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Evening concert series returns to post

Fort Rucker’s 98th Army “Sil-
ver Wings” Band will try to over-
come Mother Nature’s unruly 
spring behavior with a belated 
start to the Music Under the Ala-
bama Stars concert series for the 
home crowd April 20.

Rain cancelled the scheduled 
start to the series March 23, but 
the April show is on for 6:30 p.m. 
at Howze Field as the band puts 
its talents on display to provide 
a relaxing evening of music, 
Family fun and comradeship, 
according to CW4 Jesse Pascua, 
98th Army Band commander and 
bandmaster.

Families are invited to bring 
coolers, picnic baskets, lawn 
chairs and even pets to Howze 
Field to enjoy the Alabama eve-
nings and the music performed 
by the band and other visiting 
groups. As details are fi nalized, 
the information will be posted on 
the band’s facebook page, said 
Staff Sergeant Matthew Shuck, 

senior operations noncommis-
sioned offi cer. 

The summer concert series 
started last year with a few con-
certs on post, and several more in 
the surrounding area. 

“It started out very small, but it 
was very, very well received and 
we’d like to continue that,” said 
Pascua.

This year, there are more 
concert dates on post through 
August and possibly on into 
September and the band is 
working on a theme for each 
event. The May concert will be 
related to Memorial Day and the 
concert in June will celebrate the 
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The 98th Army “Silver Wings” Band performs at the Music Under the Alabama Stars concert last August. The band will be at it again April 20 for the kickoff of the 2012 concert series.

Conference opens with ‘sunrise’ on Army Aviation

NASHVILLE, Tenn. — The military’s budget may 
shrink, but the outlook on Army Aviation is optimistic, 
said the commanding general of the U.S. Army Aviation 
Center of Excellence and Fort Rucker.

More than 1,000 members of the Army Aviation com-
munity and commercial Aviation industry took in the 
opening remarks of Maj. Gen. Anthony G. Crutchfi eld 
here April 2 at the opening of the 2012 Army Aviation 
Association of America conference in Nashville.

A photograph on a display screen featured a helicopter 
in silhouette, with a low-hanging sun in the background. 
The general used the image, one in which it was hard to 
discern the time of day, to illustrate the future of Army 
Aviation: is Army Aviation in decline, like a setting sun? 
Or is it on the rise?

“Based on things that you read, there will be those who 
say this is a sunset, because of the problems we face,” 
Crutchfi eld said. “I see this as a sunrise.”

The general said the Army is changing again, as it has 
in the past. “Change is hard, but it’s not bad.”

A large change, most recently: the Army is coming back 
from 10 years at war. Operations in Iraq have ended, and 
the end of operations in Afghanistan is on the horizon. 
The Army has gone now to nine-month deployments, 

Crutchfi eld said, and that means more time at home. How 
the service uses that time will determine, in part, the fu-
ture of Army Aviation, he said.

“What do we have to do as an Army, as a Branch, to 
make sure that with that time at home, we stay a sharp 
force, ready to be called and fi ght the nation’s wars when 
called to do so,” he asked.

The Army today is combat-proven, he said, and the 
Army must work hard to preserve that combat readiness.

At last year’s AAAA conference, Crutchfi eld intro-
duced the Army’s “AimPoint 2030” vision. The year 
2030, Crutchfi eld said, is “a point that we have to produce 
strong, capable Aviators with future vertical lift that’s dif-
ferent than what we have today: faster, lethal, reduced lo-
gistical footprint, expanded ranges – all those things.”

Since last year, the Army took the concept and “put 
meat on the bone.” Four points of that include the goals 
of meeting future reconnaissance attack and vertical ma-
neuver missions; organizing into rapidly deployable and 
adaptable formations; equipping with a new generation of 
multi-mission manned and unmanned aircraft; and greatly 
reducing the Aviation sustainment footprint.

A new Aviation campaign plan has also been introduced 
that spells out how to achieve those goals. That plan he 
said will have “measurable output.”

By Angela Williams
Army Flier Staff Writer

By C. Todd Lopez
Army News Service

SEE SUNRISE, PAGE A8
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During the opening of the 2012 Army Aviation Association of America 
conference in Nashville, Tenn., Maj. Gen. Anthony G. Crutchfi eld, com-
manding general of the U.S. Army Aviation Center of Excellence and 
Fort Rucker, said despite budget cuts, the future of Army Aviation is 
optimistic – but the Branch must work to clarify its needs before mak-
ing spending decisions.

Fort Rucker honors Women of Year with ceremony

More than 30 women were nominated, but 
only six were given the title Women of the 
Year at an awards ceremony March 29 at the 
U.S. Army Aviation Museum. 

These women are always professional, 
well-rounded in their knowledge and abili-
ties, they have certain personal characteris-
tics, they seek to further their education and 
they go above and beyond what’s written in 
their job description. Many of them also give 
their time and energy to the community out-
side of their work requirements, explained 
Melissa Harry-Marvel, Equal Employment 
Opportunity Special Emphasis Program 
manager. “That’s what makes them Women 
of the Year.” 

This year’s winners are Jennifer William-

son from the Civil and Administrative Law 
Division of the Offi ce of the Staff Judge 
Advocate; Deborah Jones, administrative 
support clerk for the U.S. Army Aviation 
Center of Excellence Noncommissioned Of-
fi cer Academy; CW4 Celeste Melena, stock 
record accountable offi cer for the Aviation 
Center Logistics Command;  Vanessa Ma-
hone, curriculum manager for the Warrant 
Offi cer Candidate School; Holly Patterson, 
a police offi cer with the Directorate of Pub-
lic Safety; and Susie Antonello, visual mer-
chandising manager for the Maxwell/Fort 
Rucker Consolidated Exchange. 

“It makes me appreciate the organization I 
work for,” Jones said of receiving the award. 
“There are so many great people. It is such a 
pleasure to go to work every day.” 

By Angela Williams
Army Flier Staff Writer
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Aviation Branch Command Sgt. Maj. James H. Thomson, Deborah Jones, Holly Patterson, CW4 Celeste 
Melena, Lori Snell, Jennifer Williamson, Vanessa Mahone, Susie Antonello and Col. Jessie Farrington pause 
for a photo after the ceremony. SEE CEREMONY, PAGE A9

SEE SERIES, PAGE A8



If you were fortunate enough 
to get into an elevator with a 
hiring offi cial, could you suc-
cessfully market yourself in the 
few seconds it takes for the ride 
up? If not, you need to prepare 
a commercial about yourself so 
you can do just that. 

Hiring offi cials are normally 
busy people with very little time 
to devote to interviewing people 
for jobs. They don’t want to be 
bored with long winded speech-
es about your life. They want to 
know quickly what you can do 
for their company’s bottom line. 

Also, this will most likely 

be your fi rst impression on the 
hiring offi cial. Remember, fi rst 
impressions are lasting impres-
sions. However, whether or not 
you are fortunate enough to get 
into an elevator with the hiring 
offi cial, there are other times 
a 30-second commercial will 
come in handy for you in the job 
search process.

When you go for a job inter-
view, many times interviewers 
will begin by asking you to re-
lax and tell them about yourself. 
Because you have done the nec-
essary research on the company 
and have tailored your 30-sec-
ond commercial to the company, 
you can use it here. However, if 
you haven’t done the research 
and don’t have a commercial, 
you could reveal more personal 

information than what you in-
tended. 

For instance, it’s not lawful for 
an employer to ask you certain 
questions, such as your marital 
status, number of children, etc., 
but given the opportunity to re-
spond to the question, you may 
reveal that information volun-
tarily without even realizing it. 
If so, it could play a part in the 
interviewer not selecting you for 
the job.

Another time a 30-second 
commercial could benefi t you is 
when you are networking. Net-
working is telling everyone you 
meet that you are looking for a 
job and asking them for their 
help in fi nding one. Statistically 
speaking, this is the way most 
people fi nd a job. 

A 30-second commercial is a 
succinct way to introduce your-
self, and at the same time market 
your abilities and experience. 
Not everyone is an extrovert; 
therefore, an introduction to a 
new person can be awkward. But 
if you are armed with a 30-sec-
ond commercial, you can use it 
effectively on everyone.

Job fairs or career expos are 
excellent places to use your 
30-second commercial. Remem-
ber, there will be many employ-
ers gathered in one location to 
speak with you. There will be 
long lines and usually a crowded 
location. 

You may have to wait for a 
while before it’s your turn to 
speak with a recruiter, so listen 
to the people who go before you 

to see how they handle the intro-
duction. Then, when it becomes 
your turn, walk right up, shake 
hands, and begin your 30-sec-
ond commercial. 

Hopefully, you’ve tailored 
your 30-second commercial for 
each company representative 
that you plan to speak with. If 
so, the company representative 
can’t help but be impressed, but 
if not, it could bomb for you.

For more information on how 
to construct a great 30-sec-
ond commercial, transitioning 
Soldiers and their adult Fam-
ily members should contact the 
Fort Rucker ACAP Center at 
255-2558 or log on to the ACAP 
website https://www.acap.army.
mil to make an appointment with 
an ACAP Counselor.
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Perspective

Staff Sgt. Matt Barton, 
98th Army Band

“Utilize the car wash here 
on post. It is probably set 
up to use water better than 
the hose at home.”

“I would make it manda-
tory for people to carpool. 
All these big vehicles use a 
lot of gas.”

“Most people aren’t aware 
of the amount of water 
they use if they leave the 
water running when they 
brush their teeth or take a 
shower.”

“Make sure the o-rings 
and seals in faucets and toi-
lets are intact.”

Sgt. 1st Class 
Javier Mejia, 
NCO Academy

Staff Sgt. 
Brian McFarland,

 NCO Academy

2nd Lt. Matthew Hanks, 
B Co., 1st Bn., 145th 

Avn. Regt.

Resource management is an integral part of 
any military installation’s effi ciency. 

What steps can people take to conserve 
resources such as water and electricity?

“
”

 “In Enterprise, we have to 
regulate what days we wa-
ter the lawn.”

2nd Lt. Bobby Woods, 
B Co., 1st Bn., 145th 

Avn. Regt.
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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 necessar-
ily the offi cial views of, or endorsed 
by, the U.S. government, or the 
Department of the Army. 

The editorial content of this pub-
lication is the responsibility of the 
Fort Rucker Public Affairs Offi ce. 

Ten thousand copies are pub-
lished weekly by Media General 
Inc., doing business as The Dothan 
Eagle, a private company in no way 
connected with the U.S. govern-
ment 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 

Media General Inc. of the products 
or services advertised.

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 commer-
cial 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 
Offi ce, U.S. Army Aviation Center of 
Excellence and Fort Rucker, AL.

Equal Opportunity 

Statement
Everything advertised in this pub-

lication shall be made available for 

purchase, use or patronage without 
regard to race, color, religion, sex, 
national origin, age, marital status, 
physical handicap, political affi lia-
tion or any other non-merit factor of 
the purchaser, user or patron. 

If a violation or rejection of this 
equal opportunity policy by an ad-
vertiser is confi rmed, the publisher 
shall refuse to print advertising from 
that source until the violation is 
corrected.

Editorial contacts
Contribute news items or pho-

tographs by contacting the Army 
Flier, Public Affairs Offi ce, U.S. 
Army Aviation Center of Excel-
lence, Fort Rucker, AL 36362, or 
call (334) 255-2028 or 255-1239; 
calls to other PAO numbers are not 
normally transferable.

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

By Bryan Tharpe
Fort Rucker Army Career and 
Alumni Program Transition 
Services Manager

Job hunting: time for your 30-second commercial
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The U.S. Army Combat Readiness/Safety Center started 
its offi cial Spring and Summer Safety Campaign Sunday, 
and encourages all Soldiers, Family members and Depart-
ment of the Army civilians to remain prepared for the fun 
and hazards associated with warmer weather.

The campaign, which runs through Sept. 30, encourages 
every member of the Army Family to stay aware and en-
gaged.

With a “Take 5” theme, the campaign raises awareness 
of the increased hazards associated with spring and sum-
mer activities. Five minutes, fi ve seconds – or even shorter 
or longer – with Take 5, Soldiers are asked to take the time 
to assess their situation and make the smart choice that 
could save a life.

“By choosing to take a moment, we are asking all Sol-
diers to take the time to think about their plans and how 
they can make safer choices,” said Brig. Gen. William T. 
Wolf, director of Army safety and commanding general, 
U.S. Army Combat Readiness/Safety Center. “By taking 
just a little time to think through their actions, Soldiers, 
their buddies, and their Family members can make better 
choices and stay safe in everything they do.”

To help leaders and safety professionals across the Army 
build and manage their spring and summer campaigns, the 
team at the U.S. Army Combat Readiness/Safety Center 
developed a website hosting feature articles, posters and 
videos focusing on more than 15 summer safety topics. 

People may visit the website at: https://safety.army.mil/
multimedia/CAMPAIGNSINITIATIVES/SpringSum-
merSafety2012/tabid/2310/Default.aspx.

Army Spring, Summer 
Safety Campaign 
now under way

Fort Rucker’s natural resources are vast, 
from its ecosystems to its forests, and the in-
stallation is doing what it can to make sure 
that these resources are available for future 
generations to use and enjoy.

“We’ve got many diverse ecosystems on 
Fort Rucker,” said Doug Watkins, chief of 
the Natural Resources Branch of the Direc-
torate of Public Works. “Whether it be for-
estry, wildlife or various habitats … fi rst and 
foremost is protecting those ecosystems and 
making them available for training.”

Supporting the training of Soldiers is the 
No. 1 objective, he said. It’s the job of the 
Natural Resources Branch to protect and 
minimize the impact to the ecosystems – 
restore them, maintain them and make sure 
that the natural resources are available to be 
utilized for the training mission.

Fort Rucker harvests 600 to 800 acres of 
timber a year and minimizes the amount of 
clear-cut areas that are done because it isn’t 
conducive with the training mission, said 
Watkins.

“We now have [Survival, Evade, Resis-
tance, Escape] training,” he said. “In years 
past, we’ve been only Aviation training and 
… there was not a lot of concern about the 
ground training. With our forestry program, 
we’re trying to tailor and craft this forestry 
habitat to meet the needs of the SERE train-
ing,” and maintain the ecosystems on the 
installation in the process.

The branch also has a very aggressive 

program to re-establish the longleaf pine 
tree, which was the native habitat of the Fort 
Rucker area, according to Watkins.

“Over time, [Fort Rucker] has developed 
into a habitat of mixed pine and we’re trying 
to restore areas back to their native longleaf 
pines,” he said. “We’re not a pulp wood in-
dustry here, profi t is not our main objective. 
We want to sustain the resources for future 
production and convert slowly back to the 
native habitat.”

One of the main reasons for restoring 
areas back to their native habitat is to help 
preserve some of the species in the area that 
require the native habitat in order to thrive, 
said Watkins.

“We’ve got the gopher tortoise here, which 
is a protected wildlife species,” he said. “A 
lot of our forestry programs are tailored to 
support the protection and sustainment of 
the gopher tortoise.”

The tortoise is Fort Rucker’s highest 
profi le protected wildlife species, accord-
ing to Danny Spillers, installation wildlife 
biologist for the Natural Resources Branch 
of DPW.

“It’s a species that has been proposed for 
listing as a threatened species under the en-
dangered species act,” he said, “and it looks 
like in the next few years it might happen.”

The tortoises need open longleaf for-
ests that are thinned and burned regularly 
and have lots of herbaceous vegetation on 
ground, said the biologist.

Along with the gopher tortoise, Spillers 
said Fort Rucker is also home to nesting 
bald eagles, which are no longer on the en-

dangered species list but are still protected, 
and some mussels that were added to the en-
dangered species list.

“[The mussels’] habitat includes Fort 
Rucker and surrounding areas, with the sur-
rounding areas considered critical,” he said. 
“Due to management and clean water act 
modifi cations that Fort Rucker does to en-
sure the reduction in siltation and turbidity in 
the streams, [the installation] is not included 
in the critical habitat, but we’re surrounded 
by it. It’s important for us to maintain those 
programs that keep the water in good shape 
and not to further pollute it when it goes off 
post.”

Aquatic programs such as the restoration 
and restocking of installation’s lakes and 
ponds are also among the responsibilities 
of the Natural Resources Branch, said Wat-
kins.

The lakes and ponds are sometimes 
drained in order to perform maintenance, 
such as having to replace drainpipes or 
dredging out overgrown vegetation and sed-
iment, said Spillers.

Parcours Lake is currently closed due to 
such a renovation, he said. Over time, sedi-
ment has washed into the lake, and the shal-
low areas have fi lled in allowing vegetation 
to establish and encroach on the lake, which 
has choked up those areas.

“We basically had to drain the lake, get 
the fi sh out and deepen the shoreline,” said 
the biologist. “We try to maintain [the shore-
line] at three feet deep so that vegetation 
can’t get established.”

When the desired result in the lake’s shore-

line is established, the lake is then refi lled 
and restocked with fi sh and proper vegeta-
tion, he said, adding that the lake will re-
main closed for a period of time to allow the 
population of the fi sh to get re-established 
before people are able to fi sh in the lake.

The natural resources available on Fort 
Rucker also provide recreational activities 
for the surrounding communities in terms 
of hunting, fi shing, trail riding and other 
outdoor activities, said Spillers, and part of 
the responsibility of the natural resources 
branch is to make sure that these resources 
are available for people to enjoy.

“Hunting is one of the main recreational 
activities in the area,” said Watkins. “Right 
now we have a very high population of 
predator coyotes and wild hogs.”

Over time, the predators have reduced the 
population of the white-tailed deer “to the 
point where we feel that we need to take ac-
tion,” he said.

“One of our major efforts … is to begin 
to expend a lot of energy and effort toward 
management of these predatory animals 
to reduce their numbers with the objective 
being to restore the white-tailed deer popu-
lation to acceptable levels,” Watkins ex-
plained.

Maintaining the habitats and natural re-
sources along with good stewardship is the 
driving force behind the programs that the 
natural resources branch has in place, he 
said.

“We like to lead the pack by example,” 
said Watkins. “We need to be good stew-
ards.”

Protecting natural resources 
essential to training, recreation
By Nathan Pfau
Army Flier Staff Writer

U.S. Army Combat Readiness/Safety Center
Press Release

News Briefs
Commissary closure

The Fort Rucker Commissary 
will be closed for Easter Sunday.

For more, call the commissary at 
255-9177.

Be on the lookout
Shaw Pest Controllers began 

pavement vegetation control Mon-
day. Shaw will continue to treat 
the parking areas, streets, runways, 
taxiways and other paved areas of 
Fort Rucker and the various air-
fi elds until late September. The 
Shaw employees will be operating 
in a slow moving utility vehicle 
with a yellow caution light. People 
are asked to use caution when ap-
proaching the vehicle.

For a schedule of dates, places 
and times of the treatments, call 
255-1763.

Volunteer recognition 
luncheon

The Landing hosts the Fort 
Rucker Volunteer Recognition 
Luncheon April 17 from 11:30 a.m. 
to 1 p.m. in the ballroom. Tickets 
cost $11. 

For more information or to pur-
chase a ticket, call 255-3643.

Education Spring Fling
The Fort Rucker Army Continu-

ing Education Center hosts an Edu-
cation Spring Fling April 27 from 
11 a.m. to 3 p.m. in Bldg. 4502 on 
Kingsman Street. College and uni-
versity representatives will be on 
hand to provide information about 
their programs, and also admission 
and funding. Post agencies that of-
fer programs for service members 
and Families will also be on hand 
to help people.

Army Continuing Education 
Systems counselors will provide 
Post 9/11 transfer of benefi t infor-
mation, in addition to use of Army 
Tuition Assistance and Financial 
Aid.

For more, call Sally Markovich 
at 255-3613 or 255-2378, or send 
an email to sally.a.markovich.civ@
mail.mil. 

Career Expo
The Fort Rucker Army Career 

and Alumni Program and Civil-
ianjobs.com host a Career Expo 
Wednesday from 10 a.m. to 2 p.m. 
at The Landing. Military members 
and veterans may pre-register for 
the expo at http://www.civilianjobs.
com to be matched with companies 
based on career and geographical 

preferences. 
National and regional opportu-

nities exist in the following fi elds: 
administrative, Aviation, customer 
service, law enforcement, logistics, 
maintenance, management, medi-
cal, driving, engineering, sales and 
more.

For more information, call (678) 
819-4153.

Thrift shop
The Fort Rucker Thrift Shop 

willingly accepts people’s unwant-
ed items as donations. People can 
drop items off at the shed behind 
the thrift shop, which is located 
in the former bank building next 
the post theater. Donations are 
tax deductible. The shop is open 
Wednesdays-Fridays from 10 a.m. 
to 2 p.m.

For more, call 255-9595.

Electronic retiree 
newsletter

The annual retiree newsletter 
is now available via email. To re-
ceive the newsletter electronically, 
people should send an email to 
ruck.retirees@conus.army.mil re-
questing the newsletter, and also 
include their name and U.S. Postal 
address.

Instructor of the quarter
Command Sgt. Maj. James H. Thomson, Aviation Branch Command Sergeant Major (Left), and Col. Jessie O. Farrington, USAACE deputy commander (far right), stand with the second quarter 2012 instructors 
of the quarter: CW3 Craig J. Johnson, warrant offi cer academic instructor of the quarter; CW3 Ryan J. Rothmeyer, offi cer instructor pilot of the quarter; Staff Sgt. Cory L. Wolston, noncommissioned offi cer 
academic instructor of the quarter; Phillip J. Schmiesing, civilian instructor pilot of the quarter; and Chris E. Elkins, civilian academic instructor of the quarter, at the awards ceremony at the U.S. Army Aviation 
Museum Friday.
Also recognized but not pictured were Maj. Nathanal J. Patton, offi cer academic instructor of the quarter, and Staff Sgt. James W. Rubert, noncommissioned offi cer fl ight instructor of the quarter.

PHOTO BY NATHAN PFAU
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GITTIN’ STARTED
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:
Onion Rangs
A big ol’ basket of battered and fried fun. Try ’n toss ’em onto a
straw afore ya eat ’em if ya can hold out that long. A real deal at:

Fried Cheese Stix
Crispy, crunchy outside, ooey, gooey inside-purely pleasurable all
the way through! Served with marinara sauce fer dip’n. Six stix fer a
measly:
Chicken Livers or Gizzards
Take yer pick! Dee-lushus breaded morsels of kuntry goodness fer
only:
Bowl of Dumplings
Warm yore innards with a big ol’ bowl of our chicken and
dumplings:

GARDEN FRESH
“The Whole Shebang” Salad
We give this one the works, and that’s sayin’ sumthin’! We load
kuntry-fried steak, grilled chicken and Calabash shrimp onto a big
bed of fresh lettuce with croutons, t’maters, onions, carrots, cheese,
hard-boiled egg wedges and a breadstick. Purty nye heaven on earth!
An’ all fer only:
Yore Choice Salad
Ya gotta pick’n choose with this one: well 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:
Garden Patch Salad
Crispy lettuce tossed with t’maters, carrots, onions and croutons,
sized to suit yore appetite:

EATIN’ HIGH ON TH’ HAWG!
This here’s homestyle cookin’ like it otter be. We shore are proud ta serve
ya our best! These fine dinners come with yore pick of two homestyle
veggies, an’ choice of warm breadstick, yaller cornbread, hushpuppies or a
bisket just popped right out of th’ oven

Our Famous Kuntry-Fried Steak Dinner
Nuthin’s more “kuntry” than our kuntry-fried steak! Folks what
knows good cookin’ keeps comin’ back fer this’n: two slabs of tender
beefsteak rolled ‘round in our special breadin’ and fried up golden.
Served with plenty of rich creamy gravy. Pure goodness at:
Not that hongry? Dig into a one-piece dinner fer:
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:

OneChop Dinner:
Ground Chuck Steak
A half-pound of USDA chuck steak, carefully seasoned, smothered
with grilled onions and creamy brown gravy, only:
Grilled Beef Liver an’ Onions

Kuntry Cookin’ Combo

FROM THE OL’ FISHIN’ HOLE
When the fishermen come in we’re buyin’ the best, just fer you! What do
ya git with these catches? Two homestyle veggies, hushpuppies and sea
sauces make ‘em just ‘bout perfect!

