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I am sure you have no-
ticed that it is beginning to
get dark earlier. This even-
tuality means a change in
my routine; very little time
to garden after dinner. With
just the little daylight we
are experiencing right now I
barely have time to water. I
tried watering after dark but
it seems that the mosquitoes
don’t know the difference,
they are still active. I have
two small water features in
the back and I even sprayed
around them just in case
they were fostering the irri-
tants but it did not help.

My experiment with a
huge hanging petunia basket
on the front porch failed; too
little sun. This saddens me
because at the other house,
which faces west, the big
petunias baskets from Eddie
Beck Nursery were beauti-
ful and the new owner had
pretty baskets this year. [ am
not sure what plant will do
well besides my much loved
ferns (my house faces east)
but I do like a little bloom.
Throughout the winter I will
ponder on the idea of hang-
ing impatiens baskets for

By Cheri Sims

Cheri lives, writes and
gardens in Charleston.

next year.

With just a few weeks
left to enjoy gardening in
nice weather ( I garden all
year long) and the flowers
are beginning to fade I have
decorated a bit with mums
and pumpkins. I have found
that marigolds live the lon-
gest of the annuals and are
especially lovely in the fall
with mums and pumpkins.
Having lived on this street
for so many years I am
cautious about how many
pumpkins and gourds I
decorate with as they seem
to end up walking away at
night; we also find lots of
them smashed in the road,
and I don’t think it is the
squirrels who are doing this.

Did you know that
pumpkins are gourds; or
are they squash? Babble.
com tells us:” Basically,
there’s no botanical agree-
ment on what a pumpkin is
exactly. If it’s a round, or-
ange gourd-like thing, it’s
probably called a pumpkin
in North America. And all
gourds and pumpkins are
technically types of squash
(specifically winter squash),

Sam Frederick

LIVE ESTATE AUCTION

Sunday, October 24, 2021

12 Noon

Location: 752 Country Road 1350 North Rd, Sullivan

Cast Iron Kettles — Antique & Modern Furniture

Appliances — Tons of Scrap Iron — Farm Machinery

Bronco rear tine tiller

These items sell first at 12 Noon: Whirlpool upright freezer, M.
Ward upright freezer, white Whirlpool SxS fridge, white gas
Crosley stove, white Whirlpool Washer & elec. dryer, 2 chest
freezers, garage fridge, metal patio love seat, 4 single beds, wicker
chair, painted chest of drawers, drop leaf table, blonde dresser, liv.
room chairs, nice 2 pc bedroom suite, end tables, cast tub w/ claw
feet, matching sofa/love seat/recliner, 3 flat screen TVs, 2 recliners,
dining room table, desks, antique drop leaf secretary desk, book
cases, sq. farm table, walkers, rolling kitchen chairs, nice chest of
drawers, hospital bed, 2 glass front gun cabinets, roll top desk, file
cabinets, sm. kitchen table & chairs, Stone amp, wood storage
cabinet, ladders, Koblenz gas stove, ant. coolers, lg. white Igloo
coolers, 5+ galv tubs, lots of fishing poles w/ reels & equip, 10 x 10
pop up tent, 9.9 Mercury boat motor, glass top patio table, rolling
chairs, heaters, vacs, hall trees, tons of scrap iron, Huskee 10 cu ft.
yard trailer, 2 Stihl weed eaters, antique corn sheller, Yard
Machine push mower, Delta standing grinder, sm. table saw, 3-ton
floor jack, air compressor, walk behind plow, appliance carts,
alum. ladder, propane heaters, good water trough, farrowing
crates, 2 hog feeders, animal cages, T posts, wheel barrel, older
bush hog, 7’ single bar disk, 8’ 3 pt blade, antique iron wheel
planter, Ford 2 bottom plow, Ford cultivator, 3 good cast iron
butchering kettles w/ stands, 50 gal 3 pt sprayer, Troy Built Super

1956 Ford 600 Industrial Tractor

Tractor runs well and has the yellow/black industrial paint.
Farm Antiques — Instruments — Tools — Collectibles

L.

Hondo IT guitar in case, sev. mandolins, “potato” mandolin,
Emerson Mod MS-112 turntable, quilt, sewing, angels, luggage,
books, antique pictures, adv hats, 12/16 ga & other shells, oil
lamps, microwave, cast iron skillets, Corelle, Chevy hub caps,
peach baskets, apple cannister set, canning jars, metal hat, sm.
décor wheel barrels, picnic baskets, lard press, chicken feeders &
waters, galv. calf milk buckets, galv. mail boxes, rod iron plant
stands, metal blade fan, galv. buckets, wire baskets, lots of knives
& butchering items, granite, enamelware, scales, sev. pressure
cookers, SS pans, roasters, rubber boots, glav. gas cans, blue jars
inc. IV & 13, milk bottles, UHL crock, Tonka toy, vintage
Christmas, tool boxes, Ryobi tools, sev. elec. tools, hand tools inc.
lots of USA, Stihl chainsaw & others, carpenter’s boxes, table top
drill press, tackle boxes, homemade anvils, battery chargers,
nails/screws, vises, Coleman lanterns, elec. tools, sev. chains, seed
sacks, Mod. A step, pulleys, and more. Partial listing!

