
Page 4 -       Wednesday, June 8, 2022                     - Southern Champaign County Today                          jamie@thetuscolajournal.com

NEWSPAPER DEADLINES
Sunday @ 2pm

A few quick lines on this 
busy morning.  Another 
cloudy morning, it threatened 
to rain all day yesterday.

I’m baking cinnamon rolls 
for delivery to House of Meats 
in Decatur.  Cookies are done.

Next week I’m baking 120 
pies for Decatur Mac’s Cus-
tomer Appreciation days.

Saturday, June 11 is the 
Finder’s Market at the Decatur 
Conference Center.  This is a 
very nice craft show.  Plan to 
attend, I will be serving break-
fast and lunch.  The hours are 
from 9 to 3.  There’s lots to see. 

Try these refreshing desserts 
this summer. 

Tropical Fruit
3 eggs
3 Tbsp. Miraclear

½ c. water
¾ c. sugar
1 c. pineapple juice
Mix and cook until thick.  

Cool.
2 c. whipped topping
1 c. pineapple chunks
Grapes
Marshmallows
Nuts
Add rest of ingredients.  Mix 

and serve.
Delicious Fresh Fruit Des-

sert
1 (8 0z.) pkg. cream cheese, 

softened
1 (16 oz.) Cool Whip
1 can sweetened condensed 

milk
Combine and mix well.
Fresh fruits of your choice
Add fruit to cream cheese 

mixture.
Orange Sherbet Jell-O Salad
1 c. orange Jell-O
3¾ c. hot water
Stir Jell-O in hot water and 

dissolve.  Let set till room 
temperature.

1 qt. orange sherbet
1 sm. Cool Whip
Mini marshmallows
Mandarin oranges 
Add Cool Whip and sher-

bet.  Beat and pour into dish.  
Top with mandarin oranges 
and mini marshmallows.

Orange Cream Fruit Salad
1 (20 oz.) pineapple tidbits, 

drained
1 (16 oz.) sliced peaches, 

drained
1 (11 oz.) mandarin oranges, 

drained

2 med. Bananas, sliced
1 med. Apple, chopped
Combine fruits in large 

bowl.  Set aside.
1 (3.4 oz.) pkg. instant va-

nilla pudding
1½ c. milk
1/3 c. orange juice, frozen 

concentrate
¾ c. sour cream
Beat together pudding mix, 

milk, and orange juice for 2 
minutes.  Add sour cream.  
Mix well.  Spoon over fruit.  
Toss to coat.  Cover and refrig-
erate 2 hours.  

Strawberry Cream Dessert
Crust:
2¼ c. (36 squares) graham 

cracker crumbs
6 Tbsp. sugar
10 Tbsp. melted butter

Combine crust ingredients.  
Press into 9x13 baking dish.  
Refrigerate for 15 minutes.

Filling:
1 (8 0z.) cream cheese, soft-

ened
1 c. powdered sugar
2 C. Cool Whip
Mix cream cheese and sugar 

well before folding into Cool 
Whip.  Spread over crust.

Topping:
1 (3 oz.) pkg. strawberry 

Jell-O
½ c. boiling water
1 c. strawberry yogurt
5-6 cups Cool Whip
In large bowl, dissolve Jell-

O in boiling water.  Whisk in 
yogurt and whipped cream.  
Pour over filling.  Refrigerate 
several hours until set.

Heavenly Hash Cake
½ pkg. chocolate chips
4 eggs, (sep.)
½ c. sugar
Melt chocolate chips over 

low heat.  Beat egg yolks and 
add to chocolate.  Beat egg 
whites; add along with sugar 
mixture.

1 c. pecans
½ tsp. vanilla
3 c. whipped topping
Add nuts, vanilla, and 

whipped topping.
1 angel food cake
Break cake into chunks.  

Layer over cake and chocolate 
mixture in 9x13 pan.  Freeze 
overnight.

Holding it all Together 
cont'd from pg. 3

From the Kitchen of Doris Yoder: Summertime Desserts

I don’t even like coffee.
The older I get, the more 

of a relic I have become, and 
the more I like it that way.  
Perhaps that’s why you can’t 

teach an old dog new tricks.  
Because the old tricks are still 
just fine.  Here’s to old dogs, 
oh, and watches.

