
Red sauce, mozzarella, provolone, white cheddar,
bacon, ground beef, red onions, Parmesan

11 VEGGIE
GOURMETWORKS™........8.25 12.80 19.25
Red or creamy white sauce, mozzarella,
mushrooms, red onions, red bell peppers, black
olives, artichoke hearts, garlic, tomatoes, Italian
herbs, Parmesan

12 GREEK ........................8.25 12.80 19.25
Olive oil and garlic sauce, mozzarella, ham, red
onions, kalamata olives, pepperoncinis, feta

13 PROSCIUTTO,MUSHROOMS,
ARUGULA ........................8.25 12.80 19.25
Olive oil and garlic sauce, mozzarella, Parmesan

14 REDBRICK
GOURMETWORKS™........8.25 12.80 19.25
Red sauce, mozzarella, pepperoni, ham, bacon,
Italian-style sausage, mushrooms, black olives,
red onions, green bell peppers

15 MEATWORKS...........8.25 12.80 19.25
Red sauce, mozzarella, pepperoni, ham, Italian-
style sausage, ground beef, bacon

16 PIZZA BIANCA™.......8.25 12.80 19.25
Olive oil and garlic sauce, mozzarella, Italian-style
sausage (or fire-roasted chicken), mushrooms,
roasted pine nuts, ricotta cheese

17 PIZZA RUSTICA™ .....8.25 12.80 19.25
Perfectly thin & crisp
Olive oil and garlic sauce, mozzarella, ham,
pepperoni, mushrooms, mozzarella, Parmesan,
fresh basil, spices

18 PIZZA BUFALO™ ......8.25 12.80 19.25
“Red hot” sauce, mozzarella, buffalo chicken, red
onions, carrots, “red hot”Parmesan crust, ranch
drizzle (after bake)

CHOPPED CAESAR .....................................3.65 6.95
Romaine, croutons, Parmesan (anchovies available),
house caesar dressing

With chicken or anchovies ...........................4.55 7.99

CHOPPED GARDEN ....................................4.55 7.99
Romaine, tomatoes, cucumbers, red onions,
carrots, croutons, mozzarella, house ranch dressing

CHOPPED CHINESE CHICKEN....................4.55 7.99
Chinese greens, chicken, green & red bell
peppers, sesame seeds, mandarin oranges,
crispy wonton strips, tangy oriental dressing

CHOPPED GREEK........................................4.55 7.99
HAM romaine, cucumbers, tomatoes, artichoke
hearts, kalamata olives, red onions, feta cheese,
croutons, greek dressing

CHOPPED ITALIAN .....................................4.55 7.99
SALAMI romaine, red bell peppers, mozzarella,
kalamata olives, tomatoes, artichoke hearts,
pepperoncinis, Parmesan, croutons, Italian dressing

FIRE ROASTED
ITALIAN BREADSTICKS............................. 3.65 5.25
Heart healthy virgin olive oil, roasted garlic, Parmesan,
Italian herbs

MOZZARELLA CHEESE BREADSTICKS ...... 4.55 6.40
Heart healthy olive oil, mozzarella, roasted garlic, Italian
herbs

FIRE-ROASTTOAST™ thin & crisp........................... 4.55
Heart healthy olive oil, roasted garlic, spicy chipotle sauce,
Parmesan, Italian herbs

PIZZETTA CON AGLIO thin & crisp ............ 4.25 5.25
Flatbread with olive oil, roasted garlic and mozzarella
cheese

KIDS PIZZA one topping.......................................... 3.95
Add additional toppings ............................ .50 ea

KIDSMEAL one topping, small beverage
and 1 scoop of gelato.................................... 6.25

Add additional toppings ............................ .50 ea

Our signature flat bread sandwich is fire-baked fresh to
order topped with romaine lettuce, tomatoes, cucumbers, &
trans fat free dressing

DRESSINGS: Caesar • Italan • Ranch • Greek • Tangy Orental
CREATEYOUR OWN....................7.95
Select any pizza Fhazani Style

PROSCIUTTOMILANO ...............7.95
Olive oil & garlic, mozzarella, salami, pepperoncinis, red
onions, arugula, romaine lettuce, tomatoes, cucumbers,
Italian dressing

CHICKEN PESTO .........................7.95
Pesto sauce, ricotta, red & green peppers, red onions,
romaine, tomatoes, house ranch dressing

CLUB ...........................................7.95
Red sauce, mozzarella, ham, chicken, bacon, red onions,
romaine lettuce, tomatoes, cucumbers, house ranch
dressing

HAM& CHEESE...........................7.95
Red sauce, mozzarella, provolone, white cheddar, romaine
lettuce, tomatoes, cucumbers, house ranch dressing

BBQ CHICKEN.............................7.95
BBQ sauce, mozzarella, red onions, romaine lettuce,
tomatoes, cucumbers

ITALIAN.......................................7.95
Red sauce, mozzarella, ham, salami, Italian-style sausage, red
onions, romaine lettuce, tomatoes, cucumbers

CHEESEBURGER .........................7.95
Olive & garlic, mozzarella, provolone, white cheddar, finely
ground beef, romaine lettuce, tomatoes, ketchup & mustard

CLASSIC ......................................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb blend
+ a jumbo portion of a topping of your choice. Served with
marinara.

PEPPERONI, MUSHROOM
& ITALIAN SAUSAGE ..................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend. Served with marinara.

SAUSAGE & PEPPERS.................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, Italian sausage, green bell peppers, mushrooms.
Served with marinara.

SOUTHWESTERN BBQ
CHICKEN .....................................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, red onions, red bell peppers, chipotle sauce. Served
with ranch.

MEATWORKS .............................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, bacon, pepperoni, ham, sausage, beef. Served with
marinara.

VEGGIE........................................8.25
Ricotta, cheddar blend, minced garlic, Parmesan herb
blend, mushrooms, red onions, red bell peppers, artichoke
hearts, black olives, tomatoes. Served with marinara.

CRUST STYLES: ORIGINAL THIN & CRISPY

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

daIrY Free • Fea • rIcoa

Original Style Crust or Thin & Crispy S M L

Red sauce, mozzarella cheese....................................................................... 6.39 9.45 13.70

Gourmet Toppngs per toppng ...................................................................... .99 1.49 1.99

Gourmet Crusts ..................................................................................................... .50 .75 1.00

VEGGIES:

Artichoke Hearts

Black Olives

Chopped
Cashews

Green Bell
Peppers

Jalapenos

Kalamata Olives

Mushrooms

Red Onions

Pepperoncinis

Pine Nuts

Tomatoes

Pineapple

Roasted Garlc
Green Olves
Spinach

Red Bell Pepper
SAUCES:

Barbecue

Chipotle (Spicy)

CreamyWhite
Garlc

Olive Oil
and Garlc

Pesto

Red

Roasted Red
Pepper

Sun Dried
Tomato Basil

Thai

GOURMET
CRUSTS:

Chipotle (spicy)

Parmesan Garlc

Pesto Parmesan

Roasted Red Pepper

Sun Dried Tomato
Basil

MEATS:

Anchovies

Bacon

Salami

Fire-Roasted
Chicken

Ground Beef
Ham

Italian
Sausage

Pepperoni

Prosciutto

S L

dressIngs: caesar • IalIan • ranch
greek • angY orIenal • balsamIc

S L

S
9” (For 1)

M
11” (1-2)

L
14” (4-5)

DAIRY-FREE CHEESE............... 1.75 2.50 3.00 GLUTEN-FREE CRUST........... Add 1.50 (small only)

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

DAIRY-FREE CHEESE .................................................... 1.50

CreateYour Own PizzaOR

(12 oz.) (32 oz.)

Now Serving

Fire Roasted

Wings

Bringing People Together Thru Faith

Church DirectoryChurch Directory

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

“Be ye followers of
me, even as I also

am of Christ.”
1 Corinthians 11:1

ARMY FLIER

214 S. Man Street • Enterprse
347-3467

Prayer Line 347-3467 ext 321
Service Times:
Traditional - in the

Fellowship Hall.............. 11:00AM

Contemporary C-3 - in the

Fellowship Hall.................8:45AM

The Gathering (Youth) ........ 6:00PM

Sunday School ....................9:55AM

Nursery Care .............Every Service

First United
Methodist ChurchM

Here, it’s not about the building...

VINEYARD CHURCH

DOTHAN

Sun 10:30 Service; Wed 6:30 Small Groups

(334) 671-0093 • 150 B���l���� Rd
DothanvneyaRD.com

“Small things done with great love

will change the world”

RELIGIOUS 
SERVICES

WORSHIP SERVICES
Except as noted, all services 
are on  Sunday.

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

Main Post Chapel, 
Bldg. 8940
8:30 a.m. Catholic Confessions
9 a.m.  Catholic Mass 
11 a.m. Collective Protestant
12:05 p.m. Catholic Mass
(Tuesday-Friday)
4 p.m. Catholic Confessions
(Saturday)
5 p.m. Catholic Mass (Saturday)



Owner of McDonald’s n:
Enterprise, Daleville, Ozark, Dothan, Troy,Geneva, Andalusia, Luverne, Hope Hull, Abbeville,Eufaula, Montgomery, Greenville, & Tallassee.

Sausage Burrito McChicken® Cheeseburger Any Size Soft Drink®

Sausage McGriddles® 2 Pc. Buttermilk Crispy
Tenders

Bacon McDouble® Small McCafé

Triple CheeseburgerSausage McMuffin®

with Egg
Classic Chicken
Sandwich

Happy Meal®

Murphy Famly Restaurants*Prices good until offer ends.

SHAW AIR FORCE BASE, S.C. – Standing on a 
stage in front of their wingmen, two 20th Security Forces 
Squadron Airmen received recognition for their dedicated 
service to the Air Force after serving nearly 90 percent of 
their lives, or 154 years – dog years, that is.

The March 14 retirement ceremony honored Astra and 
Marky, patrol explosive detector military working dogs, 
and marked the day they transitioned from service mem-
bers to pets.

‘SOMETHING SPECIAL’
“I’ve seen too many memorials for K-9s, so I wanted 

something special that everybody can actually see and en-
joy,” said Air Force Senior Master Sgt. Anthony Wolfe, 
operations superintendent for the 20th SFS. “I’ve talked 
to handlers that have never seen a retirement for [a mili-
tary working dog], so we tried it and this time we said, 
‘Let’s go ahead and try two dogs this time.’”

As military working dogs, Astra and Marky worked with 
their handlers to provide safety and security by sweeping 
nearly 110,000 vehicles and facilities at Shaw as well as 
overseas during their combined 11 deployments.

Countless hours of training alongside 20th SFS airmen 
helped hone their skills, while strengthening bonds with 
their teammates as they memorized maneuvers and tac-
tics.

Air Force Tech. Sgt. Gary Magnelli, kennel master for 
the 20th SFS, reflected on this relationship as he watched 
them take their final ride before retirement.

“To see their final ride in person kind of choked me up 
a little bit,” he said. “I’ve known these dogs for quite a 
while, but to actually send them off that way was good.”

HUMAN-CANINE CONNECTION
The bond between the dogs and their human handlers 

continued to grow with each deployment Astra and Marky 
completed, supporting missions such as Operations En-
during Freedom, Iraqi Freedom, Inherent Resolve and 
Freedom’s Sentinel.

Military working dogs and their handlers are always 
busy doing what is needed, including supporting the pres-
ident and the vice president, Magnelli said.

Their experiences were apparent throughout the cer-
emony by the ribbons displayed on their vests.

One ribbon, worn by Marky, stood out from the others, 
representing the hardships he and his handler faced dur-
ing one deployment.