KRILE AUCTION SERVICE

Justin Krile: 217-246-1332
Bruce Krile Zach Rincker
www.auctionzip.com ID#6524
Follow us on Facebook.
Terms: Cash or Check.
Sale day announcements take precedence over adv.

Mark Stoneburner

and though there are cer-
tainly some varieties of
squash more likely to be
pumpkins, the boundaries
of the definition are loose.”
That is just about as clear as
the fact that tomatoes are re-
ally fruit! We eat pumpkins
and squash but can one eat
gourds? “‘gardeningknow-
how.com” tells us that we
might not want to eat a
gourd because; “This is
probably due to the unpalat-
ability, which is said to be
bitter and tart. Additionally,
most gourds are small, and
there is relatively little flesh
to make the effort of crack-
ing one open sensible. Dec-
orative gourds are dried,
and the pith is shriveled
and hard. For these reasons,
eating decorative gourds is
probably inadvisable”. In
my opinion, gourds sure
are pretty and delightful
with which to decorate long
side pumpkins. Read more
at Gardening Know How:
Are Gourds Edible: Learn
About Eating Decorative
Gourds  https://lwww.gar-
deningknowhow.com/ed-
ible/vegetables/gourd/are-
gourds-edible htm.

Hubby and I love pump-
kin ice cream, which can’t
be found around here so I
learned how to make pump-

Fhimni - Tablets

M;t - Qaadgan

kin semifreddo, which is a
freezer recipe and not made
with an ice cream maker. |
am sharing this recipe and it
is great with caramel sauce.
We did not use the pecans
which are in the recipe.

Fun Facts about
Pumpkin:

* 80 percent of pump-
kins are picked in October.

* 62 percent of pumpkin
acres were grown in only
ten States.

* Illinois is the nation’s
largest producer of pump-
kins.

* Antarctica is the only
continent pumpkins don’t
grow

* Pumpkin-flavored
yearly sales total over $414
million- from coffee, beers,
baked goods, Oreos and
more.Pennsylvania and
California.

* Morton, Illinois, is the
self-proclaimed “pumpkin
capital”, producing 85% of
the world’s canned pump-
kin.

https://www.zippia.
com/advice/where-pump-
kins-grow-facts/

A quick change of topic,
in case you are not aware a
new store dedicated to fix-
ing smartphones has opened
in Mattoon. I found “IMe-
chanics” out of necessity

Virtual Live Online Auction - Bid @ www.SullivanAuctionears.com

ACOLES COUNTY, ILLINOIS
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100% TILLABLE “CLASS A” FARMLAND!

The Edgar Family Farm is located approximately 4 miles south of Arcola, IL along I-57, or 10 miles narth of
Mataon, or 15 miles northwest of Charleston, IL The land is further described as being located in the Nerthwest
Quarter of Section 34, T14N-RSE, Humboldt Township, Coles County, IL.

EDGAR FAMILY FARM

STEPHEN A. EDGAR | MARK A. EDGAR
KATHY E. BICKEL | SUSAN M. MOORE

REPRESENTING ATTORNEY: ROBERT E.KOSIC | LAW OFFICE OF KOSIC & STOUT PC.
130 N. LOCUST STREET | P.O. BOX 112 | ARCQLA, IL | [217] 268-3609

AUCTION MANAGER: KEVIN HAAS (309) 264-7767

SULLIVAN AUCTIONEERS, LLC » TOLL FREE (844) 847-2161
www.SullivanAuctioneers.com ¢ IL Lic. #444000107
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Meadowview Herbs

& WHOLE FOODS
We moved into our new store! Lots of new products with clean, all natural ingredients.

WHY EAT ORGANIC WHOLE FOODS$?

- Feel Better - More Energy - Lose Weight - Reduce Sickness & Chronic Health Issues - Reduce Brain Fog

Did you know? Conventional food is raised with toxic chemicals, herbicides and pesticides. These toxins and chemicals
build up in our body and cause all sorts of health issues—allergies, obesity, sinus, inflammation, pain, and chronic health issues.

YOUR FOOD IS YOUR MEDICINE. CHOOSE IT WISELY.
- Essential Oils - Whole Foods - Herbs - Teas - Health Products - Water Filters - Wholesale & Retail

% mile south and % mile west of Beachy’s Bulk Foods. Or 1% miles south and 1% miles east of Arthur.

Hours: M-F = 7:30-5:30 | Sat = 8:00-4:30
WILLIAM & ELIZABETH SCHLABACH

160 E CR 240 N - Arthur, IL 61911 | Ph: 217-439-3774 | safemvh@ibyfax.com

and so thankful for them. I
fell on my daily walk and
smashed the screen on my
iPhone so naturally I went
to my provider and was told
they did not have the capa-
bility to fix the screen nor
could I send it in to be fixed.
Long story short I bought a
new phone after paying off
my contract and buying all
the new equipment I spent a
chunk of money. You know
the story. As we were com-
pleting the transaction my
rep told me that since she
could not see the screen,
none of my contacts or pic-
tures could be transferred to
the new phone. I was pretty
upset but she suggested I
try “Double Hammer” com-
puter repair in Charleston.
They were my next stop
but unfortunately they do
not provide this service ei-
ther but the young man told
me to go to “IMechanics”
which had just opened in
Mattoon, next to Buffalo
Wild Wings”.