Whitefish Dinner
Two generous whitefish fillets, tender and flaky, yore choice of grilled
or fried fer a mere:
Gone Fishin’ Platter
Ya ain’t seen a platter piled up like this’n afore! Ya get ah samplin’ of
the best catches of the house…fried fish, sweet clams, tender shrimp
an’ ah crab cake. Shore is a treat at:
30 Piece Tail-On Shrimp
Thirty golden morsels of tender shrimp jest beggin’ to be et! You

Seafood Combo

Crab Cake Dinner
Sweet crabmeat seasoned and pattied inta two cakes:

Catish Platter
Kiss my grits if this ain’t the purtiest platter of whole, bone-in catfish
you ever laid a fork to!

Calabash Shrimp
Dee-lishus, tender. bite-sized shrimp fried golden brown Calabash-
style. Yores fer only:
PoFolks Clam Fry
A heap o’ hot and crispy clams, three-quarters of a pound in all
priced at: Half-pound:

GRANDMA’S CHICKEN DINNERS
We got the best recipes from Grandma’s recipe box and we’re offerin’
y’all some plain good eatin’! Each and ever’ one is put on yore table with
yore pick of two homestyle veggies, an’ choice of wam breadstick, yeller
cornbread, hushpuppies or a bisket just popped out of the oven.

Nekked Chicken Breast (Boneless)
If yer thinkin’ healthy well simply grill this tender chicken breast and
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

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:
Two-Piece Chicken Dinner priced at:

Chicken Tender Dinner
We heard company’s comin’ so we rolled these fresh chicken tenders
in our special seasoned breadin’ and fried ‘em up special fer ya!
Served up with honey mustard or barbee-que sauce fer darn good

Chicken Livers or Gizzards
Sometimes ya just get a hankerin’ fer these crispy critters. We dust
‘em up with seasoned breadin’ and serve ‘em hot from the fryer.
Perfectly priced at:
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:
HOMESTYLE VEGGIES
Dinners come with two veggies, an’ ya can git an extree one fer just
If y’druther, ya can trade a side choice fer a salad or fried green t’maters
fer only extree

Mashed Po-Taters

P0 FORKS
These belly-fillin’ specials will leave ya plum satisfied without emptyin’
yore pockets

Po Plate
Choose four of yore favorite veggies and we’ll serve ‘em up with
yore choice of breadstick, cornbread, hushpuppies or a fresh-baked
bisket fer:
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.
Turnip Greens
A bowl of greens seasoned and cooked up fer genuine kuntry flavor.
Served with cornbread:
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. Served with
homemade cornbread fer:

SAM WICHES
Great fer lunch or anytime of the day. Served with yore choice of one
homestyle vegetable

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:
Add cheese fer 30 more pennies
Doc McCoy’s Chicken Samwich
Doc’s pick of the litter! Double boneless chicken breast breaded and
fried or grilled plain and simple, laid out onna bun with lettuce,

Add melted cheese fer six more nickles
Whitefish Fee-Lay Samwich
Hit’s a gon’ make ya as wild as a junebug on a string! Mild flaky
whitefish fee-lay topped with cheese, lettuce ‘n tartar sauce, caught
on a fresh bun. Have it yore way—grilled or fried fer:
Half-Pound PoChuck Samwich
Ya git yo’self some downrite good eatin’ when ya order this half-
pound of USDA chuck steak, specially seasoned and stacked with
lettuce, t’maters and mayo on a big big bun fer:
To git it with cheese, add three thin dimes
Cheeseburger
With lettuce, t’maters and mayo fer:

LUNCH SPECIALS
Served 11 am–3 pm, Monday thru Saturday
Served with a smile, plus yore choice of two homestyle veggies and choice
of breadstick, cornbread, hushpuppies or fresh-baked bisket

Grandma’s Fried Chicken
Honey, this here fried chicken is finer than frog’s hair on Friday. Hit’s
tender and moist and juicy as all git out. Set yoreself down to two
pieces of our outstandin’ chicken fer the equally outstandin’ price of

Golden Fried Shrimp

served with cocktail sauce fer:
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:
Kuntry-Fried Steak

with our rich creamy gravy fer:
Po Plate
We’ll stack four of yore favorite veggies onna plate and add yore
choice of breadstick, cornbread, hushpuppies or a fresh-baked bisket
fer:
Whitefish
Pescribe as to how ya want it fixed: fried or grilled. A super catch:

Chicken Tenders
You’ll want to stick to this ’un like white on rice! Have three breaded
chicken breast tenders fer:
Chicken Livers or Gizzards
These’ll git yore own gizzard a thumpin’, sho’ nuft Have a heapin’
helpin’ of the dee-lishus morsels of yore choice fer:
Chicken ‘n Dumplins
So purty they could make a hound dog smile, and only:

HAPPY ENDINGS
So dee-lishus, you’ll be smilin’ like a billy goat in a briar patch.

Cobbler of the Day
Chock-full of fruit with a top and bottom crust so flaky it makes

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
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
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 and a cherry
lce Cream in a Cup
We put a big ol’ scoop of ’niller ice cream in a coffee cup fer ya fer:

LOOKEE HERE:

today, we take plastic, too: Visa, MasterCard, Discover, Diner’s

Hearty, Homestyle Cooking

393-8889

Drop by an' see us on the web at www.pofolks.com

TWO CAN DINE FOR
$9.99

4.89

4.49

4.99

4.29

4.29

8.99

7.49

3.49

8.49
6.99

9.49
7.49

7.99

7.49

8.99

10.99

8.49

8.99

9.99

7.49 4.49

3.99

3.99

5.49

1.79

1.79

5.99

6.99

8.99

8.49

8.49

7.49 6.49

7.99

10.99 8.99

5.99

6.99

5.99

6.99

5.99

5.99

6.99

6.99

5.99

5.49

6.99

6.99

5.49

5.49

2.99

3.49

3.49

3.79

1.69

(If ya wanna be sure ta get a breast
add $1.00, or $2.00 fer two of ‘em)

(Add $1.00 per speci-
fied breast)

6.99

Benefiting
Wiregrass United Way

Friday, April 13th
HOUSTON COUNTY FARM CENTER

334-836-1963
www.TriStateBBQ.com

6 P.M. - KRISTAN MIKALA
7 P.M. - THE BOPCATS
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$5.00
RX Plan
Get a month

Supply of certain
medications!

Elba

3933 S Oates St - Dothan
Call - 334.678.9510
www.BamaRV.com

Premier Campers @ Discount Prices
New Economy Campers from $7,995
new luxury campers from $17,995

SHOWYOUR MILITARY ID TO SAVE 20%
ONALL PARTS

SALES - SERVICE - PARTS

BRING THIS AD FOR A FREE GIFTWITHRV PURCHASE

Vice chief of staff visits TRADOC to find out ‘what’s next’

FORT EUSTIS, Va. — Gen. Lloyd J. Austin III traveled 
to the U.S. Army Training and Doctrine Command head-
quarters March 22 to get an overview of TRADOC and up-
dates on the command’s efforts to shape the Army of 2020. 

Gen. Robert W. Cone, TRADOC commanding general, 
welcomed Austin, who was making his fi rst visit to TRA-
DOC headquarters since he became the Army’s 33rd vice 
chief of staff in January. Austin noted his interests in learn-
ing how TRADOC is working to develop the future vision 
of the Army for Gen. Raymond Odierno, Army chief of 
staff, and TRADOC’s new home at Fort Eustis.

“I know that moving a headquarters this size is never easy, 
but I am very impressed by what I have seen so far — you 
have made this look easy,” Austin said. 

Lt. Gen. John Sterling, TRADOC deputy commanding 
general, began the briefi ngs with discussing what TRADOC 
does; its organizational structure and how the command 
supports the Secretary of the Army with the execution of its 
Title 10 mission. 

Sterling explained that TRADOC writes the concepts 
for how the Army will operate and develops the doctrine, 
training, leaders and capabilities needed to execute the con-
cepts.

According to Sterling’s briefi ng, TRADOC trains more 
than 600,000 personnel through 1,400 courses at 33 differ-
ent schools. 

Cone emphasized that TRADOC also provides training 
to non-traditional students, such as more than 9,500 for-
eign army Soldiers or military personnel from other U.S. 
services. 

“Seventy percent of the Marines Corps functional train-
ing happens at TRADOC institutions, and I think with the 
road ahead, it is important that we account for this contribu-
tion,” Cone said. 

Sterling closed his portion of the brief, highlighting a 
misconception that TRADOC has grown during the last 10 
years of war. 

“We (TRADOC) have typically been (during last 20-30 
years) about 7 or 8 percent of the Army, and we are down to 
about 5 percent, and we believe the Army is getting a pretty 
good bang for its buck with TRADOC,” Sterling said. 

Lt. Gen. David Perkins, the Combined Arms Center’s 
commanding general, focused primarily on leader and doc-
trine development. 

Perkins said the Army has traditionally been a training, 
technique and procedure-based Army and by nature that 
means you are fi ghting the last fi ght. He said he believes 
that transitioning the Army to a doctrine-based force will 
position the Army to fi ght “what’s next.” 

To that end, TRADOC is currently undergoing a “doctrine 
surge” in an effort called “Doctrine 2015.” Doctrine 2015 
provides the Army with a common professional language 
within a new, simplifi ed and holistic doctrinal framework. 

The goal is to create a top-to-bottom hierarchy, or echelon, 
of publications and manuals that provide top-level, easy-to-
read doctrinal principals, with supporting references that 
increase in length and depth of information. Doctrine 2015 
will make these references available at the point of need 
through interactive media such as mobile applications. 

According to Perkins, the top level of publications, 
known as Army Doctrine Publications, each about 10-15 
pages, should be available by August.

Cone said he believes TRADOC has the responsibility to 
capture the imagination of the current generation of warf-
ighters, and one way to do this is through an effort started 
by what he calls the “brilliant” idea of the Army Profession 

started by his predecessor and current Chairman of the Joint 
Chiefs of Staff, Gen. Martin Dempsey.

“Essentially what we have done is a half of a million 
surveys and hundreds of sensing sessions to ask this young 
generation if they want to be a profession,” Cone said, “and 
the beauty of this is that they have self-critiqued. They have 
said, ‘yes, we want to be a profession,’ and they have de-
fi ned what a profession means.”

He said Soldiers were very quick to point out that the 
Army Profession must have standards and that the standards 

must be enforced. 
The fi rst report on the Army Profession was released 

Monday (see Page A6). Cone said the report refl ects the 
Soldiers’ desires to return to basic discipline, with emphasis 
on mentorship and leadership programs. 

Lt. Gen. Keith Walker, TRADOC’s deputy commanding 
general for Futures and director of the Army Capabilities 
Integration Center, fi nished the briefi ngs with providing a 
profi le of his organization and the Unifi ed Quest program. 

Unifi ed Quest is an Army effort to examine a variety of 
plausible mid- to long-range strategic settings and to explore 
a broad set of ideas about future confl ict. Military and other 
government agencies, multinational partners, academia and 
subject matter experts participate in a series of intellectual 
seminars, symposiums and wargames. 

The next Unifi ed Quest event, the Human Dimension, is 
scheduled for April 17-20, at Fort Bragg, N.C., and will look 
to answer questions on where the Army invests its human 
capital efforts in accessions, assignments, training and edu-
cation, and resilience.

Austin said he believes that “if we are going to get this 
2020 thing right,” then the vision and things TRADOC is 
doing with getting the doctrine right, developing the capa-
bilities and resources must all be linked together. 

“I see the right things happening (at TRADOC), and we 
have the right people in the right places with experience to 
be able to create the right kind of forces that we are looking 
for,” Austin said.

PHOTO BY SGT. STEVEN SCHNEIDER

Gen. Lloyd J. Austin III, Army vice chief of staff, arrives at Fort Eustis, 
Va., March 22 for a visit hosted by Gen. Robert W. Cone, commanding 
general of U.S. Army Training and Doctrine Command.

By Anthony O’Bryant
U.S. Army Training and Doctrine Command



FORT LEAVENWORTH, Kan. — The 
Center for the Army Profession and Ethic, 
known as CAPE, at West Point, N.Y., re-
leased the Army Profession campaign’s 
fi rst report Monday, which provides fi nd-
ings and recommendations following a 
year of assessing and reviewing the Army 
profession.

The review, led by U.S. Army Training 
and Doctrine Command, began in 2010 
as a self-initiated look at the force under 
the direction of the secretary of the Army 
and Army chief of staff. Throughout the 
year-long study, more than 40,000 Army 
professionals across all cohorts and com-
ponents provided feedback on the state of 
the profession and the way ahead through 
numerous venues. 

A key fi nding in the report was the de-
sire for certifi cation of all Army profes-
sionals. According to the report, the cri-
teria must measure competence in expert 
work, moral character and every mem-
ber’s resolute commitment to the Army 
Profession and its duty to the nation. 

“Competence, character and commit-
ment are the basis for what we consider 
to be the professional traits that all mem-
bers of the Army profession should pos-
sess,” said Lt. Gen. David Perkins, com-
mander of the Combined Arms Center at 
Fort Leavenworth, Kan. “When we live 
out these professional values, we can best 
fulfi ll our duties to support and defend the 
Constitution.” 

Using the data gained throughout the 
year, the campaign developed seven sets 
of focus areas and associated “Army Pro-
fession Strengthening Initiatives”— each 
targeted to move the profession toward its 
desired end state. 

The seven focus areas are: 
Institutionalizing Army Profession • 
Concepts;
Building and Sustaining Trust Rela-• 
tions;
Improving Standards and Discipline;• 
Certifying Army Professionals;• 
Investing in Leader Development for • 
the Army of 2020;
Strengthening The Army’s Culture; • 
and
Integrating/Synchronizing Human De-• 
velopment.

“The study was quite comprehensive in 
its scope and fi ndings,” Col. Sean Han-
nah, CAPE director, said. “We didn’t hold 
back on any topic and everyone who par-
ticipated had the opportunity to have their 
voices heard. We think this study will 

benefi t all of us and further professional-
ize the total force.”

The report provides a series of pro-
posed initiatives informed by the fi nd-
ings designed to aid in the development 
of the Army profession. Some of these 
recommendations are already being put 
into motion, while others are pending ap-
proval for action at various levels within 
the Army.

With the publication of this fi rst re-
port, the Army is now transitioning from 
a campaign of learning to a campaign of 
execution and is moving forward with 
training and leader development tools. 
These resources will help individuals and 
units to further understand, embrace and 
live as Army professionals.

One of the tools available through 
CAPE is the Master Army Profession and 
Ethic Trainer, or MAPET, Course. Units 
can now send individuals to West Point 
for this fi ve-day course, and students who 
successfully complete the course will re-
ceive a professional development skill 
identifi er of “A1E.” This course certifi es 
them to return to their units or organiza-
tions to launch their own sustained pro-
fessional development programs.

CAPE has also prepared numerous vir-
tual simulators, online training resources, 
case studies and mobile device applica-
tions designed to assist units and organi-
zations with further developing the pro-
fessional ethic within their workforce.

“These resources are designed to pro-
vide a unit or individual with a contempo-
rary, interactive and relevant tool they can 
pull off the shelf and immediately provide 
top-level training that supports the Army’s 
professional ideals,” Hannah said. 

Those interested in learning more about 

the report, which will be provided annu-
ally, can download it from the offi cial 
Army Profession Campaign website at 
http://cape.army.mil, or on AKO (login 
required). 

Units interested in the MAPET training 
or any of the other training and develop-
ment materials can call the CAPE direc-
tor of training at (845) 938-0469, or visit 
CAPE’s website. 

Questions about CAPE’s products and 
functions can be directed to the CAPE 
program manager at (845) 938-0723. 
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The Center for the Army Profession and Ethic at West Point, N.Y., released the Army Profession campaign’s fi rst report Monday, which provides fi ndings and 
recommendations following a year of assessing and reviewing the Army profession.

YOU’RE INVITED...

SPACE IS LIMITED

Come discover what’s new in dentistry - and learn about
more affordable choices. With the latest advances in dental
implant procedures, a life-changing smile could be easier
than ever for you!

LET DOTHAN PERIODONTICS & IMPLANTS
Change your smile...

Change your life!
with Teeth in a Day!

in Association with your General Dentist

Dental Implant Solutions
When: 1ST Thursday of the Month
Hosted by: Dr. John Miller & Dr. Daniel Pittman

Call our office to attend a FREE Seminar and Receive a
No-Cost Consultation and 3D Scan Today! (a $400 value)

Please Call Kathy Wimberly at 334-793-7232 to RSVP.

www.dothanperio.com ~ kathy@dothanperio.com
— No Childcare Available —

Toll Free: 800-460-2663 � www.southernbone.com

Our patients say it best...

“I rely on my legs to make my

living hiking, crawling, and

walking in some of the most

rugged and remote places

on the planet. When wear

and tear and injuries left

me in need of knee

replacement surgery I

did a lot of research

and one group stood

out. I traveled from

northern Illinois and

I feel you can't beat

the service and care

I’ve received. If

you’re looking for

the right doctors

who will take care of

you the right

way....Southern Bone

& Joint Specialists is

where you want to go! "

Ralph Cianciarulo
Co-host of the Archers Choice
& The Choice TV Shows

Dothan: (East)
1500 Ross Clark Circle

334-793-2663

Dothan: (West)
345 Healthwest Drive

334-793-2663

Enterprise:
404 N. Main St.
334-308-9797

Geneva:
1200 W. Maple Ave.

334-308-9797

Locations:

Southern Bone
& Joint Specialists

Army Profession completes year of study
By Center of the Army Profession and Ethic
Public Affairs
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MONDAY
Beef Tips
Fried Chicken
Bar-B-Que Pork
Friend Chicken Fingers
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Cream Corn
Rutabagas
Broccoli Rice Casserole

TUESDAY
Country Fried steak

w/ gravy
Fried Chicken
Bar-B-Que Pork
Fried Chicken Fingers
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Rutabagas
Cream Corn
Loaded Potato Casserole
Pecan Cobbler

WEDNESDAY
Baked Chicken
Fried Chicken
Bar-B-Que Pork
Fried Chicken Fingers
Dressing
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potaotes
Macaroni & Chees
Yams & Apples
Cream Corn
Broccoli Rice Casserole
Peach Cobbler

THURSDAY
Baked Pork Chops
Bar-B-Que Pork
Fried Chicken
Fried Chicken Fingers
Mashed Potatoes
Rice
Butterbeans
Turnip Greens
New Potatoes
Macaroni & Cheese
Yams & Apples
Cream Corn
Loaded Potato Casserole
Pecan Cobbler

FRIDAY
Baked Fish
Fried Whole Catfish
Fried Catfish Filets
Fried & Grilled Shrimp
Fried Chicken
Bar-B-Que Pork
Fried Chicken Fingers
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
Yams & Apples
Brunswick Stew
Gumbo
Slaw
Potato Salad
Tater Babies
Cheese Grits

Monday - Thursday Prices: Prices do not include tax
1 Meat, 2 Sides & Bread - $6.29 • 1 Meat, 1 Side & Bread $5.29 • 3 Sides & Bread $5.29 • Drinks $1.59

• Friday Night Special Menu Prices Apply for Baked Fish, Fried Catfish (whole & filet) and Baked & Grilled Shrimp

MONDAY
Bar-B-Que Ribs
Beef Tips
Fried Chicken
Bar-B-Que Pork
Grilled Chicken Fingers
Fried Chicken Fingers
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Rutabagas
Black-Eyed Peas
Peach Cobbler

TUESDAY
Baked Pork Chops
Meat Loaf
Fried Chicken
Bar-B0Que Pork
Grilled Chicken Fingers
Fried Chicken Fingers
Rice
Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Rutabagas
Black-Eyed Peas
Corn

WEDNESDAY
Roast Beef
Hamburger Steak
Fried Chicken
Bar-B-Que Pork
Grilled Chicken Fingers
Fried Chicken Fingers
Rice Mashed Potatoes
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Rutabagas
Cream Corn
Loaded Potato Casserole

THURSDAY
Baked Chicken
Chili-Mac
Smoked Chicken
Bar-B-Que Pork
Fried Chicken
Grilled Chicken Fingers
Fried Chicken Fingers
Dressing
Mashed Potatoes
Rice
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Broccoli & Cheese
Yams & Apples
Cream Corn

FRIDAY
Cubed Steak w/ gravy
Fried Chicken
Bar-B-Que Pork
Grilled Chicken Fingers
Fried Chicken Fingers
Dressing
Mashed Potatoes
Rice
Butterbeans
Turnip Greens
Green Beans
New Potatoes
Macaroni & Cheese
Yams & Apples
Cream Corn

Monday - Friday Prices: Prices do not include tax
1 Meat, 2 Sides & Bread - $6.29 • 1 Meat, 1 Side & Bread $5.29 • 3 Sides & Bread $5.29 • Drinks $1.59

CUTTSRESTAURANT
“A family Tradition, Yours & Ours”

417 E. Lee Street • Enterprise
In Front of Enterprise Recreation Center

334-347-1110
Lunch Buffet: 10a.m. - 1:45p.m. • Dinner Buffet: 4-8p.m. • Saturday 10a.m. - 2p.m. (Short Orders Only)

CALL-INS Just Call Ahead and We’ll Have Your Order Waitin’ For You. (Please call about 15 minutes ahead of time)! All menu items available for CALL-INS!

