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Having so many unfinished pro]ects staring at me

“Take heed, brethren, lest
there be in any of you an evil
heart of unbelief, in departing
from the living God. But exhort
one another daily, while it is
called Today; lest any of you be
hardened through the deceit-
fulness of sin. For we are made
partakers of Christ, if we hold
the beginning of our confidence
steadfast unto the end; while it
is said, Today, If Ye Will Hear
His Voice, Harden Not Your
Hearts, as in the provocation.
So we see that they could not
enter in because of unbelief”
Hebrews 3:12,13,14,15,19

Another Tuesday has rolled
around. And it is a chilly Tues-
day. Although now this af-
ternoon the sun is out a little
more so it does seem warmer.
But, yes, for us this morning it
was sweatshirt weather. And
according to the paper, the ex-
tended weather forecast has
mornings in the 50’s.

It's funny that way, in Febru-
ary, we would think that warm,
but in August, it is chilly.

Well, last week our house got
cleaned. [ am ever so grateful
to our daughters and grand-
daughters. They came in like
mini cyclones and whirled
through. Well, maybe not quite
like that.

Of course, [ was left with put-
ting things back in order, which
is no biggy. I just hope I get
it done before it needs to be
cleaned again.

I've almost got everything
back except the sewing room.
[t is just too easy to pile things
in there for later---sigh--

Except I had to have room
to do my typing and get to the
copy machine.

Who knew I had so much,
dare I say—Junk. I bet that’s
what the girls thought.

I've been working on it, sort-
ing, discarding, sighing---I'll
make another trip to the MCC

Store.

I couldn’t work on it the next
day, Thursday, as I had sweet
corn to care of. It was a mess
to gather. We got some over 2
inches of rain on Wednesday,
so | had to wade mud. And the
wind had tangled the sweet
corn stalks, so--fun? Not ex-
actly.

Now today I probably have
more corn to gather and beans
to pick. And finish mowing the
yard. [ have so many unfin-
ished projects staring at me.
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My Amish Home

By Millie Otto

I started the yard yesterday
afternoon, didn’t get very far.
[ had to use the trimmer first.
And as you know, that is one
thing [ really don’t like to do.
But at least, | have a trimmer. |
don’t have to get down on my
knees with a scissors type of
thing. I'm sure that is what we
used way back when, before
string trimmers were invented.
[ faintly remember using some-
thing like that, but not often.
Wonder what our place looked
like or didn't we have stuff to

trim around?

But anyway, when I got back
from work this morning, I de-
cided to mow some more. But
the grass was still kind of wet
and thick enough, it didn't
mow nice. The deck needed
cleaning. [ worked at it but
since I can’t jack the deck up, I
couldn’t do a very good job.

Anyway, 1 messed around
and didn’t get a lot done.

Our grandchildren are tak-
ing turns doing something for
us. This past Friday evening
grandson Ervin and Joanna
Miller from Dale, IL. treated us
to supper at Yoder’s.

Actually, the whole family
was there except the three old-
est boys. Willard and Brian
just plain stayed home, Wen-
dell went to the pony sale. The
rest came for a reunion on Sat-
urday, so we all went to Yoder’s
for supper Friday evening.

Now this Wednesday evening
is grandson Lucas and Diane

Yoder’s turn. We get another
supper at Yoder’s. Then they’ll
take us to see their home in Ar-
thur. We haven’t seen it since
they married. Lucas will also
fix some broken dresser draw-
ers.

It will be interesting to see
who'’s next and what they will
do.

In closing---Keep an open
mind, but not too open or peo-
ple will throw all kinds of rub-
bish in there.

Try this corn casserole. It's
delicious.

Corn Casserole

1 can cream-style corn

1 can whole kernel corn

1 stick butter, melted

1 cup sour cream

1 box cornbread muffin mix

2 eggs, beaten

Thoroughly mix all ingre-
dients. Pour into a 9x13 pan.
Bake at 350 degrees for 30
minutes.

Sweet And Savory Apple Goodies For Fall And Beyond

We are having a week of very
hot days! I am ready for it to
cool down.

Schools have started, fall is
just around the corner.

