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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
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Directing readers of The Arthur Graphic-Clarion and Record Herald News to your business

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

My Amish Home
By Millie Otto

“O generation of vipers, how 
can ye being evil, speak good 
things for out of the abundance 
of the heart the mouth spea-
keth.  A good man out of the 
good treasure of the heart brin-
geth forth good things: and an 
evil treasure bringeth forth evil 
things.  But I say unto you, that 
every idle word that men shall 
speak, they shall give account 
thereof in the day of judge-
ment.  For thy words thou shalt 
be justified, and by thy words 
thou shalt be condemned.”  
Matthew 12:34,35,36,37

We are in the last week of 
August.  It just doesn’t seem 
possible.  Schools are in ses-
sion again and before we know 
it, they’ll be practicing for the 
Christmas program.

Last week was one long 
broiling week, though.  I really 
didn’t get a lot accomplished.  
Just the barely necessities.  And 
wiped sweat.

I did get the yard mowed by 
small increments.  I didn’t use 
the trimmer.  I guess I’ll prob-
ably have to this week if I mow.  
Which, probably I should as it 
sounds like next week we are 
to have more of the same.

I don’t believe I’ve ever used 
a fan as much as I did last 
week.  I actually was going to 
get another one, but it was a 
little pricey.  Actually, the price 
wasn’t too bad, but I figured I 
would need another battery 
and that would have really 
added to it.  So I told myself, 
we’ve made it okay so far.

But really, if we have another 
heat wave like last week, I may 
just go get one.

Erwin thinks we need air-
conditioning and seriously, I 
don’t want it.  I like to have my 
windows open.  But someday, 
I may change my mind.  Un-
til then, I’ll have my windows 
open.

I was really thankful the heat 
abated before Sunday.  Church 
was held in a tent.  And believe 
it or not, the side curtains had 
to be put up.  The breeze was 
actually chilly.  I was kind of 
disappointed.  I like to have an 
open view to gaze around the 
countryside.  But maybe this 
way I could focus better on the 
sermon.

We had a casserole lunch in-
stead of the traditional peanut 
butter and cheese.  Which was 
fine.  It was delicious.  And we 
had pie and ice cream for des-

Just the necessities being accomplished during the broiling weather
sert.

We had to file into the house 
for our food, then back out to 
the tent to eat.

Of course, I always fix Er-
win’s plate, going with the men 
in his turn.

We have an elderly man in 
church that also can’t walk and 
carry a plate, so his daughter 
fixes his plate, as the mom is 
too near in the same condition.  
So, anyway, Karen and I, we 
are glad for each other, so one 
doesn’t have to go by herself.

We had double duty Sunday.  
We didn’t let our moms go in to 
fix their plate.  So we made sev-
eral trips back and forth, hop-
ing all the people didn’t think 
we were eating all that food 
ourself.

Although, it almost seemed 
like I could.  It was so good!  
We had three kinds of pie, now 
really, which to take?  Instead 
of only one big slice, I took a 
teeny slice of each.  I figured I 
really shouldn’t eat too much 
as I knew we’d have more good 
food later.  And lots of it!

We had an Otto family re-
union at Otto Center.  Elva and 
Rose Otto are in charge of the 
Otto Center, so they got the 
soft serve ice cream machine 
going.  Yummy!  I still think 
they should have a machine 
that does the chocolate/vanilla 
twist.

The Marvin Helmuth family 
were hosts this year.  The men 
had a pvc pipe that was in sec-
tions.  The bottom part was 
made to put air in it.  The top 
section was filled with candy.  
So, they’d put air in the bottom 
section, pull the handle and 
blow the candy in the air.  It 
would rain down and the littles 
(and some of the “bigs”) would 
scramble after it.  I don’t know 
who had the most fun, the men 
blowing the candy in the air or 
the children filling their bags.

I was just glad it wasn’t my 
responsibility to get those lit-
tles settled for bed after all that 
candy.  I guess they didn’t eat 
all of it that night.

In closing---Mankind is a 
peculiar species—He spends 
a fortune making his home 
insect-proof and air-condi-
tioned, then eats outside.

I think we’ll do this apple 
recipe this week.

 Cinnamon Apple Puffs
1 cup water
1 cup sugar
½ tsp. red food color, op-

tional
Boil to a syrup for about 5 

minutes.  Place 4-5 peeled and 
thinly sliced apples in a greased 
pan.  Pour syrup over apples.

Sift together:
1½ cup flour
2 tsps. baking powder
½ tsp. salt
Cut in ¼ cup shortening.  Stir 

in ¾ cup milk.  Drop dough by 
spoonful on top of apples and 

make a dent in top of each one.
Place in dent:
2 tblsps. melted butter
2 tblsps. Sugar
½ tsp. cinnamon
Bake at 450 degrees for 25-

30 minutes. 
Thoroughly mix all ingre-

dients.  Pour into a 9x13 pan.  
Bake at 350 degrees for 30 
minutes.