While conducting combat operations at an undisclosed 
location, Marky and his handler were injured by an ex-
plosion, said Air Force Staff Sgt. Eric Sweat, a military 
working dog handler with the 20th SFS.

Marky and his handler were each awarded a Purple 
Heart for their injuries, including Marky’s difficulty hear-
ing and seeing after suffering a traumatic brain injury.

“His dedication was unmatched as he later recovered 
and amassed 146 outside-the-wire missions and eliminat-
ed multiple explosive and weapon caches,” Sweat said.

With these types of difficulties behind them, Astra and 
Marky performed their final bite as military working dogs 
before being presented with bones and their retirement 

certificates.
“The part I liked the most was being able to take Astra 

home – being able to step up here and receive the leash 
from the commander and hearing the narrator say, ‘Mili-
tary working dog Astra, now pet, retired,’” said Air Force 
Staff Sgt. David Mussio, Astra’s new owner and a mili-

tary working dog trainer with the 20th SFS.
“No longer will she be known as military working dog,” 

he said. “She is retired. She gets the chance to really be a 
pet, [no longer hearing] the word ‘No,’ she gets to lay on 
the bed; she gets to lay on the couch. She gets to eat what 
she wants. She really gets to enjoy life now.”
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By Air Force Airman 1st Class 
Kathryn Reaves
20th Fighter Wing

Marky and Astra, 20th Security Forces Squadron military working dogs, perform their final bite during their retirement ceremony as Col. 
Daniel Lasica, 20th Fighter Wing commander, stands in a bite suit at Shaw Air Force Base, S.C., March 14. The dogs served a combined 21 
years, or approximately 90 percent of their expected life spans. 

PHOTO BY AIR FORCE AIRMAN 1ST CLASS KATHRYN R.C. REAVES

Military working dogs retire after dedicated service

FREE ADMISSION!

APRIL 7-8
9-5PM • 12-4PM

ENTERPRISE STATE
COMMUNITY COLLEGE

ON THE RUNNING TRACK

406-RTS

Coffee County Arts Alliance and Center Drugs & Home Health Present

ARTS
FESTIVAL
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FROM THE OL’
FISHIN’ HOLEWhen the fshermen come n we’re buyn’ the best, justfer you! What do ya gt wth these catches?Two homestyle vegges, choce of bread and sea saucesmake ’em just ’bout perfect!
Whitefish Dinner
Two generous whitefish fillets, tender n’ flaky, yore choice
of grilled or fried fer a mere 9.49
Gone Fishin’ Platter
Ya ain’t seen a platter piled up like this’n befo’e! Git a samplin’
of the best catches of the house . . . fried or grilled fish, sweet
clams, tender shrimp ‘n’ a krab cake. Shore is a treat at 10.99
Seafood Combo
Make yore own combo with yore pick of any two fer only 10.99• Fried or Grilled Whitefish• Calabash-Style Shrimp• 15-Piece Tail-On Shrimp• Fried Catfish (Bone-in)• Clams• Krab Cake
Catfish Platter
Kiss my grits if this ain’t the purtiest platter of whole, bone-
in catfish you ever laid a fork to!

3 Piece Dinner: 12.99
2 Piece Dinner: 10.99
30 Piece Tail-On Shrimp
Thirty golden morsels of tender shrimp jest beggin’ to be
et! Ya don’t disapp’int them and they sho’ won’t disapp’int
you. Git em at the golden price of 9.89
Calabash Shrimp
Dee-lishus, tender, bite-sized shrimp fried golden brown
Calabash-style. Yores fer only 9.49
PoFolks Clam Fry
A heap o’ hot and crispy clams, three-quarters of a pound in
all, priced at 9.49 Half-pound at 8 49
Krab Cake Dinner
Sweet krab meat seasoned and pattied inta two cakes 7.99

’LONG SIDE
Two Breadsticks: 1 . 1 9
Hushpuppies: 12 fer 1 .99
Served with tartar sauce

Biskets or Cornbread:
Two: 1 . 1 9 One: .59

LUNCH SPECIALS
Served 11 a–3 p, Monday thru SaturdayServed wth a smle, plus yore choce of two homestylevegges and choce of breadstck, cornbread,hushpuppes or fresh-baked bsket.
Grandma’s Fried Chicken
Honey, this here fried chicken is finer than frog’s hair
on Friday. It’s tender an’ moist an’ juicy as all git out. Set
yoreself down to two pieces of our outstandin’ chicken fer
the equally outstandin’ price of 6.49(Add 1.00 per specfed breast.)
Golden Fried Shrimp
Yore shrimp boat has come in! Git 15 of these purty little
morsels, served with cocktail sauce fer 7.49
Pork Chop Yore Way
Make yore belly happier’n a moth in a mitten! Have a meaty
chop cooked yore way: fried, grilled or barbee-cued fer 7.99
Kuntry-Fried Steak
Gooder ’n grits an’ just as tasty at lunch as at suppertime.
Topped with our rich creamy gravy fer 6.99
Po Plate
We’ll stack four of yore favorite veggies onna plate n’ add
yore choice of breadstick, cornbread, hushpuppies or a fresh-
baked bisket fer 5.99
Whitefish
Let yore server know as to how ya like it: fried or grilled.
A super catch fer 7.49
Chicken Tenders
You’ll want to stick to this ’un like white on rice! Breaded
chicken breast tenders fer 7.49
Chicken Livers or Gizzards
These’ll git yore own gizzard a thumpin’, sho’ nuff. Have a heapin’
helpin' of the dee-lishus morsels of yore choice fer 6.49
Liver n’ Onions
Our tender grilled beef Southern specialty fer only 6.99
Chicken n’ Dumplins
So purty they could make a hound dog smile, an’ only 5.99

SAMWICHESGreat fer lunch or any tme of the day. Served wthyore choce of one homestyle vegge. Add cheese fer jestwo quarters. Add bacon fer a buck an’ a half.
Our Famous Kuntry-Fried Steak Samwich
It’s a doozey! Kuntry-fried steak with lettuce, t’maters and
our dressin’ on a fresh bun. Best samwich in town, and only
6.99
Grilled Sausage Samwich
Big ‘ol smoked sausage (split in half fer extra flavor) grilled
an’ stuffed into a toasted bun with some tast-ee samwich
sauce, lettuce an’ t’maters fer only 6.49
Whitefish Fee-Lay Samwich
It’s a gonna make ya as wild as a junebug on a string!
Mild flaky whitefish fee-lay topped with cheese, lettuce
an’ tartar sauce, caught on a fresh bun.
Have it yore way grilled or fried fer 6.99
Doc McCoy’s Chicken Samwich
Doc’s pick of the litter! Boneless chicken breast breaded n’
fried or grilled plain an’ simple, laid out onna bun with
lettuce, t’maters and mayo. Git the real thang fer 6.99
Half-Pound PoChuck Burger
Git yoreself some downrite good eatin’ when ya order this
half-pound of USDA chuck steak, specially seasoned an’
stacked with lettuce, t’maters and mayo on a big big bun fer
7.99
The Whistlestop Burger
A big ole 1/2lb of U.S. Chuck Steak, Fried Green T’maters,
Lettuce, Bacon, & Pepperjack Cheese fer 8.99
Regular Hamburger
1/3lb topped off with lettuce, t’maters and mayo fer 6.79

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

DEESERTSSo dee-lshus, you’ll be smln’ lke a blly goat n abrar patch.
Cobbler of the Day
Chock-full of fruit with a top and bottom crust so flaky it
makes Grandma proud and Mom jealous. Served with ’niller
ice cream fer 3.99
Mississippi Mud Pie
More excitin’ than snuff and not nearly so dusty! Rich fudge
chocolate pie over a flaky crust topped with ’niller ice
cream fer 3.99
Strawberry Shortcake
Purty as a speckled pup an’ just as sweet! Our ol’ fashioned
shortcake is burstin’ with berries and just as full of old-timey
goodness fer 3.99
Hot Fudge Ice Cream Cake
Naughty and nice! Two slices of devil’s food chocolate cake
with an angelic slab of ’niller ice cream ’tween. Topped with
hot fudge, whipped cream an a cherry fer 3.99
Po Sundae
We put a big ol’ scoop of ’niller ice cream in a coffee mug an
top it off with chocolate sauce, whipped cream an a cherry
fer 2.49

“The Whole Shebang” Salad
We give this one the works, and that’s sayin’ sumthin’!
We load kuntry-fried steak, fried chicken an’ Calabash-
style shrimp onto a big bed of fresh lettuce with
croutons, t’maters, onions, carrots, cheese, hard-boiled
egg wedges an’ a breadstick. An’ all fer only 8.99
Yore Choice Salad
Ya gotta pick ’n choose with this one: we’ll top a big bed
of lettuce with croutons, t’maters, onions, carrots, cheese,
hard-boiled egg wedges, a breadstick and yore choice
of Kuntry-Fried Steak, Calabash Shrimp, Fried or Grilled
Chicken Breast fer 7.99
Garden Patch Salad
Crispy lettuce tossed with t’maters, carrots, onions and
croutons sized to suit yore appetite fer only 3.49
BLT Salad
Crispy lettuce tossed with t’maters, bacon bits, croutons
and eggs. Served up with saltine soda crackers fer 4.99

Salad Dressins’
Homer’s Favorite Buttermilk Dressin’
Raspberry Vinaigrette • Bleu Cheese
Thousand Island • Honey-Mustard

Fried Green T’maters
You’ll be smilin’ wider than a bullfrog when ya get yore
hands on a plate of the tastiest t’maters around! Served
with Homer’s Favorite Buttermilk Dressin’ fer dip’n. Ya
can afford to dip oft’n fer 4.99
Fried Pickles
A big ol’ basket of dill pickle chips coated with our
special batter an’ fried to perfection. Served with
Homer’s Favorite Buttermilk Dressin’ fer dip’n. Crunchy
an’ dee-lishus fer only 4.99
Fried Mushrooms
These here are screamin’ to be dipped in some Homer’s
Dressin’. Breaded up an’ fried to perfection, just the way
ya got a hankerin’ fer. A real deal at 4.99
Onion Rangs
A big ol’ basket of battered an’ fried fun. Try ’n toss ’em
onto a straw afore ya eat ’em if ya can hold out that
long. A mouth-waterin’ deal at 4 .99
Hushpuppies
They’ll hush you right up! We’ll give ya 12 of these
puppies with tartar sauce to dip ‘em in fer only 1 .99
Fried Cheese Stix
Crispy, crunchy outside, ooey, gooey inside. Served with
marinara sauce fer dip’n. Eight stix fer a measly 5.99
Chicken Livers or Gizzards
Take yore pick! Dee-lishus breaded morsels of kuntry
goodness fer only 4 .49
Breadsticks
Freshly baked melt in yore mouth goodness! When ya
know ya just can’t eat one an’ fer only 2.99

GITTIN’ STARTED

GARDEN FRESH

PO FORKSThese belly-flln’ specals wll leave ya plum satsfedwthout emptyn’ yore pockets. Served wth yore choceof breadstck, cornbread, hushpuppes or a fresh-baked bsket.
Po Plate
Choose four of yore favorite veggies an’ we’ll serve ’em up
to ya fer 6.49
Red Beans n’ Rice
Have a big ol’ bowl of this made-from-scratch Southern
specialty. If ya find a bit of ham, just hush up ’bout it, else
yer server might charge ya more’n the goin’ price of 3.99
Turnip Greens
A bowl of greens seasoned an’ cooked up fer genuine
kuntry flavor fer 3.99
Chicken n’ Dumplins
Tender chunks of chicken plum full of flavor cooked up
with some of the best strip dumplins ya ever stuck in yore
mouth fer 4.99

Blue Ribbon Fried Chicken
One bite of this crispy, moist chicken and you’ll be shoutin’
hallelujah! We’re fillin’ up yore plate with a breast, thigh,
leg and wang. Served at the great price of 8.99

Two-Piece Chicken Dinner priced at: 7.49(Add 1.00 for specfed breast)
Nekkid Chicken Breast (Boneless)
If yer thinkin’ healthy we’ll simply grill this tender chicken
breast an’ serve it nekked or dressed up with barbee-que
sauce. If yer cravin’ down-home, we can give it a coat of
breadin’ and throw it in the fryer. Grab it at the choice
price of 8.99
Chicken Tender Dinner
We heard company’s comin’ so we rolled these fresh
chicken tenders in our special seasoned breadin’ an’ fried
’em up special fer ya! Served up with honey mustard or
barbee-que sauce fer darn good dippin’ at the golden
price of 9.89
Chicken Livers or Gizzards
Sometimes ya just get a hankerin’ fer these crispy critters.
We dust ’em up with seasoned breadin’ an’ serve ’em hot
from the fryer. Perfectly priced at 7.49
Chicken n’ Dumplins
We saved the best fer last! Take yore fork to a big ol’
bowl of satisfyin’ dumplins ladled up with chunks of slow
cooked chicken. Comfort priced cheap at 7.99

GRANDMA’S
CHICKEN DINNERS
We got the best recpes from Grandma’s recpe boxand we’re offern’ y’all some plan ‘ol good eatn’!Each and every one comes wth yore pck of twohomestyle vegges, an’ choce of warm breadstck,yeller cornbread, hushpuppes or a bsket just poppedout of th’ oven.

