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Ralph’s 20th Birthday Party
Cancelled Due to Death

Ralph died this falll After over 19 years of
pampered bliss, he went on to the great
heat lamp in the sky. Ralph was our all-
white cat whom we lived with. The fish
bowl was his only source of water— and
the goldfish his only true companion. He
spent most of his time sleeping with his
paw over his eyes to shade himself from
the heat lamp above his bed that kept
him warm. His obituary reads below.

BLAIR, NE — Ralph the catHelis

catug died of old age early Friday morn

ing, October 2, 2008.

According to legend, Ralph was

born of Swedish/French noble ances
on March 25, 1989 to fatheBustavus
Adolphusand mothelAdeste Fidelesnd
was soon dubbe&ir Rufus A. Gufus

Rufus, a.k.a. Ralph, was raised by the
brothers Leonard of Omaha. Then, up
the arrival of an allergic step-mother,
Ralph was banished to the basement u tIt

a new domicile was negotiated.

And it came to pass that Amy &
Nathan let word of their interest in the
feline species fall from their lips. And
lo, a simple barter was arranged: a six-
pound fruit cake in exchange for th

above named.

The first week of this cohabitatio
was filled with drama when Ralp

the basement under the stairway looking
sad and in desperate need of help. After
the tasty skewer was gently extracted,
Ralph knew that he was in a loving, car-
ing home and soon completely took over
the home as his domain.

In an effort to stay warm (or to at-
tach attention with his cuteness), Ralph
would adjust himself under the office
desk lamp while rearranging the papers
and files that were in his way. This ne-
cessitated his own tanning bed style heat
lamp and pillow, where he spent the ma-
jority of his time.

He refused any water set out for
him in his cat bowl, preferring to jump to
the top of a Victrola cabinet to drink out
of the fish bowl, thus establishing an
eternal bond with a succession of gold-
fish.

Ralph had extraordinary talents. He
was able to calculate the exact center of
any room or pathway and lie upon the
spot.

He was a noted author of Haiku
poetry and edited a well-received cook-
book entitled,No Spice Please, We're
Swedish-both amazing accomplish-
ments for a cat.

Several years ago he became totally
deaf, but still had a nose for cheese, but-
Iryter ice cream and nacho flavored Dori-
tos® corn chips. In his last months, he
became thin and slow, but was still able
to jump up to the fish bowl for water and
go downstairs to his kitty box. On his
PMast night, it was evident that Ralph was
quite sick. He spent his last few hours in
he bedroom of his caretakers Amy &
Nathan.

Ralph was laid to rest later that
 morning in the fern bed by the garage. A
memorial marker is being planned.

—R.I.P. —

m Special Note: Many of you know that we
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chewed on barbeque skewers left overyere simply enamored with Ralph. He
from the previous night's shrimp dinngr brought us so much joy, entertainment,

and lodged one of the wooden sticks
his throat. He was found hiding deep

in companionship and happiness. We will
" miss him. Amy & Nathan
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VIRTUALLY FAIL-PROOF — This bread recipe is veragy to make,
even if you are apprehensive about working withsy.déis easy to stir
together with an electric mixer — no kneading nekedée flavors are
best when the bread is toasted. Makes two loaves

5 cups flour

2 packages dry yeast

1 tablespoon sugar

2 teaspoons salt

1/4 teaspoon baking soda
2 cups milk

1/2 cup water

cornmeal

Ty bowl, combine 3 cups of the flour, the yeasgar,
Y salt, and baking soda.

In a saucepan, heat the milk and water until h2 ( =
—130° F,) then pour them into the flour mixture.

~<..# Using the paddle attachment on an electric mixeaf b
4 until well combined. Stir in more flour, enough to
make a stiff batter.

Spoon the batter into two well-greased 8-inch Igg#”
pans sprinkled with cornmeal. Let rise, uncove_ 4
in a warm place for 45 minutes.

‘¢ = ¢ | Bake for 25 minutes (or until done) in an oven pre-
heated to 400°F. r—

Remove from pans immediately.