LEGAL NOTICE
IN THE CIRCUIT COURT OF THE 
SIXTH JUDICIAL CIRCUIT
COUNTY OF CHAMPAIGN, 
STATE OF ILLINOIS
FREEDOM MORTGAGE 
CORPORATION,
Plaintiff(s), 
vs. 
JENNIFER K. DAY, 
Defendant(s). 
Case No. 20 CH 55
NOTICE OF SHERIFF’S SALE
OF REAL ESTATE MORTGAGE 
FORECLOSURE
NOTICE IS HEREBY GIVEN that pur-
suant to a Judgment heretofore en-
tered by the said Court in the above 
entitled cause, the Sheriff of Cham-
paign County, Illinois, will on July 8, 
2022, at the hour of 9:00 AM, at the 
CHAMPAIGN COUNTY COURT-
HOUSE, 101 E. MAIN ST., URBANA, 
IL 61801, sell at public auction to the 
highest and best bidder for cash, all 
and singular, the following described 
premises and real estate in the said 
Judgment mentioned, situated in the 
County of Champaign, State of Illi-
nois, or so much thereof as shall be 
sufficient to satisfy said Judgment, to 
wit:
LOT 53 IN EASTLAWN THIRD SUB-
DIVISION, AS PER PLAT RECORD-
ED APRIL 4, 1962 AS DOCUMENT 
NUMBER 677317, PLAT BOOK “N”, 
PAGE 88, SITUATED IN THE VIL-
LAGE OF RANTOUL, CHAMPAIGN 
COUNTY, ILLINOIS.
Common Address: 
1425 KENNETH DR., 
RANTOUL, IL 61866
P.I.N. 14-03-36-304-009
Contact the Law Office of IRA T. NEV-
EL, LLC, 175 North Franklin, Suite 
201, Chicago, Illinois 60606, (312) 
357-1125, for further information.
The terms of the sale are:  Ten per-
cent (10%) due by cash or certified 

funds at the time of the sale and bal-
ance is due within 24 hours of the 
sale.  The subject property is subject 
to real estate taxes, special assess-
ments or special taxes levied against 
said real estate and is offered for 
sale without any representation as to 
quality or quantity of title and without 
recourse to Plaintiff and in “as is” con-
dition.  The sale is further subject to 
confirmation by the Court.  
The property is improved by a Single 
Family Residence, together with all 
buildings and improvements thereon, 
and the tenements, hereditaments 
and appurtenants thereunto belong-
ing and will not be available for in-
spection prior to sale.
If this property is a condominium unit, 
the purchaser of the unit at the fore-
closure sale, other than a mortgagee 
shall pay the assessments and the le-
gal fees required by The Condomini-
um Property Act, 765 ILCS 605/9(g)
(1) and (g)(4). If this property is a 
condominium unit which is part of a 
common interest community, the pur-
chaser of the unit at the foreclosure 
sale other than a mortgagee shall 
pay the assessments required by The 
Condominium Property Act, 765 ILCS 
605/18.5(g-1).
LAW OFFICES OF 
IRA T. NEVEL, LLC
Attorney for Plaintiff
Ira T. Nevel - ARDC #6185808
Timothy R. Yueill - ARDC #6192172
Greg Elsnic - ARDC #6242847
Aaron Nevel - ARDC #6322724
Daniel Diamond - ARDC #6323815
175 North Franklin St. Suite 201
Chicago, Illinois  60606
(312) 357-1125
Pleadings@nevellaw.com
SL
# 20-00695
6095-923677
published 06/01, 06/08, 06/15/2022

