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M a k e  y o u r  a d  p o p  w i t h  c o l o r !  C a l l  P e n n y  a t 
3 0 7 - 2 4 5 - 3 7 6 3  t o  m a k e  i t  h a p p e n !

Sponsored
by

Texas Trail Market
We All Are

3rd & Elm • Pine Bluffs, Wyo.   
307-245-3302

Police Blotter

Activities and calls for the Pine Bluffs Police Department during the week of
February18 through February 24  were as follows:

Ladies Night Out teaches scrapbooking

120 Main Street, Burns – 307-547-3535
5827 Yellowstone, Cheyenne – 307-632-7733

www.wyomingbank.bank

WYOMING BANK & TRUST

Quotes from the Wyoming Historical Society

“The Grand Teton National Park 
was established on

Febraury 26, 1929.”

On Display for February
Woodworking creations by Keith Shiery with Western 

Frontier Traders

Stop giving out your Social Security number to just anyone. Some 
businesses, such as banks, credit agencies and government agencies 

legitmately need your Social Security number for reporting purposes. 
But that’s about it. Ask yourself ‘If my doctor doesn’t need my SSN, why are 
they asking for it?’ Going to a new doctor? It is suggested you just leave the 

question blank on the new patient form.

4 citations issued for speeding in a school zone 
2 citations issued for expired vehicle registration  

1 citation for  for Driving with a Suspended Drivers License 
1 citation issued for no vehicle insurance 

11 warnings for speeding 
6 warning for failure to stop at sign. 
  We are at the  Town Hall Building, 

215 Main Street. 
 The above information is a matter 

of public record  and  arrest  records may 
be obtained from the Laramie Co. Courts. 

-Pine Bluffs Police Dept.

Address Verifi cation

Call the office closest to you to see if you qualify 
              
              Riverton     800-856-4398        
              Cheyenne   877-634-1005 
              Casper     877-634-1006 

Call the office closest to you to see if you qualify 
     
     Riverton     800-856-4398        
     Cheyenne   877-634-1005 
     Casper     877-634-1006 

Please help us Celebrate 
Bill & Mary Cushing’s 

50th Wedding Anniversary!  
In lieu of a party we are asking for a card 

shower. If you so desire, please send a card to :  
Bill & Mary Cushing   P.O. Box  686  

                                                                     Pine Bluff s Wyoming, 82082  
On behalf of Bill and Mary’s family, we would like to thank each one of you for 
your kindness, support, friendship and prayers during Bill’s battle with cancer.  

Many thanks and blessings to the wonderful town of Pine Bluff s.  
Sincerely, their son and daughter-in-law David and Laura Cushing, 

and daughter Laurie Cushing.  

Celebrating 50 Years!
Bill & Mary Cushing

shower. If you so desire, please send a card to :  

                                                                     Pine Bluff s Wyoming, 82082  

Celebrating 50 Years!

To learn more about our Responsible Energy Plan, 
visit www.tristate.coop

As a cooperative we are taking bold steps to change how 
your energy is produced. That means fewer emissions and 
50 percent of your electricity coming from renewable energy by 
2024. Because whatever the future holds, we’ll power it.

C a r d s  o f  T h a n k s
Many thanks to my families for my 90th birthday party. 
So many people, relatives & friends attended & it was 

wonderful & I enjoyed every minute. Thanks to all who 
came, also for lots of flowers, gifts & cards! But most 
of all my son & daughter & grandchildren. A special 

thanks to Matt for dinner, Cindy for the beautiful cake 
& all who helped. I love you all!    Nick Hockersmith

their writing. Indie And 
Hybrid publishers tend to 
adhere to the same qual-
ity standards as a traditional 
publishing house, but will 
often allow the writer to 
hold on to their own rights. 
These publishing houses 
will also expect the author to 
pick up some of the costs of 
publishing including paying 
for their own editors, their 
own formatting, and their 
own distribution. 

Independent and vanity 
presses are another form of 
publisher where the quality 
standards are either very lax 
or non-existent. In these type 
of publishing situations the 
author pays for all processes 
in the publishing timeline. 
From cover design, to edit-
ing, to promotional settings 
the author is responsible for 
all the costs of publishing 
hoping to recoup some of 
those costs in book sales. 

No matter where an author 
chooses to publish, he or she 
must be ready to face some 
constructive criticism about 
their work. Many writers 
fi nd themselves very at-
tached to their stories and as 
such, have a hard time when 
an editor critiques it. “Writ-
ing a book is a very personal 
thing. I had to realize that 
my editor wanted my book 
to be the best that it could 
be” Wynne stated. So for 
those of you out there who 
feel like they have a story to 
tell, fi nd a professional edi-
tor and be ready to face the 
critique.

Deb Wynne is currently in 
negotiations for fi lm rights 
for this fi rst book, and she 
has set up some activities in 
July to help spread the word 
for this installment. Wynne 
hopes that by the time she 
releases the second she will 
already have a following. 
Wynne’s book is available 
on Amazon, Kindle, and 
Nook, and is a good read 
for a cold Sunday afternoon. 
We here at the post wish 
Deb Wynne the best of luck 
and look forward to the next 
book. 

Wynne
Continued from page A1

By Victoria Smithey
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Above: Holly Bauer and Desi Johnson take instructions on scrapbooking.

Holly Bauer of the Burns 
Branch Library hosted 
another ladies night out 
last Thursday. Attendees 
were able to create their 
own mini scrapbooks out 
of card stock and velcro. 

While the book making 
was enjoyable, it’s always 
a treat to be able to spend 
grown up time with the 
other ladies. 

The next ladies night 
out will be on Thursday, 

March 12, at 5:30 p.m. 
Please make plans to at-
tend if you can. If you have 
any questions please feel 
free to call the ladies at the 
Burns Branch Library at 
307-547-2249

Grape Salad
Ingredients:
Green and red grapes
6 oz cream cheese softened
1/4 cup sour cream
1/4 cup powdered sugar
1 Tbsp vanilla
Brown sugar
Directions:
Rinse and drain grapes well. In a separate bowl mix all other 

ingredients except brown sugar. Mix until blended good. Pour 
over grapes and chill. Before serving, sprinkle top with brown 
sugar.

Please submit recipes to pinebluffseditor@rtconnect.net