Saturday night I cooked for a
group of 38. They were with a
church in Ogden, IL. Very nice
folks.

This week [ am getting ready
for the Fall Craft Show at the
Mt. Zion Convention Center.
Friday night I serve bbq pork
sandwiches, cheeseburgers,
and ham salad sandwiches.
Saturday morning, [ serve
sausage gravy and biscuits
for breakfast. Saturday noon
there’ll be chicken and noodles
and mashed potatoes and more
sandwiches.

It's a fun time if you want to
get out and about be sure to
stop in.

Try these apple recipes.

Grandma’s Apple Dumplings
3 c. flour
1 Tbsp. baking powder
1% tsp. salt
% c. butter
11/8 c. milk
Sauce:
1% c. water

1% c. brown sugar

1% Tbsp. flour

34 tsp. salt

¥ tsp. cinnamon

Mix first 4 ingredients until
crumbly. Add milk. Mix, then
roll on floured surface to %’-
3/8” thick. Spread with butter,
cinnamon, brown sugar, and
chopped apples. Roll up and
cut into 1%” slices. Place in
9x13” pan, and cover with the
sauce. Sauce: Combine all in-
gredients and boil together for
3 minutes. Pour over dump-
lings. Bake at 350 degrees for
45 minutes.

Another Apple Dumpling

8-10 med. baking apples

Dough:

3 c. flour

1 c. shortening

% tsp. salt

334 tsp. baking powder

3% c. milk

Sauce:

1% c. brown sugar

2 c. hot water

Y c. butter

% tsp. cinnamon

Peel apples and cut in
halves. Roll out dough and cut
in squares. Place half an apple
in each square fold edges up

From My
Amish Kitchen

By Doris Yoder

and press dough lightly around
apple. Place in baking dish.
Pour sauce over them and bake.
Serve warm with rich milk.
Apple Goodie

1% c. sugar

Pinch of salt

2 Tbsp. flour

1 tsp. cinnamon

1% qt. shredded apples

1 c. water

Crumbs:

1 c. brown sugar

Y4 tsp. soda

2/3 c. butter

1 c. oatmeal

1 c. flour

1/3 tsp. baking powder

Combine apple mixture in
9”x13” pan. Smooth out and
sprinkle with crumbs. Bake at
350 degrees for 30-45 minutes.

Baked Apples

Fill 9x13 inch pan with
peeled and sliced apples. Mix
1 cup brown sugar, 1 cup white

sugar, and 2 tablespoons flour
with small amount of water.
Pour over apples. Mix 2 cups
flour, 1 cup white sugar, and 1
stick oleo. Sprinkle on top of
apple mixture and bake at 375
degrees until apples are tender.
Apple Crunch

4 sliced apples

¥ c. sugar

1 Tbsp. flour

Put in baking dish.

Top with the following:

34 c. quick oats

Y c. flour

% c. brown sugar

% c. white sugar

% c. butter

Bake at 375 degrees until
apples are done.

Quick Apple Dessert

6 shredded apples

8 coarsely broken graham
crackers

34 c. chocolate chips

4 c. coconut

12 oz. Cool Whip

Mix all together. Serves 10
people.

Apple Pudding

2 c.sugar

% c. oleo

2 eggs

4 c. chopped apples

1 c. nuts

2 c. flour

% tsp. nutmeg

2 tsp. soda

1 tsp. cinnamon

Cream sugar and oleo to-
gether. Add eggs; beat well.
Sift dry ingredients together.

Add alternately with apples
and nuts to batter. Bake on
large, greased cookie sheet at
350 degrees for 20 minutes.
Do No overbake.

Sauce:

% c.oleo

¥ c. cream

1 c. sugar

1 tsp. vanilla

Beat together first 4 ingredi-
ents and bring slowly to a boil.
Pour on top of cake. Serves 15.
This is very good cut up and
mixed with Cool Whip same as
date pudding.
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Journal Printing
(Formerly Hastings Printing)

has all your files and
will be able to proceed
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with your printing needs.

» Business Cards ¢ Envelopes
e Multi Part Forms e Posters
¢ Booklets ¢ Postcards
And Much More!