PO FORKSThese belly-flln’ specals wll leave ya plum satsfedwthout emptyn’ yore pockets. Served wth yore choceof breadstck, cornbread, hushpuppes or a fresh-baked bsket.
Po Plate
Choose four of yore favorite veggies an’ we’ll serve ’em up
to ya fer 6.49
Red Beans n’ Rice
Have a big ol’ bowl of this made-from-scratch Southern
specialty. If ya find a bit of ham, just hush up ’bout it, else
yer server might charge ya more’n the goin’ price of 3.99
Turnip Greens
A bowl of greens seasoned an’ cooked up fer genuine
kuntry flavor fer 3.99
Chicken n’ Dumplins
Tender chunks of chicken plum full of flavor cooked up
with some of the best strip dumplins ya ever stuck in yore
mouth fer 4.99

EATIN’ HIGH
ON TH’ HAWG!
Ths here’s homestyle cookn’ lke t otta be. We shoreare proud ta serve ya our best! These fne dnners comewth yore pck of two homestyle vegges, an’ choce ofwarm breadstck, yeller cornbread, hushpuppes or absket just popped rght out of th’ oven.
Our Famous Kuntry-Fried Steak Dinner
Nuthin’s more “kuntry” than our kuntry-fried steak! Folks
who know good cookin’ keep comin’ back fer this’n: two
slabs of tender beef steak rolled ’round in our special
breadin’ and fried up golden. Served with plenty of rich
creamy gravy. Pure goodness at 9.49
Not that hongry? Dig into a one-piece dinner fer 7.99
Pork Chop Dinner
Folks, it jest don’ get any better’n this! Two center-cut
6-ounce chops from the finest hawgs this side of the Big
Muddy. Served with our rich creamy gravy. Subscribe ta
how ya want ’em cooked: Fried, Grilled, or Barbee-cued.
Eat hearty, now, fer just 10.99
One- Chop Dinner: 8.99
Beef Tips n’ Rice
The most mouth-waterin’ savory beef tips n’ gravy ya ever
sunk yer dentures into! Served over some fluffy white rice
that’ll make ya think ya jest died n’ went ta heaven! 10.99
Grilled Beef Liver n’ Onions
Enjoy a tender half-pound of this Southern specialty fer 7.99
Kuntry Cookin’ Combo
Choose yore own two differnt’ favorites fer 9.49• Kuntry-Fried Steak• Fried Chicken Livers or Gizzards• 2-Piece Fried Chicken(If ya wanna be sure ta get a breast add 1.00)• Fried or Grilled Pork Chop
9oz New York Strip Steak
Yore just lickin’ yore lips thinkin’ how good our fresh
Certified Angus Beef is goin’ ta taste! Grilled ta yore likin’
an seasoned with our secret blend of spices. Mouth waterin’
dee-lishusness fer only 1 4.99
Smoked Sausage Dinner
Our famous smoked grilled sausage is shore ta whet yore
appetite. Served with a center cut slice of onion, special bean
relish, and a big ol’ bowl of tast-ee beans ‘n’ rice or two
homestyle veggies. Down-home goodness fer only 6.99
Ground Chuck Steak
A half-pound of USDA chuck steak, carefully seasoned,
smothered with grilled onions and creamy brown gravy,
only 8.99

PoFolks …Hearty, Homestyle Cooking… 650 Boll Weevl Crcle • Enterprse • 393-8889
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CATERING MENU

BISCUITS B THE DOZEN

FIXIN'S

DRINKS

CHOOSE FROM:

DIRTY RICE TM  MASHED POTATOES & GRAVY
CAJUN PINTOS TM  GREEN BEANS
COLE SLAW  MAC ’N CHEESE

Plai
Bo-Berry Biscuits®

Ciamo Biscuits
Sausage Biscuits
Steak or Coutry Ham Biscuits
Caju or Souther Filet Biscuits

FAMOUS
FRIED CHICKEN
Dark/White Mix
Dark (legs & thighs)
White (breasts & wigs)
Breasts Oly
Chicke Supremes
Homestyle Teders

20pc
$24.99
$19.99
$32.99
$46.99
$19.99
$19.99

50pc
$59.99
$45.99
$75.99
$109.99
$49.99
$49.99

100pc
$117.99
$89.99
$149.99
$199.99
$95.99
$95.99

$6.99
$9.99
$9.99
$15.99
$22.99
$32.99

Legedary Tea
(Sweet or Usweet)

Lemoade

$2.99 per ½ gallo

$2.99 per ½ gallo

®®

SERVES 12-15 $14.99 EACH

Caju Filet
Caju Filet Club
Souther Filet
Souther Filet Club
Grilled Chicke
Grilled Chicke Club
Pulled Pork BBQ

Caju Filet Biscuit

Souther Filet Biscuit

Steak Biscuit

Coutry Ham Biscuit

Sausage Biscuit

Baco, Egg & Cheese Biscuit

Sausage & Egg Biscuit

Coutry Ham & Egg Biscuit

Smoked Sausage Biscuit

Cheddar Bo Biscuit

Egg & Cheese Biscuit

Gravy Biscuit

$5.69

$5.69

$4.69

$4.69

$3.79

$4.89

$4.59

$4.89

$4.29

$3.99

$3.79

$4.39

$3.59

$3.59

$2.59

$2.59

$1.79

$2.79

$2.59

$2.89

$2.29

$1.99

$1.79

$2.29

COMBO BISCUIT

COMBO BISCUIT

FAMOUS BREAKFAST

SERVED WITH BISCUIT, FIXIN’ & KID’S DRINK

INCLUDES
BISCUIT
& 1 FIXIN’

INCLUDES
BISCUIT

& 2 FIXIN’S

2pc. (leg & thigh)

2pc. (breast & wig)

3pc. (leg & thigh)

1 Breast
2 Breast
3 Wig
4pc. (breast, wig, leg, thigh)

$4.49
$5.69
$5.29
$4.69
$7.09
$5.39
$7.39

$5.59
$6.79
$6.39
$5.79
$8.19
$6.49
$8.29

FAMOUS CHICKEN

8pc. Mixed ad 4 Biscuits
12pc. Mixed ad 6 Biscuits
20pc. Mixed ad 10 Biscuits

$14.99
$21.99
$31.99

BOXES & FAMIL MEALS
BOXES INCLUDE CHICKEN & BISCUITS

8pc. Tailgate (serves 3-4)
with 4 biscuits, 2 picic fixi’s ad 1/2 gallo iced tea

12pc. Tailgate (serves 5-6)
with 6 biscuits, 3 picic fixi’s ad 1/2 gallo iced tea

20pc. Tailgate (serves 8-10)
with 10 biscuits, 4 picic fixi’s ad 1 gallo iced tea

Family Variety Meal
with 4pcs chicke, 8 Supremes or Teders, 4 biscuits, 2
picic fixi’s ad 1/2 gallo iced tea (feeds 4)

Family Variety Feast
with 8pcs chicke, 12 Supremes or Teders, 8 biscuits,
3 picic fixi’s ad 1/2 gallo iced tea (feeds 8)

$21.99

$29.99

$39.99

$24.99

$31.99

RICE BOWLS INCLUDE DIRT RICE, CAJUN
PINTOS & CHEESE

FIXIN’S AS FAMOUS AS OUR CHICKEN & BISCUITS

Dirty RiceTTM  Caju PitosTM  Cole Sla
Mac ‘ Cheese

Mashed Potatoes ‘ Gravy  Gree Beas
Idividual $1.89  Picic $3.79

SEASONED FRIES

Small $1.89  Medium $2.69  Large $3.79

4pc. Chicke SupremesTM Combo
Our origial whole breast tederloi strips

4pc. Homestyle TedersTM Combo
Our NEW mild breast tederloi strips

12pc SupremesTM or TedersTM Box
12pc SupremesTM or TedersTM Tailgate
Roasted Chicke Bites® Combo
Roasted Chicke Bites® (ala carte)

$6.79

$6.79

$16.99
$21.99
$6.59
$4.49

BONELESS CHICKEN

JambolayaTM Bowl
Chicke Rice Bowl

$5.59
$5.59

RICE BOWLS

2pc. (leg & thigh)
2pc. (breast & wig)
3 Wig

$3.29
$4.79
$3.99

3 SupremesTM or TedersTM

1 Breast
Roasted Chicke Bites®

$4.29
$3.69
$4.99

SNACKS

$6.19
$6.99
$6.19
$6.99
$6.49
$7.29
$5.99

$3.99
$4.89
$3.99
$4.89
$4.39
$5.19
$3.89

SANDWICHES

Small $1.49  Medium $1.79  Large $2.09
Simply Orage $2.19  Milk or Chocolate Milk $1.29

LEGENDAR ICED TEA

Small $1.49 * Medium $1.79  Large $2.09  1/2 Gallo $2.99

FRESH-BREWED PREMIUM BLEND COFFEE

Medium $1.39  Large $1.69

DRINKS

Bo-Berry Biscuit® $1.39 ea.  2 for $2.29  6 for $5.99

Ciamo Biscuit® $1.39 ea.  2 for $2.29  6 for $5.99

Sweet Potato Pie $1.39 each

Bo-tato Rouds® (Large Hash Brows)

Small $1.59 * Medium $2.19  Large $2.9

Large Grits $1.59

SWEET BISCUITS & SIDES

Grilled Chicke Salad
Chicke SupremesTM Salad
Homestyle TedersTMSalad
Roasted Chicke Bites Salad
Garde Salad

$6.39
$6.19
$6.19
$6.19
$4.59

FAMOUS FIXIN'S & FRIES

SALADS

cke Leg $4.49  Macaroi ‘ Cheese $4.49
2 Homestyle TedersTM $4.49

KIDS MEALS

crambled Eggs & Biscuit with
o-tato Rouds® or Grits

With Sausage or Baco
With Coutry Ham or Smoked Sausage
With Steak

$3.29

$3.89
$4.09
$4.29

BREAKFAST PLATTERS
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COMBOS INCLUDE 1 FIXIN’ & DRINK
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DOTHAN
 Two Locations 

2794 Ross Clark Circle
(next to Eye Center South)

Phone: 334-699-6828

1074 Ross Clark Circle
(close to SAMC)

Dothan, AL 36301

Phone: 334-479-0350

DALEVILLE

25 South Daleville Ave
(on Right as you drive towards Ft. Rucker)

Phone: 334-598-1181

ENTERPRISE

901 E. Lee Street
(Boll Weevil Circle & E. Lee St)

Phone: 334-475-3206

BOJANGLES’® BEGAN IN 1977 AS THE DREAM OF OPERATORS JACK FULK AND RICHARD THOMAS. THEY SAW AN OPPORTUNITYTO DEVELOP A QUICK-SERVICE RESTAURANT CHAIN BASED ON THREE ATTRIBUTES: A DISTINCTIVE FLAVOR PROFILE;WHOLESOME,HIGH-QUALITY PRODUCTS MADE FROM SCRATCH; AND A FUN, FESTIVE RESTAURANT DESIGN WITH FAST, FRIENDLY SERVICE.
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ANDALUSIA

ONGOING — The American Legion Post 80 has regu-
lar meetings the second Monday of the month, starting at 
6:30 p.m., at the Legion Hall. For more information, call 
222-7131 or visit www.andalusialegionpost80.org.