LEGAL NOTICE
TO: Justin Girouard; Kimberly 
Palmer; Nathan Girouard; Sandra 
Mayer; The Gifford State Bank; 
County Clerk of Champaign County, 
Illinois; Occupant; spouses, heirs at 
law, devisees, if any, of the above 
mentioned persons, described as 
Unknown Owners; claimants, decree 
creditors, judgment creditors, if any, 
of the above, described as Unknown 
Owners; Unknown Owners or parties 
interested in said land or lots.
IN THE CIRCUIT COURT OF 
CHAMPAIGN COUNTY, ILLINOIS
TAX DEED NO.:   2022TX000022
FILED:  4/25/2022 
TAKE NOTICE
County of Champaign 
Date Premises Sold 12/6/2019
Certificate No. 2018-0103
Sold for General Taxes of (year) 
2018
Sold for Special Assessment of (Mu-
nicipality) and special assessment 
number: Not Applicable  
Warrant No.   Not Applicable   
Installment No.   Not Applicable
THIS PROPERTY HAS BEEN SOLD 
FOR DELINQUENT TAXES
Property located at: 1404 Kenneth 
Drive, Rantoul, IL 61866  
Legal Description or Property Index 
No. 14-03-36-303-014      
This Notice is to advise you that the 
above property has been sold for de-
linquent taxes and that the period of 
redemption from the sale will expire 
on 10/12/2022.
The amount to redeem is subject to 
increase at 6 month intervals from 

the date of sale and may be further 
increased if the purchaser at the tax 
sale or his or her assignee pays any 
subse¬quently accruing taxes or 
special assessments to redeem the 
property from subsequent forfeitures 
or tax sales.  Check with the county 
clerk as to the exact amount you owe 
before redeeming. 
This Notice is also to advise you that 
a petition has been filed for a tax 
deed which will transfer title and the 
right to possession of this property if 
redemption is not made on or before 
10/12/2022.
This matter is set for hearing in the 
Circuit Court of this County in Urba-
na, IL 61802, on 10/27/2022 at 11:30 
AM.
You may be present at this hearing 
but your right to redeem will already 
have expired at that time. 
YOU ARE URGED TO REDEEM IM-
MEDIATELY TO PREVENT LOSS 
OF PROPERTY
Redemption can be made at any time 
on or before 10/12/2022 by applying 
to the County Clerk of Champaign 
County, Illinois at the Office of the 
County Clerk in Urbana, IL 61802.
FOR FURTHER INFORMATION 
CONTACT THE COUNTY CLERK 
Address: 1776 East Washington 
Street, Urbana, IL 61802
Telephone: (217) 384-3722
NR DEED, LLC
Purchaser or Assignee
Dated: 4/25/2022
6095-923708
published 06/01, 06/08, 06/15/2022

LEGAL NOTICE
IN THE CIRCUIT COURT FOR THE 
SIXTH JUDICIAL CIRCUIT
CHAMPAIGN COUNTY, ILLINOIS
MARINE BANK,
Plaintiff
vs. 
THE MICHAEL E. HYNDS TRUST 
DATED DECEMBER 26, 2002; HICK-
ORY POINT BANK & TRUST; PROS-
PECT BANK; DEVONSHIRE SOUTH 
II HOMEOWNERS ASSOCIATION; 
STATE OF ILLINOIS – DIRECTOR 
OF EMPLOYMENT SECURITY; 
UNITED STATES OF AMERICA; 
RICHARD J. HYNDS AS SUCCES-
SOR TRUSTEE OF THE MICHAEL 
E. HYNDS TRUST DATED DECEM-
BER 26, 2002; UNKNOWN OWNERS 
AND NONRECORD CLAIMANTS,
Defendants
and
HICKORY POINT BANK & TRUST, 
an Illinois banking corporation, 
Counterplaintiff,
vs.
RICHARD J. HYNDS AS SUCCES-
SOR TRUSTEE OF THE MICHAEL 
E. HYNDS DECLARATION OF 
TRUST DATED THE 26TH DAY OF 
DECEMBER, 2002, AS FROM TIME 
TO TIME AMENDED; PROSPECT 
BANK FKA EDGAR COUNTY BANK 
AND TRUST CO.; STATE OF ILLI-
NOIS; UNITED STATES OF AMER-
ICA; DEVONSHIRE SOUTH II HO-
MEOWNERS ASSOCIATION; AND 
UNKNOWN OWNERS AND NONRE-
CORD CLAIMANTS
Counterdefendants.
Case No. 2022-FC-000002
NOTICE OF PENDENCY OF AC-
TION
Notice is hereby given to UNKNOWN 
OWNERS AND NONRECORD 
CLAIMANTS of the real estate de-
scribed below, Counterdefendants 
in the above-entitled case, pursuant 
to the provisions of Sections 2-206, 
15-1218 and 15-1502 of the Code 
of Civil Procedure, that the above-
entitled mortgage foreclosure suit is 
now pending in said court and Coun-
terplaintiff has filed a Counterclaim 
seeking foreclosure of its mortgage 
and the day on or after which a default 
may be entered against said Defen-
dant is July 15, 2022.

