
Smith said she came out here 
because ñI like working in 
small communities and was 
tired of the big city pace.ò  ñI 
wanted to be somewhere that 
I can really know my pa-
tients,ò said Smith.  ñI am ex-
cited to work with the people 
at Edwards County Hospital 
and Healthcare Center.ò  ñI 
think this facility has very pro-
fessional and knowledgeable 
staff which are vital to keep-
ing the hospital, clinic and 
community viable.ò   
 

As for hobbies, Smith loves to 
travel.  She said, ñI would be 
happy to bore anyone with my 
travel stories.  I like to run and 
ride my bike (youôll probably 
see me around town on one 
of my bikes) including triath-
lons (swim, bike, run).  I also 
enjoy camping and trips to the 
mountains with friends.ò    
 

 

Angela Smith, PA-C; 
started seeing patients 
on June 20, 2011.   Ms. 
Smith was born and 
raised in the Philadel-
phia, Physician Assis-
tant (PA) area.  Her 
family moved to Colo-
rado when she was a 
teenager.  Smith has 
spent most of her adult 
life in Colorado.   
 

Smith graduated from 
the University of Colo-
rado at Denver with a 
degree in Biology before 

returning to Philadelphia 
to attend PA school at 
MCP Hahnemann Univer-
sity (now Drexel Univer-
sity).  Smith graduated PA 
school in 2002.  She has 
worked in Trauma Sur-
gery, Emergency Medi-
cine and Primary Care 
specialties.  Smith did 
Trauma in the Philadel-
phia area, Emergency 
Medicine in England as 
one of the first PAôs there 
and later in Denver, 
CO.  Smith worked in 
Alaska this past year do-
ing Primary Care with Na-
tive Alaskans.   
 

Smith  has immediate 
family that lives in Colo-
rado.  She is one of six 
children.  Smith has an 
uncle and grandfather that 
live in Dodge City.   
 

New PA-C at Midway Clinic 
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Edwards County  

Hospital &  

Healthcare Center  

Uniting Care & Compassion  

Hit The Road With Healthy Snacks  
 

Help your family have a healthy road trip this summer by packing nutritious snacks from home.  Many 
people associate vacations with indulgence, and while an occasional treat is fine, some prior planning 
can keep your family from overdoing it.  When you think road trip, don't think cookies or crackers; envi-
sion healthy vegetables and fruits instead.   
 

To  keep your familyôs healthy diet from taking a wrong turn on the road:  
 

¶ Fill up on fresh snacks .  Grapes, apples, carrots, celery, bananas, and fruit cups are all minimum 
mess eats. 

¶ Measure it out .  Package trail mix, cereal and other loose food in single-serve portions.  

¶ Pack a cooler .  Use ice to keep vegetables and fruit, low-fat yogurt, cheese sticks, tuna and pre-
made sandwiches fresh.  You can also let your water bottles multitask by freezing them the night be-
fore: Theyôll act as ice packs and be ready to drink whenever you need them.  

¶ Make smart stops .  Choose restaurants with nutritious options and hotels that offer a continental 
breakfast and an in-room refrigerator.   

(Source: childrensmercy.org) 

620 West 8th; PO BOX 99 

Kinsley, Kansas 67547 

Phone: 620-659-3621 

Fax: 620-659-3869 

August is Immunization Awareness Month 
Midway Clinic is accepting new patients of all ages.   

Call 620-659-2732 to schedule an appointment.   

Edwards County  

Hospital &  

Healthcare Center  

Uniting Care & Compassion  

Check Out Our Website at www.edwardscohospital.com 

Appreciation for Darnell Ganley PA-C 

Edwards County Hospital & Healthcare Cen-
ter invites you to join the Appreciation Social 
for: 
 

 Darnell Ganley PA -C 
 

When:    July 13, 2011 
Where:  Hospital - Classroom  
Time:     7:00 P.M. to 9:00 P.M. 

 

Refreshments will be served.  
Please use the Administration entrance.   

Darnell Ganley 
has expressed a 
desire to transi-
tion to part-time 
work at the Mid-
way Clinic and 
Edwards County 
Hospital.  We 
have hired new 
PAs to allow 
Darnell make this 
transition.  

SPECIAL  POINTS 

OF  INT EREST  

¶ Womenõs Health Fair 

is coming up in Octo-

ber.  