DALEVILLE

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

ONGOING — Daleville Chamber of Commerce meets 
the second Wednesday of each month at noon at the Cham-
ber of Commerce office in the Daleville Cultural and Con-
vention Center. For more information, call 598-6331.

DOTHAN

APRIL 6-7 — The Wiregrass Master Gardeners will 
host its 22nd Spring Plant Sale on from 9 a.m. to 5 p.m. 
April 6 and 8 a.m. to noon April 7.  The sale will be held in 
the master gardeners’ nursery at the Dothan Area Botani-
cal Gardens, 5130 Headland Avenue. There will be a wide 
selection of plants – last year featured over 5,000 plants 
for sale. The event will also include free planting tips from 
the master gardeners, and information on fire ant control, 
soil testing and gardening in general. Admission is free. 
For more information, call 334-714-2759.

APRIL 14 — The Wiregrass Museum of Art will host 
its free Slow Art Day from 10-11:30 a.m. The annual 
event is hosted by over 100 museums and arts organiza-
tions around the world with the mission of helping people 
discover the joy of looking at, making meaning of and 
loving art, according to organizers. Participants at WMA’s 
event will take in and make meaning of an incomplete ex-
hibition installation in the main gallery. Guests will have 
30-45 minutes of slow-looking and will be encouraged to 
join a discussion afterwards. For more information, call 
334-794-3871 or visit www.wiregrassmuseum.org. 

APRIL 17 — The Alzheimer’s Resource Center is host-
ing the 29th annual Alzheimer’s Conference at the Dothan 
Civic Center.  The hours for the conference are 8 a.m. to 
3 p.m. Registration begins at 7:30 a.m.  Both professional 
and family caregivers are invited to attend.  Registration 
fees for the conference are $75 with CEUs and $25 with-
out.  To pre-register, call 334-556-2205.  Registration will 
also be available at the door.

APRIL 19 — The Wiregrass Museum of Art will host 
its Art After Hours from 5:30-8 p.m. The event is free 

to members and $5 for non-members. WMA’s quarterly 
event will mark the opening of new spring exhibitions, 
namely the second of three Alabama bicentennial exhibi-
tions presented by WMA, Alabama Reckoner, featuring 
mixed media installation portraits” by Douglas Pierre 
Baulos representing 12 Alabama artists. Snacks will be 
provided and drinks will be available for purchase. For 
more information, call 334-794-3871 or visit www.wire-
grassmuseum.org. 

ENTERPRISE

APRIL 7 — The American Legion will host a military 
child celebration from 9:30 a.m. to 2 p.m. at its facility on 
701 East Lee Street.

APRIL 7-8 — The 44th annual Piney Woods Arts Fes-
tival takes place April 7 from 9 a.m. to 5 p.m. and April 
8 from noon to 4 p.m. on the running track of Enterprise 
State Community College. One of the oldest juried arts 
and crafts shows in the area, Piney Woods features origi-
nal art and crafts by approximately 100 artists, a children’s 
fun center, food and entertainment, according to organiz-
ers. Special events include a Civil War living display and 
the Weevil City Cruisers Car and Truck Show – Saturday 
only across campus from the arts festival. Admission is 
free. For information, call 334-406-2787 or visit www.
CoffeeCountyArtsAlliance.com.

APRIL 9, 16 — Beginning waltz dance lessons are be-
ing offered at the Hildreth Building, 202 N. Main St. from 
6:30-7:30 p.m. The cost is $3 per person per evening. For 
more information, call 393-4811. 

 

GENEVA

ONGOING — The Geneva County Relay for Life 
meets the last Tuesday of the month at 6 p.m. at the Citi-
zens Bank. For more information, call 248-4495.

MIDLAND CITY

ONGOING — Residents are invited to town hall meet-
ings on 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 — The Disabled American Veterans Wire-
grass Chapter 99 Veterans Assistance office is open Tues-
days and Wednesdays from 9-11:00 a.m. except on federal 
holidays. The office is located in the town hall.

ONGOING — Adult education classes are offered in 
Rm. 12 at New Brockton High School, 210 South Tyler 
St., Mondays 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.

OZARK

ONGOING — The Friends of Ozark holds a monthly 
meeting on the second Monday of every month at 6 p.m. 
at the Ozark-Dale County Library. For more information, 
send an email to jnbull@gmail.com, call 334-774-1127, 
send an email to mariel.l.clark@gmail.com, or call 334-
777-1156.

ONGOING — Every Wednesday, the Ozark-Dale 
County Public Library hosts free Wii Zumba from 5:30-
6:30 p.m. Teens and adults are invited. For more informa-
tion, call 774-5480.

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 at 7 p.m. 

ONGOING — The Samson City Council meets 
monthly the first and third Tuesdays at 5:30 p.m. at the 
Samson Community Center. 

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 with finger foods and refreshments. For 
more information, call Janet Motes at 808-8500.

WIREGRASS AREA

APRIL 7 — Charles Williams and True Faith will cel-
ebrate their first anniversary at 6 p.m. at Jackson Chapel 
at 395 County Road 107 in Abbeville. Everyone is invited 
to attend.

APRIL 12 — The U.S. Army Warrant Officers Associa-
tion Above the Best Silver Chapter will host its monthly 
meeting in Rms. 4 and 5 of Swartworth Hall, 5302 Outlaw 
Street, Fort Rucker. In addition to normal monthly meeting 
activity, officials are still working on plans for the 100th 
anniversary celebration of the U.S. Army Warrant Officer 
to occur in July. Lunch and refreshments will be served. 
For more details, call 703-665-7004 or visit https://www.
facebook.com/AboveTheBestSilverChapterUSAWOA/.

Wiregrass community calendar

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

Beyond Briefs
Pensacola JazzFest

The Pensacola JazzFest, now in its 35th 
year, is scheduled for April 7-8 at Seville 
Square in downtown Pensacola, Florida. 
The free festival celebrates America’s 
unique musical art form with talent from 
local jazz standouts to world-renowned 
acts. This year’s headliners include the 
Scott Wilson Quintet, Paula Atherton, Mi-
chael Pellera, Andy Martin, Patrick Frost, 
Gene Bertoncini and The 4 Korners, ac-
cording to organizers. There will also be 
food from local vendors, arts and crafts 
from regional artisans, and jazz-related 
merchandise.

For more information, visit http://jazz-
pensacola.com/jazzfest/

Furry Friend 5K
Panama City Beach, Florida, will host 

its Furry Friend 5K April 7 from 8-10 a.m. 
at Frank Brown Park, 16200 Panama City 
Beach Parkway. Price is $30 per person, 
but children 10 and younger run for free. 
Team prices are $120 for a team of five, 
and $200 for teams of six to 10. Pets are 
welcome to take part, as well. The pet 
friendly event helps to support The Hu-
mane Society’s ongoing mission of finding 
forever homes for homeless animals. All 

proceeds go directly to the Humane Soci-
ety of Bay County shelter. 

For more information, visit https://
adoptme.org/.

Tall Ships Pensacola
Visit Pensacola, in partnership with Tall 

Ships America, will present Tall Ships 
Pensacola April 12-15 at DeLuna Plaza 
on Palafox Pier. This is the first time Tall 
Ships America will bring its Tall Ship 
Challenge Series of Tall Ships races and 
port festivals to the Gulf of Mexico. Pen-
sacola is one of only three host ports, and 
the only Florida port, included in the Tall 
Ships® Gulf Coast series. The grand event 
will occupy three complete festival days, 
which will include onboard tours, sail 
away ventures, VIP viewing parties and 
events, private ship receptions, entertain-
ment, food and vending booths. 

Multiple ticket options are available. 
For more information, visit https://www.
visitpensacola.com/tall-ships/.

‘Three on a String’
The Brundidge Historical Society will 

present “Three on a String” in concert 
April 13 at 6:30 p.m. at the We Piddle 
Around Theater in Brundidge. Tickets 
are $25 and will include the pre-show, the 
award-winning trio of four and a barbecue 
supper. Tickets are available by calling 

334-344-9427 or 334-344-0639 or 670-
6302. The “trio” of Jerry Ryan, Bobby 
Horton, Brad Ryan and Andy Meginniss 
put on a variety show with music, stories 
and antics, according to organizers. 

Funky Fun Run
The Autism Society of Alabama will 

host its Funky Fun Run April 14 from 8-10 
a.m. at Faulkner University in Montgom-
ery to help increase awareness of autism. 
The Funky Fun Run, previously called the 
Walk for Autism, is the single-most pow-
erful fundraising event in April that uni-
fies thousands of participants statewide 
in support of the mission and projects of 
the Autism Society, according to society 
officials. Autism is the fastest growing 
developmental disability in the U.S., and 
affects as many as 50,000 people in Ala-
bama. While it will still be the same event, 
featuring a walk and 5K run, officials en-
courage participants to dress funky – think 
retro wear: bright colors, tie dye and bell 
bottoms.

Costs are $30 walk and $35 for the 5K 
– includes a T-shirt. For more information, 
call 205-383-1673 or visit www.funkyfun-
run.com.

Native American Family Day
The Montgomery Museum of Fine Arts 

will host its free Native American Fam-

ily Day event April 14 from 1-4 p.m. The 
Poarch Band of Creek Indians will share 
many different aspects of their heritage in 
fun and interactive ways for all ages, ac-
cording to organizers. There will be dance 
performances, tribal drumming and arti-
sans demonstrating their skills. Other fea-
tures will include hands-on basket weav-
ing, medallion making and clay molding 
– all in the Poarch Creek tradition.

For more information, call 334-240-
4333 or visit mmfa.org/events/native-
american-family-day-2018/.

Zoo’s Earth Day Safari 
The Montgomery Zoo’s Earth Day Sa-

fari is scheduled for April 17 from 9 a.m. 
to 2 p.m. Designed with school groups in 
mind, the event is a fun and educational 
field trip for students, according to orga-
nizers. People will be able to participate 
in an endangered species scavenger hunt, 
play Earth Day trivia games, see live ani-
mal presentations, and enjoy specialized 
keeper talks at various animal exhibits. 
Zoo admission is $15 for those 13 and 
older, $11 for ages 3-12 and 2 years and 
younger are admitted for free.

School groups must register in advance. 
For more information, call 334-240-4900 
or visit 

www.montgomeryzoo.com/announce-
ments/earth-day-safari.

