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From My

By Doris Yoder

Amish Kitchen

By DORIS ELMORE
Staff Writer

The 38th annual Amish 
Country Bicycle Tour, spon-
sored by the Decatur Bicycle 
Club, has been scheduled for 
Saturday, September 16, start-
ing in downtown Arthur. The 
beautiful ride takes bikers 
through the largest Amish com-
munity in Illinois. The event 
will feature four (4) loops of 
various distances between 10 
and 30 miles. Participants may 
ride as many or as few as they 

Sign Up Now for Amish Country Bicycle Tour in September
like. Terrain is flat to rolling, 
and appropriate for all riders 
and bicycle type. Helmets are 
required.

Enjoy quiet backroads, 
where horse-drawn bug-
gies and cottage industries 
are numerous. A central rest 
stop, located at the start/stop 
point, will offer snacks, fruit 
and drinks.

Registration site/start/
finish will be at the Arthur 
Community Building, 120 E. 
Progress, Arthur. Registration 

opens at 7 a.m. and closes at 10 
a.m. Ride times supported be-
tween 7 a.m. and 3 p.m. Ride is 
held rain or shine. No Refunds 
Allowed!

Register early for best price. 
Forms are available at the 
Arthur Community/Tourist 
Building or United Church of 
Atwood. NO credit card pay-
ments accepted at day of regis-
tration. Make checks payable to 
Decatur Bicycle Club, Inc. For 
additional information e-mail: 
www.decaturbicycleclub.org  

with attention to Dorothy Mill-
er, Ride Coordinator, or www.

The Arthur Woman’s Club 
Rat Race will be held during 
the 50th Annual Cheese Fes-
tival this Labor Day weekend.  
The race will be held on Mon-
day September 4 at 7:30 a.m.  
There is a 10K course as well 
as a 5K course.  Registration 
can be done online, on a paper 
form, or the day of the event.  
Please go to arthurcheesefes-
tival.com to get a form or sub-
mit an online registration.

Arthur Woman’s Club
Rat Race Registration Underway

The race will be timed, and 
medals given to the 1st, 2nd, 
and 3rd place male and fe-
male participants in each age 
category.  The top male and 
female finisher for each race 
(first to finish the course) will 
be awarded a plaque as well 
as a monetary gift.  We are ac-
cepting donations to sponsor 
the race.  If you would like to 
donate, please reach out to 

a Woman’s Club member or 
Stephanie Borntreger at 217-
254-3647.  There is no one 
mile fun run or  cheese chaser 
race scheduled for this year.  
Thank you to all of our past 
and present sponsors and 
race participants, as this is 
our biggest fundraiser for the 
Woman’s Club.  We can’t do it 
without YOU!  Please come out 
and join us for the fun!

In Our Community

Ad compliments of: 

Look for our convenient ATMs.

Another lovely summer 
morning!  It will probably 
warm up again today but cools 
off at night.  It makes for some 
good sleeping.

Busy times are here again!  
My fall schedule is filling up 
nicely.

This week I am filling an or-
der for a customer in Mattoon.  
Cinnamon rolls, breads, cook-
ies, noodles, snacks, and can-
dies; a nice assortment.

Next weekend I am cooking 
for 37, a church from the Sa-
voy area.

Craft shows are starting 
again this month.  Fall is just 
around the corner.

Try these recipes for after 
school snacks, in lunch boxes, 
or just anytime.  

Mud Hen Bars
½ c. shortening
1 c. sugar
1 whole egg
2 eggs, separated
1½ c. brown sugar
1 tsp. baking powder
¼ tsp. salt

1 c. nuts
½ c. chocolate chips
1 c. marshmallows
Cream shortening and sug-

ar.  Beat in whole egg and 2 egg 
yolks.  Sift flour, baking pow-
der, and salt together.  Com-
bine the 2 mixtures.  Spread 
batter in 9x13 pan inch pan.  
Sprinkle nuts, chocolate chips, 
and marshmallows over bat-
ter.  Beat 2 egg whites with 
brown sugar.  Spread over top.  
Bake 30 to 40 minutes at 350 
degrees. 
Chocolate Pecan Brownies

