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     European mount specialist
618-402-6159

9300 Miles Station Rd., Bunker Hill

Beetle Cleaned Skulls/Hydrographic Design

Jeff and Becky Johnson, owners

                        
   www.fleshandbonestaxidermy.comFOR RENT

1 to 3 bedroom homes.
See Facebook:

“Cornerstone TL”
or call 217-839-9919

Jewelry, Gifts
     & More
110 S. Macoupin,Gillespie

217-839-3486
Tues, Wed., Fri. 9:15 a.m.-5 p.m.

Sat. 9:15 a.m.-2 p.m.

  Jewelry & Gifts
Jewelry & Watch Repair

Sales and Service
GARY MOTLEY
1-800-346-2060

facebook.com/mcednews

Prepare 
for power 
outages 
today 
WITH A HOME 
STANDBY GENERATOR

$0 MONEY DOWN + LOW MONTHLY PAYMENT OPTIONS

Contact a Generac dealer for full terms and conditions 

*To qualify, consumers must request a quote, purchase, install and activate the generator 
with a participating dealer. Call for a full list of terms and conditions.

REQUEST A 
FREE QUOTE
CALL NOW BEFORE THE 
NEXT POWER OUTAGE

(618) 714-1164

FREE
7-Year Extended
Warranty* – A $695 Value!

Important changes to the federal Medicare program 
became effective at the beginning of the year. As 
a result, retirees in your state may be eligible for 
coverage with new options. 
Find out if you qualify for Medicare Supplement 
insurance from Physicians Life Insurance Company that 
can help limit your out-of-pocket expenses.

6244_D

In CO, LA, WI: Important Information: Medicare Supplement policies are available to people under age 65 eligible 
for Medicare due to a disability.
We are not connected with, nor endorsed by, the U.S. Government or the Federal Medicare Program. Requests for 
additional information, including costs, exclusions, and limitations, require contact with an insurance agent or insurance 
company. This is a solicitation of insurance. L030, L035, L036, L037, L038, F001, F002 (LA: L030LA, L035LA, L036LA, L037LA, 
L038LA; WI: L535, L536, L537, L538, L539). 2600 Dodge Street Omaha, NE 68131.

Medicare has changed. 
Find out how it can affect you.

For FREE information, call:

1-833-638-0658
or visit MedSupBenefit.com/better

Get the facts that matter to you: 

 • Critical dates for Medicare eligibility

 • Options that can help keep more money in your pocket

 • Medicare benefits many retirees may not be aware of

Cookies garner a lot fanfare come the holiday sea-
son. They’re given as gifts, left out for Santa and 
shared with family and friends. Rolled and cut cook-
ies get the bulk of the attention, especially when 
frosted and decorated to perfection. But plenty of 
classic cookies are equally at home on holiday cook-
ie plates or nestled in cookie jars.

This recipe for “Thick Chocolate Chunk Cook-
ies,” courtesy of “Live Well Bake Cookies” (Rock 
Point) by Danielle Rye creates huge, gooey cookies 
that are big on chocolate flavor. On occasions when 
chips won’t do, chocolate chunk cookies can add 
sweetness to any event.

Thick Chocolate Chunk Cookies
Makes 14 cookies

3 cups all-purpose flour, spooned and leveled
1 teaspoon baking soda
1 teaspoon salt
1 cup (2 sticks) cold, unsalted butter, 
 cubed into small pieces
1 cup packed light brown sugar
1⁄3 cup granulated sugar
2 large eggs
2 teaspoons pure vanilla extract
1 bag semisweet chocolate chunks

1. Line two large baking sheets with parchment 
paper or silicone baking mats and set aside.

2. In a large mixing bowl, whisk together the 
flour, baking soda and salt until well combined. Set 
aside.

3. In the bowl of a stand mixer, fitted with the 
paddle attachment or in a large mixing bowl using a 
handheld mixer, beat the cubed cold butter, brown 
sugar, and granulated sugar together for 2 to 3 min-
utes, or until well combined.

4. Mix in the eggs, one at a time, then mix in 
the vanilla extract, making sure to stop and scrape 
down the sides of the bowl as needed.

5. Mix the dry ingredients until just combined, 
then mix in the chocolate chunks on low speed un-
til fully incorporated.

6. Using a 1⁄3-cup measuring cup, measure out 
the balls of cookie dough onto the prepared baking 
sheets, making sure to leave a little room between 
each one.

7. Cover the cookie dough balls tightly with plas-
tic wrap and refrigerate for at least 2 hours.

8. Preheat the oven to 350 F.
9. Remove the baking sheets from the refrig-

erator and bake the cookies for 15 to 18 minutes, 
or until the tops are set and the edges are lightly 
browned. Remove from the oven, and allow the 
cookies to cool on the baking sheets for 15 minutes, 
then carefully transfer the cookies to a wire rack to 
cool completely.

10. Store the cookies in an airtight container at 
room temperature for up to a week.

Chocolate is the star in this crowd-pleasing cookie