People can observe the Blue Angels, the 
U.S. Navy Flight Demonstration Squadron, 
practice most Tuesdays and Wednesdays 
between March and November at the 
National Naval Aviation Museum viewing 
area in Pensacola, Florida. Practices typically 
begin at 11:30 a.m. and last about an hour. 
The outside viewing area for the Blue Angels 
practice is located on the museum flight 
line north of the museum. Signs are posted 
to direct visitors to viewing and parking 
locations, including limited parking for 
handicapped visitors. 

Open bleacher seating is available for 1,000 

people. Chair service is provided at each 
practice session –chairs are available for a fee 
of $3 per chair good for that day’s practice 
session. Concessions and merchandise are 
also available, and there is a 100-percent ID 
check for all visitors 16 years old and over 
to access the museum flight line. Backpacks, 
daypacks, luggage and similar items are not 
allowed on the flight line. Small purses, bags 
containing medications, and diaper bags are 
allowed, but are subject to search by Naval 
Air Station Pensacola Security personnel. 

Cancellations due to weather or maintenance 
are made at the team’s discretion and may not 
be made until the morning of the practice.

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

Naval Aviation Museum
Press Release

Public invited to Blue Angels practice
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ALWAYS SUPPORT YOUR FELLOW SOLDIER. 
REMEMBER ACE – ASK, CARE AND ESCORT.
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PIZZA • CALZONES • PASTA
WRAPS • SANDWICHES • SALADS
KID’S MENU • DESSERT • WINES

BEER • APPETIZERS

Appetizers
SPICY CHICKEN WINGS 7.75
Zesty Chicke wigs pieces served with
blue cheese dressig
MOZZARELLA STICKS 6.75
Breaded, lightly seasoed mozzarella pieces
served with mariara

SPINACH & ARTICHOKE DIP 8.25

CHICKEN FINGERS 7.25
Breaded chicke strips served with
blue cheese dressig
FRENCH FRIES 5.00
ONION RINGS 6.75wraps - 8.95

All Wraps are Made with
Mediterraea Flatbread

ROASTED CHICKEN - Chicke, oio, feta &
mozzarella cheese with pesto sauce

GRILLED CHICKEN CAESAR - Chicke,
romaie lettuce, parmesa & mozzarella cheese
with caesar dressig
SPINACH & ARTICHOKE - Spiach, artichoke
hearts, sauteed oio, diced tomato, fresh
mushroom, ad feta & mozzarella cheese

MEATBALL - Homemade meatballs &
mozzarella cheese with tomato sauce

SHRIMP - Mozzarella cheese, shrimp with
spiach & artichoke dip

ROMA SPECIAL - Pepperoi, salami, ham,
black olive & oio with mozzarella cheese
CALIFORNIA - Ham, turkey, avocado, tomato,
feta, mozzarella cheese ad rach dressigSalads

Choice of dressig: Caesar, Regular Italia, Creamy Italia,
Raspberry Walut Viaigrette, Rach,

Blue Cheese, Hoey Mustard, Balsamic Viaigrette,
Yasuo Feta Cheese Viaigrette

ITALIAN SALAD sm. 4.50 lg. 8.95
Romaie lettuce, tomato, red oio, black olive,
pepperoi, gree pepper, mushroom, & mozzarella
CAESAR SALAD sm. 4.50 lg. 8.45
Romaie lettuce, croutos & parmesa cheese
with caesar dressig
GREEK SALAD sm. 4.50 lg. 8.95
Romaie lettuce, tomato, oio, feta,
greek olives & pepperocii pepper

GRILLED CHICKEN SALAD lg. 9.95
Romaie lettuce, mushroom, tomato, black
olives ad red oios, topped with chicke &
slice of garlic bread
GRILLED CHICKEN CAESAR SALAD lg. 9.95
Grilled chicke, served o top of our caesar
salad with a slice of garlic breadGourmet Calzones - 10.75

CHICKEN - Chicke & mozzarella with
mariara sauce
SHRIMP -Shrimp, spiach & artichoke dip ad
mozzarella cheese with garlic sauce
MEATBALL - Homemade meatballs &
mozzarella cheese with mariara
CHICKEN SUPREME - Chicke, spiach &
artichoke dip ad mozzarella cheese with garlic
sauce

Pasta - Small 7.99 - Large 10.99
All pasta dishes are made to order ad served with

garlic cheese bread. Fettuccie, agel hair, or
pee pasta may be substituted.

CLASSIC LASAGNA - Layers of pasta, groud
beef & our ow mixture of cheese, smothered
i our ow mariara

CHICKEN PASTA - Chicke, feta cheese,
artichoke, tomato, oio & mushroom with
agel hair pasta with garlic butter sauce

SPAGHETTI & MEATBALLS - The classic served
with agel hair pasta, homemade meatballs &
mariara sauce

CAJUN CHICKEN ALFREDO - Chicke,
Jalapeños, red oio & pee pasta with
alfredo sauce

SHRIMP PASTA - Shrimp & agel hair pasta
with alfredo sauce
FETTUCCINE ALFREDO - Chicke, fettuccie
pasta with alfredo sauce
CHICKEN PARMESAN - Fried chicke ad
parmesa with agel hair pasta i our ow
mariara sauce & mozzarella cheese
CRAWFISH PASTA - Crawfish ad pee pasta
with crawfish sauce
EGGPLANT PARMESAN - Baked eggplat ad
parmesa with agel hair pasta, mariara sauce
ad mozzarella cheese

Gourmet Pizza
Small (10”) 10.75 - Large (14”) 15.95

GARLIC CHICKEN - Chicke, roasted garlic,
red oio & tomato with garlic sauce
MEAT LOVER’S - Pepperoi, Italia sausage,
groud beef, ham, salami & baco with tomato
sauce
COMBO - Pepperoi, Italia sausage, groud
beef, oio, mushroom, gree pepper & black
olive with tomato sauce
SPINACH & ARTICHOKE - Spiach, artichoke,
mushroom, oio, tomato & feta cheese with
garlic sauce
ORLEANS SHRIMP - Shrimp, red oio,
roasted garlic, & tomato with garlic sauce
BBQ CHICKEN - Chicke, sliced tomato, red
oio & gree peppers with tagy BBQ sauce
PESTO CHICKEN - Chicke, artichoke &
tomato with pesto sauce
VEGETARIAN - Mushroom, black & gree
olive, tomato, gree pepper & oio with
tomato sauce
HAWAIIAN - Pieapple, gree pepper & ham
with tomato sauce
EGGPLANT - Slice of eggplat, tomato, red
oio, mushroom & mozzarella cheese with
garlic sauce

6” MINI PIZZA (up to 3 toppings) - 6.00

Custom Pizzas & Calzones
Small (10”) Large (14”) Calzoe

Plain Cheese 6.95 9.25 7.25

Each Topping .75 1.50 .75

Premium Topping 1.50 3.00 2.00

STANDARD TOPPINGS
Pepperoi, Italia Sausage, Groud Beef,

Black Olive, Red Oio, White Oio, Ham,
Feta Cheese, Mushroom, Gree Pepper,

Baaa Peppers, Tomato, Spiach, Baco, Salami,
Artichoke, Jalapeò Pepper, Fresh Garlic,

Roasted Garlic, Extra Cheese

PREMIUM TOPPINGS
Shrimp, Chicke, Pieapple

Beverages - 1.99
Iced Tea, Coke, Diet Coke, Sprite, Root Beer

Lemoade, Dr Pepper, Coffee

Sandwiches - 7.99
All sadwiches are served o homemade bread

*Dressed with lettuce, tomatoes
& mayoaise. (Optioal)

*TURKEY - Turkey & mozzarella cheese
*ROMA SPECIAL - Pepperoi, ham, salami,
black olive, oio & mozzarella cheese
*HAM & CHEESE - Ham & mozzarella cheese
*ROAST BEEF - Roast beef ad mozzarella
cheese
PIZZA SUB - Pepperoi, oio, mushroom,
gree pepper, mozzarella cheese & tomato
sauce
MEATBALL - Homemade meatballs with
mozzarella cheese & mariara sauce
SPINACH & ARTICHOKE - Spiach, artichoke,
mushroom, oio, tomato, feta & mozzarella
cheese with garlic sauce
CHICKEN PARMESAN - Chicke, mozzarella
cheese & parmesa cheese with mariara sauce
CHICKEN CAESAR - Chicke, romaie lettuce,
caesar dressig topped with mozzarella cheese
& parmesa cheese
VEGETARIAN - Mushroom, oio, gree
pepper, tomato, black & gree olive &
mozzarella cheese with tomato sauce.
PESTO CHICKEN - Chicke, artichoke, tomato
& mozzarella cheese with pesto sauce
AVOCADO - Tomato, avocado, feta ad
mozzarella cheese
ROASTED EGGPLANT - Slice of eggplat,
tomato, red oio, mushroom ad mozzarella
cheese with garlic sauceDesserts
NEW YORK STYLE CHEESECAKE 2.99
BLUEBERRY COBBLER WHITE CHOCOLATE
CHEESECAKE 4.99
POMEGRANATE PARFAIT CHEESECAKE 4.99Kids Menu

(12 years old and under please)
CHICKEN FINGERS & FRENCH FRIES 4.50
SPAGHETTI & MEATBALLS 4.50
6” MINI PIZZA (up to 3 toppings) 6.00

cafe roma

WE HAVE CATERING!
CALL FOR INFORMATION!

101 S. Main St. Enterprise

598-2700
HOURS:

Mo - Thu: 10AM - 9PM

Fri: 10AM - 10PM

Sat: 11AM - 10PM

Su: 11AM - 3PM

STARTERS
Sautéed Gator… Alligator tail dusted in flour
then pan sautéed with mushrooms, onions, peppers,
tomatoes and Cajun spices. 16.99

Sushi Grade Tuna … Yellow fin tuna, grilled
blackened or blackened coconut glazed. 15.99
(We recommend this one cooked medium rare or less. We
can always cook it more if preferred)

Bang-Bang Shrimp … Tangy fried popcorn
shrimp tossed with a spicy & sweet pepper sauce.
11.99 Bang-Bang Chicken … Just like the
shrimp except its chicken tenders.

Fresh Mozzarella and Tomatoes …
Drizzled with balsamic vinegar & olive oil then sprinkled
with herbs. 9.99

Coastal Crab Cake … Lump Blue crab mixed
with peppers, onion & spices then pan braised. 15.99

Mussels … Sautéed with marinara or white wine &
garlic sauce. 15.99

Frogz Legz … Farm raised frog legs, lightly dusted
with seasoned flour then deep fried, served on a bed of
chopped romaine with a roasted red pepper aioli with
fresh lemon. 11.99

Artichoke Dip … Artichoke hearts, oven
roasted in our special blends of cheeses and spices,
served with fresh fried tortilla chips. 7.99

Fried Oysters … Breaded oysters fried and
served with cocktail sauce. 7.99

Cheese Curds … Fried Wisconsin cheese curds
served with remoulade sauce. 8.99

Please note that you are always welcome to request

substitutions on any menu item… simply ask your server.