BREAKFAST
SANDWICHES & BISCUITS
Egg Sandwich ................................... $1.89
Egg & Bacon or Sausage Sandwich ...........$2.29
Egg, Bacon & Cheese Sandwich........... $2.79
Biscuit w/ Sausage or Bacon .............. $1.79
Biscuit w/ Meat & Egg....................... $1.89
Biscuit w/ Meat, Egg & Cheese........... $2.29
Biscuit & Gravy ................................. $2.59
Bacon, Lettuce & Tomato Sandwich...........$2.59
OMELETTES:
Cheese Omelette ............................... $2.99
Vegetable Omelette............................ $3.49
Omelette All the Way ......................... $3.99
PLATES:
1 Egg, Choice of Meat, Grits

Toast & Jelly ................................. $3.89
2 Eggs, Choice of Meat, Grits

Toast & Jelly ................................. $4.29
1 Pancake & Meat............................. $3.29
2 Pancakes & Meat ........................... $3.99
Toast w/ Jelly ...................................... 50¢
Bowl of Grits ..................................... $1.00
Biscuit................................................. 90¢
DRINKS
Tea (Sweet or Unsweet)

or Fountain Drinks........................... $1.59
Milk (no free refills)........................... $2.29
Water or Ice......................................... 25¢
Coffee.............................................. $1.50
Juice (no free refills) .......................... $1.50

CATFISH & SHRIMP
Friday Night Only

All Plates come with a side of bread
WHOLE CATFISH PLATES:
1 Whole, 2 Sides .............................. $6.99
2 Whole, 2 Sides............................... $7.99
3 Whole, 2 Sides............................... $9.49
4 Whole, 2 Sides............................. $10.49
1 Whole, 1 Side ............................... $5.99
2 Whole, 1 Side................................ $6.99
3 Whole, 1 Side................................ $7.99
4 Whole, 1 Side................................ $8.99
CATFISH FILET PLATES:
1 Whole, 2 Sides .............................. $7.99
2 Whole, 2 Sides............................... $8.99
3 Whole, 2 Sides............................. $10.99
4 Whole, 2 Sides............................. $11.99
1 Whole, 1 Side ............................... $6.49
2 Whole, 1 Side................................ $7.99
3 Whole, 1 Side................................ $9.29
4 Whole, 1 Side.............................. $10.49
Shrimp & Combo Plates
5 Shrimp, 2 Sides.............................. $8.95
10 Shrimp, 2 Sides.......................... $11.99
1 Catfish, 5 Shrimp & 2 Sides........... $11.99
Extra Catfish & Shrimp
Whole w/ Plate Purchase ................... $1.75
Filet w/ Plate Purchase ...................... $2.00
Whole (fish only) .............................. $2.75
Filet (fish only) ................................. $2.99
Extra Shrimp (each).............................. 99¢

CUTTS Fresh Pit Smoked Bar-B-Que Pork
(per pound)...................................... $8.99
CUTTS Homemade Bar-B-Que Sauce
(per pint) ......................................... $4.29
BRUNSWICK STEW:
Pint (Serves 3-4 approx) .................... $6.99
½ Gallon (Serves 10-12) ................. $28.99
Gallon (Serves 20-25) ..................... $56.99
MISS ELLEN’s FAMOUS

DRESSING/GRAVY
1 Pint (serves 3-4 approx).................. $4.50
½ Gallon (serves 10-12 approx) ....... $17.99
1 Gallon (serves 20-25 approx) ........ $34.99
Giblet Gravy (per pint)........................ $2.99

PARTY ORDERS (TAKE OUT)
BUFFET VEGETABLES:
Pint ................................................. $3.29
½ Gallon ........................................ $12.99
Gallon ............................................ $24.99
YAMS & APPLES:
Pint ................................................. $4.50
½ Gallon ........................................ $17.99
Gallon ............................................ $34.99
PINTS OF SIDE ORDERS:
Baked Beans, Slaw, Rice,

or Potato Salad .............................. $3.29
CUTTS FAMOUS SWEET TEA
Sweet or Unsweet Gallon.................... $3.59SHORT ORDERS

Cutts Famous Chili Dog....................... $1.99
Chili Slaw Dog................................... $2.49
Chli Cheez Dog.................................. $2.49
Chili Cheez Slaw Dog ......................... $2.89
Hot Dog ........................................... $1.79
Cheez Fries....................................... $2.49
Chili Cheez Fries ................................ $2.99
Sweet Potato Fries............................. $2.88
Fried Dill Pickles ................................ $2.99
Hamburger (cooked to order) .............. $3.29
Cheezburger (cooked to order) ............ $3.79

Chili Burger (cooked to order).............. $3.69
Chili Cheezburger (cooked to order) ..... $3.99
Double Hamburger ............................. $4.29
Double Cheezburger ........................... $4.99
Bacon Cheezburger ............................ $4.99
Philly Cheez Steak Sandwich............... $4.99
Chicken Philly Sandwich (grilled) ......... $4.99
Chicken Salad Sandwich ..................... $3.29
Steak Sandwich................................. $2.99
Chicken Filet Sandwich ....................... $2.99
BBQ Sandwich .................................. $3.79
Loaded BBQ Baked Potato .................. $5.99

Baked Potato .................................... $3.74
BBQ (pit smoked pork) or Chicken Finger Plate

2 sides & bread............................... $6.29
SIDE ORDERS:
Rice, Baked Beans, Slaw, Okra, Potato Salad
....................................................... $1.79
Onion Rings ...................................... $2.79
Side Salad ........................................ $1.99
Daily Desserts (Chocolate, Pecan

Coconut or Lemon Pie) .................... $2.25
WHOLE PIES: Coconut, Pecan, Lemon,

Sweet Potato, Pumpkin (each) ......... $8.99

SALADS:
Chef Salad........................................ $4.99
Grilled Chicken Salad.......................... $4.99
BBQ Salad........................................ $4.99
Garden Salad .................................... $1.99
CHILD’S PLATES:
(10 & Under - Dine-In Only)
1 Meat, 2 Vegetables & Bread ............ $4.29
1 Meat, 1 Vegetable & Bread............. $3.79

DINE-IN (just eat it here)
CALL-IN (we’ll have it waiting for you)

or CATERED (just tell us where you want it and
we’ll do it just the way you want it!)

Monday - Friday
8:00a.m. - 8:00p.m. (Breakfast cooked to order,

Short Orders & Full Country Buffet)
Saturday

10:00a.m. - 2:00p.m. (Short Orders Only)

LUNCH

DINNER

Spring is in full swing on Fort Rucker 
and motorcyclists are in full bloom.

With Motorcycle Safety Awareness 
Month just around the corner, Fort Ruck-
er safety offi cials want to make sure that 
Soldiers take the proper precautions and 
safety measures before breaking out their 
bikes for the spring.

“One life lost is one too many and [rid-
ing a motorcycle] is inherently risky,” 
said Andrew Smith, lead instructor for the 
Traffi c Safety Training Program. “When 
a Soldier chooses to ride a motorcycle, 
that’s a risk that is acceptable as long as 
they’ve got the skills to perform in the 
challenges of today’s environment.”

“The fi rst thing that Soldiers should 
do is take that basic rider course,” said 
Becky Ghostley, safety specialist for the 
installation safety offi ce.

The motorcycle safety course is only 
available to Soldiers and is required for 
all Soldiers before they are allowed to op-
erate a motorcycle or consider purchas-
ing one, she said.

Sharon Manning, director of the ISO, 
said that Soldiers will be taught how to 
properly handle a motorcycle, proper 
positions for turning and how to interact 
with traffi c, while learning how to prop-
erly inspect a motorcycle to be safe for 
operation.

“They put you through a lot of different 
maneuvers,” she said. “They’ll have [the 
Soldiers] do 90-degree turns, go around 
curves, teach them stopping suddenly and 
coordination when using the back and 
front brake.”

Along with taking the basic rider 
course, Soldiers must also make sure to 
have the proper motorcycle endorsements 
on their driver’s license, and are required 
to wear the proper personal protective 
equipment, said Ghostley.

She said Soldiers must wear a Depart-
ment of Transportation-approved helmet 
that is three-quarters or full-faced; wear 
long-sleeved shirts and long pants; and 
wear over-the-ankle shoes or boots that 
are sturdy like leather – Army issue boots 
are acceptable. If the helmet that is being 
worn does not have a face shield, safety 
goggles or American National Standards 
Institute-approved wraparound safety 
sunglasses must be worn, Ghostley add-
ed.

Soldiers are also required to have pro-
gressive motorcycle training after they 
have taken the basic rider course, accord-
ing to safety specialist.

People that are not affi liated with the 

Army that are operating motorcycles on 
the installation must also be wearing the 
same protective gear as those required for 
the Soldiers, she added.

Ghostley also explained the required 
continual training required to operate 
motorcycles on the installation, saying 
that within the fi rst year after completing 
the basic rider course, Soldiers must take 
either the BRC2 or the military sport bike 
course.

The BRC2 is for those that ride a tour-
ing or cruising bike and the MSRC is 
second-stage bike training for Soldiers 
to learn to handle their sport bikes by 
practicing corning drills, stopping drills, 
and precise technique and accuracy to 
enhance safety and diminish the risk of 
riding a sport bike, said Smith.

“[Motorcycle training] is a continuous 
process and the Army has decided that 
this is life-long training,” he said. “These 
are perishable skills. We want [Soldiers] 
to come back periodically and brush up 

on their skills.”
Jake Simoneaux, Fort Rucker Air Traf-

fi c Controller, has been riding motorcy-
cles since 2006 and attended the MSRC 
to give himself a refresher on sport bike 
riding safety.

“It’s stuff that you forget or take for 
granted,” he said. “Most cars aren’t even 
looking for motorcycles on the road and 
that’s why I drive pretty cautiously. I just 
like to ride [motorcycles] … for the joy 
of it and I’ve got a Family to go home to. 
[The course] made me aware and watch 
out to for others.”

Smith said that motorcyclists need to 
drive more defensively in order to protect 
themselves from the other motorists on 
the road that may be distracted or don’t 
notice motorcycles on the road, and that’s 
what the courses are there to teach them.

“We have to think defense out there 
on two wheels,” he said. “The fact of the 
matter is that nobody is going to be better 
positioned or situated to protect you than 

you, the rider.”
The installation also offers a refresher 

course for redeploying Soldiers that are 
returning to Fort Rucker that haven’t rid-
den in a while, said Ghostley, adding that 
the refresher course is also required for 
all Soldiers every three years as sustain-
ment training.

Smith said it is important for people to 
take the opportunity to learn everything 
they can about motorcycle safety, wheth-
er it be from reading magazines, going to 
the Motorcycle Safety Foundation web-
site or taking courses such as the MSRC, 
and not just for the motorcyclists, but for 
other drivers as well.

“What we ask is that for the folks that 
are on four wheels that haven’t seen us 
[on the road in the past few] months – 
please look out for us,” he said. “We’re 
out here and we just want to share the 
road, too.”

To register for a basic rider course, visit 
https://apps.imcom.army.mil/AIRS.

PHOTO BY NATHAN PFAU

Soldiers practice safely maneuvering between cones during the military sport bike rider course Friday.

Local courses help keep bikers safe
By Nathan Pfau
Army Flier Staff Writer



“We know that there 
are three things that are 
important today that are 
going to remain impor-
tant: that’s train, sustain 
and modernize,” he said. 
“This campaign plan uses 
the simplicity of [that] for 
the basis of everything that 
we write. All the objectives 
and all the tasks are rooted 
in those three things.”

Modernizing the Army’s 
Aviation fl eet is of critical 
importance to maintaining 
a strong Aviation force, 
Crutchfi eld said. Topics of 
interest at the 2012 AAAA 
conference include mod-
ernization updates on the 
AH-64 Apache fl eet, un-
manned aircraft systems 
and the OH-58 Kiowa War-
rior.

Crutchfi eld said sustain-
ing today’s fl eet is impor-
tant, but the Army must 
also look beyond modern-
izing and improving what 
it has already in today’s 
arsenal.

“Our future really does 

depend on sustaining what 
we have today but [also] 
modernizing our future 
vertical-lift capabilities for 
tomorrow,” he said. “At 
some point the helicopters 
that we have today will be 
obsolete. No matter how 
much money we put into 
them, they will be obso-
lete.”

The Army, he said, must 
make sure that future Avia-
tors and future command-
ers have the technology 
and capability they need to 
fi ght future wars.

To meet its goals, 
Crutchfi eld said the Army 
Aviation community must 
speak with a common 
voice, and clearly defi ne 
what it needs. 

“The quickest way to get 
nothing is to ask for every-
thing,” he said.

The Army Aviation com-
munity must clearly defi ne 
its needs before moving 
forward to pursue acquisi-
tion, for instance. The Army 
will need to spend money, 
he said, but must do so at 
the best cost. Army must 

defi ne what it needs, “snap 
the chalk line” and then go 
get it, without changing 
requirements, and without 
speaking with multiple 
voices. “That’s how we’re 
going to have a Branch that 
will sustain the sharp edge 
that we have today.

“The bottom line is the 
Soldier,” he said. “If we 
don’t have a way to en-
sure we get what a Soldier 
needs to have for that Sol-
dier to deploy, fi ght, win 
and return to their Fami-
lies, then we have failed as 
leaders.”
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Kicken Chicken Fingers • World Famous WIngs • Biggest Best Burgers • Original Philly Steaks • Super Salads

ENTERPRISE

SOUTHSIDE - DOTHAN

NORTHSIDE - DOTHAN

WESTSIDE - DOTHAN

Trojan
Home

Medical
is your

#1 source
for

Power
Wheel
Chairs!

We have experienced patient service technicians available 24
hours a day, 7 days a week. We will also file your insurance for
you! Call or come visit for your home care needs.

1110 N. Boll Weevil Circle � Suite G

(behind Mellow Mushroom) 308-1355

TROJAN
HOME MEDICAL
“People You Know, People You Trust”

Trojan
Home

Medical
is your

#1 source
for

Power
Wheel
Chairs!

See “Tiny” For That
Right Budget

SALES • SERVICE • PARTS

4218 S. Oates St.
Hwy 231 South

Dothan
334-678-5194

www.runawayrv.net

Enduramax

Come See Me!

Franklin “Tiny” Causey,
for your next new or pre-owned RV!

Opportunity 
Knocks
>>Employment Forum<<

The Department of the Army has the following vacan-
cies. For announcements and application information, 
call 255-9015 or visit www.armycivilianservice.com

INTERNAL 
Family Advocacy 
Program Victim 
Advocate
GS-0101-09
SCEG12754737D
Closing Date: 
April 3

Supply Technician
GS-2005-06
SCEG12739159
Closing Date: April 2

IT Specialist (InfoSec)
GS-2210-12

SCEG12745648
Closing Date: April 5

Administrative 
Support Assistant
GS-0303-07
SCEG12703223
Closing Date:  
April 11

Instructional Systems 
Specialist
GS-1750-7/11
SCEG12767777
Closing Date: 
April 12

Army’s birthday. 
Shuck recalled the streamer ceremony from last year’s 

Army birthday concert. “We had re-enactors from all the 
wars come and put the campaign ribbons on the fl agpole. 
It was really interesting because you got to see period cos-
tumes from all the way back to the Revolutionary War.” 

He expects this year’s June concert to feature something 
similar. Shuck, who plays guitar, also expects different el-
ements of the band to be featured in various concerts this 
summer. 

The Silver Wings Band is more frequently seen in formal 
settings such as graduation ceremonies, but they do much 
more than that. The entire band is composed of about 40 
members, but features many smaller groups such as a rock 
band and a New Orleans style-brass band, he said. 

The concert on May 17 will feature one of these groups. 
The band’s jazz ensemble will join with a traveling jazz 
ensemble from Methodist University in Fayetteville, N.C. 
The group is touring the southeast and contacted the Sil-
ver Wings band about playing for the troops while they 
were on tour. 

“They’re patriotic Americans and they wanted to play 
for the troops. We just happened to be able to work some-
thing out,” Shuck said.  

Shuck has been with the Army for almost nine years 

and he’s still surprised some people don’t know about the 
band, especially with how full the schedule stays. Just the 
group that plays for graduations can sometimes provide 
music for nine ceremonies a week. 

“We’re logistically moving everybody everywhere and 
making sure everybody gets everywhere they need to go,” 
he said. “But, it’s great. People get a chance to play music 
and we get a chance to serve – to do what we can to add 
to the better fi ght. It’s our little niche market that we can 
give back to the community.”

Pascua also commended the work of the Army musi-
cians. Often, band members don’t fi nish playing for spe-
cial events until late in the evening, but they’re back early 
the next morning for physical training. 

He said everyone in the band is a musician, but they 
all “wear the Army green,” so they have much the same 
administrative and supply work as other Soldiers. 

He added that the concerts are a way to thank the com-
munity for their support of the military here. He encour-
ages people to come to the concerts and hear the band be-
cause they’re “more than people see on the parade fi eld.”

So far, the other scheduled concert dates are May 17 
and June 15. There will be no offi cial concert in July due 
to 4th of July activities, but the concerts will begin again 
in August. 

For more information, visit the 98th Army “Silver 
Wings” Band Facebook page. 

Series: More concerts scheduled for May, June
Continued from Page A1

Sunrise: Crutchfi eld emphasizes need for ‘common voice’
Continued from Page A1



Patterson was surprised to fi nd her name on the list. “I feel 
honored my department took the time to recognize what I 
have done,” she said. 

Another woman recognized during the event was the guest 
speaker, Lori Snell, Enterprise High School’s secondary 
teacher of the year. 

“Because of her passion for education and what she does 
at her school, she stood out as fi tting this year’s theme of 
Women’s Education, Women’s Empowerment,” said Harry-
Marvel.  

Snell opened her speech with a story about coaching a 4- 
and 5-year-old T-ball team. On this team, one of the players 
was autistic. Instead of hitting, throwing and catching like 
he did at home, the child played along the fence and was 
hesitant to participate. 

Snell worked to build a relationship with him throughout 
the season. Finally, during one game, she told him to hit the 
ball as hard as he could and run straight to her. She said the 
player’s dad stood with him at home plate and she took a few 
steps toward fi rst base. 

“He hit that ball as hard as he could and he looked straight 
at me,” she said with tears in her eyes. “So I started running 

backward and he started running forward and he hit fi rst base 
and kept going. We went all the way home … it was just the 
most rewarding experience.”

Snell said situations like that are what made her become 
a teacher. “I love to see children feel successful when they 
really didn’t know or think that they could be. That’s what 
our topic is – empowerment. These children are achieving 
small success and building their confi dence and that empow-
ers them,” she said. 

Each year, the Equal Employment Opportunity Offi ce 
solicits nominations from all the organizations on post, said 
Harry-Marvel. After all the nominations are received, they 
are divided into categories, such as professional, administra-
tive and clerical, and the names are removed. 

After that, six military judges and three civilians judges 
selected from the area around Fort Rucker grade each of the 
nominees on the knowledge of their job, their abilities and 
personal characteristics. Then, all the numbers are totaled and 
the person with the highest score wins. The highest possible 
score is 600. This year, some of the nominees were separated 
by as little as two points, Harry-Marvel said. 

“We had some very, very critical judges this year,” she 
said. “It was one of the toughest years we’ve had in quite a 
while. There were some very good nominations.”
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Bldg. 8937 Red Cloud Road, Fort Rucker Across from the Commissary
341 North Daleville Avenue, Daleville

(334) 598-4411 www.aacfcu.com

Army Aviation Center
Federal Credit Union®
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Specializing In:

Allergy & Sinus Disorders
•

Pediatric ENT Problems
•

Skin Cancer
•

Facial Plastic Surgery
•

Thyroid and Head & Neck
Cancer

•
General Ear, Nose &

Throat Problems
•

Voice and Swallowing
Problems

Scott A. Charlton,
MD, FACS

Board Certified in
Otolaryngology,
Head and Neck

Surgery and Allergy

Two convenient locations to serve you:

ENTERPRISE
101 E. Brunson
Street, Suite 102

OZARK
2126 Roy Parker
Road, Suite 206

(334) 308-WENT • (334) 308-9368
sacmdpc@live.com

Audiology Services provided by:
Hearing Associates of Dothan, LLC

(334) 702-4327
Robyn H. Wilkes, Au.D • Jamie B. Shumaker, Au.D

Business Card
Spotlight

Christian Mission Bargain Centers
Donation Pick-Up Available

Call 393-4471
Your donation of clothing, furniture, house-hold
items, autos, etc. helps to provide the following

services for the homeless and hungry...shelter, food, hot
meals, for home-bound, emergency utility assistance and

residential substance abuse program.
All donations are tax deductible

307 N. Main Street ~ www.christmissions.com

Your ad could be here
for only $96 per month.
Call Mable Ruttlen for
more information at

334-393-9713

Ceremony: Nominations solicited from all organizations on post
Continued from Page A1

Guest speaker Lori Snell, Enterprise High School’s secondary teacher 
of the year, speaks at the 2012 Women of the Year awards cer-
emony.

PHOTO BY ANGELA WILLIAMS
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REAL ESTATE PAGE

103 ARLINGTON: 5 or 6 BR, 4 and one half baths allows for plenty of room for
a large family or extra space for visiting guests. Formal living and dining rooms,
comfortable family room with custom shelving and wood burning fireplace.
Large, eat-in-kitchen with second oven makes entertaining easy. Extra rooms for office, play,
media or hobby rooms. Huge screened in porch with full bath makes enjoying the pool and
outdoor living easy! Wading/kiddie pool and full size pool. Too much to list, this one is a must
see. $330,000 JAN SAWYER 334-406-2393

2 POOLS / 5 BEDROOMS

THIS WELL MAINTAINED 3 BR/2 BA brick and hardi plank home in Clubview
with beautiful yard. You will feel like you are in the country. Features formal
dining room, dining area and large grandroom and decks. $209,650 MARY
JONES 334-790-2933

117 STRATFORD

$130,000

NATIONAL
OPEN HOUSE WEEKEND!

APRIL 28 AND 29

OPEN HOUSE
& EGG HUNT

SATURDAY, 2:00 – 4:00
1631 N CLAXTON, ELBA.

NICOLE ANNICELLI
334-464-0782

106 FIELDCREST: 3 BR/2 BA, attractive home nestled in mature trees and
flowers (azalea bushes). Fenced and private , no neighbors behind house,
covered front porch and screened back porch. Very nice plus fish pond. ANGIE

92 LAUREL BREEZE: Beautiful 6 BR/4.5 BA with master downstairs. Over an
acre lot, beautiful pool & many extras. $425,000 FRAN CLAYTOR 334-790-
5973

POOL / 6 BEDROOMS

216 HIGHLAND: Convenient to historic downtown Enterprise this 4 BR/3.5, one
owner, great condition. Formal and informal area to include eat in kitchen and
den. One room set up for an office, laundry room in large enough for your indoor
gardening. Newly landscaped, must see. EVELYN HITCH 334-406-3436

4BR’S / $138,900

$116,000

102 SKYLINE: Remodeled 2009 - 2010. 3 BR/2 BA, large level yard with new
wood privacy fencing on sides and new chain link in back. New solid counter-
tops/sinks/toilets/interior paint/wood laminate & tile flooring throughout. New
stainless steel appliances. New light fixtures in LR & DR & kitchen. New blinds &
crown molding in LR & DR. Stable neighborhood, convenient to Fort Rucker gate, convenient
to shopping. DEBBIE SUNBROCK 334-406-9079

3685 CR 708: Country charmer! Relax & enjoy country living on private back
porch. This home offers an open split plan, stainless kitchen appliances, work-
shop, shed & additional covered parking. Beautiful landscaping on approx. 1 acre with plenty
of room for pool and/or garden. SAM HELMS 334-798-3357

$184,900

110 JOHNSON: Vintage Victorian: Remodeled. New electrical and plumbing,
new fixtures in all baths, beautiful crown molding, new exterior vinyl and metal
roof and interior paint. Spacious rooms, sun lite eat-in kitchen, formal dining,
wide rocking chair front porch and rear deck. Landscaped yard and workshop and green-
house. JUDY DUNN 334-301-5656

NEW LISTING $125,000

424 SANDY OAK: Lovely 2 BR/2.5 BA town
home convenient to Ft Rucker. Great location
and priced to sell. Home warranty included.
JAMIE POWELL 334-701-7443

NEW LISTING $87,500

NEW LISTING $232,500

107 GRAYTON: Owner needs action on sophisticated 3 BR/2 BA. Traditional
home in Cotton Creek. Enjoy formal dining area, eat in kitchen, separate office,
MBR downstairs with beautiful Victorian style tub in the suite bath. Freshly
landscaped. GINA SWAN 334-447-9451

NEW LISTING $261,000

203 SOMMER: Great 4 bedroom home with open floor plan,
fenced yard and many extras. JACKIE THOMPSON 334-406-
1231 AND TEXT TERRI 334-406-2072

NEW LISTING

116 NANCY: Spic and span 3 BR/2 BA ranch on a shady landscaped corner lot
minutes from historic downtown Enterprise or the entrance to Ft Rucker. Living
area with wood burning fireplace, sunny eat in kitchen, side entrance 2 car
garage and wood privacy fence in rear yard. JUDY DUNN 334-301-5656

UNDER CONTRACT
IN 7 DAYS!
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WASHINGTON  — With the 
withdrawal from Iraq and similar 
actions in Afghanistan on the ho-
rizon, Soldiers looking to be lead-
ers need to know opportunities are 
available in garrison, senior leaders 
said.

Army leaders speaking on Capi-
tol Hill, March 27, told members 
of the Senate Armed Services 
Committee that keeping the right 
Soldiers interested in staying in 
the Army after the current com-
bat action in the Middle East ends 
means showing those Soldiers that 
leadership opportunities exist in the 
United States the same as they do 
in theater.

“How are we going to keep them 
interested when we get them back 
from combat and we put them in 
Fort Hood or Fort Benning?” asked 
Lt. Gen. Keith C. Walker, deputy 
commanding general, Army Fu-
tures. 

He said today’s Soldiers have 
enjoyed a “lot of freedom of action 
and independence” while in com-
bat, and that Soldiers have told him 
the appeal for joining the Army was 
not new equipment but the oppor-
tunity to lead.

“Those opportunities exist here,” 
he said.

Still, the Army’s “leadership 
triad,” includes training, educa-
tion and experience. The latter is 
one the Army is rich with, Walker 
told lawmakers. It’s the other two, 

training and education, he said the 
Army must beef up on if it wants 
to keep the right Soldiers engaged 
stateside.

Reversibility
The Army will draw down to 

about 490,000 active-duty Soldiers. 
But it’s important to service leaders 
that the Army can grow again in 
size, if the nation calls on it to do 

so. That means reversing the draw-
down, and doing so responsibly.