Serve toasted.
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There is one thing
that will never be
affected by the
economy — that is
the price tag hang-
ing off the side of %
Minnie Pearl's hat| .
— it will always [/

read "$1.98." '

Minnie Pearl's real name was Sarah Ophelia
Colley (1912 - 1996).

“A government big
enough to supply
everything you need
is big enough to
take everything you
have...The course
of history shows
that as a govern-
ment grows, liberty
decreases.”

“The length of a film
should be directly
related to the endur-
ance of the human
bladder.”

“Christmas is a time
when people of all
religions come to-
gether to worship
Jesus Christ.”

“Never let yourf
guests know you are |
unhappy with your
dish, because they =
will too question if it is
any good. Ifit's really
awful, just douse it | g
with  bourbon and
everything will be
okay. “




This coming April,
Amy & Nathan Wlll'ﬁ
celebrate their 20th | | ¢
wedding  anniver-§ &

sary. They ask you S
to join them in their |4
celebration by sub- G g
mitting a wedding
photo — preferably
of yourself or your
parents. Please
include your name
and wedding date.
Scanned copies in
either JPG or GIF |.f}
format are preferred. |
Or if you can mail a
photo, they will scan
it and return it to you. Use photocopies or newspa-
per prints only as last resort.

Anniversary Plcture Book

Inspired by You!

“Twenty years are worth celebrating,” Amy says,
“And there have been many wonderful friends and
family who have shared their lives with us over
those years,” Nathan continues. So as their way to
celebrate those years and those people, Amy & Na-
than are collecting wedding photos of their friends
and family to create a picture book and video show
with all the people who have inspired them over the
years.

Not on April Fool's Day!

When the discussions began regarding a wedding
date, Amy suggested, “Let's have the wedding in
the spring . . . like the first Saturday of April.” That
sounded good to Nathan, until the 1989 calendar
was brought out and they found that the first Satur-
day of April was also the first day of April. Nathan
objected with, “We're not getting married on April
Fool's Day — you're not going to get out of mar-
riage that easy.” So the following Saturday, April
8th, 1989, was selected.

Met at a Mental Institution!

When asked where they met, Amy & Nathan grin
and then race to be the first to blurt out their stan-
dard answer, “We met at a mental institution,” one
will say. And the other will follow with the quick re-
tort, “Can you guess who the patient was?” Of
course a comic routine such as that demands fur-
ther explanation and they both happily tell the story,
each taking a turn to finish each other's sentences.
They were both part of a volunteer group with the
Lutheran Church called Youth Service Corps and

worked together the
summer of 1983 at
N the Beatrice State
I,.-“Developmental
i | Center.  After the
] summer, they went
'%. their separate ways,
Amy to California to
enroll in California
Nanny College, and
Nathan to Dana
College in Blair.
After a few years, a
long distance ro-
mance ensued,
leading to a two and
a half year engage-
ment.

The Wedding

On April 8th, 1989, Amy
& Nathan were married
in Lawrence, Kansas at
her home church.
Amy’s mother made her
wedding dress and Na-
than wore the same suit
his dad was married in
35 years earlier.

Oh, How Time Flies!
Some marriages see
major ups and downs in
twenty years. It might be financial hardship, iliness,
major moves or career stress. It might be the joys of
raising a family, building a home, or emptying the
nest. For the most part, Amy & Nathan’s life has
been pretty calm and slowly progressive, punctu-
ated with memorable vacations, a comfortable
home, a garden, stable jobs and good health. The
most wonderful thing in their lives are their friends.
They hope you can once again share with them by
submitting your wedding picture for their anniver-
sary project.

Send your Picture Soon!

Please email or post your wedding picture by April
1, 2009 (yes, that's April Food's day). If you send
an original photo, it will be returned to you within a
week. Send to:

Amy Barlow & Nathan Kramer
1467 Adams Street | Blair, NE 68008

photos@NathanKramer.com
Questions? Call (402) 426-2828



Up a Lazy River
Leon Redbone Rounder Records

Leon Redbone is a singer and gui
ist specializing in interpretations of ea
20th-century music, including jazz al
blues standards and Tin Pan Alley cl
sics. He has released approximately
teen albums.