GIFT CARDS AVAILABLE

ask your server for details

20% gratuity added to groups of 8 or more

SALADS
House Salad … Romaine blend with mango,
pineapple, red onion and, strawberry or tomato,
depending on seasonal availability, topped with honey
and crushed macadamia nuts and our house vinaigrette
dressing …with entrée 3.50 …as a side 4.50
…large plate as entrée 7.99

Green Salad … Romaine blend with tomato,
onion, cheese and croutons …with entrée 2.99

… as a side 3. 99 …large plate as
entrée 5.99

Caesar Salad … Romaine lettuce and croutons
dressed with parmesan cheese and Caesar dressing …
with entrée 2.99 … as a side 3.99 …large
plate as entrée …5.99for an additional charge, add to any entrée salad…

PASTAS
Shrimp Penne … Tender shrimp sautéed in olive
oil, garlic, peppers, onions, mushrooms, & tomatoes
tossed with penne pasta. 22.99

Spicy Shrimp & Sausage … Cajun sausage,
tiger shrimp, peppers, onions, garlic & spices with
marinara & penne pasta (this dish is very spicy; however,

we can make it a little less so upon request). 21.99

Chicken Parmesan … Southern Italian dish
made with a deep-fried sliced chicken, layered with
mozzarella and marinara sauce, then baked. 17.99Eggplant Parmesan … 16.99

Penne … Tossed in pesto and basil… with shrimp
18.99 with Cajun chicken 19.99

Mussels … Served over linguini with choice of
marinara 16.99... or white wine & garlic sauce. 14.99

Veggie … Sautéed assorted veggies and garlic,
tossed with choice of... marinara 18.99, or olive oil
15.99 ... served over spinach fettuccine.

SEAFOOD
Sushi Grade Tuna … Grilled, blackened, or
blackened coconut glazed, served with veggie & wasabi
mashed. 22.99

Cajun Seafood Pasta … A Cajun crawfish
cream sauce with sautéed shrimp, scallops, green
onion, fresh parsley, and cilantro, tossed with spinach
fettuccine and garnished with fresh tomatoes. 28.99

Mahi Mahi … Grilled then topped with… Frogz
special pepper and mango salsa. 22.99 …Crawfish
Julie sauce. 25.99 Served over rice pilaf with fire
roasted corn and peppers.

Fish Face Tacos … Two soft tacos filled with
southwest seasoned grouper cheeks and citrus slaw.
Served with your choice of fries. 16.99 …add a taco
6.99

Coastal Catch … Seasoned and grilled, then
topped with Lump Blue Crab and a champagne lemon
cream sauce. Served with veggie & wasabi mashed.
22.99

Blackened Catch … Dredged in blacken spices,
then seared and topped with cilantro lime butter, served
with veggie & wasabi mashed. 19.99

Norwegian Salmon … Grilled then topped with
choice of mandarin orange rum sauce, teriyaki sauce,
bourbon glaze, or blackened, served with veggie &
wasabi mashed. 19.99

Beurre Blanc Scallops … Sea scallops, pan
sautéed with a champagne lemon cream sauce then
topped with scallions, served with veggie & wasabi
mashed. 22.99

Blackened Coconut Scallops … Sea
scallops lightly blackened and glazed with coconut
nectar, served with veggie & wasabi mashed. 22.99

SEAFOOD (CONT’D)

Coastal Crab Cakes … Lump Blue Crab
blended with peppers, onions & spices, then pan
braised and served with veggie & wasabi mashed. Two
cake dinner 31.99 One cake dinner 21.99

Fried Shrimp … Hearty helping of shrimp dusted
in flour then deep fried and served with sweet potato
fries (regular fries available upon request). 15.99

Popcorn Shrimp … Dusted in seasoned flour
then deep fried and served with sweet potato fries
(regular fries available upon request). 13.99

Shrimp & Grits … Hearty helping of shrimp
served on spicy seasoned & cheesy grits, topped with
bourbon red-eye gravy. 14.99

Fried Oysters … Breaded oysters fried and
served with sweet potato fries (regular fries available on
request). 14.99

STEAKS
Sterling Silver Filet … Fresh 8-10oz center cut
beef tenderloin, seasoned & grilled to perfection, served
with veggie and your choice of potatoes. 35.99

Sterling Silver Rib-Eye … Fresh 14-16oz cut
that has the highest degree of marbling, seasoned &
grilled to perfection, served with veggie and your choice
of potatoes. 32.99

Top your steak with a black & bleu cheese
reduction or sautéed mushrooms & onions for 2.99

or Gournay Cheese for 3.99

CHICKEN
Kyle’s Kickin Chicken … Citrus marinated
breast, pan sautéed with mushrooms, artichokes, and
onions, topped with a light cream sauce, served with
veggie & wasabi mashed. 17.99

Teriyaki or Bourbon Glazed … Citrus
marinated breast, grilled and glazed, and served with
veggie & wasabi mashed. 15.99

Citrus Grilled … Citrus marinated breast, grilled,
served with veggie & wasabi mashed. 14.99

GATOR
Sautéed Gator … Farm raised alligator tail,
dusted in Frogz special seasoned flour, then pan
sautéed with mushrooms, onions, peppers, tomatoes,
and Cajun spices, served with veggie & wasabi
mashed. 31.99

Add to any entrée… a side of shrimp 8.99,

a side of scallops 13.99

TADPOLES MENU
Popcorn shrimp with fries 9.99

Penne pasta with cheese 4.99

Chicken tenders with fries 7.99

Cicken Waffle Bites with fries 7.99

DESSERTS
Chocolate Hazelnut Crème Brûlée 7.99

Chocolate Key Lime Pie with orange whipped
cream 7.99

Special desserts offered seasonally …ask your server

BEVERAGES
Coke, Diet Coke, Sprite, Dr. Pepper,

Root Beer, Iced Tea 2.75

Tropical Iced Tea 3.25

Coffee, regular and decaf 3.00

Espresso 3.75

Tazo Herbal Hot Teas 3.00

SIDES
Add or substitute as desired

Regular fries add 1.99

Sweet potato fries add 2.99

New potatoes add 1.99

Wasabi mashed add 1.99

Vegetable medley add 1.99

Fire roasted corn add 1.99

Twice baked sub 1.99 add
2.99

Rice pilaf sub 1.99 add 2.99

Cheesy grits sub 1.99 add
2.99

FrogzRestaurant

(334) 894-0033
www.frogzrestaurant.com

Hwy 84 W, just 4.5 miles from Boll Weevil Circle to New Brockton,
turn right on 122, we’ll be on the right 4/10th of a mile

Hours: Wednesday - Saturday
open at 5:00pm

RESTAURANT:

711 E. McKinnon
New Brockton, AL

- Fred & LaWanda Grill, Owners

-PRICES SUBJECT TO CHANGE DUE TO MARKET.-

Salmon - 16.99
Tuna - 15.99
Crab Cake - 13.99
Scallops - 13.99

Red Fish - 12.99
Shrimp - 8.99
Chicken - 7.99
Popcorn Shrimp - 6.99
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Fried Pickles 5.99Basket of had-breaded pickle chips deep fried to agolde brow & served with our very ow chipotledressig.Nacho Grade 8.99To�ti��� �h�p� �ov�� �� o�� homm�� q��ob����o, m�t� j��k & �h���� �h� b���,�h���� �tt��, f��h p��o � ����o, j���pño����� & �o�� ���m w�th yo�� �ho�� of ��o��� bfor shredded chicke.Chicke Flautas 7.99Dp f��� flo�� to�ti���� �t�ff� w�th �h�,�h��k�, �f��� b��� & j���pño�.Chip & Dip Trio 8.99A�� of yo�� f�vo��t� �� o�. S����, q��o b����o &�����mo� ��v� w�th f��h to�ti��� �h�p�.Jumbo Fried Cheese 7.99Had-cut, breaded i-house & lightly friedmozz����� �h� �ti�k� ��v� w�th w��m m�������.Smoki’ Wigs 8.791 �b �ho�� of � �p��y b�ff��o w��� ���� o� �h�pot�BBQ sauce.Texas Sausage 7.99A ½ �b ���k of o�� ������ j���pño ��f��� ������served with Texas toast, pickles & BBQ sauce. A truesouthwest origial.Loaded Queso Blaco 7.99O�� ���my, wh�t �h� ��p w�th � h��t ofj���p�o�, �p��y bf & p��o � ����o, ��v� w�thw��m to�ti��� �h�p�.Without beef 6.99Southwester Shrimp* 7.99½ �b of o�� f��� �h��mp to��� ��a spicy southwest sauce.Big “A” Oio Rigs 7.49Homm�� & f��� to � �o��� b�ow�.Texas Toothpicks 7.49Th�� �t��p� of o��o�� & m��� j���pño� �o�t� w�th �z�ty b�tt� & �p f���.Chips & Salsa 4.99M�� ����y f�om ����t�h.

All our of salads are made fresh to order& served with your choice of homemade salsaor dressing.Salad Dressings Include:Our homemade Chipotle Bacon Ranch, SalsaVinaigrette, Ranch, Honey Mustard, 1000 Island,Bleu Cheese, Vinegar & Oil, ItalianT����ti���l B�g “A” S�l��* 10.49F��h m�x� ���� topp� w�th �h���� �h�,���� tom�to�, �� o��o� �����, ��� & ��o�to��with your choice of grilled chicke, fried chicke,�t�k o� ������ �h��mp.Add grilled salmo for 11.49Southwester Cobb Salad 10.99E�joy o�� h��ko�y ������ �h��k�, homm�� �o��& black bea salsa, shredded cheese, baco &homm�� p��o � ����o o� � b� of m�x� ����.Big “A” Caesar Salad* 10.49Rom��� �tt��, p��m��� �h� & ��o�to��with your choice of grilled chicke, fried chicke,�t�k o� ������ �h��mp.Add grilled salmo for 11.49Taco Salad* 10.99F��h m�x� ���� w�th yo�� �ho�� of �h��-ded chicke or groud beef topped with shred-�� �h�, p��o � ����o, �o�� ���m, to�ti����t��p� & �����mo� ��v� �� � to�ti��� bow�.Blackeed Sirloi Salad* 10.99C���p �om��� �tt��, to��� w�th o�� ���myCaesar dressig & topped with teder strips ofb���k�� ����o��, tom�to� & ����p b��o�.Fiesta Salad* 10.99F��h ���� topp� w�th o�� homm�� �o��& b���k b�� �����, p��o � ����o & f��h to�ti����t��p�. S�v� w�th yo�� �ho�� of ������ �h��mp,steak, or grilled chicke.

A sizzling skillet of sautéed onions & peppers servedwith flour tortillas, charro beans & rice, lettuce, cheese,pico de gallo, sour cream & guacamole.Chicke 14.49 / Shrimp* 16.99Steak* 16.99 / Combo*16.99

Served with your choice of onehomemade side and a house salad.*Excludes Southwest Chcken Pasta.
F��e� C�tf�sh*
13.29C���py �t��p� of f��m ����� ��tf��h.
Grilled Salmo*
14.59H��ko�y ������ h���-��t ���mo� ��v� o� � b�of Sata Fe rice.
Shrimp*
16.991 �b of f��� o� ������ �h��mpMake it Southwest Shrimp for .99

Southwest Grilled Tilapia*
14.59O�� w��-���o�� & ������ ti��p�� fi��t� topp�w�th q��o b����o, �o�� & b���k b�� ����� &topp� w�th to�ti��� �t��p�.
Southwest Chicke Pasta
12.99Pee pasta tossed i our three cheese Alfredo���� th� topp� w�th f��h tom�to�, ���o��o��, p��m��� �h� & ������ �h��k�.Sub Shrimp for 13.99
Chicke Sata Fe
12.29A m�����t� h��ko�y ������ �h��k� b���t�moth�� w�th ���t� o��o��, m��h�oom�,b��o�, Mo�t�y j��k �h� & ���zz�� w�thho�y m��t���.
Fried Chicke Teders
11.99

Served with a side of homemade fries.Add a hose salad for 1.99Grilled Chicke Sadwich 8.99Hickory grilled chicke served o a toasted butopp� w�th Mo�t�y j��k �h�.Wester Philly 9.99S���� �t�k ���té� w�th o��o�� & m��h�oom� th��moth�� w�th �h�. S�v� o� � ho��� �o��.Sata Fe Club 8.99H�m, t��ky, b��o�, �tt��, tom�to & �h� o�Texas toast. Served with chipotle baco rach.Ribeye Steak Sadwich* 11.49Grilled to order & served o a hoagie roll with allth t��mm����.Southwest Shrimp Po’boy* 10.49½ �b of o�� f��� �h��mp to��� �� � �p��y �o�th-w�t ���� w�th ��� th t��mm����.

real  fresh  fun

Starters Fresh Salads

Sizzlin’ Fajitas

Our ½ lb steak burgers are ground in-house daily &served with crisp lettuce, fresh tomatoes, pickles& onions. Served with our homemade chipotlemayonnaise & a side of fries.Add a house salad to any one of our burgers for 199
C��ti�� Bu�ge�* 8.99H��ko�y ������ w�th ��� th t��mm����.
Cheesy Burger* 9.49Topp� w�th Ch���� & Mo�t�y j��k �h�.Add baco for oly .99
The Origial “Death Burger”* 10.29Topp� w�th q��o b����o, o��o��, f��h j���pño�& cheddar cheese.
Big “A” Burger* 11.99Basted with chipotle BBQ sauce & topped withcheddar cheese, 2 strips of baco & our hadbreaded oio rigs.
M�. G���time Bu�ge�* 10.99Colt Ford’s very ow ½ lb burger basted with�h�pot� BBQ ���� & �t��k� h��h w�th �mok�b��o�, �h���� �h�, f��� j���pño� & o��o��.

