
May 2017 
Announcements 

 

 Get your Rib Cook-off and Car Show entry forms 

now!  

 Start buying your ducks now at the Chamber, City Hall, 

FFB, & SSB. 

 2017 Oil Town Shirts and Tanks are available now! 

 Oil town rodeo– Saturday June 10th 7:30-10:00  @ 

Sandlake arena 

 Free Arkansas travel  and motorcycle 

guides available at the Chamber!  

 Now accepting 2017 Members! Memberships starting at $50 per 

year! 

 Lions Club Bingo—first Tuesday of each month at 6 in the 

old City Hall 

 MEMBERSHIP DIRECTORY—SMACKOVERAR.COM 

SMACKTALK 

The Working Women’s Luncheon was a success! It would 

not have been possible without sponsors and door prize dona-

tions.  If you missed out be sure not to next year, everyone 

who attended was able to receive a door prize!  A huge thank 

you to the following:  

Smack Talk is provided by:  
The Smackover Chamber of Commerce 

710 Pershing Hwy./ P.O. Box 275 
Smackover, AR 71762 

(870) 725-3521/smkovrcofc@sbcglobal.net 
Facebook.com/smackoverchamberofcommerce 

Sponsors 
First Financial Bank– provided and 

prepared lunch 

Phillips Well Service– provided Ven-

ue  

Safe 3 

Lee-Spears Operating 

C & F Construction 

4R Marketing  

Newton Well Service 

Rutledge Properties 

Smackover Pharmacy 

Hegwood Construction 
Door Prize Donors 
First Financial Bank 

Langley Oil Company 

Smackover State Bank 

Insurance Center 

Smackover Motors 

Taylor Tire 

Shelter Insurance 

Don’s Food Mart 

Antique Depot 

The Classic Dress Shop 

Phillips Well Service 

Museum of Natural Resources 

Tasty Donuts 

Broadway Glamour 

Pizza Pro 

Buckaroo Tanning 

Avon– Veronica Bush  

 



2017 Oil Town Schedule 

 
Thursday June 15th 

2:00 vendors set up 

6:00 Bunko Tournament (above library) 

7:00 Free concert: the burns family  

8:00 free concert: master voice 

 

Friday, June 16th 
12:00 Vendor Set up –no vehicles in the park after 1:00 

5:00 horseshoe contest registration for ages 8-16 

5:30 horseshoe contest ages 8-10 

6:00 horseshoe contest ages 11-16 

6:00 Lions club Bingo (above Library) 

7:00 Free Concert: black strap molasses 

9:00 Free Concert: aces wild 

 

Saturday, June 17th 

7:00 Rib Cook off 

8:30 3 on 3 basketball (high school gym) 

9:00 Car Show (9:00-3:00) 

9:30 Drill Bit Throwing Contest 

10:00 kids corner/ water slides (10:00-4:00) 

10:00 Turtle Race 

11:00 Rod wrenching contest (ages 17 & up) 

11:30 egg toss 

12:00 tug a war contest 

12:30 Pipe Tote Contest 

2:00 Arm wrestling contest 

4:00 adult horseshoe contest registration 

5:00 Adult Horseshoe contest 

6:00 Duck race 

6:30 Winners announced  

7:00 Free Concert: cory jackson 

9:00 Free Concert: Milton patton 

School Dates 
to Remember 

 May 12 (Friday) – Natural High Day 
(Field Events) 

 May 19 (Friday) – Kindergarten Cele-
bration (Hobgood Auditorium) 

 May 22 (Monday) – End of Year 
Awards Programs:  1st and 2nd grade 
(8:30 – 9:15) and 3rd through 5th 
grades (9:30 – 10:30) (Hobgood Audi-
torium) 

 Monday, May 15 (Senior Day and Grad-
uation) – Dismissal at 12:30 pm 

 Thursday, May 18 (Semester Tests) – 
Dismissal at 2 pm 

 Friday, May 19 (Semester Tests) – Dis-
missal at 2 pm 

 Monday, May 22 (Semester Tests) – 
Dismissal at 2 pm 

 Tuesday, May 23 (Last Day of School) – 
Dismissal at noon 

*Smackover Preschool will dismiss early on 
May 15 and May 23 ONLY  

 

Barbeque Chicken and Avocado Quesadillas 

(6 Servings/ Serving size: ½ quesadilla/ Calories 271/ Total 

Fat 14g/ Sat. Fat 5g/ Trans Fat 0g/ Cholesterol 41mg/ Sodi-

um 414mg/ Carbs 24g/ Fiber 4g/ Sugar 9g/ Protien 14g) 

Ingredients: 

1 Lg. Chicken Breast 

½ cup BBQ Sauce 

1 Avocado, diced 

1 cup shredded mozzarella cheese, part skim 

6 (6 inch) whole grain tortillas 

Preheat oven to 375 

Add chicken and ¼ cup of water to small casserole pan and 

cover loosely with foil. Cook for 45 min, or until fully 

cooked. Allow chicken cool and shred it. Combine chicken 

and BBQ sauce. Place one tortilla in a skillet on medium 

heat. On one half of the tortilla sprinkle 1 tbsp. of 

cheese ,1/6 of the chicken BBQ mixture, 1/6 of diced avoca-

do, and cover with another tbsp. of cheese. Fold the tortilla 

over and cook on both sides for about 2 minutes. 


