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From My

By Doris Yoder

Amish Kitchen

Lawn Keeper
Lawn Fertilization • Weed Control

Lawn Aeration  & More

Rod Kennel

Insured

217-254-3596
217-543-3003

The Kitchen of Doris Yoder
Phone:  (217) 543-3409

1 mi. west of Arthur on Rt. 133 to Road No. 1700 then South 3/8 mi.

Catering Large & Small Groups
Baking by order: Fruitcakes 

• Vegetable & fruit & meat pizzas • Cheese & meat trays 

Gift Shop 
• Cookbooks • Quilts • Rugs • Craft Items

My Own Line of Canned Pickled Items 
& My Own Seasonings

Parkview

(217) 273-7339 (New Location)
Willis Diener • 375 E. CR 700 N., Tuscola, IL 61953

Vinyl Fencing & Decks
Poly - Vinyl - Aluminum - Cedar - Chainlink

• Residential • Commercial • Industrial • Privacy 
• Decorative • Pool • Equine & Etc.

Decking • Cellular • Tongue & Groove • Cedar 
• Pergola’s • Arbor’s • Screen Railing & More

Mowers • Generators • Tillers
• Commercial & Home

Outdoor Power Equipment
• Sales & Service

179 N. Spruce Street, Arthur
217-543-3681

The Sentricon difference.
No more colony.

No more problem.

David Crist

Charles Yost
217-841-1676

gwlc@greenwavelanwcare.com

Bush Trimming
Leaf Clean Up

You Grow It We Mow It

Lawn Mowing

Fertiliz
ation

Weed Control

Mulch Sales
Landscaping

Snow Removal

Green Wave 
Lawn Care

www.dutchvalleymeatsinc.com

Dutch Valley Meats, Inc.
• Hickory Smoked Hams & Bacon
• Fresh Beef & Pork
• Freezer Bundles
• Deer Processing

On the curve on Rt. 133 in Chesterville
Mon.-Fri. 8 a.m.-5 p.m. • Sat. 8 a.m.-3 p.m.

(217) 543-3354

TRIM WORK • REMODELING

DOOR & WINDOW INSTALLATION

H.G. CARPENTRY
217-620-1154

Howard Gingerich        Arthur, IL 

InsuredFree
Estimates
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VISIT OUR 
WEBSITE

www.mtzion.com

Latest News...

Events...

Maps...

Charlie Thompson
Owner/Operator

(217) 714-0364
Ch_Thompson92@hotmail.com

Area-Wide Business Directory
Directing readers of The Arthur Graphic-Clarion and Record Herald News to your business

Call (217) 543-2151 • Email:  arthurgraphic@consolidated.net

Vote For 
Write-In Candidate

Matt Bernius
Village Trustee

• 20 years of experience on Village Board

• Volunteer 28 years Arthur Fire Department

True Community Supporter!!

Vote Tuesday, April 4 2023 JR. HIGH KNIGHTS GIRLS TRACK TEAM.  First row:  Khloe Dowds, Embrey Reardon, Norma Mendoza, Maleyna Vana-
usdoll, Leighton Poulos, Kate Wiley, Katy Appleby, Zoey Mendoza.  Second row: Layla Beck, Madison Stone, Macelyn Boddy, 
Briana Clayton, Sophie Johnson, Laila Sanchez, Katharine Palma, Gwendolyn Herring.  Third row: Georgia Stroh, Morgan 
Casteel, Ella Oye, Emily Keagle, Presley Johnson, Cassidy Rohacs, Reece Oye, and Head Coach Bryton Ragon

2023 JR. HIGH KNIGHTS BOYS TRACK TEAM.  Seated: Dylan Ingersoll, Coye Grant.  First row: Donovan Vanausdoll, Colton 
Snyder, Cooper Shoemaker, Brennon Hutson, Mason Thomas, Cameron McGill, Preston Gingerich, Bentley Hutson, Beau 
Green.  Second row: Anden Berry, Jase Kingery, Conner Crabtree, Cannon Doggett, Dustin Snyder, Greyson Yoder, Solly 
Binion, Anthony Graham.  Third row: Head Coach Don McCarthy, Max Boddy, Tyler Lisanby, Alex Olivero, Owen Herring, 
Hayden Ely, Nick Rafferty, Josh Taylor, Assistant Coach Mike Haste.  Not pictured: Assistant Coach Mikaylah Graham, Faemus 
Davison, Ashton Crumrin.

$30.00 it was unanimous.
We will fill out the Unit Data 

Form next week and get it sent 
in.