Some musicians are out there to k
traditional music alive. Redbone fans
embers of this small part of America
Redbone’s voice is like drinking bar
yard Bordeaux with a dry gin chaser.

We are One Released March 6, 2007
Kelly Sweet Razor and Tie Label

An adult-pop musician trained in clas
cal and jazz singing, Sweet's textu
voice romps over a surprising variety
adult-themed tunes ranging from ft
jazz-pop to playful ballads. She cou
Ella Fitzgerald and Nat King Cole
sources of inspiration.

This year’s Tidbits . . .

of the Barlow FamilyLive Nude Nativity will
be held Christmas Eve.

TheKramer Family will rendezvous in Scotts-
bluff, Nebraska, the weekend after Christmas.

Amy’s niece Zoe Barlow was married to Case

Ebben

Garden Highlights include a new Northern Req
Oak tree in the back garden and an awesome
“Jed Clampett” style tomato cage made of scr
lumber.

Scandinavian cuisinewas on the menu for Na-

vit, pickled herring, more aquavit, sorever-

postej(Danish liver paste), some aquavit, cure
ham, red cabbage, smoked salmon and a littlg
more aquavit.

Amy continues her 23-year career asmany
tafer a family with three boys, ages 6, 4, and 2
rlyyears.

r]q\lathan is employed by American Broadband

ﬁdeveloping web sitegor small businesses.
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Vacation trips included a weekend in Kansas

City, two nights in a Tuff shed and our annual
ctober retreat to the Lied Conference Cente

th?\lebraska City.
na.

n-We promisedelephant ear caladium bulbs to
someone, but now can’t remember who to.
Speak up before spring and we’ll get them to
you.

e

This year the annual scheduling of the rehearg

Smith and they now have a new baby girl nam

than’s 43rd Birthday dinner party. We had aglia-
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Great places
to EAT!
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Serves authentic Thai food featuring delicious
red curries and complex green curries. The md
popular dishes include Pad Thai, Northern
hjp Chicken and Coconut Chicken Soup.
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A wine bar with a superb wine selection, gre
food and outstanding personal service. Hq
you order a flight of wine which consists 9
three pours (tastes), centered around a wj
theme — such as: Bright Whites, Luscious Rq
Tour of France, Sparkling White, Californi
Cabs. The crab cakes are a MUST!
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The Midwest is the land of beef & pork, so ol
. exposure to fish and seafood is often limited
INthe “stick” form. Bonefish will provide you
with the best quality daily catch fish from a
over the world. Outstanding preparatio
Appropriate selection of wine. Moderate price
They are famous for the spicy Bang Bar
Shrimp starter. Bonefish has restaurants in
Des Moines, Kansas City, and Denver areas, §
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This was the 14th annu@ktoberfest. Chicken
& noodles on the menu this year.

S'Our Christmas tree this year is a Scotch Pine
€Qecorated with dozens of giant home-grown
Otockscombs with white & gold ribbon bows.
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OTICE: Gin & tonic time is afternoons be-

throughout the rest of the country.
" i J

Our Address

Amy Barlow & Nathan Kramer
1467 Adams Street

nt Blair, Nebraska 68008
asween 2:30 & 3:00. ... on Saturdays & Sun- (402) 426-2828
days . . ..when we're home . ... in the summer. www.NathanKramer.com

A new picture now hangs in our dinning room. It's a colored lithograph print of the famous painting by Grant Wood titled, “Dinner for
Threshers .” Grant Wood was born in lowa in 1897. He is best known for his paintings depicting the rural American Midwest, particu-
larly the painting American Gothic, an iconic image of the 20th century. Threshers depicts a group of men around a long table with a
red-checked cloth. Women are serving and cooking the noontime meal while a few other men are washing up. Wood paints the im-
age as if looking into a cut-away dollhouse showing the interior of the kitchen, dining room and the barn outside in one long pano-
ramic view. The original hangs in the San Francisco de Young Museum. A number of years ago, the painting was shown as part of a
Grant Wood exhibition at Omaha’s Joslyn Art Museum.