Steak Burgers

Lunch Express

Baked Potato • Sweet Potato • Charro Beans & RiceCinnamon Apples • Steamed Broccoli • Cole SlawGreen Beans • Mashed Potatoes & GravySanta Fe Rice • Santa Fe Taters • Whole Kernel CornSeasoned Fries • Steamed Vegetables
Premium Sides: Sweet Fries .99 and Onion Rings .99(Load your Potato or Fries .99 Extra)

Homemade Sides

The Cowboy Combo 17.99One link of our signature Texas Sausage, a hickorygrilled marinated chicken breast & a portion ofour fall-off-the-bone ribs all basted in our zestyhomemade chipotle glaze. our choice of onehomemade side & a salad.
Wago Full* 29.99Steak, Ribs & Chicken for 2, piled high on a sizzlin’ fajitaskillet over a bed of sautéed onions & mushrooms.our choice of 2 homemade sides & 2 house salads.

Combo Platters

Hickory Grilled Steaks

Moday - Friday 11-3Served with your choice of one homemade side.Add a house salad or cup of soup to any lunch for 199*Excludes quesadlla & Choose TwoChoose Two 7.29Build your own lunch by selecting two of thefollowing: baked potato, sweet potato, ½ club, cupof soup, side salad.Smothered Chopped Sirloi* 7.99G�o��� bf p�tty �moth�� w�th o��o��,m��h�oom� & ���vy.Quesadillas 7.99A flo�� to�ti��� fi��� w�th f��h p��o � ����o, �h�& your choice of shredded chicke or groud beef.The Duke’s Chicke Fried Steak 9.99Lightly fried & covered with your choice of white orbrow gravy.Lucheo Sirloi* 9.99S��t� F’� mo�t pop���� 6 oz �t�k, fl�m� ������w�th o�� bo�� ���o����� & ���� to p�f�tio�.C��ti�� Bu�ge�* 7.99H��ko�y ������ w�th ��� th t��mm����.Add Baco for .99 | Add Cheese for .99Southwest Tilapia* 7.99O� w��-���o�� & ������ ti��p�� fi��t topp�w�th q��o b����o, �o�� & b���k b�� ����� &topp� w�th to�ti��� �t��p�.Shrimp* 9.99½ �b of f��� o� ������ �h��mpFried Chicke Teders 7.99C���py, h���-b����, wh�t m�t �h��k� t���� w�thyo�� �ho�� of ho�y m��t��� o� �h�pot� BBQ ����.Grilled Chicke Sadwich 7.99Hickory grilled chicke served o a toasted butopp� w�th Mo�t�y j��k �h�.C��sp� C�tf�sh* 7.99C���py �t��p� of f��m ����� ��tf��h fi��t�.

Ch�cke� T��till� S�upSata Fe ChiliLoaded Potato SoupCup 3.29 | Bowl 4.99

Soups

Served with your choice of onehomemade side & a house salad.Chipotle Glazed Chops 13.99Two 6 oz ��t�-��t po�k �hop� fi���h� w�th ����ht Ch�pot� G��z.
F�ll Off The B��e R�bsSlow cooked overight & basted with ourhomm�� �h�pot� BBQ ����.½ Slab 13.99 Full Slab 18.99

Hickory Smok’d
Ribs & Chops

Santa Fe Favorites

Western Sandwiches

Jr. Deputy Meals

Only 6.99**

* Hamburgers, steaks & seafood are cooked to order. Consuming Raw or Undercooked Meats,Poultry, Seafood, Shellfish or Eggs may increase your risk of foodborne illness.| TQ4-2016
** kids meal certificates and other offers are notredeemable toward Junior Deputy meals. Drik ot icluded.

Cold Red Ceter RareW��m R� C�t� Medium RareHot Pik Ceter MediumW��m B�ow� C�t�with touch of pik Medium WellHot brow cooked throughout Well Done

Sata Fe Echiladas 10.49Your choice of three groud beef or shredded�h��k� fi��� �o�� to�ti���� topp� w�th o�� �p��y����h�o ���� & m�t� �h�. S�v� w�th o��Sata Fe rice & charro beas.Quesadillas 9.49A flo�� to�ti��� fi��� w�th f��h p��o � ����o, �h�& your choice of shredded chicke, groud beef,�h��mp o� v����.South of the Border Burrito 9.99A flo�� to�ti��� �t�ff� w�th ���, �h���o b��� &your choice of groud beef or shredded chicke.Topped with our spicy rachero sauce & shredded�h�. G�����h� w�th �h���� �tt��, p��o �����o, �o�� ���m & �����mo�.T�c�s - ��� ��v� w�th yo�� �ho�� of flo�� o��o�� to�ti����.• (3) G��u�� Beef �� Sh�e��e� Ch�cke� - se�ve�with fresh cilatro & diced white oios 9.99
• (3) Ste�k* - se�ve� w�th f�esh c�l��t�� & ��ce�white oios 11.99
• (3) F�sh �� Sh��mp - se�ve� w�th c�lesl�w, c��� &black bea salsa & a zesty rach dressig 9.99

Southwest Favorites

334-308-20046011 B�ll Weev�l C��cleEterprisewww.s��t�fec�ttlec�.c�m

We se�ve g�e�t t�sti�g,high quality food i afu atmosphere at adecet price!

YA HERD?YA HERD?

NEW

NEW

NEW

NEW

Our Certified USDA steaks are aged & hand-cutby our in-house butcher. Served withone homemade side & a house salad.

Bubba’s Sirloi*A�� & ���o�� to p�f�tio�6oz - 10.99 | 9oz - 12.99 | 12oz - 15.99
14 oz New York Strip* 19.99A geerous cut of a “Cowboy’s Favorite”.
Good Ol’ Ribeye*W�� m��b��, j���y & fl�vo�f��.12 oz - 17.49 | 16 oz - 20.49
F��k-Te��e� F�let*Ceter cut tederloi.6 oz - 18.49 | 8 oz - 21.49
18 oz T-B��e* 21.99A f��� fl�vo�� �t��p o� o� ��� & � fo�k t��� fi�to the other.
Steak Tips* 12.49Teder cuts of steak with oios & peppers toppedw�th m�t� �h�.
9 oz Sirloi & Shrimp ComboO�� f�mo�� 9 oz ����o�� p���� w�th½ �b of f��� o� ������ �h��mp. 17.99Make it Southwest Shrimp for .99
Smothered Chopped Sirloi*10 oz ��o��� bf p�tty �moth��w�th ���té� o��o��, m��h�oom�& brow gravy 11.79

Toppers &
Steak Add On’sF��h G����� B�tt� .99J��k D�����® Ly��hb��� G��zo� Ch�pot� G��z .99Grilled Chicke 3.00½ �b G����� o� F��� Sh��mp 5.99S��té� o��o�� & m��h�oom� 1.99

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

Top 10% in the nation for patient safety

Southeast Alabama Medical Center employees and

medical staff thank Fort Rucker for its commitment

to the security of our community and our country.

We extend our appreciation to the soldiers and

military families for their personal sacrifices.

1108 ROSS CLARK CIRCLE DOTHAN, AL 36301 334-793-8111 SAMC.ORG
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When it comes to recreation on the golf 
course, fans of the sport don’t have to travel 
far to find some of the best fairways and 
greens in the area.

The Silver Wings Golf Course boasts a 
27-hole championship facility with some 
of the most challenging courses, and with 
more holes to play, golfers get more bang 
for their buck, said Stan Tanna, SWGC 
business manager.

“Most places in the area only offer 18 
holes and we offer 27 holes, so we’re able 
to accommodate a larger traffic of golfers, 
especially during the weekends,” said Tan-
na. “Unless there is a big tournament go-
ing on, we’re normally never in a situation 
where we have to turn people away.”

The course boasts three 9-hole courses – 
Red, White and Blue – each with their own 
challenges. The fairways are lined with 
trees throughout the course and change in 
elevation to provide that extra challenge.

The prices for membership at SWGC are 
very competitive to other courses, said Tan-
na, and vary depending on rank and affili-
ation with Fort Rucker. But affiliation with 
the post isn’t necessary to play – the course 
is open to the public.

Prices for annual membership are: $528 
for ranks E1-E6, youth golfers and Gold 
Star spouses; $852 for ranks E7-O3 and 
warrant officers; $858 for ranks O4 and 
above, government employees, veterans 
and contractors; and $924 for the general 
public. Family rates are also available.

Membership benefits include unlimited 
green fees, advanced tee times, discounts 
on merchandise in the pro shop, members-
only tournaments, discounted tournament 
fees and more. The golf course also offers 
daily play, as well.

The facility also houses a fully stocked 
pro shop, Divots Restaurant and Grill, a 
banquet room and 300-yard lighted prac-
tice range.

For those who are just getting into the 
sport, SWGC offers classes with PGA pro-
fessional Ty Anderson. Golfers can join 
Anderson for Afternoons on the Range or 

Evenings on the Range, Saturdays from 1-2 
p.m. and Thursdays from 5-6 p.m., respec-
tively. Cost is $10 per session and must be 
paid at the pro shop before sessions begin.

Golfers who are more familiar with the 
game might be interested in joining the in-
tramural league, which begins April 17 and 
19. Leagues will be split in two leagues – 
Tuesday and Thursday – and teams will be 
evenly balanced between the two leagues, 
said Tanna. Deadline for sign up and entry 
fee is Tuesday. For more information, visit 
SWGC or call 255-0089.

The golf course also offers dozens of 
tournaments throughout the year. The next 
big tournament will be the Commanding 
General’s Golf Tournament April 28 at 9 
a.m. The format is a four-person scramble 
and the amount of teams eligibly to play is 
limited, so people should sign up early, said 
the business manager.

Cost for the tournament is $50 for 
members and $60 for non-members, 
and includes tournament course fees, 18 

holes of golf, range balls, carts and lunch. 
Prizes will be awarded for longest drive, 
closest to the pin, Top 3 teams and highest 

scoring team.
“For what you’re getting here, you really 

can’t beat it,” said Tanna.

FALLS CHURCH, Va. — A new 
shingles vaccine is rolling out across 
the Military Health System, and 
health care experts say it’s a game 
changer. 

The vaccine, Shingrix, is recom-
mended for healthy adults 50 and 
older to prevent shingles, a painful 
skin rash that can have debilitating 
long-term effects for older people.

