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If you want to see real growth in your life—
personally, professionally, and financially—you have
to start with you. Investing in yourself isn’t selfish; it’s
one of the smartest moves you can make for your
future and your community.

Think about it: when you develop new skills, improve
your health, expand your knowledge, or build your
business, you’re not just leveling up—you’re creating
opportunities. You’re becoming a stronger leader, a
more valuable employee, or a more innovative
entrepreneur. And when you thrive, your community
benefits, too.

A well-educated, highly skilled workforce attracts
better jobs and stronger businesses. Confident,
capable leaders inspire others to aim higher. And
small business owners who invest in their own
growth create more jobs and opportunities for their
neighbors.

Start with simple, strategic investments: take that
online course, sharpen your public speaking skills,
read the book that’s been sitting on your shelf, or
attend networking events. The returns? More
confidence, better decision-making, higher income
potential, and a ripple effect of success in your
community.

When you invest in yourself, you’re not just changing
your own life—you’re elevating everyone around
you. So don’t wait. Take action today.
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ACROSS
3. A ruler of ancient Egypt.
6. A fortified hilltop in ancient Greece, home to important
buildings like the Parthenon.
7. A trained warrior who fought in arenas in ancient
Rome.
8. A sporting event that originated in ancient Greece, held
to honor Zeus.
10. A form of art created with small pieces of colored
stone, glass, or tile.

DOWN
1. A two-wheeled vehicle used in warfare and racing in
ancient times.
2. One of the earliest writing systems, used by the
Sumerians in Mesopotamia.
4. A picture-based writing system used by the ancient
Egyptians.
5. A large amphitheater in Rome used for gladiator battles
and public events.
9. A triangular structure built by the ancient Egyptians as
tombs for pharaohs.

The Conundrum Corner: 
by Doug Mercado

For Valentine's day, I decided to get my wife
some beads for an abacus. It's the little things that
count.

Did you hear about the scientist who was lab
partners with a pot of boiling water? He had a
very esteemed colleague.
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Brain Teaser
I am a box that holds keys without locks, yet they
can unlock your deepest thoughts. What am I?

Fill in the missing numbers
The missing values are the whole numbers between 1 and 49.
Each number is only used once.
Each row is a math equation.
Each column is a math equation.
Remember that multiplication and division are performed before
addition and subtraction.
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Cafe Rio
Brush Crazy
Smoked
Brian's Top Notch Cafe
BackRoads
Inge’s Fashions
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Did You Know...
One of the most significant Valentine's Day events
in Montana's history occurred on February 14,
1884, known as the "Valentine's Day Shootout at
Stoneville." In the Montana Territory hamlet of
Stoneville (now Alzada), the George Axelby Gang
engaged in a gunfight with a posse from
Spearfish, Dakota Territory. The confrontation
resulted in multiple deaths and highlighted the
challenges of law enforcement in the Old West.

Answers

2 large chicken breasts, halved horizontally (or 4
small chicken breasts)
1 teaspoon garlic powder
1 teaspoon Italian seasoning
½ teaspoon salt
½ teaspoon black pepper
2 tablespoons olive oil
3 cloves garlic, minced
1 cup heavy cream
½ cup chicken broth
½ cup grated Parmesan cheese
½ teaspoon red pepper flakes (optional for spice)
½ cup sun-dried tomatoes, chopped
¼ cup fresh basil, chopped

Ingredients

Pat the chicken dry, then season both sides with garlic
powder, Italian seasoning, salt, and pepper.
Heat olive oil in a large skillet over medium-high heat.
Sear the chicken for 3-4 minutes per side until golden
brown (it doesn’t need to be fully cooked yet). Remove
from the pan and set aside.
In the same pan, add minced garlic and cook for 30
seconds.
Pour in the chicken broth, scraping up any bits from
the bottom of the pan.
Stir in heavy cream, Parmesan cheese, sun-dried
tomatoes, and red pepper flakes. Simmer for 2-3
minutes.
Return the chicken to the skillet, spooning the sauce
over it.
Cover and let simmer for 8-10 minutes, or until the
chicken reaches an internal temp of 165°F (75°C).
Stir in fresh basil and let the sauce thicken for a
minute.
Serve over pasta, rice, or mashed potatoes with extra
sauce.

Brain Teaser Answer: piano

What's Happening Great Falls

Wednesdays @ 9:00 a.m.
Location: The Station, 119 River Drive North

Coffee and Business (CAB)

Tuesdays @ 6:30 p.m.
Annie’s Tap House

Singo

Street Burgers
Tracy's Home Depot
Electric City Speedway
Teriyaki Madness
SunMed
Wheat Montana

Clarke and Lewie's
Life in Bloom
Central Ave meats
Fire Pizza
Luna Coffee
Double Barrel

Instructions

Word Find

February 11th 8 am to 3:30 pm
Staybridge Suites

Business Blitz

“Marry Me” Chicken

Adventure
Mountain
Sunshine
River
Journey

February 28th
NewBerry

Tardi Gras

Explorer
Wildlife
Camping
Backpack
Discovery