¶ Midway Clinic is now 

doing school physicals. 

To schedule an ap-

pointment please call 

620-659-2732. 



Danny Bentley an 

EMTð Paramedic 
 

On October 11, 1999; Danny Bentley 
started volunteering his time at Ed-
wards County Hospital as an EMT-B.  
In May of 2008, Bentley was offered 
a full-time position as an EMT-I and 
became a staff member of the hospi-
tal Ambulance Department.   
 

Danny wanted to further his educa-
tion and started the Paramedic pro-
gram in 2008.  In May of 2011; 
Danny completed the Paramedic pro-
gram and graduated from Barton 
County Community College with an 
Associates in Applied Science for 
Mobile Intensive Care Technician.  
Danny is currently a National Regis-
tered EMT-Paramedic and is certified 
by the state of Kansas Board of EMS 
as a Mobile Intensive Care Techni-
cian. 
 

Danny wants to extend his thanks to 
those organizations that offered him 
funding to complete his current 
status: 

¶ Kansas Board of EMS Education 
Incentive Grant (he has to give 
back 2 years of service for repay-
ment) 

¶ Edwards County Hospital  
       Auxiliary 

¶ Edwards County Hospital   
 

Danny stated, ñThere is assistance 
out there.ò  Anyone who has an inter-
est in becoming an EMT is encour-
aged to stop by the hospital and visit 
with Danny about available funding.  
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 New Imaging Provider Bolsters Hospital Services 

Nancy Craft was recently hired 
as the Business Office Super-
visor.   
 

Nancy has previously worked 
in the Edwards County Hospi-
tal Business Office and served  

H E A L T H  H I G H L I G H T S  
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Servings: 4 
 

Active/Total Time:  
30 minutes 
 

Nutrition Per Serving:  
 

Calories: 302 
Total Fat: 17g 
Cholesterol: 46mg 
Fiber: 3g 
Carbohydrate: 25g 
Sodium: 687mg 
Potassium: 485mg 
Protein: 15g 
Saturated fat: 8g 
Monounsaturated fat: 6g 
 

Tips & Notes:  
 

¶ To remove kernels, 

stand a cob on its stem 
end in a bowl and slice 
them off with a sharp, 
thin-bladed knife. 

¶ ñReady-to-useò cr°pes 

are fast and conven-
ient.  Look for them in 
the produce section of 
the market or near 
refrigerated tortillas. 

 

Source: eatingwell.com 

Summer Vegetable Crépes 

Preparation:  
1. Stir sour cream, 1/4 cup chives, milk lemon juice 

and 1/4 teaspoon salt in a small bowl until com-
bined.  Set aside. 

2. Heat oil in a large nonstick skillet over medium-high 
heat.  Add zucchini, green beans and corn and 
cook, stirring, until beginning to brown, 6 to 8 min-
utes.  Reduce heat low; stir in ricotta, Monterrey 
Jack, the remaining 1/4 cup chives, the remaining 
1/2 teaspoon salt and pepper.  Cook, stirring gently, 
until the cheese is melted, 1 to 2 minutes.  Remove 
from the heat. 

3. To roll crêpes, place one on a piece of parchment 
or wax paper (or leave it on the piece of plastic 
separating the crêpes in the package).  Spoon 1/4 
of the vegetable-cheese mixture (about 3/4 cup) 
down the center of the crêpe.  Use the paper (or 
plastic) to help you gently roll the crêpe around the 
filling.  Place the crêpe seam-side down on a dinner 
plate.  Repeat with the remaining crêpes and filling.  
Serve each crêpe topped with 2 tablespoons of the 
reserved sauce and more chives, if desired. 

Business Office Supervisor 

Pictured Above: Doug Nehls 
RT(R) CNMT, and Jana Sim-
mons Radiology Director. 
 

Edwards County Hospital and 
Healthcare Center and Front 
Range Nuclear Services, LLC 
(FRNS) are proud to an-
nounce an expansion of hos-
pital services to keep current 
with the communityôs health-
care needs.  As of June 24, 
2011, the hospital will be of-
fering a new nuclear imaging 
service that is capable of per-
forming a full range of general 
nuclear medicine studies as 
well as cardiac (nuclear 
stress) imaging all on the 
same day of service. This ser-
vice allows the hospital to pro-
vide a broad spectrum of 
health care services that work 
together to provide patients 
with a coordinated and expe-
dient range of healthcare.   