Ensuring the Army can grow rap-
idly, if it needs to, means keeping 
in place the right kind of Soldiers, 
those are the noncommissioned 
offi cers and mid-level offi cers that 
will need to be available to train an 
infl ux of new Soldiers if the Army 
must expand again, he said

“We’ll be a little bit more offi cer 

and [senior noncommissioned offi -
cer] heavy in some organizations,” 
said Lt. Gen. John F. Campbell, 
deputy chief of staff of the Army, 
G-3/5/7.

“Should the nation need the 
Army to grow again, will we have 
the capacity to do that?” Walker 
asked. 

WASHINGTON — The 
Army G-8 addressed the sta-
tus of the service’s top mod-
ernization portfolios, ground 
combat vehicle, Aviation 
and the network and reiter-
ated the No. 1 priority would 
remain Soldier protection.

Speaking to members of 
the Association of the U.S. 
Army at its March Institute 
of Land Warfare breakfast, 
Lt. Gen. Robert P. Lennox 
fi rst grabbed the audience’s 
attention by debunking what 
he called some of the myths 
of Army modernization.

Army myths
The biggest myth, Lennox 

said, was the perception the 
Army had lived “high on the 
hog and now it’s time to do 
something else with your 
money.”

“I just want to remind folks 
that it wasn’t long ago that 
we were living in the Army 
of 2001,” he said. “And, in 
that Army, we had a $56 bil-
lion shortfall or 2001 holes 
in the yard. Life wasn’t good 
in the Guard and the Reserve 
and it wasn’t so good in the 
active force. 

“It’s taken Congress, in-
dustry and Army leadership 
to get where we are today 
and that’s something impor-
tant not to forget,” he contin-
ued, adding that leadership 
responded to the needs of 
Soldiers in a fl exible way, in 
an infl exible situation.

The second myth is the 
belief that the Army can’t 
acquire anything. He cited 
a number of successes, in-
cluding the Stryker Double-
V Hull, which just two years 
ago didn’t exist. It was a con-
cept of industry that brought 
the idea to service leader-
ship because of the number 
of casualties the Army was 
taking, Lennox said. 

“We took the idea to Army 
leadership and to the Hill 
and got support everywhere 
we went and today, Sol-
diers are driving the Stryker 
Double-V Hull in combat,” 
he said. “There have been 
40 times, as of about a week 
ago, that Soldiers have been 
hit resulting in three signifi -
cant casualties. Before that, 
every vehicle, every hit was 
catastrophic.

“It’s an example of what 
can happen when industry, 
leadership, Congress and the 
Offi ce of the Secretary of 
Defense all come together 
and make those things hap-
pen with our Soldiers in 
mind,” Lennox added. 

Lennox said the fi nal myth 

Vertical-lift aircraft design expected soon

G-8 
debunks 
Army myths

Simulated casualtySimulated casualty
Soldiers with 2nd Bn., 14th Inf. Regt., 10th Mtn. Div., rush a simulated casualty towards a medical evacuation helicopter outside the mock village of Turani during a 
training exercise at the Joint Readiness Training Center, Fort Polk, La., March 19.

PHOTO BY SPC. MICHAEL CRAWFORD

WASHINGTON — The military services 
expect to unveil performance specifi cations 
this summer for a new joint vertical-lift air-
craft, Maj. Gen. William T. Crosby told con-
gressmen.

Crosby, director of the Army’s Program 
Executive Offi ce Aviation, testifi ed Tues-
day afternoon to the House Armed Services 
Committee, subcommittee on Tactical Air 
and Land Forces at a hearing on rotorcraft 
modernization programs. His counterparts 
from the Navy, Marine Corps and Air Force 
also testifi ed.

Crosby said a consortium, which includes 
industry partners, has been working with the 
military on ideas for a joint vertical-lift air-
craft. Two demonstrator aircraft have been 
developed, wind-tunnel tests have been con-
ducted and other studies completed.

A joint attack-utility variant is the fi rst 
aircraft the military will invest in under the 
program, Crosby said.

“Some people are saying it’s going to be 
rotary-wing. We don’t know that,” Crosby 
said. “It may be a tilt-rotor of some sort 
that we’re going to go to. But based on the 
wind-tunnel studies and the demonstrators 
that we’ve done and the input of this team, 
including the consortium, we hope to have 
a deliverable this summer of a specifi cation 
that will guide us toward what the next step 
will be that we’re going after.”

The effort to design a next-generation air-
craft has been called the Joint Multi-Role 
program. This Army-led program has in-
cluded input from the Offi ce of the Secretary 
of Defense, all military services, including 
the Coast Guard, Special Operations Com-
mand, NASA, and others.

Those involved envision the aircraft having 
vastly improved avionics, electronics, range, 
speed, propulsion, survivability, altitudes 
and payload capacity. Some have said it 
should be able to sustain speeds in excess 
of 170 knots, have an overall combat range 

Garrison provides leadership experience

Though combat operations have concluded in Iraq, and will draw down in Afghanistan, there are still opportunities for leadership in the 
United States, Army leaders say. Here, 25th CAB Public Affairs Spc. Taylor Kemp assists Staff Sgt. Leroy Williams, both from the operations 
section of HHC, 25th CAB, as their team negotiates an obstacle course during physical fi tness training at Schofi eld Barracks, Hawaii.

PHOTO BY SGT. 1ST CLASS TYRONE C. MARSHALL JR.

Three different concepts for the next-generation vertical-lift aircraft are among those being developed 
under the Joint Multi-Role program.

U.S. ARMY GRAPHIC

SEE EXPERIENCE, PAGE B4

SEE DESIGN, PAGE B4

By Gary Sheftick 
Army News Service

By C. Todd Lopez 
Army News Service

By J.D. Leipold 
Army News Service

SEE MYTHS, PAGE B4
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ANNOUNCEMENTS

CEMETERY LOTS & RELATED

YARD & ESTATE SALES

FINANCIAL
BUSINESS OPPORTUNITIES

MERCHANDISE
HEALTH PRODUCTS

JEWELRY & WATCHES

LAWN & GARDEN EQUIPMENT

MISCELLANEOUS FOR SALE

FREE ADS
TREASURE SEEKERS

PETS & ANIMALS

DOGS

DOGS

FARMER’S MARKET

FRESH PRODUCE

HAY & GRAIN

WANTED - FARM & GARDEN

EMPLOYMENT
INSTALLATION & MAINTENANCE

TRANSPORTATION & LOGISTICS

PROJECT MANAGEMENT

SALES

RESIDENTIAL
REAL ESTATE FOR RENT
APARTMENTS FURNISHED

APARTMENTS UNFURNISHED

HOUSES UNFURNISHED

RESIDENTIAL
REAL ESTATE FOR SALE
HOMES FOR SALE

WATERFRONT

RECREATION
ATVS, GO CARTS, GOLF CARTS

BOATS

CAMPERS & TRAVEL TRAILERS

MOTOR HOMES & RVS

CLASSIFIED
ADVERTISING
Your source for selling and buying!

Buy It!
Sell It!

Find It!

1-Cemetery Lot, Gardens of Memory 431
North. Lot 121-D-4 Section Valor
$1175. OBO r 205-621-1391 q

CEMETERY LOTS: GARDEN OF MEMORY
Last 2 Lots in Veteran Square!
2 Lots together in Garden of Valor Square by
Flag Row facing east. $2,400. 334-799-2138

GOOD STUFF CONSIGNMENTS
Women-Men-Kids-Maternity-Toys-Baby Stuff- Formals.
Let us sell your almost new stuff for cash.
Bring it to us anytime, any season.

We will tag & price your stuff or you can.
Call 334-677-GOOD "4663" Downtown
679 South Oates St. Dothan. Next to Dothan Glass

û SALE !! STOCK REDUCTiON on 100’s of
items 40-50 % off misc., 30% off furniture
orignal prices in booth marked "BC"
See Inside Backyard Treasure

2331 Ross Clark Circle. DONT’ MISS IT !

ESTABLISHED RESALE/CONSIGNMENT
STORE for sale.

This is a great deal for the right person.
We have a dedicated customer/consignor
database. In today’s economy this is the
business to be in. This is a turnkey
business that has everything needed
including a dedicated software program
specific to consignment shops.

Owner retiring but will be happy to train.

Serious inquiries only.
334-714-0705.

û MB HM. PARK FOR SALE
WITH 23 MBL. HMS.
1 HOUSE & 1 RV

ON 62 ACRES - all rentals.
Great income with good down payment

r Owner Finance
386-329-5227 / 386-312-6363

Diabetic Test Strips needed, I Buy Sealed/
Unexpired boxes Call Bob (334)219-4697

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

West Main Jewelry & Loan 334-671-1440.

SKAG Tiger Cat Mower , excellent condition,
used for residential home only, Kawasaki en-
gine. 48 inch cut, $5,500 OBO. 334-618-7691

Troy-Bilt Zero Radius Lawnmower ,
50 inch cut, 25HP, like new, washing
deck system, only used one season.
Save yourself $800 or more.

Brand new cost $2900 asking $2300.
Call 334-596-7763

METAL BUILDINGS SALE-Save THOUSANDS,
Factory Direct, Discount Shipping-Canceled
Order Clearance Buildings 24x20, 20x30, More!
Limited Availability Call Today 877-280-7456

Coffee table & 2 side table set, Very Nice $250
Elec. weedeater $40 334-671-0070 Mornings

Dining Table w/4 Chairs , $350,Chest of Drawers
$150 both exc. cond. 334-671-0070 Mornings

Freezer: Frigidaire excellent cond., $75. Antique
Rocking Chair: small, oak $75. 334-347-6375

Printer/Fax Combo , Works good, Med. Price
$80 334-671-0070

Refrigerator: whirlpool side by side $125. Port-
able Oven: Elite, hardly used $25. 334-347-6375

Refrigerator w/ice & water, Big, new, VERY
NICE, $450 334-671-0070 Mornings

ABCA registered Border Collie puppies.
Parents are working dogs. Males and

Females available. Black/White and Lilacs.
Born February 16th. Will make great

Easter presents. $350.
Contact 229-220-0232 or 229-774-2662.

AKC Golden Retriever Puppy’s . Beautiful and
Healthy. Have been wormed, DHLP-1 shots and
current on heart worm prevention. Vet says
"send em’ home". $600 ea., 229-549-6240

AKC registered Chesapeake Bay Retrievers . 4
females, 1 male. Email for more information
caddison36380@troy.edu, $500, 334-701-2666

! Easter Babies Are Here !
Breeding Pair of Chinese Crested M/F

$500/both. Now Taking deposits on Imperial
Shih-Tzus, Chorkies, Pom-Maltese.

Call 334-718-4886.

English bulldog puppies, 1M 1F, Shot, healthy,
purebreed, davidbrown894@yahoo.com or
(334) 347-2589, $700

Jack Russell
CKC registered Jack Russell pups, tri-colored;
s/w; 1 female; 3 males; $250; 334 886 2524

> Mixed Border Collie & Blue Heeler pups >
2-M, 6-F, Parents of site Ready April 15th
$200. Call J. Williams r334-397-4802 q

Yorkshire Terrier - Male and female TCUP
Yorkies, 12 wks old, $450, 3.5lbs at full growth.-
shots taken, AKC reg, vet checked, dewormed.
Papers. 305-433-8447, lovepets12@ymail.com

Aplin Farms
You Pick or
We Pick

Strawberries
334-726-5104

GREEN
FROZEN
PEANUTS
850-209-3322

r or 850-573-6594

LITTLE SWEETS
STRAWBERRY FARM
Juicy Sweet Yummy
U-Pick - We - Pick
Hwy 52 Slocomb, AL

334-618-8365 or 334-790-6974

SAWYER’S PRODUCE
HAS FRESH HOME GROWN PRODUCE

WE HAVE STRAWBERRIES
Frozen Peas, Greens,
Fresh English Peas

& Other Fresh Vegetables!!
All Farm Fresh!
220 W. Hwy 52 Malvern
∂ 334-793-6690 ∂
Strawberries Are Here!
We/U Pick James Bedsole
Call Ahead 334-726-5895
CLOSED SUNDAY

r Bahia seed for sale q
Excellent germination Kendall Cooper
Call 334-703-0978, 334-775-3423,

or 334-775-3749 Ext. 102

Now paying top prices for
Pine / Hardwood in your area.
No tract to small / Custom Thinning
Call Pea River Timber
r 334-389-2003 q

BOSH Global Services offers turnkey
technical and operational support services

for unmanned systems.

We are seeking personnel for the
following position (multiple openings):

Unmanned Aircraft System
(UAS) Operator / Maintainer
∂ Supports overseas flight operations on 4 to 6

month rotations
∂ Education / Training: HS diploma, military UAS
operator / sensor operator / maintainer trained
in larger than hand-launched UAS: (Shadow,
ScanEagle, TigerShark, Hunter, Grey Eagle,

Predator, Reaper)
∂ Skills desired: UAS or manned aircraft flight
operations, maintenance, or avionics background
∂ Requires US Secret clearance and ability to meet

DoD medical standards for deployment

Contact Curt Hawes at 757-604-2284 or See
our Operator/Maintainer opportunity at

www.boshgs.com
- click on Careers tab, then Job Portal, then
select UAS / UAV Operator or UAS / UAV

Maintainer

Positions available immediately!

Equal Opportunity Employer

NOW HIRING DRIVERS!!! FedEx CC now hiring
Teams with CDL A & B w/haz mat to run 48

states and Canada. Mapson Freight Xpress, Inc
Call (334)-797-1095 Fax (888)-393-1095

mfxtrking@yahoo.com

THE CITY OF ENTERPRISE
IS NOW ACCEPTING

APPLICATIONS FOR THE
POSITION OF:

Special Projects
Coordinator :

Summary: Interacts with the media,
business community, military and other
public organizations on behalf of the
mayor and city. Provides general clerical
support for the Mayor. Coordinates and
locates funding for special city sponsored
events. Locates and writes grants.
Performs other duties as assigned.

Primary Requirements: Possession of a
bachelor’s degree in communications,
public relations or a related field and a
minimum of five years of related experi-
ence that includes grant writing preferred;
however, any combination of education
and experience that provides the

qualifications listed above will be consid-
ered. Ability to possess a valid driver’s
license. Must meet City physical stand-
ards including drug and alcohol testing.

Starting Salary: $33,342.40/year

OPENING DATE:
March 28, 2012
CLOSING DATE:
Open Until Filled

To apply, Return Completed Application to:
HUMAN RESOURCES, CITY OF ENTERPRISE
CITY HALL, 501 S MAIN ST. ENTERPRISE,

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

WE ARE LOOKING FOR HIGHLY
MOTIVATED SALESPEOPLE!
ENTERPRISE, ALABAMA

Seeking dependable, hard-working
individuals who are interested in
working at one of the area’s most
prominent car dealership!

No experience necessary!

BENEFIT INCLUDE :
• 401K • Health, dental & vision

• Paid vacation • Blue Cross Blue Shield
• Great Compensation

Work for one of the area’s best
OUTLET RENTAL
CAR SALES

Where the product sells itself!
For a confidential interview please
Call 334-347-7530 and ask for Robert

OZARK 1 & 2 BR Apts., Furn./ Unfurn. No lease
required, Start $290. monthly; wkly rates avail

û 334-774-4470 û

û MOBILE HOME 2/1 Ozark $335. mo.
û APARTMENT DUPLEX 2/1 Ozark $335. mo

r 334-733-5225 or 334-201-8134 q

Camelot Apartments For Rent in Enterprise
1BR/2BR Apartments - $300/$350 mo. + $300
Dep. pool & laundry on premises, Approved
Credit Needed. Small dogs OK with pet fee.

Call 334-347-0604

Intermark - Ft Rucker Now Hiring
-------------------------------------------------------------------------------------------------------------------------
Intermark is committed to delivering outstanding management and support services
through total quality management and a most experienced and dedicated staff. Using real
time collaborative solutions, Intermark provides the absolute best service and exceeds
customer requirements at the most efficient price. Intermark holds itself to high standards
in its business dealings and conducts all transactions with honesty and integrity.

Available positions:
∂ Headcount Clerk/Cashier Wage - $13.40/hour
∂ Mess Attendant Wage - $11.90/hour to start; raise to $13.40 after 90 days
∂ Cook - 3rd Wage - $14.22/hour

Work schedules vary. Dining facility is open 7 days per week, 365 days per year.
Must be willing to work weekends, holidays and on-call as needed.

Part-Time Positions Only 20 - 29 hours per week.

Medical, Dental, Vision, Life Insurance, Short Term Disability, and Retirement Plan all paid
100% by Intermark.

Paid Vacation

HS diploma or GED and food service experience in military or cafeteria dining hall required.
Excellent customer service and team skills. Basic knowledge of food preparation methods
and procedures. Basic knowledge of sanitation regulations and proper food protection.
Basic math skills. Able to follow verbal and written directions. Eligible to work in the U.S.
Fluent in English (speak, read, and write).

-----------------------------------------------------------------------------------------------------------------
Please email resume to sganous@in termarkmanagedservices.com

OR FAX (334) 598-4903
EOE/AA/D/F/M/V

http://www.intermarkmanagedservices.com
EOE/AA/D/F/M/V

4BR/3BA 2-Story Built
Custom Brick Home
393 N. Dalton on 9.2 Ac.
2900SF, pecans & fruit

trees, 9ft & 10ft ceiling, pole barn, 2-car ga-
rage. All appl., $310,000. Call 334-798-3603

Stunning 3BR/2BA
Ranch on 2+ acres
Completely renevated
with custom cabinets,

new stainless steel appliances, new HW
Heater, new doors (4), outside fireplace
and double sink. Great landscape with
several pecan trees. Asking $109,000.

Call 334-635-0214. Showing by appointment only.

Awesome views of
Flint River!

Boat ramp 300 feet from
home. 2 bedrooms, 1.5
bath, 1680 sq ft. $129,900.

Will consider lease/option/rent. Owner financ-
ing available. Call 850-509-3913
UNIQUE RIVERFRONT HOME . One of a kind -
Wewahitchka Florida, Boat House, Outdoor
Kitchen, Greenhouse, Shop, fenced yard. Call
Abby 850-819-0401. Reduced price $149,999.

Go-Cart - Rebel 4-wheel go-cart with Briggs &
Stratton 5 hp engine, by Fun-Wheels, $350,
334-805-0141, leave message if no answer

’94 BassCat Pantera Classic 19FT
150HP Evanrude, stainless prop, 24 volt
motor guide trolling motor, built in cooler, 2
rod boxes, and Hummingbird & Lawrance
fish finder. Asking $9,200. Call 334-797-1095

Bayliner Trophy ,
22.5’, 2000 model,
Well kept and clean.
Many extras. $18,000.
334-794-0609

Boat - Ranger Bass 17’ 10" 115 Hp Johnson ,
fully equipped, garage kept with boat cover
Asking $3500. 334-886-2739 or 334-797-7599.

COBRA ’92 , 16ft, 55HP Johnson motor, power
trim., good condition $4,200 334-232-4610

FACTORY DIRECT

Packages From

$4,995
All Welded

All Aluminum Boats

www.xtremeindustries.com

850-547-9500 Bonifay, FL
PONTOON BOAT ’97 Eagle Angel, 22ft. 50
Mecury, excellent shape (in Eufaula) $6,000
1-251-599-5127, 1-251-675-6883
Triton ’07 188SF Fish and Ski: Mercury Optimax
150HP, 24 volt trolling motor, trailer included,
garage kept, like new conditions, less than
150 hours, $20,500. Call 334-685-3921

Well Craft 1981 18ft:
in-board and out-
board motor, runs
great but needs
minor work, heavy

trailer. Priced to Sell $1,995.
Call 334-793-3494 or 334-333-1291

Fifth Wheel: 2010, 30.5 ft Jayco Super Lite
5th Wheel 1 Slide, Extra Nice, $22,900.
Call 334-701-2101
Forest River ’12 Microlight: 23 LB, sleeps 5-6,
used 2 times, Tv, grill, lots of storage, and
plenty extras, fiberglass siding. Like New Con-
dition! Newville $14,000. Call 334-701-4849 or
334-889-2259

1998 American Dream Motor Home - 40ft. Die-
sel 325, Cummings, 334-714-3393
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TRANSPORTATION

ANTIQUE & CLASSIC VEHICLES

AUTOS FOR SALE

MOTORCYCLES

SPORT UTILITY

TRUCKS, BUSES, TRACTORS, TRAILERS

VANS WANTED AUTOS WANTED AUTOS

DOTHAN EAGLE

The ENTERPRISE LEDGER • ARMY FLIER
JACKSON COUNTY FLORIDAN

OPELIKA-AUBURNNEWS

THEDOTHAN PROGRESS
THE EUFAULA TRIBUNE

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

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

ttoo ppllaaccee yyoouurr aadd iinn

IT’S AS EASY AS
1. CALL

2. PLACE YOUR AD

3. GET RESULTS

AMC 1974 Gremlin X - 6.6L, torqe-flite, bucket
seats, flomaster exhaust, Holley carb, mallory
ignition, mag wheels, much more. call 334-
699-8488

Cadillac ’93 Allante:
Last year of 7 years
production of 2 seat
convertible, only
year with Northstar
32 valve V8, rare
collectible.

First $10,000. Takes It! Call 850-209-0747

’03 Mercury Grand Marquis
LS, A must see!

silver w/ leather seats, all
LS options, good cond. good

tires. 61,800 mi. Asking $7200. 334-794-6781

Cadillac ’94 Seville ,
4-door, new motor, good
condition , white in color
$2500. 334--792-5822.

Chevrolet ’99 Camero Z28 Convertible , white in
color, less then 16K mi., garage kept, 1-owner

$20,000 OBO r 850-638-0668.

Chevy ’02 Camero Z28 convertible 6-speed ,
taupe in color, less than 36,000 miles, garage
kept, last of the 35th edition,
$19,500. OBO 941-268-4493. ( Dothan)

DODGE ’02 Caravan new trans $3,000 OBO:
DIRT BIKE TTR90 needs carburetor $600:
CRAFTSMAN Riding lawn mower like new $850
334-618-6222
Ford 2002 Explorer Sport Trac - Fully loaded
with only 105,000 miles. Second owner of vehi-
cle and have owned it for the last 8 years. No
mechanical or drivetrain defects. Meticulously
cared for and maintained. Serviced regularly.
Leather, moonroof, tonneau cover, DVD player,
bed extender, running boards...it has it all!
$9,250 OBO. Contact Jordan at 913-219-2266.

Ford 2010 F-150 4X4 XLT
SuperCrew--LOADED!!! Like
new! Power Everything, Un-
der warranty, 23,000 miles,
bluetooth, navigation, Micro-
soft SYNC, Michelin tires, al-
loy wheels, and much more!

$31,400 OBO. Call (334) 984-0339
Ford Mustang ’10 Coupe
V6 Automatic with dark
grey exterior and tinted
windows. Garage kept
and in great condition.

$15,000. Please call 334-791-7180

GOT BAD CREDIT? DO YOU NEED A VEHICLE?

Call Steve 334-803-9550 ∂ RIDE TODAY!
$0 Down/ 1st Payment, Tax, Tag & Title
Repos, Slow Credit, Past Bankruptcy OK!
Push, Pull or Drag, Will Trade anything!
$10 Walmart Gift Card w/Purchase!

Hyundai ’04 Elantra GLS,
automatic, 4 cylinder,
sedan, 60,000 miles,
like new, $6325. Call:
334-790-7959.

Hyundai ’06 Elantra GLS,
loaded, 4 cylinder
automatic. sedan,
36,000 miles, clean,
$8300. Call 334-790-7959.

NISSAN ’08 MAXIMA , 6 cyl., 4 dr., grey 65K mi.,
very clean $17,000 334-687-6036

1998 Honda Valkyre Motorcycle - great condi-
tion & many extras! $6,000 OBO! 334-790-5768
2010 Harley Davidson - Ultra Classic FLHTCUI,
vivid black, 5594 miles, $9,750. No time
wasters! riderheavey@gmail.com,334-663-2773

Harley Davidson ’01 Dyna Super Glide:
1450CC, runs great, just out of storage. Only
3200 miles. Asking $6000. Call 850-209-0747

Harley Davidson ’08 Soft Tail Custom
black in color 4,800 mi. Vances & Hines Pro
pipe . K & N filters, new battery, lowering kit,
extras asking $12,000. 334-701-6968.