There will be a Spring Con-
vention on March 17 at the 
Abraham Lincoln Convention 

Center in Springfield if anyone 
would like to go.

Arlone led us in prayer for 
peace and the President ad-
journed the meeting with 1 rap 
of the gavel.  

The next meeting will be at 
Eberhardt Village on Tuesday, 
March 21, 2023.

Respectfully submitted,
Diana Gay Davis

Auxiliary
from page 6

A very gloomy morning!  Rain is 
in the forecast for the next couple 
of days.  According to the calendar 
spring is here.

My schedule is filling up with 
catering, craft shows have started, 
business meetings, and also the 
Arthur Quilt Show the last week-
end in April.  Mark your calendars 
as you don’t want to miss that 
event.

Gerald’s busy time is here, ship-
ping schoolbooks.  I try to help him 
with the book work part of that.

Try these dishes with family and 
friends during the Easter holidays.

Herbed Cornish Hens
6 Cornish game hens (about 

20oz. each)
1 c. lemon juice
¾ c. butter or margarine, melted
½ tsp. paprika
1½ tsp. thyme, divided
1¼ tsp. seasoned salt, divided
11/8 tsp. garlic powder, divided
¼ tsp. salt
1/8 tsp. pepper
Place hens on wire rack in a 

large roasting pan.  In a bowl, com-
bine lemon juice, butter, paprika, 
1 tsp. thyme, 1 tsp. seasoned salt, 
and 1 tsp. garlic powder.  Pour 
half over the hens; set the remain-
ing seasonings, salt, and pepper; 
sprinkle over hens.  Bake uncov-
ered at 375 degrees for 30 min-
utes.  Baste with reserved lemon 
juice mixture.  Bake 30 minutes 

Easy and Delicious Easter Dishes
longer, basting occasionally, or 
until meat is tender and juices run 
clear.

Salmon Cakes
1 can salmon
3 eggs
¾ c. milk
3¼ c. finely crushed saltine 

crackers, divided
Mix salmon, eggs, milk, and 

11/4 cups crackers.  Form into 
patties.  Roll in remaining crack-
er crumbs and fry in Crisco until 
golden brown. 

 Scalloped Chicken
½ loaf white bread, cubed
1½ c. cracker crumbs, divided
3 c. chicken broth
3 eggs, slightly beaten
1 tsp. salt
1 Tbsp. butter or oleo
¾ c. diced celery
2 Tbsp. chopped onions
3 c. cubed cooked chicken
1-8 oz. can sliced mushrooms, 

drained
In a mixing bowl, combine bread 

crumbs and 1 cup cracker crumbs.  
Stir in broth, eggs, salt, celery, on-
ions, chicken, and mushrooms.  
Spoon into a greased 2-quart cas-
serole.  In a saucepan, melt butter, 
brown remaining cracker crumbs.  
Sprinkle over casserole.  Bake at 
350 degrees for 1 hour. 

Ham and Potato Casserole
2 lb. box Velveeta cheese
6 c. diced ham

8 qt. kettle potatoes, cooked and 
shredded

Sauce:
2/3 c. butter, melted
¼ tsp. pepper
1½ tsp. salt
1½ c. sour cream

1½ qt. milk
2 cans cream of chicken soup
1 c. flour
Whip the sauce ingredients with 

a wire whisk.  Into a 8-quart cas-
serole dish, layer 1/3 of the sauce, 
cheese, potatoes, and ham.  Repeat 

layers twice.
Hash Brown Casserole

2- 10¾ oz. cans condensed 
cream of potato soup

1 c. (8 oz.) sour cream
½ tsp. garlic salt
1 pkg. (2 lb.) frozen hash browns
2 c. shredded cheddar cheese
½ c grated Parmesan cheese
In large bowl, combine soup, 

sour cream, and garlic salt.  Add 
potatoes and cheddar cheese; 
mix well.  Pour into a greased 
13”x9”x2” baking dish.  Top with 
Parmesan cheese.  Bake uncov-
ered at 350 degrees for 55 to 60 

minutes or till potatoes are tender. 
 Green Beans with Ham
1 qt. canned green beans, 

drained
1 c. cubed ham
1 small onion, chopped
Melt 1 stick oleo in skillet; add 2 

heaping Tbsp. flour.  Brown slight-
ly; add beans, onions, and ham, 
stirring occasionally.  Add salt to 
taste.  When beans are slightly 
browned, turn off heat and cover 
with slices of Velveeta cheese.  
Cover with lid till cheese is melted. 