This service will be available 
every other Tuesday starting 
June 14, 2011.  Nuclear imag-
ing is safe, painless, and is 
cost-effective when compared 
to other imaging methods.  
This imaging method provides 
doctors with helpful informa-
tion about how the organ be-
ing studied looks.  It also 
shows how the organ is actu-
ally functioning, which is the 
most significant difference 
between nuclear imaging and 
most other imaging methods. 
Nuclear imaging often detects 
abnormalities in their earliest 
stages of disease long before 
medical problems become 
apparent.  
 

This important service offers 
imaging that is essential in 
most medical specialties, and 
is capable of studying every 
organ of the body. For exam-
ple, bone scans examine or-
thopedic injuries, fractures, 
tumors or unexplained bone 
pain; heart scans identify nor-
mal or abnormal blood flow to 
the heart muscle to measure 
heart function or to determine 
the existence or extent of 
damage to the heart muscle 

after a heart attack; breast 
scans are used in conjunc-
tion with mammograms to 
detect and locate cancer-
ous tissue in the breasts; 
liver and gallbladder scans 
evaluate the function of 
these organs; cancer imag-
ing detect tumors; and 
many other studies are also 
available.  
 

This nuclear imaging ser-
vice will prove to be a tre-
mendous benefit to the lo-
cal communityôs healthcare 
needs as well as provide 
the physicians with another 
imaging tool to better diag-
nose disease.  Your physi-
cian can schedule an ap-
pointment through the Radi-
ology Department at Ed-
wards County Hospital.  To 
schedule an appointment or 
for more information about 
this service, feel free to 
contact the Radiology De-
partment at 620-659-3621, 
or you may visit the imaging 
service providerôs website 
at www.frnsinc.com. 

Bowman Retires 
After 23 years of service with the 
Housekeeping Department at Ed-
wards County Hospital; Joyce Bow-
man has decided, it is time to retire.  
Joyce is currently the Director of her 
department and will be greatly 
missed. 
 

A reception is being planned and will 
be announced to the public at a later 
date.    

òWE ROCKó 

The staff of Edwards County Hospital, Employee 
Committee would like to thank the Eustaceôs for the 
donation of meat for the cookout during Hospital 
Week on May 8-14.  The Employee Committee 
planned fun activities for the entire staff including 
free giveaways such as: key chains, coffee mugs, 
and t-shirts.  Pictured are two of our staff members 
showing off their t-shirts they received.  The staff is 
planning to take a group picture with these wonderful 
shirts.  Thank you to all who participated!   

as an EMT.  Nancy started 
commuting to Dodge City 
working for Dodge City Medi-
cal Center.  From there she 
has spent her last 15 years 
with Professional Radiology 
of Dodge City.   
 

Nancy was born in Spear-
ville.  Her family moved to 
Kinsley when she was at a 
young age.  She graduated 
from Kinsley High School 
and attended Dodge City 
Community College.  Nancy 
is marred to Rod Craft; they  

have been longtime resi-
dents of Kinsley.   
 

They have two children; 
Lana Sexton of Kinsley, Jeff 
Craft from Pratt, and 5 
grandkids.  In her spare 
time she likes to: Zumba, 
walk, ride her bike, and 
spend time with her grand-
kids. 
 

The Edwards 
County Hospital 
staff is happy to 
have Nancy back. 

Ingredients:  

¶ 1/3 cup reduced-fat sour cream 

¶ 1/2 cup chopped fresh chives, divided, plus more 

for garnish 

¶ 3 tablespoons low-fat milk 

¶ 2 teaspoons lemon juice 

¶ 3/4 teaspoon salt, divided 

¶ 1 tablespoon extra-virgin olive oil 

¶ 2 cups chopped zucchini 

¶ 1 1/4 cups chopped green beans 

¶ 1 cup fresh corn kernels, (from 1 large ear; see 

Tip) 

¶ 1 cup part-skim ricotta cheese 

¶ 1/2 cup shredded Monterey Jack cheese 

¶ 1/4 teaspoon freshly ground pepper 

¶ 4 9-inch ñready-to-useò cr°pes, (see Tip) 

Above left to right is: Angie 
Thiel, and Heidi Stegman 

http://www.frnsinc.com