Troy area. 1-owner

Honda Shadow VLX 600 mo-
torcycle. Low milage: slightly
over 4,000 miles. Includes T-
Bag pouch, sissy bar, also in-
cludes battery tender. Ask-
ing $2,900. Call 334-432-2571

Yamaha 2008 YZ250F - White Edition. XL racing
rims. Pro taper handle bars. Full set of inter-
changeable black plastic. K N air filter. Runs
great. Low hours. Well-maintained. $2,800.
(334) 701-6262. Please leave message if no an-
swer.

CHEVY ’97 SUBURBAN , Cloth interior, fully
loaded, $4,500 OBO 334-355-0491

GMC ’06 Yukon XL SLT
172,000 mi. one owner, A/C
ice cold, Always garaged,
Exc. cond, New brakes,
Loaded w/all the goodies,

Looks drives great, mostly hwy. miles. Non-
smoker, very clean int, well maintained, Free
Carfax report incl. $9,995. Tim 850-728-3316

2010 Ford F150 Platinum , Supercrew, 4x4, 22200
miles, black, leather, navigation, rear view
camera, tow package, excellent cond., $12,900,
wary@netscape.com

CHEVROLET ’06 HHR-74K miles, very good
condition, clean, automatic, luggage rack, 32
miles per gallon Hwy., $11,500 334-232-4610

Ford ’99 F-150,
Super cab, 4 door, V-6
Automatic, 32,000 miles,
one owner, $6850.
Call: 334-790-7959.

GMC ’93 Sonoma SLS
Reg cab, V-6 automatic,
61,000 miles, one owner,
$3150. Call: 334-790-7959.

Kubota ’08 4240 HST: with 852 front end loader,
4WD, 450 hours. $17,900. Call 850-573-1806

Toyota 2008 Tacoma Regular
Cab Pickup. Like New! Less
than 12,000 mi- one owner.
It is white with grey interior
bench seat. 4 cyr - auto-
matic-air cond. I am asking
$13,500. $2,000 less than KBB

value! 334-714-4874

Chevrolet ’97 Astro Van
conversion Van raised
roof, loaded, new tires,
One owner, GREAT
condition. 52K mi.

$8,900. 334-897-2054 or
334-464-1496

Chevy ’90 Cargo Van running, driving and
ready to use, new tires, white in color $1500.
256-375-8710.

Ford ’03 E350 Van:
Super Duty Cargo

series, V8 engine, auto,
power windows and
locks, steel storage

drawer and shelves, cold AC, rack on top for
ladders. $4,900. Call 334-726-1958

Ford ’06 E-250 Econoline:
ladder rack, 5.4 eng. Air
cond., tilt wheel, cruise,
good cond., 120k miles.
Must see and drive to

appreciate!
$6,900.00 call 334-894-2315

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

Contact Jason Harger at 334-791-2624

CALL FOR TOP PRICE

FOR JUNK VEHICLES

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

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

$325. & up for
Complete Cars CALL 334-702-4323

- Guaranteed

highest prices 4 Junk vehicles & farming
equipment, TITLE OR NO TITLE

r 850-849-6398

b û We buy Wrecked Vehicles
running or not $325. & up according to
vehicle 334-794-9576 or 344-791-4714

WE PAY Ca$H

FOR JUNK CARS!!!!!!

Call 334-818-1274

LANDSCAPE & GARDENING LAWN & GARDEN EQUIPMENT & REPAIR ROOFING & RELATED

FENCING

LAWN SERVICESCLEANING & HOUSEKEEPING

APPLIANCE REPAIR

AC & HEATING BOAT REPAIR

Landscape Irrigation

Specialists in Lawn Sprinkler Systems
& Landscape Upgrades

• Design & Installations
• Upgrades on Existing
Systems

• Drainage Solutions

• Repairs & Services on
All Brands

• Sod
• Shrubs

1-888-569-9600
www.landscapeexpertsal.com

Experts

Delight Cleaning ServiCe

Licensed & Insured

• Home • Church • Commercial
Best service! Best Price!

334-798-2102
334-347-9665

Dorothy Pulliam,
Owner

Critter Sitter

Quality In-Home Pet Sitting Service

Call (334) 598-6776
crittersitterbytujea.com • jscrittersitter@aol.com

Locally Grown
Vegetables ~ Plants

Flowers ~ Herbs
TUES • THURS • SAT

N. Main St/Hwy 134 • Enterprise • Mr. Grimes
Enterprise Farmers Market

Wiregrass FenceWiregrass Fence
Chain, Wood &Vinyl • Residential • CommercialChain, Wood &Vinyl • Residential • Commercial

347-0000
25 Years Exp

Cell

494-0622
or

Appliance Repair

Appliance Repair

712-9999 • 347-0000

Bell’s Wiregrass

All
Brands

Same Day Service • Factory Trained Tech. • 29 Years Experience

Dothan Enterprise

KENNETH BEDSOLE
ROOFING

WEATHER PROOF YOUR HOME
WITH METAL ROOFING

Residential * Commercial
Shingle * Metal * Built-Up

With Top of the Line Factory/Labor Warranty!
"We Don’t Want To Be The Biggest

We Want To Be The Best"
Local Family Business for OVER 30 YEARS!

FREE ESTIMATE
334-671-9225

Affordable Lawn Care
Residential & Commercial

Total Lawn Care ~ Licensed & Insured
FREE

ESTIMATES 334-803-3305

Rhino Boats

Joe’s Motor Service
Hwy 52 E • Hartford, AL 36344

334-588-2968



He said preparing for the future, one where 
the Army just might have to rapidly grow 
again, means more than just investment in 
equipment. It means investment in people.

“[It’s] taking a very broad look across doc-
trine, organization and training. Yes, we still 
look at material. But aspects of leadership 
development are huge. And our personnel 
policies and facilities would help us do that. 
Perhaps, most importantly we think, is our 
investment in our mid-grade leaders, so that 
should we have to expand, we can do that.”

In the past, Walker said, the Army was able 
to grow by about 15,000 Soldiers a year, but 
mid-level offi cers and NCOs were needed to 
train those incoming Soldiers.

GCV vs Bradley
The infantry fi ghting vehicle program, 

said Lt. Gen. Robert P. Lennox, deputy chief 
of staff of the Army, G-8, has “a number of 
shortfalls that we are aiming to correct with 
the Ground Combat Vehicle program.” In-
cluded in that, he said, is that the Bradley 
Fighting Vehicle is underpowered, lacks the 
right capacity for the number of Soldiers it 
can carry, and lacks growth potential for the 
future the Army envisions.

“The Bradley does not have the maneuver-
ability and the protection for our rifl e squads 
that we believe we might encounter for those 
adversaries that would employ hybrid-like 
tactics against us,” Walker told legislators.

Lennox told lawmakers the recently 
launched GCV program is on a “really good 

path” insofar as the requirements for the ve-
hicle are correct and the estimated cost of the 
vehicle is correct. But he also said the Army 
is still looking at other options, including 
already-built vehicles from other countries, 
such as the Puma vehicle from Germany, 
and the Namer vehicle from Israel. He said 
the Army is also looking at what industry is 
doing in technical development.

“We are evaluating those to see if we have 
our requirements right and if this is the right 
path ahead,” Lennox said. “So I think we are 
taking a very prudent, measured approach to 
make sure we have our requirements right 
for the GCV.”

It’s a possibility to modify the Bradley 
Fighting Vehicle to meet many Army re-
quirements, but the cost estimate for doing 

that would put it on par with a newly devel-
oped GCV, Lennox said.

“We have done an analysis of alternatives 
that [has] said that the price is much closer to 
a new vehicle, fi xing up the Bradley, to give 
it the growth potential and protection that we 
need in a similar version,” Lennox said. “We 
are not done with that analysis. Improving 
the Bradley is an option for the Army in the 
future, and it is being looked at as well.”

Lt. Gen. William N. Phillips, principal mil-
itary deputy to the assistant secretary of the 
Army for acquisition, logistics, and technol-
ogy said Army senior leaders think they can 
get the GCV “somewhere between $9-10.5 
million.” That cost, he said, is not far above 
the cost of doing a Bradley upgrade to give it 
the capability expected of the GCV.

is that America’s whole strategy 
has shifted to anti-access/aerial 
denial and that there’s no role for 
the Army in that; let’s just invest 
in the Navy and Air Force. 

“It’s not to say we don’t need to 
invest in the Navy and Air Force, 
there are a lot of reasons to do that, 
but I’m here to talk about what if 
we get it wrong (by not investing 
in the Army),” he said, reminding 
the audience that after World War 
II, the country focused on nuclear 
war with the Soviet Union where 
the U.S. wouldn’t need a ground 

Army anymore.
“What did we get but a con-

ventional war in Korea and after 
Korea we still had the threat of a 
strategic nuclear war with tactical 
nukes, and what did we get but 
protracted counter-insurgency in 
Vietnam,” Lennox said. 

“After Vietnam we had to be 
posed for the big fi ght in the cen-
tral European plains against War-
saw Pact forces, but what did we 
get but Desert Storm,” he contin-
ued. “Thankfully, the work and 
preparation we did for that fi ght in 
Europe helped us in Desert Storm 
and we were successful. Then af-

ter the Gulf War, we were going 
to fi ght conventional wars with 
rogue states; we were going to 
fi ght two wars at the same time. 
We did get that, one major uncon-
ventional war in Afghanistan and 
a protracted counter-insurgency 
fi ght in Iraq.

“The bottom line is we always 
get it wrong. We predict the future 
to give us an idea, guidance in our 
decision-making and investments, 
but we get it wrong,” he added. 
“We can’t afford to get it wrong. 
We have to make sure that at least 
in the area of modernization, we 
cannot afford to be wrong.”

Today and future Army 
modernzation

In research, development and 
acquisition accounts the Army 
has gone from a fi scal year 2012 
budget of $26 billion down to 
a fi scal year 2013 budget of 
$24.3 billion, which effectively 
canceled eight programs. The 
Army went from lowest prior-
ity and worked up, delaying or 
restructuring 89 other programs 
while protecting 10 priority 
programs.

“We built our priorities, we 
funded our priorities and we’ve 
stuck with our priorities,” said 

Lennox. “Protecting Soldiers 
as they fi ght is the number-one 
priority.”

The general again cited the 
Stryker Double-V, the latest im-
proved mine-resistant, ambush-
protected vehicles, known as 
MRAPs, nine changes to body 
armor, three new sniper weap-
ons, the M4A1, which is about 
to be fi elded and has three ad-
ditional improvements over the 
M4, the use of unmanned aerial 
vehicles, light-weight crew-
served weapons, precision mu-
nitions and up-armored, medi-
um and heavy trucks.

greater than 800 kilometers and be able to 
hover with a full combat load at altitudes of 
6,000 feet in 95-degree heat.

Under questions about industry reps be-
ing included in the consortium planning the 
aircraft, Crosby defended this partnership, 
stating the consortium has been primarily a 
technology advisory panel. 

“There was no commitment to award con-
tracts of scope or anything like that,” Crosby 
said. “What we were trying to preclude is 
duplication, where we had a bunch of people 
going after the same technologies.”

“The other thing is, we in the government, 
we don’t do a lot of development, cutting-
edge development. Our partners in industry, 
that’s what they do. So we wanted to bring 
them on to look at these enabling technolo-
gies we needed to go to the future, to prevent 
us from going down a ‘rat hole’ and getting 
after something that really wasn’t achiev-
able.”

Modernization is more of a challenge to-
day because technology is turning over so 
fast, Crosby said. As science and technology 
dollars become tighter, the Army may rely 
more on consortiums to help develop new 
technologies for its future aircraft, he said. 

A future vertical-lift study will soon be re-
leased to provide a way ahead for Aviation 
modernization, Crosby said. 

“It lays out a road map for all of us ser-
vices together looking forward. It identifi es 
kind of a scalable architecture of rotary-wing 
or future vertical lift platforms.”

Another program Crosby cited as show-
ing a lot of potential is the Improved Turbine 
Engine Program. This program’s objective 
is to develop technologies for a 3,000-hore-
spower engine that reduces fuel consump-
tion for the AH-64 Apache and UH-60 Black 
Hawk helicopters. 

“What a great capability,” Crosby said of 

the ITEP tech demonstrators. He said they 
were demonstrating “all of the improve-
ments that we’re asking for,” including a 
30-percent increase in power and a 25-per-
cent decrease in fuel.

The ITEP is expected to come out of its 
science and technology phase this summer, 
Crosby said, adding that the Army intends to 
continue carrying two vendors for the pro-
gram if budget realities permit.

(Information on the vision for the next-
generation helicopter was obtained from 
Kris Osborn, an adviser to the Offi ce of the 
Assistant Secretary of the Army for Acquisi-
tion, Logistics and Technology.)
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Design: Study aims to aid Army modernization
Continued from Page B1

Myths: Army’s presence still needed in future defense strategy 
Continued from Page B1

The definitions of style and speed

have been refined. The 2012 C250

Sport Sedan’s redesigned interior

projects a boldness that’s only

matched by its aggressive new

bodystyling, while a more fuel-efficient engine lets you command

the road. The 2012 C-CLASS, with over 2,000 refinements.

See you r au tho r i zed Mercedes -Benz dea le r fo r a tes t

drive today.

Mercedes-Benz of Dothan • 2309 Ross Clark Circle
(334) 794-6716 • mercedesbenzofdothan.com

Reengineered to
reinvigorate.

*MSRP for a 2012 C250 Sport Sedan excludes all options, taxes, title, registration, transportation charge
and dealer prep. Options, model availability and actual dealer price may vary. 2012 C250 Sport Sedan
shown at $37,850 with optional Palladium Silver metallic paint, Lighting Package and 18" AMG wheels.
See dealer for details. ©2011 Authorized Mercedes-Benz Dealers

THE 2012 C-CLASS
STARTING AT

$34,800*

Compact yet powerful, the 2012

GLK-CLASS, now an IIHS Top Safety

Pick, is an SUV that leaves a lasting

impression. Packed with brilliant

Mercedes-Benz engineering like

the intuitive Electronic Stability Program (ESP®) and breathtaking

design features, including an ergonomic, spacious interior, the

2012 GLK-CLASS comes loaded with ingenuity. See your authorized

Mercedes-Benz dealer for a test drive today.

Mercedes-Benz of Dothan • 2309 Ross Clark Circle
(334) 794-6716 • mercedesbenzofdothan.com

Bold engineering
meets bold design.

*MSRP for a 2012 GLK350 excludes all options, taxes, title, registration, transportation charge and dealer
prep. Options, model availability and actual dealer price may vary. 2012 GLK350 shown at $37,855 in
Mars Red paint with Appearance Package and Lighting Package. See dealer for details. ©2012 Authorized
Mercedes-Benz Dealers

THE 2012 GLK-CLASS
STARTING AT

$35,880*

Experience: Leadership development available outside combat zone
Continued from Page B1



Scattered showers may have 
kept a few Families at home Sat-
urday, but more than 1,300 people 
still showed up for Fort Rucker’s 
annual Children’s Festival. 

“We weren’t expecting this 
crowd with the rain,” said Kim-
berly Abeln, Directorate of Fam-
ily, Morale, Welfare and Recre-
ation annual events coordinator. 
“It’s a great turnout.”

The event, usually held at fes-
tival fi elds, was moved to the 
youth services gym because of the 
weather. 

“It was a hard decision,” ex-
plained Abeln. “We had to cancel 
the petting zoo, vendors, kite fl y-
ing and the Ride and Drive.” In-
stead of the traditional Easter egg 
hunt, children picked up eggs at 
each of the MWR activity booths.

But even with all the adjust-
ments that had to be made, Abeln 
still called the event a success. 

“The kids had a great time 
participating in all the activities, 
which included giant coloring 
sheets, Easter egg pick-up, bal-
loon giveaways, pinwheel mak-
ing, face painting and photos with 
the Easter Bunny, just to name a 
few,” she said. “There were many 
Families that stayed for the en-
tire event and told me they were 
already looking forward to next 
year’s festival.”

It was Peggy Roca’s fi rst trip 
to the festival. “The rain’s a bum-
mer,” she said as she watched her 
daughter dance to the music play-
ing in the gym. “But it’s a good 
turnout.”

A few booths away, Vanessa 
Hickman watched as Jiselle To-
ledo had her face painted by WO1 
Mike Bishop. “She gave him a 
challenge,” Hickman said. “She 
wanted a castle.”

Hickman said she thought it 
was good for the Families of Fort 
Rucker to have a day to “just have 
fun.”

About an hour after the festival 
started, children began signing up 
for a jump rope competition spon-
sored by former Olympian Buddy 
Lee. Lee and his staff demonstrat-
ed a few basic jump rope skills and 
then helped the children practice 
before the competition started.

“The most important thing is to 
do your best,” Lee told the partici-
pants. “The most important thing 
is to never, never give up.” 

The children were divided into 
two groups based on age. Volun-
teer judges counted how many 
times each child jumped in the 
time they were given. The child in 
each group that jumped the most 
won a signed poster, jump rope 
and other prizes. 

Abeln said she was already 

looking at larger indoor areas to 
accommodate next year’s festival 
just in case more bad weather is in 
the forecast. 

“But hopefully, we’ll be back 
outside next year and be able to 
have our traditional egg hunt and 
activities for the Fort Rucker com-
munity to enjoy,” she added. 
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WO1 Mike Bishop paints a castle on the face of Jiselle Toledo at the Children’s Festival.  

The U.S. Army Aeromedical Research 
Laboratory once again offers the Gains 
in the Education of Mathematics and Sci-
ence program at Fort Rucker.  

The program aims to foster students’ 
motivation to study science, technology, 
engineering and mathematics. The GEMS 
program makes math and science fun by 
engaging students in a variety of hand-on 
experiments. 

The USAARL GEMS program began 
in 2011 by engaging 51 students in a Be-
ginning GEMS program during which 
students investigated problem solving, es-
timation, water properties, physics/forces 
of motion and forensics. Six near-peer 
mentors led the students through the dif-
ferent math and science experiments.  

This year, USAARL will expand the 
GEMS program by offering a new Begin-
ning GEMS program and an Intermediate 
GEMS program.  

During the 2012 Beginning GEMS pro-
gram, students will explore the fi ve senses 
– hearing, sight, taste, smell and touch — 
to help them learn more about the brain 
and neurological processes.  

The Beginning GEMS sessions will 
be held June 18-22 and June 25-29. Stu-

dents who completed the fi fth and sixth 
grades during the 2011-2012 school year 
and who are Family members of military, 
Department of Defense civilians or DOD 
contractors working at Fort Rucker are 
eligible to apply to the Beginning GEMS 
program.

The Intermediate GEMS program will 
focus on chemistry, biology and biochem-

istry. The Intermediate GEMS sessions 
will be held July 9-13 and July 16-20. 
Students who completed the seventh and 
eighth grades during the 2011-2012 school 
year and who are Family members of mil-
itary, DOD civilians, or DOD contractors 
working at Fort Rucker are eligible to ap-
ply for the Intermediate GEMS program. 

Students may apply to one session of 

the GEMS program for which they are eli-
gible. This program is offered at no cost 
to the student. Rather, students will earn a 
stipend for attending each day of the pro-
gram and for successfully completing the 
experiments.

Near-peer mentors will lead the Begin-
ning and Intermediate GEMS programs 
and serve as role models for the students. 
Near-peer mentors will complete an ex-
tensive training program during which 
they will learn how to conduct and teach 
the GEMS experiments.  The dates for 
GEMS near-peer mentor training and pro-
gram implementation are June 4-July 20. 

College-age students who have com-
pleted at least one year of post high school 
education and have experience teaching 
children/youth are eligible to apply for 
the GEMS Near-Peer Mentor program. 
Near-peer mentors will earn a stipend for 
completing all training requirements, at-
tending each day of the program, assisting 
with program set-up and break-down and 
carrying out assigned duties.

To learn more about the USAARL 
GEMS program or to apply for the pro-
gram, visit the U.S. Army Educational 
Outreach Program website at http://www.
usaeop.com/programs/gems/, call the 
USAARL GEMS program coordinator at 
255-6906 or send an email to ssc@amedd.
army.mil.  Applications must be received 
no later than April 20.

GEMS program — science for fun of it 
By Loraine St. Onge
U.S. Army Aeromedical 
Research Laboratory 
Public Affairs

By Angela Williams
Army Flier Staff Writer

Festival workers assemble cups of candy and blow up balloons for children at the festival. 

Rain doesn’t dampen fun for military Families
By Angela Williams

Rain doesn’t dampen fun for military Families

Children’s Children’s FestivalFestival

Near-peer mentor PamiAnn Juback guides students through the process of making a thermometer and 
measuring water temperature.

USAARL PHOTO

Children participate in a jump rope competition as volunteer judges count the 
number of times each child jumped. 
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Easter Sunrise 
breakfast

The Landing hosts a 
sunrise service for break-
fast in the Legends Sunday 
from 7:30–9 a.m. Cost for 
adults is $10.95, ages 6–12 
is $4.95, ages 3–5 is $1.95, 
and ages 2 and younger 
eat for free. Breakfast will 
include: scrambled eggs, 
biscuits, grits, hash browns, 
bacon, sausage, juice, cof-
fee and water. 

To make a reservation or 
get more information, call 
598-2426.

Easter Brunch 
The Landing offers Eas-

ter Brunch Sunday from 
10 a.m. to 2 p.m., featur-
ing a chance for children to 
get their photo taken with 
the Easter Bunny. Cost for 
adults is $17.95, ages 6–12 
is $7.95, ages 3–5 is $3.95, 
and ages 2 and younger eat 
for free. The Military Fam-
ily Special covers brunch 
for two adults and two chil-
dren for $45. Brunch will 
include: scrambled eggs, 
biscuits, grits, hash browns, 
bacon, sausage, an omelet 
bar, salad bar, carved meats, 
fi sh with crème sauce, bar-
becue chicken, macaroni 
and cheese, mashed po-
tato, white acre peas, green 
beans, roasted red potato, 
corn, mixed vegetables, 
butter beans, sweet potato 
souffl é, corn bread, rolls, 
greens, dirty rice, dessert 
bar, strawberry shortcake 
bar and deviled eggs. Res-
ervations are highly encour-
aged. To make a reservation 
or get more information, 
call 598-2426.

Blue Day
April is Child Abuse Pre-

vention Month and the Blue 
Day Campaign is a Fort 
Rucker community-wide 
effort to recognize the col-
lective responsibility to pre-
vent and confront all forms 
of child abuse and neglect 
by wearing blue Friday. 
By wearing blue, people 
will show a visible com-
mitment to support child 
abuse prevention. People 
can continue to wear blue 
throughout the month to 
show their support for the 
awareness and prevention 
of child abuse. 

For more, call 255-9641. 

Financial Readiness 
Training

Army Community Ser-
vice offers Financial Readi-
ness Training Friday from 
7:30 a.m. to 4 p.m. at the 
Soldier Service Center, 
Bldg. 5700, in Room 284. 
ACS describes the free 
training as a practical ap-
proach to personal fi nancial 
management so Soldiers 
can gain control of and 
manage money effectively. 
Financial Readiness Train-
ing is required for all fi rst-
term junior enlisted Soldiers 
(E-1 through E-4). Spouses 
are encouraged to attend. 

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

National Library 
Week

The Center Library cel-
ebrates National Library 
Week Sunday through 
April 14 with various ac-
tivities. Monday, patrons 
will receive up to fi ve free 
copies on the copy machine 
or printing from the com-

puters. Wednesday features 
an open house with cake 
available in the Special Ac-
tivities Room, and April 13 
is Extra Movie Day where 
patrons can receive an extra 
movie checkout, for a total 
of four movies. Every day 
during National Library 
Week people can enter the 
daily trivia question draw-
ing and patrons are also en-
couraged to enter the grand 
prize drawing for the week 
for a chance to win a canvas 
book bag full of goodies. 

For more, call 255-0891. 

$5 Steak Special 
The Landing Zone of-

fers its $5 Steak Special 
every Monday in April 
from 5-9 p.m. People can 
get an 8-oz. fl at iron steak 
with fries for $5 with the 
purchase of a beverage. 
People can add a side salad 
for $1. Other sides are also 
available for purchase. This 
special is limited to the 
fi rst 100 guests per night 
and is available for dine in 
only with a limit of one per 
guest. 