“Who’s at risk for getting shingles? 
Anyone who’s had the chickenpox,” 
said retired Air Force Col. David 
Hrncir, an allergist-immunologist at 
Lackland Air Force Base in San An-
tonio.

According to medical literature, 
Hrncir said, “Anywhere from 90 to 
99 percent of people now over the 
age of 40 had chickenpox, before 
there was a chickenpox vaccine. 
About one-third will get shingles at 
some point in their lives, if they’re 
not protected.”

An earlier shingles vaccine was in-
troduced in 2006, said Hrncir, who’s 
also director of the Defense Health 
Agency Immunization Healthcare 
Branch Regional Vaccine Safety 
Hub. But that vaccine was for people 
60 and older when it first came out, 
and only about 70 percent effective 
in offering full protection against the 
virus.

“People who had the old vaccine 
will benefit from getting the new 
one,” Hrncir said. “Also, shingles 
can recur. So even if you’ve already 
had shingles, get the new vaccine.”

The Centers for Disease Control 
and Prevention offers recommenda-
tions about those who should not get 
the new vaccine at https://www.cdc.
gov/vaccines/vpd/shingles/public/
shingrix/index.html.

A virus called varicella zoster 
causes shingles. It’s the same virus 
that causes chickenpox. After chick-

enpox clears, the virus stays dormant 
in the body. Health care experts don’t 
know why, but the virus may erupt 
many years later as shingles.

Shingles usually develops as a 
stripe across one side of the body 
or face, according to the Centers for 
Disease Control and Prevention. Peo-
ple may feel pain, itching or tingling 
in the area where the rash occurs a 
few days before it actually appears, 
the CDC said. Other symptoms may 
include fever, headaches and chills.

A few days after the rash appears, 
it turns into fluid-filled blisters, Hrn-
cir said. They usually scab over after 
a week or 10 days, and then the scabs 
clear up a couple of weeks after that, 
he said.

But the pain may persist even after 
the rash clears. Some people develop 
postherpetic neuralgia, or PHN, Hrn-
cir said.

“The older you are when you get 
shingles, the more likely it is you’ll 
develop PHN and have longer-lasting 
and severe pain,” Hrncir said. “And 
it’s pain that’s not easily treated. So 
you’re left with this constant pain 
that can significantly affect quality 
of life.”

Soon-Ja Boyette of Stafford, Vir-
ginia, understands that all too well. 
More than five months after getting 
shingles, the 75-year-old Army wid-
ow still experiences shooting pain 
from underneath her left breast to the 
top of her backbone, the path of her 
shingles rash.

“I’m getting better,” said Boyette, 
who goes to Fort Belvoir Community 
Hospital in Virginia. “The pain isn’t 
nearly as bad as it used to be. Every 
day, I’m praying, praying, praying 
that it’s finished.”

Hrncir said the new vaccine is 
a two-dose series, with the second 
dose administered anywhere from 
two to six months after the first. A 
majority of patients have reported 
side effects for two or three days af-
ter vaccination, he said. They include 
headaches, fatigue, and nausea. The 
CDC recommends patients talk with 
their providers about possible side 
effects.

“Frankly, if that’s the extent of it, 
I’m willing to go through it and get 
the vaccine, so I can avoid shingles 
later on,” said John Acton, a retired 
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HEALTH, NUTRITION FAIR
Fort Rucker CYS hosts its annual Health 
and Nutrition Fair today from 2:30-4:30 p.m. 

See Briefs on Page D3

Advice for healthy older adults: 
Get the new shingles vaccine
Military Health Systems
Communications Office

SEE ADVICE, PAGE D3

By Nathan Pfau
Army Flier Staff Writer

RED, WHITE, BLUE

Madison Opfer, LPGA professional, lines up her putt as her teammates, Richard Hutson and Armand Millette, retired military participants, look on during the 2017 
SWGC Pro-Am tournament last year.

PHOTOS BY NATHAN PFAU

Navy Petty Officer 3rd Class Luis Echevarria draws up the new vaccine for shingles at 
Naval Hospital Jacksonville, Florida. Shingrix is recommended for healthy adults 50 and 
older even if they’ve already had shingles or received the previous shingles vaccine. 

PHOTO BY NAVY PETTY OFFICER 1ST CLASS JACOB SIPPEL

FALLS CHURCH, Va. — People with health cov-
erage with TRICARE can choose from a variety of 
plans that provide them options in where and how 
they seek medical and dental services. 

Two major health programs include TRICARE 
Prime and TRICARE Select. Both require enroll-
ment and each offer the quality care those who serve 
the country deserve. 

The following is a look at the available plans, so 
people can choose the program or programs that are 
best for them and their family members. 

TRICARE PRIME
TRICARE Prime is a managed care option and 

a health maintenance organization-like program. It 
generally features the use of military hospitals and 
clinics, and reduces out-of-pocket costs for autho-
rized care provided outside military hospitals and 
clinics by TRICARE network providers. TRICARE 
Prime is mandatory for active duty service members 
and is an option for their family members and certain 
TRICARE-eligible beneficiaries located in prime 
service areas in the U.S.

In geographical areas where TRICARE Prime is 
not offered, TRICARE Prime Remote for active-
duty family members may be available as an enroll-
ment option for eligible active duty family members. 
In overseas locations, TRICARE Overseas Pro-
gram Prime and TOP Prime Remote are available to 
ADSMs and their command-sponsored family mem-
bers.

The U.S. Family Health Plan is an additional TRI-
CARE Prime option available through networks of 
community-based, not-for-profit health care systems 

Agency compares 
TRICARE Prime, 
Select options
TRICARE.mil
Staff Report

SEE TRICARE, PAGE D3

TRICARE GRAPHIC

Silver Wings Golf Course sports 3 9-hole courses, many challenges

Silver Wings Golf Course offers all the amenities of a professional course on post.
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in six areas of the U.S. To enroll in USFHP, 
people must live in one of the designated 
service areas.

Under a TRICARE Prime option, peo-
ple’s health care is managed by an assigned 
primary care manager and provided by a 
military or civilian network provider. Non-
active-duty enrolled beneficiaries will se-
lect or be assigned a PCM. 

TRICARE Prime PCMs may be:
At a military hospital or clinic;• 
A civilian TRICARE network provider • 

within a PSA; and
A primary care provider in the USFHP, • 
depending on a person’s location and 
sponsor status.

Whether people receive care in the civil-
ian sector or at a military hospital or clinic 
will depend on their location and the ca-
pacity at nearby military facilities.

TRICARE SELECT
On Jan. 1, TRICARE Select replaced 

TRICARE Standard and TRICARE Ex-
tra. TRICARE Select is a self-managed, 
preferred-provider option for eligible ben-

eficiaries (except ADSMs and TRICARE 
For Life beneficiaries) not enrolled in TRI-
CARE Prime. 

TRICARE Select allows people to choose 
their own TRICARE-authorized provider 
and manage their own health care.

Beneficiaries may receive enhanced 
TRICARE Select benefits from any 
TRICARE-authorized provider without 
a referral. Enrollees will have lower out-
of-pocket costs if care is provided by a 
TRICARE-authorized network provider. 
Some services require prior authorization. 

People can also receive certain services 

from non-network, TRICARE-authorized 
providers, but they will pay higher cost 
sharing amounts for out-of-network care. 
TRICARE won’t reimburse people for 
care received from non-authorized, non-
network providers.

Under a TRICARE Select option, people 
pay a fixed fee for care for most services 
from a TRICARE network provider in-
stead of paying a percentage of the allow-
able charge. As mentioned above, using a 
non-network, TRICARE-authorized pro-
vider results in both a higher deductible 
and out-of-pocket costs. 
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334-393-5505
705 GLOVER AVE.
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Continued from Page D1

Advice

Fort RUcker Sports Briefs
Health and Nutrition Fair

The Fort Rucker Child and Youth Services Sports 
and Fitness Program will host its annual Health and 
Nutrition Fair for CYS members today from 2:30-4:30 
p.m. at the youth football fields. The fair includes sight 
and hearing screenings, blood pressure checks, height 
and weight measurements, a registered dietician on 
hand to give out information, physical therapy infor-
mation, dental clinic information, preventive medicine 
information, 4-H Club information, nutrition informa-
tion and more, including games, music and healthy 
snacks. 

For more information, call 255-0395 or 255-2257.

Ribbon Run
The Ribbon Run 2-Mile Fun Run is scheduled for Friday 

at 6 a.m. at Howze Field. This run will support domestic 
violence, Sexual Harassment/Assault Response and Preven-
tion, and child abuse awareness months. Entry is free as it is 
a physical training run and open to everyone. No registration 
is required

For more information, call 255-2296 or 255-3794.

Wounded Warrior Spring Hunt
Fort Rucker will host the Wounded Warrior Spring Hunt 

Friday-Sunday. Wounded Warriors from across the southeast 
will participate in the hunt free of charge through the sup-

port of sponsors assisting with lodging and food. Hunters are 
expected from Virginia, Florida, Alabama, Kentucky, Geor-
gia and Mississippi. The hunt is open to the general public. 
Guides to assist the wounded warriors are also welcomed.

All patrons wanting to hunt along with the wounded war-
riors must have a valid state hunting license, Fort Rucker 
hunting permit and a hunter education completion card. 
Hunters must also read Alabama and Fort Rucker regulations 
regarding authorized weapons and ammunition. Cost is $25. 
Prizes will be awarded for the biggest turkey, biggest coyote 
and most coyotes. 

For more information, call 255-4305 or visit http://
rucker.armymwr.com/us/rucker.

Coast Guard rear admiral. 
Acton said he’s planning to talk with his provider at 

Walter Reed National Military Medical Center in Bethes-
da, Maryland, about getting vaccinated, even though he 
had the original shingles vaccine several years ago.

“I’m aware of how challenging it can be to have shin-
gles,” Acton said. His parish priest had a disfiguring fa-
cial shingles rash, Acton said, and his mother had shingles 
when she was in her early 70s. “It was very difficult for her 
and very painful.”

Hrncir said Lackland began Shingrix vaccinations in 
February. Current availability at other military treatment 

facilities may vary because it’s a new vaccine, said Air 
Force Lt. Col. Heather Halvorson, deputy chief of the De-
fense Health Agency Immunization Health Care Branch. 
Patients should contact their local MTF to verify the vac-
cine is available, she said.

Learn more about TRICARE coverage of the shingles 
vaccine at https://tricare.mil/vaccines.

Continued from Page D1

TRICARE



DOTHAN
VOLKSWAGENEUROPEAN SUPERSTORE!

2730 Ross ClaRk CRCle • Dothan, al

334-726-6356
1-877-554-8896

Volkswagen

sm;)le
it’s

spring
Sales
Event

2016
SUBARU OUTBACK

Stock # PC1563

SPRING SPECIAL

$19,825

AUDI Q7
Stock # PC1573

SPRING SPECIAL

$27,949

2008
TOYOTA TACOMA

Stock # GF11032A

SPRING SPECIAL

$16,849

2012
CHEVROLET CAMARO LT

Stock # PC1584

SPRING SPECIAL

$14,995

2014
FORD F-250

SUPER DUTY KING RANCH
Stock # PC1583A

SPRING SPECIAL

$39,995

GMC ACADIA SLE-1
Stock # PC1575A

SPRING SPECIAL

$18,995

BMW X3 XDRIVE28I
Stock # PC1595

SPRING SPECIAL

$15,995

VOLVO V60
Stock # PC1565

SPRING SPECIAL

$32,780

SHOP ONLINE AT: DOTHANVW.COM

2018 Jetta

2018 Passat

2018 Atlas

2018 Tiguan
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