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Kathy Greeneway
Certified Financial PlannerTM

225 Cedar Street, Yankton

605-665-4940

No two people are alike. Nor will they have the same vision of success. As
your financial advisor, I’ll take the special care and attention to listen to your
unique needs and circumstances to help create a custom plan for meeting
your goals. Call me today for a no-obligation consultation.  

*Securities are offered through Raymond James Financial Services, Inc., member FINRA/SIPC, and are not insured by FDIC, NCUA or any other gov-
ernment agency; are not deposits of the financial institution; and are subject to risks, including the possible loss of principal. First Dakota National
Bank and First Dakota Brokerage Services are independent of RJFS. 
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YOUR LIFE IS UNIQUE
ARE YOUR INVESTMENTS?

First Dakota Brokerage Services, First Dakota Brokerage Services,
Inc. A Subsidiary of First Dakota Inc. A Subsidiary of First Dakota
National Bank. Securities offered National Bank. Securities offered

through Raymond James Financial through Raymond James Financial
Services, Inc. Member FINRA/SIPC Services, Inc. Member FINRA/SIPC

an independent broker/dealer.an independent broker/dealer.

 1101 Broadway 
 Suite 105, 

 Morgen Square Plaza
 665-2448

 www.scott-familydentistry.com

 A beautiful smile 
 is a gift to cherish 

 at any age. 

 Experience Gentle, Personalized Dental Care For Your Entire Family!

 Count on us for a 
 lifetime of quality 

 dental care. 

Bewitching Chili 
(pictured above)
Jeanine Johnson – Crofton, NE

1 1/2 lbs ground beef
1/2 cup chopped sweet peppers
1/2 cup chopped green peppers
1 medium onion, chopped
1 garlic clove, minced
1 32 oz can tomato juice
1 15.5 oz. can black beans, 

seasoned w/cumin, undrained.
1 14.5 oz. can diced tomatoes, undrained
1 10.5 oz. can condensed beef broth, undiluted
(or 2 bouillon cubes dissolved in 10 ½ oz. water)
1 6 oz. can seasoned tomato paste
1 to 1-1/2 Tblsp chili powder (according to your taste)
1 tsp salt
1 tsp sugar
1 tsp pepper
Cook in crock pot on low. Simmer for 2 hours.
Serves 6

Crockpot Chicken
(pictured above)
Peggy Schiedel - Yankton, SD

1 to 1.5 lbs chicken breasts
1 small container of cream cheese with chives
1 can golden mushroom soup
1 package of dry Italian dressing mix
3 Tblsps butter
1/2 cup of white cooking wine
Mix all well and cook on low in crockpot for about 8 hours.

Serve over angel hair pasta.
Serves 4