For more, call 598-8025.

Kid’s Night Family 
Pasta Buffet

The Landing Zone hosts 
Kid’s Night Character Din-
ing Tuesday from 5-8 p.m. 
This night features a Fam-
ily pasta buffet with baked 
pasta choices available. 
Two kids eat free from the 
children’s buffet with one 
paid adult entrée. The buf-
fet costs $10 for adults. 

For more, call 598-8025. 

Resilience training
Army Community Ser-

vice offers Resilience 
Training Monday from 8 
a.m. to noon at The Com-
mons. Resilience Training 
enables people to actively 
manage physical and psy-
chological challenges in 
their personal lives.  

For more information or 
to register, call 255-3643.

Youth Skate Night!
The youth service cen-

ter hosts Skate Night! ev-
ery fi rst and third Friday 
of the month, with the 
next one Friday. Two ses-
sions take place each Skate 
Night! with the fi rst from 
6:15-7:15 p.m. for skaters 
12 and younger and from 
7:30-10:15 p.m. for all 
ages. Participants must be 
child, youth and school ser-
vice members. Cost is $2 
for the fi rst session and $5 
for the second session.  

For more, call 255-9108.

MOMC special at 
LZ

The Landing Zone offers 
a free scoop of ice cream to 
military children with the 
purchase of an entrée from 
the regular children’s menu 
throughout April in honor 
of the Month of the Mili-
tary Child. For more, call 
598-2426.

Story Time
The Center Library holds 

Story Time Fridays from 
10:15–11 a.m., except for 
holidays and days of no 
scheduled activity. The free 
program introduces “the joy 
of reading” to children ages 
2-5 years old and enhances 
parent-child interaction, ac-
cording to library offi cials. 
A typical event includes a 

story, music, and coloring 
or craft time. 

For more, call 255-0891.

$38 Special
The Landing Zone of-

fers a $38 Special for din-
ner on April 14 from 5–8 
p.m., which makes for 
an ideal date when com-
bined with Dueling Pia-
nos later that night.  The 
special includes for dinner 
for two where people can 
share chilled shrimp skew-
ers with Thai sweet chili 
sauce, each customer gets 
an Iceberg Wedge Salad 
with blue cheese crumbles, 
bacon, and balsamic vin-
aigrette, and for the entrée 
each person can choose 
from the Sirloin Oscar, a 
10-oz. steak topped with 
asparagus, crabmeat and 
béarnaise sauce; Chicken 
Cordon Bleu, topped with 
creamy chardonnay Dijon 
sauce; or Creole Redfi sh, 
a blackened redfi sh topped 
with Creole crawfi sh sauce. 
For dessert, customers can 
share a cinnamon apple-
fi lled crepe with caramel 
sauce. Reservations are 
highly recommended. 
Also, a limited menu will 
be served in The Legends 
for those who would like to 
purchase food for Dueling 
Pianos. 

For more information or 
to make a reservation, call 
598-8025.

Dueling Pianos
Dueling Pianos returns to 

The Landing April 14 from 
8 p.m. to midnight. Doors 
open at 6:30 p.m. The 
event features an energetic 
sing-along show as two 
pianists duel it out in an 
effort to see who can play 
better and faster, accord-
ing to The Landing staff. 
People can tell the pianists 
what they want to hear and 
sing along to their favorite 
tunes. Advance tickets cost 
$10 tickets if bought by 2 
p.m. April 14 at The Land-
ing Zone. Tickets cost $15 
at the door.  The show is 
open to the public and is for 
ages 18 and older -- with an 
ID check at door. 

For more call 255-9810.

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

FORT RUCKER Movie Schedule for April 5-8

THURSDAY, APRIL 5

Ghost Rider 2  (PG-13) ........7 p.m.

FRIDAY, APRIL 6

Act of Valor (R) ....................7 p.m.

SATURDAY, APRIL 7

Act of Valor (R) ....................7 p.m.

SUNDAY, APRIL 8

Wanderlust (R) .....................7 p.m.
TICKETS ARE $4.50 FOR ADULTS AND $2.25 FOR CHILDREN, 12 AND UNDER. MILITARY I.D. CARD HOLDERS AND THEIR GUESTS ARE WELCOME. FOR MORE INFORMATION, CALL 255-2408. 

Youth bowling
Rucker Lanes and child, youth and schools services continue to hold registrations for youth bowling with the season beginning Sat-
urday. Youth will bowl Saturdays at 9:30 a.m. at Rucker Lanes for 10 weeks. Cost for ages 7 and under is $48 for new participants 
and $10 for returning participants. Registration includes two games of bowling, shoe rental, Bowlopolis weekly cartoon, U.S. Bowling 
Congress membership, trophies and awards, and an end of season “XTREME” party. Cost for ages 7–19 is $59.50 for new participants 
and $12.50 for returning ones. This includes three games of bowling, shoe rental, a youth bowling jersey, USBC membership, trophies 
and awards, and an end of season “XTREME” party. Children must be registered with CYSS and have a current sports physical to 
participate. For more, call 255-9503 or send an email to ronald.p.cook.13.naf@mail.mil. 

PHOTO BY NATHAN PFAU
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Religious 
Services
WORSHIP SERVICES

Except as noted, all services 
are on Sunday.

HEADQUARTERS 
CHAPEL, BUILDING 109

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

 

MAIN POST CHAPEL, 
BUILDING 8940

9:30 a.m. Catholic Mass 
Sunday

11 a.m. Liturgical Worship 
Service Sunday

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

WINGS CHAPEL, 
BUILDING 6036

9:30 a.m. Protestant Sunday 
School

10:45 a.m. Chapel Next Con-
temporary Worship Protestant 
Service.

SPIRITUAL LIFE 
CENTER, BUILDING 
8939

9:30 a.m. Protestant Sunday 
School

10:45 a.m. CCD (except 
during summer months).

BIBLE STUDIES
9 a.m. Protestant Women 

of the Chapel, Wings Chapel, 
Tuesday 11 a.m. Above the 
Best Bible Study, Yano Hall, 
Wednesday 1 a.m./6 a.m. 
Adult Bible Study, Spiritual Life 
Center, Wednesday noon/1 
p.m. Adult Bible Study, Soldier 
Service Center, Wednesday 
5:30 p.m. Catholic Adult Bible 
Study, Spiritual Life Center, 
Wednesday, 5:30 p.m. Youth 
Group Bible Study, Head-
quarters Chapel, Wednesday 
6:30 p.m. Chapel Next (Meal/
Bible Study), Wings Chapel, 
Thursday 9 a.m. Adult Bible 
Study, Spiritual Life Center, 
Thursday.

Pick-of-
the-litter
Meet Brutus, a 3-year-old male pointer/terrier mix, available 
for adoption at the Fort Rucker stray facility. He is gentle 
and easy to love. There is no adoption fee for this animal. For 
more information on animal adoptions, call the stray facility at 
255-0766, open from 8 a.m. to 3 p.m. The facility needs donations 
such as dry or canned foods for cats, dogs, kittens and puppies, 
as well as blankets, toys and towels. Donations can be dropped 
off at the veterinary clinic or the commissary. Visit the Fort 
Rucker stray facility’s Facebook page at http:// www.facebook.
com/fortruckerstrayfacility/ for constant updates on the newest 
animals available for adoption. 

COURTESY PHOTO

Call 347-9533 to
advertise your church

on this page.

Church
Directory

CenterPoint

� 3351 Lynn Road � Enterprise
(right off Rucker Blvd)

� Service times
� Sunday Worship � 10 AM
� Sunday Evenings � 5 PM
� Wednesday Evenings � 7 PM
� Nursery � Children � Youth

� Office: 334 347 5044
www.centerpointag.org

centerpoint3351@yahoo.com

������������ � ���������� � �����������
Pastor: Ed Corley

Com m unityChurch
Center Point

Grace Baptist Church
Minutes from Ft. Rucker Ozark’s Gate

On the corner of Highway 231 and Parker Dr

Independent - Fundamental - Old Fashion Baptist

Where the Bible is still believed and preached
You may contact the church at 774-2311

Please visit our web site and click on
“Plan of Salvation”

so you can know Heaven as your eternal home
www.GraceBaptistChurch-Ozark.com

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

Contemporary Worship -
New Connection

8:45 am
The Gathering - Youth

5:45 pm
Sunday School

10:00 am
Nursery Care: During all services

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

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

First UnitedHere, it’s not about the building...

VINEYARD CHURCH
DOTHAN

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

DOTHANVINEYARD.COM

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

CHOI’S
807 Donnell Blvd

Daleville • 334-503-6717
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Donnell Boulevard
Aviation Wings

Northwood
Shopping Center

CHOI’S

Daleville Gate

Chinese & Korean Restaurant

Enterprise
School of Massage

334-393-BACK (2225)
www.massageinenterprise.com

Enrolling
Now



This Easter, rejoice in His name by celebrating the
miraculous resurrection of Jesus Christ, Our Saviour,
with these local churches and their congregations.

Easter Sunday with
ParkAvenue Baptist Church!

Sunrise Service .........6:30 am
Sunday School ........... 8:15 am
Worship Service.........9:30 am

Park Avenue Baptist Church
300 East ParkAve • Enterprise

334-347-8264

Children’s Choir
will be present

Son Rise
at 6:00pm
during the

evening service.
Come and join us!

Daleville
BAPTIST CHURCH
100 Donnell Blvd • Daleville

334-598-4530

“Son Rise”

Daleville
BAPTIST CHURCH
100 Donnell Blvd • Daleville

334-598-4530

“SonRise” Service 7:00 am
at McLin’s Parking Lot

*Remember to bring your lawn chair*

Sunday School
begins at 10:00 am
Worship Service
begins at 11:00 am

Alleluia!
St. Luke

United Methodist
Church
347-9023

Holy Week Schedule
Communion Service ~ April 5thCommunion Service ~ April 5 at 7:00 pm

Tenebrae Service ~ April 6thTenebrae Service ~ April 6 at 7:00 pm

Easter Service ~ April 8thEaster Service ~ April 8 at 10:00 am

Faith Assembly of God
Invites you to worship with us

Sunday School 10 am
Worship 11am & 6 pm

Wednesday: Youth 6:30 pm
Adult 6:30 pm

Jesus said in John’s Gospel: “Because I live
you also shall live.” John 14:19. God provides
salvation to everyone who will believe in His

son, Jesus Christ. I hope you have a wonderful
Easter as we celebrate the resurrection of

Jesus Christ our Lord and Savior.
Pastor Anderson

499 Meredith Street
Enterprise, AL • 393-6620

Ino Baptist Church
“The Church Alive That’s Worth The Drive”
6157 Highway 134 • Kinston, AL 36453

Church: 334-565-3970 or 565-9969
www.inobaptist.com

Pastor: Bro. Garry Winstead

Easter Services
Sunrise Service 6:15 am

Morning Worship 10:00am
Evening Worship/Lord’s Supper 6:00pm

First United
Methodist Church
44 S. Daleville Ave., Daleville, AL

334-598-2684 www.fumcdville.com

Holy Week Activities
Maundy Thursday, April 5

6:00pm: Maundy Thursday Communion Service

Good Friday, April 6
10:00am - 7:00pm Stations of the cross will be open
in the church.Written and visual images will lead

worshippers to ponder the events of this day and to pause
to leisurely reflect and pray

Holy Saturday, April 7
10:00am: Children’s Easter Egg Hunt

10:00am: United MethodistWomen’s bake sale for missions

Easter Sunday, April 8
11:00am:Worship Celebration ~ EveryoneWelcome!

Tenebrae
(Service of Darkness)

Friday, April 6 at 7:00 pm
Easter Sunrise Service

Sunday, April 8 at 8:00 am
Richburg Cemetery,

New Brockton
Easter Sunday Service

11:00 am

New Brockton
First Methodist

Church on The Circle
Southern Baptist Congregation
mission sponsored by CCBA

Join us for Easter!

Easter Day Events
Flower the Cross Celebration
(on going event... bring your flowers)
Pancake Breakfast.............9:00 am
Worship Service................9:30 am

Enterprise Prep Academy
Boll Weevil Circle

& Hwy 134W
334-389-1081
www.churchonthecircle.net

Church on The Circle

First Presbyterian
Church, PCA

Invites you to join us as we worship
the risen Lord Jesus Christ

Sunday, April 8
Sunrise Service, 6:30 a.m.

With breakfast to follow;
please call for directions

The Celebration of
the Resurrection

Worship service, 10: 30 a.m.
100 Daleville Ave.

Enterprise, AL
(334) 347-9515

Easter Sunday
Schedule of Services

Sunday School
10:00 am

Morning Worship
11:00 am

No Evening Service

Calvary
Baptist
Church (334) 894-6216

1837 Hwy 51
Enterprise, AL

Pastor:
Kerry Mitchell

Sunrise Service
With Wesley Chapel UMC at 6am

at Wesley Chapel UMC.
Come join us as we worship the

Risen Saviour, Jesus Christ!

www.cbcenterprise.com

S. Main Street
Enterprise
347-3467
efumc.com

First United
Methodist Church

Worship With Us!
Maundy Thursday, April 5 • 6:30

Choral Presentation & Communion
Easter Sunday Services

8:30 & 11:00 ~ Traditional
8:45 ~ New Connection (Fellowship Hall)

Son Rise Service Begins at 6:00am

Breakfast to follow
Sunday School at 9:00am

Church Service 10:00am

Son Rise Service Begins at 6:00am

Breakfast to follow
Sunday School at 9:00am

Church Service 10:00am

Pastor John McCrummen

Open Door Baptist Church
1509 Rucker Blvd., Enterprise, AL
334-347-4983 • www.odbcal.com

ODBC

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

We invite your family to join us

Easter Sunday

9:15 am • 10:45 am

He Lives!

Sunday School
9:45 am

Morning Worship
10:45 am

Sunday Evening
6:00 pm

Wednesday Evening
7:00 pm

Pastor:
Billy Cardwell

537 Boll Weevil Cir,
Enterprise
347-8447

email: first180@centurytel.net

Love’s Way
Church

19305 Hwy 134W
393-6731

Easter Sunday
Serving Breakfast

at 9:00 am
Easter Morning Service

10:30 am

www.loveswayofenterprise.com

Join us...

Lee Street Baptist Church
“Since 1969”

630 E. Lee St • Enterprise
347-4981

Larry Doster, Pastor

Sunrise Service with
Greenhill Presbyterian ~ 6:30 am

Bible Study ~ 9:00 am
MorningWorship ~ 10:00 am

No Service On Sunday Evening

2911 Rucker Blvd • Enterprise
334-347-1991

heritageumc@centurylink.net

Come and join us on
Easter Sunday!

Easter Sunrise Service with gifted
speaker: Elaine Brown ...7:00 am

Sunday School ................9:00 am
Fellowship ......................10:00 am
Worship..........................10:30 am

Pastor: Bro. Matt Albritton



WASHINGTON — 
Veterans Affairs Secretary 
Eric K. Shinseki says the VA 
is on track toward meeting 
one of the top priorities 
he set on arrival at the 
department three years ago: 
breaking the back of the 
disability claims backlog.

VA spent the last two 
years creating an automated 
tool to make claims 
determinations faster and 
more accurate, he said.

“Our intent is to have 
no claim over 125 days,” 
Shinseki told American 
Forces Press Service. “And 
every claims decision that 
we put out the door [will 
be] at a 98-percent quality 
mark.”

Toward that end, VA 
has been testing the 

new Veterans Benefi t 
Management System in 
Providence, R.I., and Salt 
Lake City. Shinseki told 
Congress last month he 
believes this technology 
is helping VA “approach 
the tipping point in ending 
the backlog in disability 
claims.”

He stopped by the 
Salt Lake City offi ce last 
week to assess progress 
there as the department 
prepares to take the system 
nationwide beginning this 
fall. The rollout will begin 
at 16 regional offi ces in 
September, with all 56 VA 
regional offi ces to receive 
it by the end of fi scal 2013, 
Shinseki said.

This advance is expected 
to go a long way in helping 
VA reduce the time veterans 
must wait for disability 
claims decisions, the 
secretary said.

“We know we can do it 
manually,” Shinseki said. 
“But we plan to layer 
this automation tool on 
top of that, and have the 
people who did the manual 
work now armed with an 
automation tool. I think we 
will be able to improve our 
productivity in ways that 
we will be able to take that 
backlog down quickly.”

Shinseki noted the 
monumental challenge 
VA has been up against. 
During 2009, VA produced 
900,000 claims decisions, 
but also received 1 million 
new claims. The next year, 
VA increased its claims 
decisions to 1 million, but 
received 1.2 million new 
claims.

“Last year, we produced 
another 1 million claims 
decisions and got 1.3 
million claims in,” Shinseki 
said. “So the backlog isn’t 

static. The backlog is a 
bigger number than we 
would like, but it is not the 
same number as three years 
ago.”

Once the automated 
system is in place, 
Shinseki said, he believes 
the 125-day, 98-percent 
accuracy goals he set are 
achievable. 

“There is a lot on the 
line here,” he said. “And 
that is why this rollout in 
September is an important 
one.”

His confi dence, he said, 
comes from the successes 
he’s seen automation bring 
to VA’s processing of 
Post-9/11 GI Bill claims.

Shinseki recalled 
arriving at VA in 2009 just 
as the new program was 
being launched and having 
to implement it on the fl y, 
with no automation tools. 
Within about nine months, 
he said, VA was able to 
prepare the manual process 
of getting about 173,000 
people into schools by the 
fall 2009 term.

“It was pretty rocky,” he 
acknowledged.

But today, with the 
process now automated, 
VA is able to process more 
than 600,000 Post-9/11 

GI Bill claims faster, 
and with fewer mistakes, 
the secretary said. That 
experience demonstrated 
the importance of keeping 
manual processing going as 
automation is being rolled 
in, then gradually moving 
all the processes toward 
automation, he added.

“The lessons we got out 
of that were tremendously 
important,” he said. “It 
educated our efforts with 
the automation tool for the 
[disability] claims process, 
and we are doing the same 
things, step-by-step, that 
we learned how to do 
through with the [Post-9/11 
GI Bill].”

The new system is 
just one initiative VA has 
taken to break the claims 
backlog.

Another effort focuses 
on fundamentally changing 
the relationship between 
veterans and VA, making 
VA an advocate in putting 
together a strong claims 
package. VA began giving 
veterans a checklist of 
what’s needed to fi le a 
claim, and also did its 
own digging to produce 
whatever documentation 
veterans couldn’t fi nd. 
This effort reduces the 

time needed to put a claims 
package together.

Another pilot program 
focuses on making claims 
processing more effi cient by 
simplifying the process and 
improving communication 
among the entities that 
process a claim to reduce 
procedural delays, the 
secretary said.

Shinseki said he wanted 
to focus on getting the 
bugs out of the claims 
process before increasing 
automation.

“We didn’t want to 
automate bad processes 
and just get lousy decisions 
faster,” he told a Paralyzed 
Veterans of America 
gathering. “So we broke 
the complex, convoluted 
claims process down into 
its component pieces 
to improve each part 
before putting them back 
together.”
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1247 Rucker Blvd • Enterprise
(across street from Mitchell Mazda)

393-3860
alstaxservice@centurytel.net • MC & Visa accepted

Running out
of time?
Need an

extension?
• No tax return too big

or too small
• Always current on tax laws

AL’S TAX SERVICE

Brittany Dionne,
NATP

21 years of military service and over 30 years of tax experience

Registered Tax Return
Preparers at Affordable Prices

Al Klang,
RTRP

Al Klang

Brittany Dionne,

STEAKS

39. Steak Ranchero - 11.25
Rib-eye steak grilled in our special ranchero
sauce. Served with rice, beans and tortillas.
40. Steak Rodeo Special - 11.75
Rib-eye steak grilled with onions, tomatoes
and bell peppers. Served with rice, beans

and tortillas.
41. Carne Asada - 11.15

Rib-eye slices served with rice, beans,
tortillas and avocado salad.

42. Cheese Steak Burrito - 9.75
A large flour tortilla filled with sliced steak,
grilled onions and ranchero cheese. Served

with rice, beans, lettuce and tomatoes.

43. Tacos de Asada - 9.15
Three chopped beef or grilled chicken tacos,
served with pico de gallo, tomatoes, beans,

sour cream and green sauce.

T-Bone Tampiqueño - 11.75
T-bone grilled with onions and tomatoes.

Served with rice, beans and tortillas.

Steak El Tejano - 11.75
Rib-eye steak grilled with mushrooms and
topped with sour cream sauce. Served with
mixed vegetables and choice of fries or rice.

Carne el Rodeo - 11.15
Beef chunks cooked with tomatoes, bell peppers

and onions. Served with rice beans, and
guacamole salad.

Mary Tierra - 14.95
Steak or chicken breast and plump garlic

shrimp served with rice and beans.

Steak Mexicano - 11.25
Beef chunks cooked to perfection with tomatoes,

onions, jalapeños, cilantro and spices.

NEW

Rodeo Mexican Restaurant
621 Boll Weevil Circle • Suite 1-E

Enterprise
621 Boll Weevil Circle

393-0535
Dothan

2240 Ross Clark Circle

667-6677

Ozark
858 US Hwy. 231

445-2379
Valdosta, GA

2801 N. Ashley St.

(229) 671-1866

MARISCOS
SEAFOOD

BURRITOS

COMBINATIONS

CHICKEN
MEXICAN-STYLE

LITE-MEX MENU

A. Lite Chicken
Burrito Supreme - 5.65

B. Lite Chicken
Soft Tacos Supremos- 6.30

C. Shrimp Quesadilla - 7.75

Served with fat-free sour cream and lite cheddar cheese.

34. Camarones al Mojo de Ajo - 13.55
Large shrimp laced with garlic and grilled.
Served on a bed of rice with Spanish salad.

36. Grilled Shrimp - 13.55
Shrimp prepared in our green sauce.

Served on a bed of rice with guacamole salad.
37. Camarones Chipotle - 13.55

Grilled shrimp dipped in a spicy chipotle salsa and
served with rice and guacomole salad

31. Pollo con Crema - 9.15
Tender chicken strips cooked in our specially prepared
sour cream sauce. Served with rice, beans and tortillas.

32. Pollo a la Parrilla - 9.60
Boneless chicken breast marinated in our special sauce.
Served with rice, beans, guacamole salad and tortillas.

33. Pollo Adobe - 9.60
Grilled, marinated, boneless chicken breast covered with

fresh, sliced mushrooms, spinach, bell peppers and
onions, then smothered with our special cheese sauce.

Served with rice, beans and tortillas.
Pollo Asado - 7.45

Boneless chicken breasts served
with your choice of rice or French fries.

Pollo Monterrey - 9.60
Tender chicken strips cooked in our special chipotle

sauce. Served with guacamole salad and rice.

38. Shrimp Quesadilla - 10.95
Flour tortillas grilled and stuffed with shrimp, cheese,
lettuce and sour cream. Served with rice and beans.

52. Burrito California - 8.15
Extra large burrito stuffed with beans, sour
cream, cilantro, onions & your choice of

chicken or beef. Guacamole salad

53. Burrito Cancún - 8.75
Giant 12-inch flour tortilla stuffed with rice,

grilled chicken or beef, melted cheese,
beans and grilled, fresh mushrooms.

Topped with white creamy sauce.

54. Fajita Burrito - 8.15
Grilled grande 12-inch flour tortilla stuffed with
rice, green peppers, beans and your choice of
grilled steak or chicken. Garnished with pico

de gallo, sour cream and guacamole.

55. Burrito Supreme - 7.10
Flour tortilla rolled and stuffed with ground beef

and beans. Topped with white cheese sauce,
lettuce, tomatoes and sour cream.

Spicy Burrito - 7.15
Flour tortilla stuffed with beans, beef and rice.

Topped with chile con carne and cheese.

Burrito Rio Grande - 6.65
A burrito filled with carne asada or grilled

chicken. Served with lettuce, guacamole, sour
cream and choice of salsa verde or ranchero sauce.