Plaintiff has certified the following 
regarding said foreclosure action ini-
tially filed on January 6, 2022.
1. The names of all Counterplaintiffs 
and Case Number are as follows: 
HICKORY POINT BANK & TRUST, 
an Illinois banking corporation; Case 
Number 2022-FC-2.
2. The court in which said action was 
brought is as follows: Circuit Court for 
the Sixth Judicial Circuit, Champaign 
County, Illinois
3. The name of the title holder of re-
cord is: Richard J. Hynds as Trustee 
of The Michael E. Hynds Declaration 
of Trust dated the 26th day of De-
cember 2002, as from time to time 
amended
4. A legal description of the real estate 
sufficient to identify it with reasonable 
certainty is as follows:
Lot 240 in Devonshire South II Sub-
division, as per Plat recorded in Plat 
Book “Z” at Page 208, Situated in 
Champaign County, Illinois.
5. A common address or description 
of the location of the real estate is as 
follows: 
1006 Galen Drive, Champaign, Illinois 
61821
6. The Tax Identification Number for 
the real estate is as follows:  46-20-
26-277-013
7. An identification of the mortgage 
sought to be foreclosed by Counter-
plaintiff is as follows:
Name of Mortgagor: Michael H. 
Hynds
Name of Mortgagee: Hickory Point 
Bank & Trust
Date of Mortgage: June 17, 2017
Date of recording: June 29, 2017
County where recorded: Champaign 
County, Illinois
Recording Document Identification: 
Document No. 2017R11759
CLERK OF THE CIRCUIT COURT
BROWN, HAY & STEPHENS, LLP
Emmet A. Fairfield
Registration No. 6180505
205 S. 5th Street – Suite 1000
P.O. Box 2459
Springfield, IL 62705
(217) 544-8491
efairfield@bhslaw.com
6095-923777
published 06/01, 06/08, 06/15/2022

Notice is hereby given that Heritage CUSD #8 is seeking bids 
for food service supplies for the 2022-2023 school year for the 
following items:

Bread
Food
Milk

Bids must be received at the office of the Superintendent, 
Heritage CUSD #8, 512 W. First St., Homer, IL 61849 by Monday, 
July 11, 2022 at 10:00 a.m.  B ids will be opened and reviewed by 
the Superintendent and presented to the Board of Education at 
their July 18, 2022 regular meeting.  Heritage CUSD #8 reserves 
the right to reject any and all bids.  Inquiries concerning this bid 
request should be directed to Tom Davis, Superintendent at 217-
896-2041 x135.

000N to 450E
7. Left on 450E to 425E to 

350N (IL 133)
8. Right on IL 133 (350N – 

300N) to 630E
9. Left on 630E to 300N to 

800E
10. Left on 800E to 600N
11. Right on 600N to 884 E 

CR 600N, Arcola, IL – Huber 
Farm – ARRIVAL – 9:45 a.m. 
CDT. DEPARTURE – 10:45 
a.m. CDT – (20 miles)

12. Depart Huber Farm – 
Right on 600N to 1275E

13. Left on 1275E to 675N 
14. Right on 675N to 660N 

to 1375E 
15. Right on 1375E to 650N
16. Left on 650N to 640N 

to 1475E
17. Right on 1475R to 300N
18. Right on 300N to 900E 

(North Elm Street, Arcola)
19. Left on North Elm Street 

to East Main Street, Arcola 
20. Right on East Main 

Street to West Main Street to 

IL 133, Arcola
21. Right on IL 133 to 700E
22. Right on 700E to 400N 
23. Left on 400N to 650 E CR 