The Journal/Journal Printing
115 W. Sale Street, Tuscola, IL
217-253-5086

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
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(= (ARTHUR MCC
E:JTHRIFT SHOP

1065 E. Columbia * Arthur, IL 61911 - 217-543-2421
Email: arthurmccthrift@gmail.com
Collectibles « Clothing
Shoes « Housewares * Books
Monday-Friday 10-4 » Saturday 10-3
Like us on Facebook: Arthur MCC Thrift Shop

\KAS COLLINS A
R OIL LLC {NAPR)
.

o

o OIL WV
OIL SERVICE AUTO PARTS
217-543-2711 217-543-3327
217-543-2722 217-543-3328

GOODSYEAR

Goodyear Tires

Self Serve Station Tractor/Auto Repair

* Hardwood
* Vinyl

* Carpet

+ Tile

* Laminate

e OUNIE S DEE oo R

NELSON CHUPP
551 E. CR. 300 N. - Arthur, IL 61910
Ph. 217-268-3669
5 1/2 miles east of Arthur 2 1/2 miles west of Arcola
South on Country Club Rd. South on Country Club Rd.
Turn left at 4-way stop sign Turn left at 4-way stop sign

—
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The Sentricon difference.
No more colony.
No more problem.

l:mtlermlte
G Past Solutions, Inc.

David Crist

217-543-2890
207N Oak Street ‘;Arthur, 1L61911

Dutch Valley Meats, Inc.

* Hickory Smoked Hams & Bacon o .'"‘L:Eg’
« 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

n www.dutchvalleymeatsinc.com

Edward Jones

Member SIPC

Ryan D Kleiss, CFP®, ChFC®, CIMA"
Financial Advisor

250 5 Vine 5t Suite A

Arthur, IL 61911-1359

217-928-1058

edwardjones.com

Mowers * Generators °* Tillers

e Commercial & Home
Outdoor Power Equipment
* Sales & Service

eNTERPRISES

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

HArlens

WE KEEP TOU CUTTING= =~

Charles Yost
217-841-1676

gwlc@greenwavelanwcare.com

Green Wave
Lawan ém

o \N\“g Bush Trimming L, Mo, Say
oW ot Leaf Cl Naq es
\.?e “\\—La o eaf Clean Up S”Ow sizpi"g
We® You Grow It We Mow It Ovar

TRIM WORK + REMODELING
H.G. CARPENTRY

AT 21 7-620- 1154 ya
/./\’\/ SN { / '\
// /' Free \\ Insured
/s Estimates \ . t{’/.«'

Howard Gingerich Arthur, IL

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 ltems
My Own Line of Canned Pickled Items

LAWN KEEPER

Lawn Fertilization » Weed Control
Lawn Aeration & More

Insured

217-254-3596

Counseling for
children and adults
0f ll ages.

*Insurance Accepted

Gall for an appointment

MOULTRIE

—~COUNSELING -

www.mtzion.com

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

DOOR & WINDOW INSTALLATION & My Own Seasonings Rod Kennel 217-543-3003 10 Wt R S, v, 1 Phone: 217-728-4338
VISIT OUR PARKVIEW
’ . " WOOD PELLETS
WE BS ITE Vlnyl FeHCIng & DeCks :T:i\::,ocuﬂ'::.':’ELLET, & GAS STOVES ESLD izz
Poly - Vinyl - Aluminum - Cedar - Chainlink BOILERS, FIREPLACES, & INSERTS
UILLﬂGE OF Latest News... * Residential « Commercial * Industrial * Privacy i::"w”i:;; ::::T;::;:zsom = Steven Plank
Events... * Decorative * Pool * Equine & Etc. 359 NCR475E
M I - z IO N Maps Decking ¢ Cellular » Tongue & Groove « Cedar :IT:_::;::R epaTon Arthur, IL 61911 ThOﬂlpSOﬂ Tree (are

* Pergola’s * Arbor’s * Screen Railing & More SALES & INSTALLATION :‘ j;;j::::::

YOUR ONE-STOP ALTERNATIVE HEATING SHOP

Charlie Thompson (217) 714-0364

Ch_Thomps

Owner/Operator

2@hotmail.com