Burrito Rodeo - 9.35
Two burritos filled with chucks of beef. Served with

lettuce, sour cream, tomatoes and rice.

Camarones Mexicanos - 13.55
Shrimp cooked with onions , tomatoes and peppers.

Cozumel Special - 9.85
One burrito stuffed with shrimp and rice, then topped

with cheese sauce. Served with one crabmeat
quesadilla and guacamole salad.

Burrito Acapulco - 10.15
A large flour tortilla stuffed with crab meat and shrimp

grilled with with onions, tomatoes and peppers.
Topped with a special sauce.

Lunch Special No. 1 - 4.95
Beef burrito, rice and beans.

9. Quesadilla
Mexicana - 5.45

Flour tortilla grilled and stuffed with
cheese, beans and chopped beef

or chicken. Served with guacamole
salad and sour cream.

10. Chimichanga - 5.55
One soft or deep-fried flour tortilla

filled with beef or chicken and
beans. Topped with nacho cheese,

lettuce and guacamole.

11. Lunch Fajitas - 7.25
Chicken or beef fajitas served with
beans, rice, tortillas, pico de gallo

and sour cream.

12. Taco Salad - 5.05
Crispy flour filled with chicken

or beef. lettuce, tomatoes, cheese
and sour cream.

14. Macho Burrito - 6.15
Flour tortilla stuffed with beans, beef

and rice. Topped with chile
con carne and cheese.

15. Tacos de Asada - 6.95
Two chopped beef or chicken tacos
served with pico de gallo, tomatoes,
beans, sour cream and green sauce.

16. Quesadilla
Supreme- 6.45

Two 7” tortillas stuffed with grilled
chicken, cooked with cheese,

mushrooms, onions, served with
guacamole salad

17. Mexican Lunch - 6.45
Beef burrito, beef enchilada,

taco and tostada.

13. Grilled Chicken
Salad - 6.35

19. Quesadilla, Taco &
Chalupa - 5.55

26. Chile Relleno, Rice &
Beans - 5.25

18. Burrito San Jose - 4.95
A flour tortilla stuffed with pork that

has been cooked with tomatoes,
onions, bell peppers and enchilada

sauce. Served with salad and cheese.

20. Steak Burrito - 6.60
Served with rice, beans, lettuce, sour

cream, guacamole and tomatoes.
21. Huevos con
Chorizo - 5.60

Two scrambled eggs cooked with
chorizo (Mexican sausage). Served

with rice, beans and tortillas.
22. Lunch Shrimp

Fajitas - 8.25
Served with beans, rice and tortillas.

27. Burrito Supreme - 5.55
Flour tortilla rolled & stuffed with ground
beef, beans & topped with cheese sauce,

lettuce, tomatoes, & sour cream

23. Quesadilla
del Mar - 5.95

Quesadilla stuffed with shrimp and
crabmeat. Served with guacamole

salad.
24. Fajita Sandwich - 6.20

Beef stir-fried with bell
peppers,onions and tomatoes. Served

on white bread with French fries.

25. Carne Asada - 6.95
Ribeye slices served with rice, beans

and tortillas

Lunch Special No. 6 - 5.55
Quesadilla, beef enchilada and taco.

Lunch Special No. 7- 5.55
Beef burrito, beef enchilada and taco.

8. Burrito Special - 5.05
Beef burrito topped with sauce,
cheese, lettuce and sour cream.

LUNCH
Served between 11:00 a.m. and 3:00 p.m., every day.

Lunch Special No. 2 - 4.95
Chicken enchilada, rice and beans.

Lunch Special No. 3 - 5.20
Burrito, taco and rice

Speedy González - 5.05
Taco, enchilada and choice of

rice or beans.
Lunch Special No. 5 - 5.20

Chicken quesadilla, rice and beans

Burrito Camarón - 8.25
Burrito stuffed with shrimp and topped with cheese dip.

35. Camarones a la Diabla - 13.55
Hot and spicy shrimp served on a bed of rice with lettuce.

SIDE ORDERS

Beef Tostada - 3.20
Beef, Bean or Chicken Burrito - 3.35

Chalupa - 3.20
Nacho Cheese Burrito - 4.20

Flour or Corn Tortillas (3) - 1.15
Taquito - 2.10

Mexican Rice - 1.75
Refried Beans - 1.75

Beef Taco - 1.70
Soft Taco - 2.25
Enchilada - 2.30

Chile Relleno - 3.15
Tamale - 2.10

Chips and Salsa - 2.15
Beef or Chicken Quesadilla 3.35

FAJITAS

25. Fajitas Rodeo
For One - 10.80 For Two 19.25

A combination of beef, chicken and shrimp.

26. Beef or Chicken Fajitas
For One - 10.25 For Two 18.35

Strips of beef or chicken.

30. Parrillada Mexicana
For One - 12.75 For Two 20.95

Main dish consists of carnitas, shrimp, Mexican
sausage, chicken and beef, all deliciously cooked with
tomatoes, onions, mushrooms, zucchini squash and
peppers. Served with rice, beans, guacamole salad,

sour cream and pico de gallo.

28. Super Fajita Quesadilla - 10.15
Two flour tortillas grilled and stuffed with beef or
chicken, cheese, tomatoes, onions, mushrooms,

zucchini and peppers.
29. Fajitas Vegetarian - 9.50

Marinated mushrooms, tomatoes, peppers,
onions and zucchini. Cooked to perfection!

27. Shrimp Fajitas - 13.35

Fajitas are marinated in our special recipe and delivered sizzling hot on a bed of
tomatoes, onions, mushrooms, zucchini and peppers. All fajitas are served with

rice, beans, lettuce, guacamole, sour cream, pico de gallo and flour tortillas.

VEGETARIAN DISHES
D. One bean burrito, one cheese

enchilada and rice.
E. One chalupa, one bean burrito

and one quesadilla.
F. One bean burrito with nacho

cheese and one chalupa.
G. Two spinach enchiladas with

cheese, rice and beans.

H. One chalupa, one spinach burrito
and one spinach quesadilla.

I. One vegetable quesadilla with rice,
beans and guacaole salad

7.50 each

CHILDREN’S
MENU

P. Taco, Rice & Beans -
3.10

Q. Enchilada, Rice, & Beans
- 3.10

R. Cheese Quesadilla & Rice
- 3.10

S. Hot Dog & French Fries
- 3.10

T. Cheeseburger & French Fries
- 3.10

Served with lettuce and tomatoes
U. Chicken Fingers & French

Fries - 3.75
V. Popcorn Shrimp & French

Fries - 4.10
W. Mexican Cheese Pizza -

3.25
X. Mini Nachos ~

3.25

Served to children younger than 12.

1. Two beef burritos with salsa and cheese.
2. Taco, two enchiladas and choice of rice

or beans.
3. Quesadilla, taco, rice and beans.
4. Enchilada, taco, chile relleno.
5. Taco, enchilada and your choice of

tostada or chalupa.
6. Beef enchilada, cheese enchilada,

rice and beans.
7. Beef enchilada, taco, rice and beans.
8. Enchilada, chile relleno, rice and beans.
9. Enchilada, tamale, rice and beans.

10. Burrito, chile relleno and enchilada.
11. Two tacos, rice and beans.
12. Burrito, taco and enchilada.
13. Burrito, enchilada and tamale.
14. Chalupa, tostada with nacho cheese

and beef taco.

15. Burrito, taco, rice and beans.
16. Chalupa, burrito and taco.
17. Chalupa, burrito and enchilada.
18. Burrito, enchilada, rice and beans.
19. One of each: beef, chicken and cheese

enchilada, plus rice and beans
20. Taco, chalupa, enchilada and beef burrito.
21. Quesadilla, two enchiladas and taco.
22. Taquito, chalupa and beef chile relleno
23. Beef chile relleno, taquito and quesadilla.
24. Two beef enchiladas and two tacos.

7.25

7.75

No substitutions please.

Voted Best Mexican
Restaurant in

Enterprise

Reader’s
Choice
Awards

E
nt

erp
rise Ledger

2008

#1

Taco Macho - 8.95
Grilled shrimp and crabmeat mixed with onions, zucchini
and tomatoes. Sauteed with chipotle sauce and served on

a bed of rice, lettuce, sour cream and guacamole

Pollo Loco- 9.60
Grilled chicken breast covered with mushrooms,

onions, chopotle peppers and cheese. Served
with rice guacamole salad and flour tortillas

BEVERAGES

Soft Drinks
Coca-Cola, Diet Coke, Sprite,
Orange Soda, Pink Lemonade,

Mr Pibb - 1.65
Coffee - 1.25
Milk - 1.85

Iced Tea - 1.65

We have your favorite daiquiri flavor. Mixed drinks available. Prices include all taxes.

DAILY LUNCH SPECIALS

3.99 and up

DAILY DINNER SPECIALS

6.75 and up

DRINK SPECIALS

EVERYDAY!

HAPPY HOUR
Except Friday

CLARK THEATRES
ENTERPRISE

WESTGATE CENTER

COLLEGE CINEMA • ENTERPRISE

OZARK

For R Rated Films, one must be 17 or with parent*

ENTERPRISE SHOPPING CTR

Web Site: www.hollywoodconnector.com

MOVIE INFO 24/7 - 347-2531
ACTIVE DUTY SERVICE MEMBER DISCOUNT

(WITH ACTIVE MILITARY ID ) + 1 Guest
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$2.00 Upcharge for 3D

III 21 JUMP STREET*- R
M-F 7:00 & 9:10 • S&S 2:00, 7:00 & 9:10

IV DR SEUSS’ THE LORAX IN 2D- PG
M-F 7:00 & 9:00 • S&S 2:00, 7:00 & 9:00

I TITANIC IN 3D- PG13
M-F 7:30 ONLY • S&S 2:00 & 7:30

II WRATH OF THE TITAN 3D- PG13
M-F 7:10 & 9:20 • S&S 2:10, 7:10 & 9:20

III MIRROR, MIRROR- PG
M-F 7:00 & 9:20 • S&S 2:00, 7:00 & 9:20

I THE HUNGER GAMES- PG13
Fri: 7 & 9:40 • Sat 2:00, 7:00 & 9:40
Sun: 2:00 & 7:00 • Mon - Thurs 7:00

II MIRROR, MIRROR- PG
Fri: 7 & 9:10 • Sat 2:00, 7:00 & 9:10
Sun: 2:00 & 7:00 • Mon - Thurs 7:00

I THE HUNGER GAMES- PG13
M-F 7:00 & 9:45 • S&S 2:00, 7:00 & 9:45

II THE HUNGER GAMES- PG13
M-F 7:30 ONLY • S&S 2:15 & 7:30

VA PHOTO

Veterans Affairs Secretary Eric K. Shinseki

Shinseki: VA on track to break claims backlog
By Donna Miles
American Forces Press 
Service



WASHINGTON — The 
Comprehensive Soldier 
Fitness Resiliency Goals 
Book released last June 
as an iPhone/iPad app 
has seen great success 
with more than 7,000 
downloads.

Then just a month ago, 
the same app became 
available to Android 
users and already more 
than 11,500 downloads 
have been recorded as 
of late March, said Sam 
Rhodes at the Directorate 
of Training and Doctrine, 
Fort Benning, Ga., who 
is responsible for app 
development, testing and 
revision. 

The app helps users 
gain resiliency by setting 
and meeting personalized 
goals. It was spearheaded 
by the Systems Training 
Branch and the Signal 
Center of Excellence at 
Fort Gordon, Ga.

As a digital, interactive 
version of the printed CSF 
Resiliency Goals Book 
which was fi rst released 
in 2010, the app allows 
Soldiers, civilians, veterans 
and Family members 
to connect their Global 
Assessment Tool results 
to practical exercises, then 
email the feedback to their 
supervisors.

The positive impact the 
use of goal setting could 
have on Soldiers after a 
deployment  is “enormous,” 
added Rhodes, who was 
diagnosed with post-
traumatic stress disorder 
in 2005 after three tours 
in Iraq. Rhodes, a retired 
command sergeant major, 

believes fi rmly that 
resiliency is the key to 
counteracting the effects 
of post-traumatic stress 
disorder, or PTSD. 

“The dynamics of goal 
setting we learned over 
the years and taught 
to our peers,” Rhodes 
said. “Goal-setting is the 
number one thing that 
our research has shown 
enhances an individual’s 
performance, whether in 
playing sports, planning 
for college or Soldiering.

“The secondary benefi t 
of that is it takes and 
increases resilience, and 
that’s the real goal here: 
to take and ensure we get 
the most resilient warriors 
we can and at the same 
time take and increase the 
resiliency of our Soldiers 
and veterans who are 
challenged by some of 
the things they’ve seen in 
war,” he added. 

When users download 
the app, they should make 
sure it’s the right one by 
looking for the CSF logo 
with the words “goal 
setting” written in yellow 
letters on an Army star. 
The app is free. 

“The Android has 
limitations,” Rhodes 
said, “particularly when 
it comes to developing 
an app that will work on 
as many of the devices 
as possible. As a point 
of reference, the app is 
currently available on 934 
different devices. We will 
continue to revise and 
update it to make it user 
friendly.”

Rhodes said the 
command is working 
on the second version 
of the app, which will 
feature other tools to 

enhance performance. He 
said it should be out by 
December.

To download the 
Android app, search the 
Android market for FA53.
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Hand Dipped Homemade Ice Cream

Sundaes

Smoothies

Soft Serve Yogurt

Flurry

Ice Cream Cakes

Drinks

Sides

Hot Dogs

Kids Menu

Sandwiches & Melts

Wraps

Salads

Soup Homemade Ice Cream

Y

Get the loan, the rate and
the terms that are right

for you. Talk to Marty, Jill
or Susan today about our

custom mortgage solutions,
and invest in a new home

with confidence.

SUSAN JOHNSON
NMLS 872371

MARTY HORTON
NMLS 814515

JILL CLIFTON
NMLS 468976

• 100% Financing
• VA Loans

• FHA Loans
• Construction Loans
• Conforming Loans

• Non-Conforming Loans

The
Citizens
Bank

We know Mortgages

Downtown Office
301 S. Edwards St.

Enterprise, AL

347-3411
Get Great Mortgage Rates From the Citizens Bank! • www.tcbenterprise.com

Resiliency app 
nears 20,000 
downloads
By Cheryl Rodewig 
and J.D. Leipold
Army News Service

The Comprehensive Soldier Fitness Resiliency Goals Book, previously released as an app for iPhones and 
iPads, is now available for Android users. 

COURTESY GRAPHIC
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Maybe you’ve read the book 
or seen the movie with Gregory 
Peck, but now you can experience 
“To Kill a Mockingbird” and 
lots more fi rsthand on a visit to 
Monroeville.

As the home of Nelle Harper Lee 
and her neighbor and childhood 
friend Truman Capote, Mark 
Childress — the acclaimed author 
of the novel “Crazy in Alabama” 
— and other distinguished writers, 
Monroeville is considered the 
“Literary Capital of Alabama.”

Each spring, in addition to 
performances of “To Kill a 
Mockingbird,” Monroeville hosts 
the Alabama Writers Symposium 
at Alabama Southern Community 
College. This literary festival 
brings together some of the state’s 
most distinguished writers and 
scholars for a weekend of lectures, 
readings and discussion, with 
the highlight of the symposium 
being the presentation the 
Harper Lee Award for Alabama’s 
Distinguished Writer of the Year.

While experiencing the history 
and heritage of Monroeville, be 
sure and take notice of the clock 
tower on the historic Monroe 
County Courthouse on the town 
square. Inextricably woven into 
the fi ction of Lee and Capote, 
the clock not only symbolizes the 
passing of time, but is a symbol of 
the town’s proud literary heritage.

Tour the Old Courthouse 
Museum

Your visit to Monroeville should 
begin on the courthouse square 
with a tour of the Old Courthouse 
Museum (31 N. Alabama Ave., 
Monroeville). Through photos 
and exhibits, you will discover 
personal stories about Harper 
Lee, known to her friends as 
Nelle, and others surrounding 
her Pulitzer Prize-winning novel, 
“To Kill a Mockingbird.” You 
will also get a glimpse into the 
life of Truman Capote, the famed 
author of the 1966 book “In Cold 
Blood.” Capote spent much of 
his childhood in Monroeville and 
was not only Lee’s neighbor, but 
the two also became close friends. 
Photographs of Capote and Lee 
can be seen in the second fl oor 

exhibit.
“To Kill a Mockingbird,” which 

has been performed in Monroeville 
for more than 22 years, will take 
you back in time.

While in the historic courthouse, 
walk up the steps to see the 
courtroom made world famous 
by the novel and movie. You 
can feel free to move throughout 
the courtroom. Walk up to the 
balcony area to imagine scenes 
from the famous trial. See the 
witness chair, judge’s bench and 
tables used by the prosecutor and 
defense attorney during the trial. 
Throughout her childhood, Lee 
often sat in the balcony as she 
watched her father practice law in 
the very same courtroom.

Annual performances of “To 
Kill a Mockingbird”

Annual performances of “To Kill 
a Mockingbird” from mid-April 
through mid-May, which has been 
performed here for more than 22 
years, will take you back in time.

Set in the 1930s in the fi ctional 
town of Maycomb, Ala., the novel 
tells the story of a black man named 
Tom Robinson who is accused 
of attacking a white woman and 
goes to trial during a time when 
racial discrimination was legal and 
culturally accepted in the South. It 
is also a coming-of-age story of a 
young girl named Scout and the 
imaginations of her brother Jem 
and her childhood friend, Dill. 
Locals say that the character of 
Dill is based upon Capote.

The fi rst act of the two-act play 
takes place at the amphitheatre 
on the lawn of the Courthouse 
Museum. Act II takes place inside 
the historic courtroom. Once 
inside the courtroom, you will 
see the trial unfold as Atticus 
Finch makes a passionate plea in 
Robinson’s defense. The members 
of the jury are always selected 
from the audience, so you might 
get a shot at sitting on the jury 
during the second act.

The Birdhouse Trail
Continue your tour of 

Monroeville with a stroll through 
the downtown area to see some of 
the fascinating custom-designed 
birdhouses along the Birdhouse 
Trail. The trail includes 25 
uniquely crafted structures located 
throughout Monroe County. 

Highlighted in different scenes, 
the wooden birdhouses are the 
handiwork of area residents who 
designed, constructed and painted 
them. Many of the birdhouse 
designs depict scenes from “To 
Kill a Mockingbird.” Taking a 
picture standing by one of the 
birdhouses will make for a fun 
photo to remember your trip.

While experiencing downtown 
Monroeville, you will also see the 
themed “To Kill a Mockingbird” 
mural on the side of the building at 
the intersection of North Alabama 
and Claiborne. Next to the mural 
is a historic marker highlighting 
Monroeville’s past.

More to See and Do
Browse around and visit the 

various art galleries and shops, and 
you can end your tour downtown 
with a stop at the Katherine Lee 
Rose Garden and War Memorial 
Gazebo. Located at Monroe 
County’s new courthouse at 65 N. 
Alabama Ave., the garden features 
more than 90 different roses 
maintained by the garden club. 
The gazebo is used for weddings 
and other functions.

While in the Monroeville 
area, you may also want to visit 
Rikard’s Mill Historical Park at 
4116 Highway 265 N in Beatrice. 
The mill site is a nod to the 
folk traditions of grist-milling, 
blacksmithing and cane syrup 
making. Settled among pine trees 
alongside Flat Creek, the park 
reopens each spring during the 
same time frame as the “To Kill a 
Mockingbird” performances.

ANDALUSIA
ONGOING — Andalusia Public Li-

brary offers free practice tests. Patrons can 
choose from more than 300 online tests 
based on offi cial exams such as the ACT, 
SAT, GED, ASVAB, fi refi ghter, police 
offi cer, paramedic, U.S. citizenship and 
many more.  Patrons may select to take a 
test and receive immediate scoring. Call 
222-6612 for more information.

DALEVILLE
ONGOING — Daleville Chamber of 

Commerce meets the second Wednesday 
of each month at 11 a.m. at the Chamber 
of Commerce offi ce in the Daleville Cul-
tural and Convention Center. For more in-
formation, call 598-6331.

DOTHAN

APRIL 21-22 — A gem and mineral 
show, featuring gemstones, fossils, min-
erals and fi nished jewelry, will be at the 
Westgate Park Recreation Center. Cutting 
and polishing gemstones will be demon-
strated. Admission and parking is free. For 
more information, visit www.wiregrass-
rockhounds.com or call (334) 792-7116.

ONGOING — The Wiregrass Museum 
of Art hosts First Saturday Family Day 
the fi rst Saturday of every month at 10:30 
a.m. Children and parents will learn about 
color, shape, texture and different types of 
art such as painting, drawing and collage. 
The event is recommended for elementary 
aged children. For more information, visit 
wiregrassmuseum.com or call 794-3871.

ENTERPRISE

ONGOING — Enterprise State Com-
munity College holds classes to teach 
English as a second language at the Fort 
Rucker campus Mondays and Wednes-
days from 9 a.m. until noon in Bldg. 4502, 
Rm. 131. 

GENEVA
ONGOING — The Geneva County 

Relay for Life meets the last Tuesday of 
the month at 6 p.m. at the Citizens Bank. 

For more information, call 248-4495.

MIDLAND CITY
ONGOING — Residents are invited 

to Town Hall meetings the fi rst Tuesday 
of each month at 5:30 p.m. at Town Hall, 
1385 Hinton Waters Ave. 

For more information, call 983-3511.

NEW BROCKTON
ONGOING — Adult education classes 

are offered in Rm. 12 at New Brockton 
High School, 210 South Tyler St., Mon-
days and Wednesdays from 6-9 p.m. All 
classes are free for individuals 16 years 
old or older who are not enrolled in public 
school. 

Individuals must take an assessment test 
prior to attending class. 

Call 894-2350 for more information.

OZARK
TODAY THROUGH SUNDAY — 

On Easter Sunday, St. Michael’s Epis-

copal Church will celebrate the Mass of 
Easter Morn at 10:30 a.m.  There will be 
traditional Easter hymns, chanting of the 
prayers and psalms concluding with Holy 
Eucharist. The Rev. Dr. Tom Nixon, vicar 
at St. Michaels, will be the celebrant.

On Thursday evening at 7 p.m. the Sed-
er Supper will be held in the parish hall. A 
covered dish supper will follow the Seder 
Supper. The Good Friday service will be 
Friday at 7 p.m.  

People who need a ride can call 
774-2617 and leave a message on the re-
corder.  Someone will call back to make 
arrangements.  

APRIL 14 — Music and food are the 
fare of the day when Ozark Leisure Ser-
vices sponsors its sixth annual Craw-
dad Festival on the square in downtown 
Ozark.  

Starting at 10 a.m., the day kicks off 
with one of several bands that will play 
blues, beach, country and rock throughout 
the day.  

Offi cials encourage people to enter the 
hot dog eating contest and enjoy the down-
home hospitality Ozark is famous for. Call 
Denise Ellis at Ozark Leisure Services for 
more information at 774-2618. 

Carroll High Band Boosters will spon-
sor a 5K run/walk/crawl in conjunction 
with the festival. The 5K route starts at the 
intersection of Carroll and Martin Streets 
and highlights Ozark’s new school, parks 
and municipal building. 

To register, or for more informa-
tion, call David Speck at 237-4186 
or email david.speck96@yahoo.
com or visit http://bit.ly/GDyZ br.

NOW THROUGH APRIL 28 — Ozark 

artist Tim Richardson will be spotlighted 
in a solo show, “The Science of Primary 
Colors” at the Ann Rudd Art Center. Ap-
proximately 100 pieces will be shown, 
including sculpture, costumes and paint-
ings. 

Tim says, “The show will feature a 
mixture of old and new, something for ev-
eryone.” The exhibition will run through 
April 28. The public is invited. The Ann 
Rudd Art Center, home to the Dale Coun-
ty Council of Arts and Humanities is on 
the square in downtown Ozark.

For more information, visit www.
ruddartcenter.org.

PINCKARD
ONGOING — The public is invited to 

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

SAMSON
ONGOING — American Legion Post 

78 meets monthly on the second Tuesdays 
at 7 p.m.