400N, Arcola, IL – Tri County 
Auction Barn / Vernon Yoder 
Farm – ARRIVAL – 12:15 p.m. 
CDT. DEPARTURE – 2:00 p.m. 
CDT (20 miles)

24. Depart Yoder Farm – 
Right on 400N to 370N to 400E

25. Right on 400N to 400E
26. Left on 400E to 275E to 

IL 133
27. Right on 400N (Il 133) 

to 100E 
28. Left on 100E to Sunrise, 

Arthur, IL 
29. Right on Sunrise to 

Moses, Arthur, IL. (CRUISE 
ENDS – Arrival – 2:20 p.m. 
CDT. 

TOTAL MILEAGE - 46
Funds raised by the cruise 

directly benefit students in 
the FFA / Ag Ed program at 
ALAH High School through 
scholarships. 

A m i s h  C o u n t r y 
Tractor Cruise cont'd 
from pg. 1

tain improved ventilation 
throughout indoor spaces 
when possible

• Follow CDC recommen-
dations for isolation and 
quarantine, including getting 
tested if you are exposed to 
COVID-19 or have symptoms 
of COVID-19

At the Medium Community 
Level, persons who are elder-
ly or immunocompromised 
(at risk of severe outcomes) 
are advised to wear a mask 
in indoor public places. In 
addition, they should make 
sure to get up to date on their 
COVID-19 vaccines or get 
their 2nd booster, if eligible.

IDPH has been supporting 
pharmacies and healthcare 
providers in efforts to increase 
their inventories of the vari-
ous FDA-authorized treat-
ments. There are over 1,200 
treatment locations in Illinois 
- including all the major retail 
pharmacies. More than 96.7% 
of the state’s population is 
within a 10-mile radius of one 
of these locations.

A total of 22,402,533 vac-
cines have been administered 
in Illinois. The seven-day 
rolling average of vaccines 
administered daily is 12,375 
doses. Since May 27, 86,626 
doses were reported admin-

istered in Illinois. Of Illinois’ 
total population, more than 
76% has received at least 
one COVID-19 vaccine dose, 
more than 69% of Illinois’ 
total population is fully vac-
cinated, and more than 52% of 
the vaccinated population has 
an initial booster according to 
data from the Centers for Dis-
ease Control and Prevention. 
Data indicates that the risk 
of hospitalization and severe 
outcomes from COVID-19 is 
much higher for unvaccinated 
people than for those who 
are up to date on their vac-
cinations.

All data are provisional 
and are subject to change. 
Additional information and 
COVID-19 data can be found 
at https://dph.illinois.gov/
covid19.html.

Vaccination is the key to 
ending this pandemic. To 
find a COVID-19 vaccination 
location near you, go to www.
vaccines.gov.

The federal government has 
established a new website that 
provides an all-purpose tool-
kit with information on how 
to obtain masks, treatment, 
vaccines and testing resources 
for all areas of the country at: 
https://www.covid.gov/.

P u b l i c  H e a l t h 
Officials Announce 
cont'd from pg. 2

By Millie Otto
“Ye shall not make any cut-

tings in your flesh for the 
dead, nor print any marks 
upon you: I am the Lord.  Do 
not prostitute thy daughter, to 
cause her to be awhore; lest the 
land fall to fall to whoredom, 
and the land become full of 
wickedness.  Ye shall keep 
my sabbaths and reverence 
my sanctuary: I am the Lord.  
Regard them not that have 

familiar spirits, neither seek 
after wizards, to be defiled by 
them: I am the Lord, your God.  
Leviticus 19: 28,29,30,31

This is late Tuesday after-
noon, mostly cloudy, mostly 
windy, mostly chilly.  For me 
it’s definitely jacket weather.  
But still, it was a nice day to 
do laundry.  I had tons of it.  
Unfortunately, it is still in the 
baskets “curing” while I finish 
this task.  Or whatever you 

want to call it.
Sister Cora told us yesterday 

that by the end of the week 
it should be in the 90”s and 
humid.  I’m like bring it on!