¾ c. flour
¼ tsp. soda
¾ c. sugar
2 Tbsp. water
12oz. chocolate chips
1 tsp. vanilla
2 eggs
½ c. chopped pecans
Preheat oven to 325 de-

grees.  Grease 9-inch square 
pan.  Mix together flour and 
soda.  In small saucepan, com-
bine sugar, margarine, and 
water.  Bring to a boil over me-

dium heat.  Remove from heat 
immediately.  Stir in chocolate 
chips and vanilla until chips 
are melted and mixture is 
smooth.  Cool completely.  Stir 
in eggs, one at a time, beating 
well after each addition.  Add 
flour mixture and remaining 
chips and pecans.  Bake until 
toothpick comes out clean, 30 
to 35 minutes.

Peanut Butter Brownies
¾ c. shortening
¾ c. peanut butter
2¼ c. sugar
5 eggs
1½ tsp. vanilla
1½ flour
1½ tsp. baking powder
¾ tsp. salt
1½ c. chocolate chips
¾ c. chopped peanuts

Cream shortening, peanut 
butter, and sugar.  Add eggs 
and vanilla.  Mix well.  Com-
bine flour, baking powder, and 
salt.  Stir into cream mixture.  
Add chocolate chips and pea-
nuts.  Bake at 350 degrees for 
30 minutes in 10x15 inch pan.      

Rocky Road Bars
¾ c. margarine
4 (1oz.) sq. unsweetened 

chocolate
4 eggs
2 c. sugar
1 tsp. vanilla
1 c. flour
2 c. miniature marshmal-

lows
1 c. chocolate chips
1 c. chopped walnuts
In a saucepan over low heat, 

melt butter and chocolate.  

Perfect Make-Ahead Snack Ideas
Cool for 10 minutes.  In mixing 
bowl, beat eggs, sugar, and va-
nilla.  Stir in chocolate mixture.  
Add flour to mix well.  Spread 
into greased 9x13baking pan.  
Bake at 350 degrees for 25 to 
30 minutes or until toothpick 
inserted near center comes out 
clean.  Sprinkle with marsh-
mallows, chocolate chips, and 
walnuts.  Bake 4 minutes lon-
ger. 

Treasure Bars
1 c. flour
½ c. brown sugar
½ c. oleo
2 eggs
1 tsp. vanilla
1 c. brown sugar
1 Tbsp. flour
½ tsp. baking powder
¼ tsp. salt
1 c. coconut
½ c. chocolate chips
Combine first 3 ingredients 

and press into pan.  Bake 15 
minutes to form crust.  Gradu-
ally add brown sugar to beaten 
eggs; beat until light and fluffy.  
Add rest of ingredients.  Spread 

over baked crust and bake 25 
minutes more or until done.

Best Ever Oatmeal Cookies
1 c. shortening
1 c. brown sugar
1 c. white sugar
2 c. rolled oats
2½ c. flour
1 tsp. soda
2 eggs
¼ c. milk
Mix first 3 ingredients.  Add 

the rest.  Bake at 350 degrees 
for 10 to 12 minutes. 

Butterscotch Crunch 
Cookies

2 c. shortening
2 c. white sugar
4 c. flour
2 tsp. soda
6 c. oatmeal
2 c. brown sugar
4 eggs
2 tsp. salt
2 tsp. vanilla
Cream shortening and sug-

ars.  Add rest of ingredients.  
Add oatmeal last.  Bake at 350 
degrees.

Arthur’s 
All Around Town 

Garage Sales

Arthur

Sept. 8 & Sept. 9
Friday & Saturday

Sponsored by:

Sign Up for FREE!

Name:

Address of Sale:

Time of Sale:

Phone # (in case of questions)

Description of items (10 words or less):

Arthur Association of Commerce

The list & map will be published on September 6

Fill out this form and return to the 
Arthur Graphic-Clarion no later than Wednesday, Aug. 30.

No changes may be made after form is turned in!
Please keep rummage item listing brief.

Limited space - get your ad in early!

You may also email the above information to 
arthurgraphic@consolidated.net 

by Wednesday, August 30.

illinoisamishcountry.com
Be sure and sign up by 

August 30 for the lower cost. 
Higher cost after August 30.