TROY
ONGOING — Troy Bank and Trust 

Company sponsors senior dance nights 
every Saturday night from 7-10 p.m. at the 
J.O. Colley Senior Complex. 

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

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

Wiregrass community calendar

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

Beyond Briefs
Discovery Day at Dauphin Island

The Dauphin Island Sea Lab invites families to a fun-
fi lled day of environmentally-themed children’s activities, 
an Open House at the Research Facilities of the Dauphin 
Island Sea Lab and free kids’ admission to the Estuarium 
April 21 from 10 a.m. to 2 p.m. Admission is free for chil-
dren. For more information, call 251-861-2141.

ArchiTreats Lecture
The Alabama Department of Archives and History in 

Montgomery hosts ArchiTreats lectures on the third Thurs-
day each month. The next lecture will be held April 19 
from noon-1 p.m. and is entitled “Incidents of the War: The 
Civil War of Mary Jane Chadick.” For more information, 
call 353-4726 or visit www.archives.alabama.gov.

Crew reunion
USS Alabama Crewman’s Reunion is Apr 12-14 in Mo-

bile. Visitors to Battleship Park during the reunion will have 
an opportunity to meet and visit with some of the former 
crew of the WWII Battleship USS Alabama from 8 a.m. to 
6 p.m. each day. Fee for attractions only. For more informa-
tion, call (251) 433-2703 or visit www.ussalabama.com.

Alabama Book Festival
April 21, Montgomery’s Old Alabama Town will open 

its gates for the Alabama Book Festival. The festival is 
from 10 a.m. to 4 p.m. and features more than 40 vendors 
and exhibitors. The free event is the state’s premier book 
festival, with more than 4,000 people from around the state 
converging in the capital to meet with and hear from their 
favorite authors and scholars. For more information, call 
(888) 240-1850 or visit www.alabamabookfestival.org.

Noble Street Festival
The city of Anniston invites you to celebrate the out-

doors and healthy living with live music, children’s activi-
ties, Sunny King Criterium pro bicycle races, food at the 
Red Diamond Restaurant Tour and the YMCA 5k and Mel-

low Mushroom Mad Dash run April 21. During the races, 
hundreds of cyclists will race multiple laps on the closed 
course on downtown streets. The restaurant tour was se-
lected as a top 10 event in the state of Alabama in 2006, 
2010 and 2012. Admission is free and the festival lasts 
from 11 a.m. to 9 p.m. For more information, call (256) 
236-6346 or visit www.noblestreetfestival.com.

Cheaha Challenge
April 22 peopel can join almost 1,000 cyclists in this 

recreational bicycle ride through some of the Southeast’s 
most scenic roadways. The ride features the serenity and 
beauty of the Talladega National Forest and Cheaha State 
Park and people can choose from route options of 26, 44, 
66, 88 or 102 miles. Shorter routes have very few hills, 
while the longest route takes riders over Alabama’s highest 
mountain, Cheaha Mountain, and infl icts almost 8,000 feet 
of cumulative climbing on those who tackle it. The ride is 
from 7:30 a.m. to 5 p.m. Admission is charged. For more 
information, call (256) 236-6346 or visit www.cheahachal-
lenge.com.

Monroeville: The ‘To Kill a Mockingbird’ Experience
By Edith Parten
Alabama Tourism Department

Dates: April 19-22 and 26-29, and May 4-6, 10-12 
and 18.

Times: Thursdays-Saturdays, 7 p.m. and Sundays, 
6 p.m.

Place: Monroeville Downtown Square, Old Court-
house Museum – 31 N. Alabama Ave., Monroeville, 
36460.

Tickets: $35, except for May 12 which cost $75 be-
cause it includes a reception – tickets must be pur-
chased in advance at the museum or by calling (251) 
575-7433.

For more: Call (251) 575-7433 or visit www.tokil-
lamockingbird.com.

To Kill a Mockingbird



ARMYFLIER.COM  ❘  APRIL 5, 2012  ★  C9

ACE 
suicide 

intervention

Ask your buddy

Have the courage to ask the ques-• 
tion, but stay calm.
Ask the question directly. For ex-• 
ample, “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 profes-
sional or a primary care provider.

PIZZA

SPECIALTY PIZZAS

BEVERAGES

PASTA

OVEN-BAKED SUBS

DESSERTS

HOWIE BREAD

WINGS & TENDERS

SALADS

OVER 550
LOCATIONS!

ENTERPRISE
910 Rucker Blvd

Across From Blockbuster Video

393-5888

WE
DELIVER!

3 Cheeser
Pepperoni

Pleaser
$10

One loaded Large Pepperoni Pizza with Cheddar,
Mozzarella Cheese & Parmesan Cheese

Plus Sales Tax.
Delivery Extra.

Limited Time Offer

$4
8” Cheese Or Pepperoni Pizza

Plus a Pepsi

Plus Sales Tax.
Delivery Extra.

Limited Time Offer

Single
Pleaser

Pizza & Pepsi

LARGE
PIZZA

Pepperonipp
$595

p y
$10

Eaters or Works
Delivery available. Minimum order may apply

QUESADILLA

41% MORE
CHEESE

pepsi
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The time has come again for 
Soldiers to shine by showing their 
dexterity by participating in the 
training and testing for the Ger-
man Armed Forces Profi ciency 
Badge April 16 to May 18.

The German Liaison Staff and 
the 6th Military Police Detach-
ment will be hosting the training 
and testing for the profi ciency 
badge, which is a skill badge that 
Soldiers can earn from the Ger-
man government that is offi cially 
recognized by the U.S. govern-
ment, according to Staff Sgt. Ja-
mie P. Osmon, operations sergeant 
for the 6th MPD.

“[The badge] is for overall ath-
leticism for different events that 
[Soldiers] will go through that are 
timed, tested and based on perfor-
mance,” he said.

There are several events 
throughout the training and test-
ing such as the pistol competition, 
in which the Soldier is given fi ve 
rounds and must get a minimum 
of three rounds into three differ-
ent targets, said Osmon. A Soldier 
will attain bronze-level for getting 
three rounds into the three separate 
targets, silver-level for four rounds 
and gold-level for hitting the tar-
gets with all fi ve rounds.

The competition also consists 
of a 7 ½-mile ruck march that 
must be completed in 2 ½ hours, a 
100-meter sprint, 2,000-meter run, 
long jump, shot put and a 200-me-
ter swim, according to the opera-
tions sergeant.

The bronze, silver and gold lev-
els can be awarded in both the pis-
tol and ruck march portions of the 
test while everything else is based 
on time or distance standards de-
pending on age groups.

Most of the training before the 
testing portion consists of lower 
body exercise, according to Os-
mon.

“A lot of people have trouble 
with the swimming and the long 
jump, so we focus on a lot of lower 
body and leg exercises to get them 
ready,” he said.

Osmon participated in the GAF-
PB competition for the spring cy-
cle last year, and said that it was 
fun and challenging.

“The long jump was really chal-
lenging for me,” he said, “but it 
was a good time.”

In order to participate in the 
badge competition, a Soldier must 
be recommended by his or her 
chain of command, said Osmon, 
adding that they can’t be recom-
mended “unless their overall char-
acter is of the highest quality.”

If a Soldier is interested in partic-

ipating for the international badge, 
he or she must obtain an example 
memo to be signed by their chain 
of command, said the operations 
offi cer, which can be obtained my 
emailing Osmon or Sgt. Maj. Mo-
hamed Bouhloui, German liaison 
staff member.

“[The competition] is a really 
good liaison with the German 
government,” said Osmon. “It’s 
a good opportunity to meet new 
friends and comrades and work 
together with them.”

Osmon also said that earning 
the badge helps Soldiers stand out 
from their peers on their Class-A 
dress uniforms by showing their 
chain of command that they have 
gone above and beyond.

Training for the events will be 
conducted daily at the Fort Rucker 
Physical Fitness Facility beginning 
at 6 a.m., said Osmon. Soldiers can 
have their example memos signed 
and turned in up to the day before 
the training begins on April 16 to 
be eligible to participate.

There will also be a presenta-
tion after the testing to recognize 
those with outstanding achieve-
ments during the competition, said 
Osmon.

For more information or to 
get an example memo, email 
Jamie.p.osmon.mil@mail.mil or 
Mohamed.bouhloui@conus.army.
mil.
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Sports
COOLING DOWN
Natick study looks at 
how Soldiers’ bodies cool 
down

Story on Page D3

Then WO1 Matthew Boedeker, his wife, Sgt. Charity Boedeker, and their son, 
Guardian, 2, push through a road march during the German Armed Forces Profi -
ciency Badge competition last year.

By Nathan Pfau
Army Flier Staff Writer

German badge competition 
returns for spring cycle

FILE PHOTOS

Soldiers participate in the German Armed Forces Profi ciency Badge road march last year. This year’s competition for the badge runs April 16 to May 18.

Then Sgt. 1st Class John Emmett, HHC 1st Bn., 11th Avn. Regt. quality assurance 
NCO, performs the shot put during the German Armed Forces Profi ciency Badge 
training last year.

Then 2nd Lt. Jay Huber, B Co., 1st Bn., 145th Avn. Regt. fl ight student, performs the long jump during the German 
Armed Forces Profi ciency Badge training last year. 
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Down Down TimeTime

Kid’s Corner

See Page D3 for this week’s answers.



NATICK, Mass. — Seventeen years 
after four Soldiers died from hypo-
thermia during the final phase of Rang-
er School, researchers at the U.S. Army 
Research Institute of Environmental 
Medicine at Natick Soldier Systems 
Center continue to study how the hu-
man body cools down, in hopes of one 
day developing medical techniques to 
help prevent such tragedies.

“You can’t design possible counter-
measures — pharmacological treat-
ments, perhaps — until you know 
mechanisms,” said Capt. David De-
Groot, Ph.D., a research physiologist 
in USARIEM’s Thermal and Mountain 
Medicine Division, who is leading the 
study. “You’ve got to understand the 
basic mechanism before you (say), 
‘OK, now how do I target it?’

“This is going to allow us to get fur-
ther insight with the actual mechanisms 
so that we can follow it up with, OK, 
what could we possibly do in terms of 
an intervention to mitigate that rate of 
core temperature drop?”

Dr. John Castellani, serving as an 
Army captain with USARIEM at the 
time, was a member of the team that 
conducted the institute’s initial study at 
Camp Rudder on Eglin Air Force Base, 
Fla., soon after the February 1995 
deaths. He still works at the institute as 
a research physiologist.

Castellani said that the original study 
led to adjustments to the tables Rangers 
use to determine what amount of expo-
sure to cold is safe.

“The swamp portion of training takes 
place at the very tail end of Ranger 
School, so Soldiers have lost a lot of 
muscle, fat,” Castellani said. “They’re 
also, during that time frame, purpose-
fully not being fed, so they may have 
very little food on board, and they’re 
also sleep deprived a lot as part of that 
part of the training.

“So we studied Ranger students who 
were finishing up Ranger School. We 
tested them immediately as they came 
out of the swamp,” he added.

Castellani followed these studies 
with the Rangers by trying to under-
stand how physically fatigued Soldiers 
are more susceptible to hypothermia.

“What John found was if you exposed 
people to cold air after they exercised, 
they cooled off faster than people who 
were warmed up passively,” DeGroot 
said. “So there was something about 
that prior exercise that led to a faster 
rate of decline in core temperature, 
higher skin temperature, higher rate of 
heat transfer through the skin.

“The follow-up question was al-
ways, ‘why? What’s controlling that 
skin temperature? What’s the mecha-
nism responsible for this abnormal re-
sponse?’”

DeGroot and his team are studying 
that mechanism with the help of eight 
Soldiers from the Human Research Vol-
unteer Program at NSSC, who are fit-
ted with microdialysis fibers, muscle 
temperature probes and skin tempera-
ture sensors. They are then put into 
the 102-degree waters of an immersion 
tank, followed by a trip to an environ-
mental chamber, where the air tempera-
ture is a relatively cool 66 degrees.

“Now that doesn’t sound very cold, 
(but) all he’s wearing is a pair of shorts 
and a pair of socks, and he’s at rest,” 
said DeGroot of one volunteer. “A 
normal response in the cold is that the 
blood vessels in the skin are going to 
constrict, and that’s to limit the rate of 
heat loss from the core out to the envi-
ronment. What varies is how we warm 
them up prior to the cold exposure — 
exercise versus passive.”

The use of microdialysis fibers, im-
planted under the skin to gather sam-
ples, was in its “infancy” when Castel-
lani did his study, DeGroot said. Things 
have changed since then.

“(We are) using some different tech-
niques that, frankly, we didn’t have a 
dozen years ago,” DeGroot said. “We 
didn’t have the technical capability to 
do this study.

“This is unique. Off the top of my 
head, I can think of (only) six other labs 
in the world that use microdialysis to 
study the control of skin blood flow.”

With a better understanding of the hu-
man body’s response to cold, USARI-
EM researchers likely will be in a bet-
ter position to help future Soldiers ward 
off hypothermia.

“Everything in science is incremen-
tal,” said DeGroot, “just building off of 
others.”
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Capt. David DeGroot, Ph.D., puts volunteers into a water immersion tank at the U.S. Army Institute of 
Environmental Medicine at Natick Soldier Systems Center as part of a study that is looking at how 
Soldiers’ bodies cool down.

PHOTO BY DAVID KAMM

Natick study looks at how 
Soldiers’ bodies cool down
By Bob Reinert
USAG-Natick Public Affairs 

ENTERPRISE • 1010 RUCKER BLVD. • 347-3337
APPETIZERS SANDWICHES

BREADSTICKS
Crispy on the outside, sprinkled with Italian seasoning and soft
and chewy on the inside. Served with marinara dipping sauce.
Single Order (5) $4
Add Cheese $1

GARLIC BREAD
Thick, zesty slices served warm.
Single Order (4) $4
Add Cheese) $1

SALAD BAR
Enjoy our All-You-Can Eat Salad Bar!
With a meal $3
Carry-Out $4
As a meal (unlimited) $5

BUFFALO WINGS
Start with a kick, hot or mild! Cool ‘em off with bleu cheese or
ranch dipping sauce.
6 WINGS $4 12 WINGS $8
18 WINGS $12 24 WINGS $16

SAUCY WINGS
Our Buffalo wings, with a new twist! We’ll sauce your wings
with Buffalo or honey BBQ sauce.
6 WINGS $5 12 WINGS $9
18 WINGS $13 24 WINGS $17

Served with potato chips and a pickle spear.

BLACK FOREST HAM AND CHEESE
We stack layers of Black Forest Ham and melted Provolone
cheese on a delectable cheese-crusted bun. Then we top it off
with tomatoes, crisp lettuce and our creamy Italian dressing.

$5

SUPREMO
We start with a Parmesan-crusted toasted bun and fill it with
Black Forest Ham, pepperoni, salami and cover it with melted
Provolone cheese. Then we finish it with tomatoes, lettuce and
our special Italian dressing.

$5

MEATBALL SUB
Oven baked with giant meatballs, smothered in marinara sauce
and cheese.

$6

$10
PIZZA

$8MEDIUM
up to 3 toppings $2SPECIALTY

or 4 to 5 toppings

MORE

LARGE
up to 3 toppings
$2 more for Stuffed Crust

PIZZA PRICING EXCLUDES LIMITED TIME PIZZA OFFERINGS

SPECIALTY RECIPES
PEPPERONI LOVER’S®

Loaded with two layers of pepperoni.

CHEESE LOVER’S PLUS®

A massively cheesy pizza with 50% more cheese
and topped with any two of your favorite toppings.

VEGGIE LOVER’S®

A garden’s worth of vegetables. Fresh white
mushrooms, sweet red onions, crisp green peppers,
diced tomatoes and black olives.

MEAT LOVER’S®

Piled high with your favorite meats. Pepperoni, beef,
pork sausage, ham, Italian sausage and bacon.

SPICY SICILIAN
An Italian tradition with some heat. Italian sausage,
beef, sweet red onions and jalapenos.

SUPREME
The supreme combination of pepperoni, beef, pork
sausage, fresh white mushrooms, sweet red onions
and crisp green peppers.

CHICKEN SUPREME
A great combination of premium white meat
chicken, fresh white mushrooms, sweet red onions
and crisp green peppers.

SUPER SUPREME
The ultimate combination of pepperoni, beef, ham, Italian
sausage, pork sausage, sweet red onions, fresh white
mushrooms, crisp green peppers and black olives.

PIZZA MIATM PIZZA
Get a lot of delicious pizza for a low price.
3 or more Medium 1-topping - $5 each

1 Medium 1-topping - $6

PERSONAL
PANORMOUS PIZZA
Freshly baked 9” Pan Pizza big enough to satisfy the
largest appetite.
Cheese or One Topping: $5.00; Specialty $6.00
Additional Toppings: $0.75

P’ZONE® PIZZA
Over a pound of toppings and cheese baked in a folded
pizza crust and served with marinara sauce on the side!
Available in Classic, Meaty and Pepperoni. $5

STUFFED PIZZA ROLLERS
4 jumbo rolls stuffed with pepperoni and cheese. $5

PERSONAL PAN PIZZA®

All the tempting flavor of our Pan Pizza packed into an
individual serving. Create your own. $5

CRUSTS
• Hand-Tossed Style

• Thin ‘N Crispy®

• Pan Pizza
• Stuffed Crust Pizza

(Large Only, additiional charge

TOPPINGS
Pepperoni, Italian sausage,
pork sausage, white-meat

chicken, beef, bacon, ham,
green peppers, red onions,
white mushrooms, diced

tomatoes, black olives, pine-
apple, jalapenos, extra cheese

(additional charge)

WINGS

DRINKS

Choose:
HOT MILDor

Cool ‘em off with bleu cheese or ranch dipping sauce.

6 WINGS .............. $4
18 WINGS .......... $12

12 WINGS ............ $8
24 WINGS .......... $16

CHOOSE YOUR COUNT

PASTA
INDIVIDUAL

Served with garlic bread.

MEATY MARINARA
Savory Italian-seasoned meat sauce and rotini pasta
topped with cheese and oven baked.......................................$6

SPAGHETTI WITH MEAT SAUCE OR MEATBALLS
Our signature spaghetti pasta with either meat sauce or
2 big, juicy meatballs .............................................................$6

CHICKEN ALFREDO
Grilled chicken breast strips and rotini pasta oven-baked in a
creamy Alfredo sauce with a layer of melted cheese . .............$7

CHICKEN MILANO
Grilled chicken breast strips, sliced mushrooms, broccoli and
pasta with a blend of cheeses oven-baked in creamy Alfredo
sauce. ....................................................................................$7

SAUSAGE ITALIANO
Hearty meat sauce, Italian sausage and pasta oven-baked
with a layer of melted cheese. . ..............................................$7

CAVATINI SUPREME
A delicious Pizza Hut favorite! Noodles, sauce, pepperoni,
mushrooms, green peppers, red onions, and topped
with cheese! . .........................................................................$6

FAMILY SIZE
Serves 4 and includes 5 breadsticks. Choose from Meaty
Marinara or Chicken Alfredo . ..............................................$12

DESSERT
HERSHEY’S® CHOCOLATE DUNKERSTM

Hot, freshly baked dessert covered with white chocolate and
HERSHEY’S® milk chocolate. Served with HERSHEY’S®

chocolate dipping sauce. Order of 10. ...................................$4

Cinnamon Sticks
A freshly baked treat loaded with cinnamon and sugar. Served
with white icing for dipping. Order of 10. ..............................$4

KIDS
Kid’s Pizza Meal Single topping, personal Pan Pizza® and
a kid’s drink. . .........................................................................$4

Kid’s Spaghetti Meal Spaghetti with meat sauce, slice of
garlic bread and a kid’s drink. Order of 10. ............................$4

FREE refills on all soft drinks, coffee and tea! Selections may
vary. Ask your server for details.

Pepsi • Diet Pepsi • Sierra Mist • Mountain Dew
Mug Root Beer • Dr Pepper • AquaFina • Coffee • Tea • Milk

Adult: $1.99 Kid: $1.19

15% gratuity will be added to your bill for parties of 8 or more. Crust availability, prices, participation, delivery areas and charges, and minimum purchase requirements for delivery may vary. The HERSHEY’S® trademark and trade dress are used under license. The Pizza Hut name, logos and related marks (including Chocolate Dunkers®) are trademarks of Pizza
ut, Inc. © 2010 Pizza Hut, Inc. © 2010 PepsiCo. Inc. All Rights Reserved. This menu contains valuable trademarks owned and used by PepsiCo. Inc. and its subsidiaries and affiliates to distinguish products of outstanding quality. DR PEPPER and PEPPER are registered trademarks of Dr. Pepper/Seven Up, Inc. © 2010 Dr. Pepper/Seven Up, Inc. 146080-10/10
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Publisher 
Electronic Arts

Rated 
Everyone
Systems

Xbox360, PS3
Cost
$60

Overall 
3 out of 4

We Guarantee It.We’ve Got The Perfect
Car For Every Occasion

2329 Ross Clark Circle • Dothan, AL 36301 • Phone: 334-699-6416 • 800-239-6767 • hyundaiofdothan.com

The sleek and sophisticated Equus Elantra... Named 2012 North American Car of the Year

Made for the open road, the award-winning Genesis The tech-savvy, new 40mpg Veloster

At Hyundai of Dothan, we’ve got a line of vehicles designed to fit
every active lifestyle. From a moonlit drive for two and a night on
the town, to a cross-country adventure for the entire family, our
$1,000 Price Guarantee ensures Hyundai has just the car for you.

Our Guarantee: If another Hyundai dealer offers you the same
new vehicle at a lower price, bring in a completed Bill of Sale,
signed by their General Manager. If we cannot beat that price, we
will give you $1,000. See dealership for complete details.

Golf video games vary little from year 
to year. Sure, there may be a new course 
or a more polished look, but since the 
golfers are usually the same from year 
to year and the courses don’t change 
much, if you’ve seen one golf video 
game you’ve almost seen them all. 

That changes a bit this year with “Ti-
ger Woods PGA Tour 13” including Ki-
nect integration. The game can now be 
controller free, use voice integration and 
use body tracking to simulate real golf. 
In other words, if you’re prone to slicing 

on your favorite local course, that same 
slice will likely show up if you use Ki-
nect as you “grip it and rip it,” too. The 
Tiger Woods series has used the motion 
controllers for the Wii, but Kinect takes 
things to a different level. It takes a bit 
of getting used to, but gamers can adjust 
settings and levels so that even someone 
who has never swung a club can enjoy 
some success. This is still a video game, 
after all.

The Kinect controls will allow ad-
vanced golfers to pull off more chal-
lenging shots like draws and fades. Put-
ting has been improved and the caddy 
is back to provide helpful tips when 

necessary.  
Gamers can still try to become the 

Masters champion at Augusta National 
Golf Club, as well as tee off at some 
of the other best courses in the world 
like St. Andrews, Pebble Beach, TPC 
Sawgrass and more. It’s also possible to 
relive Tiger Woods’s most memorable 
accomplishments.

“Tiger Woods PGA Tour 13” is a fun 
golf game, particularly if you’re going 
to use Kinect. If not, it’s a lot of the same 
stuff you’ve seen before. But if Kinect 
is your thing, then give it a swing. 

Reviewed on Xbox 360

Video Game Spotlight >>

(Editor’s note: All opinions stated in the Video Game Spotlight are solely those of the article’s author.)

COURTESY SCREENSHOT

Tiger Woods takes advantage of Kinect
By Jim Van Slyke
Contributing Writer


	AF-04052012_A1
	AF-04052012_A2
	AF-04052012_A3
	AF-04052012_A4
	AF-04052012_A5
	AF-04052012_A6
	AF-04052012_A7
	AF-04052012_A8
	AF-04052012_A9
	AF-04052012_A10
	AF-04052012_B1
	AF-04052012_B2
	AF-04052012_B3
	AF-04052012_B4
	AF-04052012_C1
	AF-04052012_C2
	AF-04052012_C3
	AF-04052012_C4-5
	AF-04052012_C6
	AF-04052012_C7
	AF-04052012_C8
	AF-04052012_C9
	AF-04052012_C10
	AF-04052012_D1
	AF-04052012_D2
	AF-04052012_D3
	AF-04052012_D4

