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2023 JUNIOR MISS A.L.A.H. CONTESTANTS. Front row, Emeline Greathouse of Arthur,
2022 Junior Miss A.L.A.H. Emmalee Nall of Arthur; Shelbey Grimsley of Arthur. Back row,
Addison Dixon of Hammond; Adyson Cusick of Arthur; Gracelyn Romine of Atwood; Layla

Beck of Atwood.

Candidates

from page 1

The current Little Miss
A.L.A.H. Maelee Stirrett, daugh-

ter of Mikie and Megan Stirrett
of Atwood, will make her final
appearance as 2022 Little
Miss. She will relinquish her
title to one of five candidates.

They are Harper Hale of Arthur,
daughter of Jeremy and Steph-
anie Hale; Mia Perez of Arthur,
daughter of Nick and Meredith
Perez; Alice Watkins of Arthur,

2023 LITTLE MISS A.L.A.H. CONTESTANTS. Left to rlght Harper Hale of Arthur, Mia Perez
of Arthur; Alice Watkins of Arthur; Arianna Henderson of Atwood; Reese Wierman of At-
wood; 2022 Little Miss A.L.A.H. Maelee Stirrett of Atwood.

daughter of Jordan and Kendra
Watkins; Arianna Henderson
of Atwood, daughter of Daniel
Henderson and Jessica Hen-
derson; and Reese Wierman

Mix It Up With These Bar Recipes

Another nice morning!
We’ve had several nice sunny
days. The days are getting lon-
ger.

This is my slow time, but I
stay busy with bookwork for
Gerald’s business and also
mine. I am organizing menus
for upcoming craft shows. I
also took time to piece a Log
Cabin quilt, something [ enjoy
doing.

Try these bar recipes, much
faster to bake than cookies.

Pecan Squares

2 cups all-purpose flour

1/3 c. sugar

Y4 tsp. salt

3% c. cold butter

Filling:

4 eggs, lightly beaten

1% c. corn syrup

1% c. sugar

3 T. butter, melted

1% c. vanilla extract

2% c. chopped pecans

In a large bowl, combine
the flour, sugar, and salt. Cut
into butter until the mixture
resembles coarse crumbs.
Press firmly and evenly into
a greased 15”x10”x1” baking
pan. Bake at 350 degrees for
20 minutes.

For filling, combine the
eggs, corn syrup, sugar, but-
ter, and vanilla in a bowl. Stir

in pecans. Spread evenly over
hot crust. Bake 25-30 minutes
longer or until set.

Double Chip Meringue Bars

1 c. butter, melted

¥ c. sugar

¥ c. packed brown sugar

2 egg yolks

1 tsp. water

1 tsp. vanilla extract

2 c. all-purpose flour

1 tsp. baking powder

Y tsp. baking soda

Y4 tsp. salt

1 c. semisweet chocolate
chips

1 c. peanut butter chips

Topping:

2 egg whites

1 c. packed brown sugar

In a large mixing bowl,
cream butter and sugars un-
til light and fluffy. Beat in egg
yolks, water, and vanilla; mix
well. Combine the flour, bak-
ing powder, baking soda, and
salt; gradually add to creamed
mixture.

Spread into a greased
13”"x9”x2” baking pan. Sprin-
kle with chips and pat lightly.
For topping, in a small mixing
bowl, beat egg whites on medi-
um speed until soft peaks form.
Gradually beat in brown sugar,
2 tablespoons at a time, on high
until stiff peaks form. Spread
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From My
Amish Kitchen

By Doris Yoder

evenly over chips. Bake at 350
degrees for 25-30 minutes or
until golden brown. Store in
the refrigerator.
Peppermint Crumb Squares

34 c. butter, softened

% c. packed brown sugar

2 c. all-purpose flour

1 can (14 oz. sweetened con-
densed milk

1 package (10-12 o0z.) vanilla
chips

2/3 c. crushed peppermint
candy

In alarge mixing bowl, cream
butter and brown sugar until
light and fluffy. Add flour; beat
until crumbly. Press 2 cups
into a greased 13”"x9”x2” bak-
ing pan; set remaining crumb

“Professional Kitchen Design
At An Affordable Price!”
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O.E. Schrock Builders & Remodelers
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217-543-3725
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mixture aside. Bake the crust
at 350 degrees for 8-10 min-
utes.

In a heavy saucepan or mi-
crowave, heat milk and vanilla
chips until the chips are melt-
ed; stir until smooth. Pour over
hot crust and spread evenly.
Combine the candy and re-
served crumb mixture; sprin-
kle over the top. Bake 18-22
minutes longer or until lightly
browned.

