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 Simplifying Life’s 
 Most Difficult Decisions

 “Dying is one of the events in life certain to occur, yet 
 one we are not likely to plan for.” We spend more time 
 getting ready for two weeks away from work than we 
 do for our last time on Earth”  (Time Magazine)

 Funeral Home & Crematory, Yankton
 Memorial Resource Center, Tyndall • Memorial Chapels, Tabor & Menno

 665-9679  • 1-800-495-9679 • www.opsahlkostelfuneralhome.com
 Tami Keller

 Funeral Director

 Guiding and serving families with compassion and trust.

Southern Rice
Carole Hurley, Yankton

1 cup white rice (uncooked)
2 Tblsp onion flakes
2 cans beef consommé
Combine all ingredients & bake in a greased covered casserole
for 1 hour at 325 degrees.
This recipe is quick & easy to put together. You can add 1
pound of browned hamburger, but then add another can of beef
consommé.

Turkey Pot Pie
Dory Ahern, Yankton 

1 can veg-all
2/3 cup cubed turkey
2 cans cream of potato soup
½ cup milk
½ tsp pepper
½ tsp thyme
Pour the above ingredients into a 9” unbaked pie shell. Cover
with rolled out pie crust. Bake at 350 degrees for 1 hour. Let sit
for a bit before cutting into pie.

Fab Fruit Salad
Sharon Van Driel, Yankton 

2 lbs fresh strawberries, cut into bite sized pieces
1 fresh pineapple, peeled and cut into bite sized pieces
2 8oz vanilla yogurt.
Mix cut up fruit with yogurt & serve.
Serves 15 people

Key Lime Pie
Jan Carda, Tyndall

1 3 oz box sugar free Lime gelatin
2 6 oz cartons key lime lite yogurt
1 8 oz carton whipped topping, frozen
1 graham cracker crust
Dissolve lime gelatin in boiling water. Stir in yogurt & fold in
whipped topping. Pour into graham cracker crust.
Refrigerate 2 hours

Variations: use strawberry gelatin & strawberry yogurt or lemon
gelatin & lemon yogurt

 The Perfect Sandal for Bunion Pain Relief

 312 W. 3rd, Yankton • 665-9092
 Boston Shoes to Boots

 Available in a variety of styles and colors!