The gentleman I met,
John Ray, was a God send.
Not only was he able to
extract all my information
from the Cloud, he also
said he could fix the screen
which would be a lot less
expensive than buying a
new phone. After a quick
call back to my Provider to
find out if I could return the
new phone, which [ was told
I could, I requested that he
repair the phone and check
all the mechanics to make
sure they were working
properly. I can’t say enough
good things about “IMe-
chanics” and you might just
find them helpful in the fu-
ture.

iMechanic Mattoon
120 Dettro Dr Ste 120b,
Mattoon, IL 61938 Phone:
(217) 235-4244

Pumpkin and Pecan
Semifreddo with Caramel

Sauce

Makes 8 servings
Semifreddo
Ingredients

*1 cup gingersnap

cookie crumbs

*2 tablespoons (packed)

golden brown sugar

* 3 tablespoons

unsalted butter, melted

* 3/4 cup canned pure

pumpkin

* 1 tablespoon honey

*1/2 teaspoon ground

ginger

* 1/8 teaspoon ground

cinnamon

*1/8 teaspoon ground

cloves

* 1/8 teaspoon ground

cardamom

* 1/8 teaspoon ground

nutmeg

* 1 cup sugar

* 1/4 cup water

*1 1/2 tablespoons light

corn syrup

* 4 large egg whites

*1/2 cup pecans,

toasted, coarsely

chopped

* 1/2 cup English toffee

bits

Caramel sauce

* 1 cup sugar

* 1/4 cup water

* 2 tablespoons light

corn syrup

* 1/2 cup whipping

cream

*1/4 cup (1/2 stick) un

salted butter, cut into

pieces

* 1/4 cup creme fraiche

or sour cream

* 1 teaspoon vanilla

extract

* 1/8 teaspoon salt

* Whipped cream

For semifreddo:

Step 1: Line 9 1/4x5
1/4x3-inch metal loaf pan
with plastic wrap. Blend
gingersnap crumbs and
brown sugar in processor
until combined. With ma-
chine running, slowly add
butter; process until moist
crumbs form. Press crumb
mixture onto bottom and 2
inches up sides of prepared
loaf pan. Chill 10 minutes.

Step 2: Whisk pumpkin,
honey, and spices in large
bowl to blend. Set aside.

Step 3: Stir 1 cup sug-
ar, 1/4 cup water, and corn
syrup in heavy medium
saucepan over low heat un-
til sugar dissolves. Increase
heat and boil syrup without
stirring until candy ther-
mometer registers 248°F,
about 10 minutes.

Step 4: Meanwhile, us-
ing electric mixer, beat egg
whites in medium bowl to
soft peaks. Gradually beat
in hot sugar syrup; beat un-
til mixture is cool, about 7
minutes.

Step 5: Fold 1/3 of egg
white mixture into pump-
kin-spice mixture to lighten.
Fold in remaining egg white
mixture. Fold in pecans and
toffee bits. Spoon mixture
into prepared crust. Cover
with plastic wrap and freeze
until frozen, about 8 hours.
(Can be made 3 days ahead.
Keep frozen.)

For caramel sauce:

Step 6: Stir sugar, 1/4
cup water, and corn syrup
in heavy medium saucepan
over low heat until sugar
dissolves. Increase heat and
boil without stirring until
syrup is deep amber color,
occasionally brushing down
sides of pan with wet pas-
try brush and swirling pan,
about 8 minutes. Remove
from heat. Whisk in 1/2
cup cream, butter, and then
créme fraiche (mixture will
bubble). Stir in vanilla and
salt. (Can be made 1 day
ahead. Cover and refriger-
ate. Stir over medium heat
to rewarm before serving.)

Step 7: Wipe sides of
loaf pan with hot wet cloth.
Invert semifreddo onto plat-
ter; remove plastic. Cut into
1-inch-thick slices and serve
with warm caramel sauce
and whipped cream. https://
www.epicurious.com/

AL TRENHOLM ONLINE ONLY
ESTATE AUCTION

Monday, October 25, 2021 - 6:00 P.M.
24 Kickapoo Place * Charleston, IL 61920

Sail Boats, vintage bronze bell from 1925 Berkshire
locomotive from Pennsylvania, 2005 Ford Econoline
Van 203,309 miles runs good, 1985 45ft semi box
trailer, Toy Trains, Antiques, Metal lathes, Milling
machines, Machinist tools, Tools, RailRoad items

and much more.
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909 E Main St. - Teutopolis, IL 62467

Trent D. Schmid — Auctioneer

SchmidAuction.com or TrentSchmid.com