Best Cake Brownies

15 c. butter, softened

1 c. sugar

4 eggs

1 can (16 oz.) chocolate syr-
up

1 tsp. vanilla extract

1 c. all-purpose flour

¥ tsp. salt

Glaze:

1 c. sugar

1/3 c. butter

1/3 c. milk

2/3 c. semisweet chocolate
chips

2/3 c. miniature marshmal-
lows

In a large bowl, cream butter
and sugar until light and fluffy.
Add the eggs, one at a time,
beating well after each addi-
tion. Beat in chocolate syrup
and vanilla. Add the flour and
salt until blended.

Pour into a greased
15"x10"x1” baking pan. Bake
at 350 degrees for 20-25 min-
utes or until a toothpick insert-
ed near the center comes out
clean (top of brownies will still
appear wet). Cool on a wire
rack for 15-20 minutes.

For glaze, combine sugar,
butter, and milk in a saucepan.
Bring to a boil; boil until sugar
is dissolved. Remove from the
heat; stir in chocolate chips
and marshmallows until melt-
ed. Pour over the brownies
and spread evenly. Refrigerate
for 5 minutes before cutting.

Fun Marshmallow Bars

1 package (18% oz.) devil’s
food cake mix

of Atwood, daughter of Justin
and Andrea Wierman.

Kyla Carson, 2019 Miss
A.L.AAH. will serve as emcee
for the evening and there will

Y c. butter, melted

Y4 c. water

Tegg

3 c¢. miniature marshmal-
lows

1 c. milk chocolate M&M'’s

14 c. chopped peanuts

In a large mixing bowl, com-
bine the dry cake mix, but-
ter, water, and eggs; mix well.

be a concession stand avail-
able.

Please support these ladies
as they vie for the titles to rep-
resent ALAH.

Press into a greased 13"x9"x2”
baking pan. Bake at 375 de-
grees for 20-22 minutes or
until a toothpick inserted near
the center comes out clean.

Sprinkle with marshmal-
lows, M&M'’s, and peanuts.
Bake 2-3 minutes longer or un-
til the marshmallows begin to
melt.

Obituary

John J. Heckler

John J. Heckler, 101, of Deca-
tur, formerly of Atwood, passed
away 2:25 p.m. Monday, Febru-
ary 13,2023, at Imboden Creek
Senior Living Center, Decatur.

Funeral services will be held
11:00 a.m. Friday, February 17,
2023, at the United Church of
Atwood: 210 N. Main Street, At-
wood. Visitation will be held an
hour prior to the service at the
church in Atwood. Burial will
be in Greenhill Cemetery, Sulli-
van. Memorials may be made to
the United Church of Atwood.
McMullin-Young Funeral Home is in care of the arrangements.

John was born on March 19, 1921, in Moccasin Township, IL,
the son of Daniel Ross and Maude Holley Heckler. He married
Thelma Ann Briscoe on June 28, 1942, in Elmwood Park. She pre-
ceded him in death on April 14, 2011.

John was a proud veteran of the United States Coast Guard and
worked as a delivery driver for Norman'’s Cleaners in Decatur. He
and Thelma Ann owned and operated Magnolia Cleaners in At-
wood for several years. John retired from US Industrial Chemical
Company in 1985, having worked there for 31 years. In retire-
ment, John and T. A. enjoyed traveling the country and visiting
friends and family. They traveled to all 50 states and visited the
capitals of each, and also visited the county seats of all 102 coun-
ties in Illinois. He was a 32nd degree Mason and Past Worship-
ful Master of the Atwood Masonic Lodge, and a Past Patron of
the Order of the Eastern Star. He served as a village of Atwood
Trustee in the 1970s and was a member of the United Methodist
Church of Atwood.

John is survived by his daughter, Debby (Kevin) Reeder of Sul-
livan, grandsons, James (Joan) Reeder of Bremerton, WA, Joe
(Shannon) Reeder of Lincoln, NE, Brandon (Amy) Heckler of Tus-
cola and Cameron Heckler; great-grandchildren, Jordan (Bren-
ton) Gray, Aiden, Ian and Meghan Reeder, Grace and Evan Reeder,
Kodi and Brandi Reinhart, Kenzi, Kayli, Alexis and Blake Heckler;
great-great-grandchildren, Avalynn Heckler and Cuyler Gray.

He was preceded in death by his parents, son, Dennis Heckler,
daughter-in-law, Sally Heckler, great-granddaughter, Gabriella
Reeder,; and his five brothers, Francis, Richard, Ray, Kenneth and
Walter.

A special thank you to JJ's “family” at Imboden Creek Senior
Living--the staff, fellow residents and their families, and the
volunteers that made Imboden his happy home for the past 12
years.

Condolences may be offered to the family at www.mcmullin-
young.com
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