When it’s in the 40’s and 50’s 
in May, it is cold, but those 
temperatures in January are 
welcomingly warm.

Aren’t we funny (as in 
“odd”) humans!

Saturday morning, we had 
a short but severe thunder-
storm, dumping rain in sheets.

I was at work and suddenly 
the lights went off.  Let me tell 
you, when the lights go off 
in that building, it is totally 
BLACK!  Talk about not being 
able to see your hand in front 
of your face!

Surprisingly, I didn’t panic.  
Probably because it only lasted 
about two or three minutes.

It rained off and on most 
of the day.  It kind of put a 
damper on my plans.  I didn’t 
get laundry done, couldn’t 
work outside, so I decided to 
actually make lunch.

Well, we called it lunch.  It 

was french toast and tomato 
gravy.  Oh my!  That stuff was 
sooo good!  Of course, I like 
mine with maple syrup, also.

Yesterday was a different 
day.  We went to a funeral of a 
cousin of Erwin’s.  I had plans 
to come home and do laundry 
in the afternoon.

Well, you know, the well-
laid plans of mice and men…
or whatever.

Erwin had a really red, sore 
looking spot on his hairline.  It 
appeared last week.  I was us-
ing B&W on it.  It got worse.  I 
tried triple antibiotic ointment, 
to no avail.

Monday, after the funeral, 
I decided if I can get in by 
the doctor, that’s where he is 
going.

So---instead of laundry, we 
went to the doctor.

Erwin, of course was totally 
thrilled! (NOT!)  He had all 
these worst-case scenarios go-
ing through his mind.

Turns out it is something 
like a cold sore, only in his 
hairline instead of his mouth.  

We got some ointment to ap-
ply and some pills.  Hopefully, 
it will go away, the sooner the 
better!

I was glad it was a sunny 
day.  And so thankful for a 
horse that comes to the barn 
at a moment’s notice.

I sometimes wish we had 
a faster horse.  But then, I’d 
probably be scared to drive 
it!  But I like our horse, even if 
he’s a tad slow.

The girls would say, A Tad!  
If he was any slower, he’d be 
stopping!  Really, it isn’t that 
bad.

At least we can enjoy the 
sights as we go jogging along.  
Whereas in a vehicle, you zip 
along and miss out on all the 
nice scenery.  But that’s okay, 
to each his own.  As for me, I 
like my horse and buggy.  I just 
wish our one wheel wouldn’t 
have the bump in it.  It does 
get kind of annoying.

Anyway, I need to move on.  
Church will be here on our 
little commune.  I have quite a 
few things I’d like to get done 
before then.

When we lived in our big 
house, I really enjoyed hosting 
church services.  I still enjoy it 
when it is next door, but it’s 
not quite the same.

I just hope nothing comes 
along to upset my schedule 
so I can get things done.  I’m 
also hoping my flowers will be 

blooming by then.  Our place 
looks kind of…ho hum…
boring.

In closing---People who talk 
about things they can’t afford 
often forget to include pride, 
envy, and malice.

How about having pizza 
with a different spin on it.

Peaches and Cream Pizza
1 tube (8 oz.) refrigerated 

crescent roll dough
1 pkg. (8 oz.) cream cheese, 

softened
½ cup sugar
½ tsp. almond extract
1 can (21 oz.) peach pie 

filling
½ cup flour
¼ cup packed brown sugar
3 tblsps. Cold butter
½ cup sliced almonds
Separate crescent dough 

into 8 triangles.  Press onto a 
greased 12-inch pizza pan; seal 
seams.  Bake at 375 degrees for 
8-1 0 minutes or until edges 
are golden.  Cool slightly on 
a wire rack.

In a small mixing bowl, beat 
the cream cheese, sugar, and 
extract until smooth.  Spread 
over crust.  Top with pie filling.  
In a small bowl, combine flour 
and brown sugar; cut in butter 
until crumbly.  Sprinkle over 
peaches.  Top with almonds.  
Bake for 20-25 minutes or until 
golden brown.  Cool.  Refriger-
ate leftovers. (If any!) 

My Amish Home: Best Laid Plans of Mice and Men


