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NORTH LIBERTY NEWS

Byh Gladys Sheneman

Callers of Ethel Rauen this past

week were Mr. and Mrs. William

Porter and family, of Plainfield,

and Rosezella Dedrich, of Kissim-

mee, Florida. Sunday Mr. and

Mrs. irvan Rauen. of Wanatah, and

June Phegley. of LaCrosse, called

and they also called on Bob Rauen.

Mr. and Mrs. Calvin Kronk

called on her sister at Warren.

Indiana on Saturday and just before

leaving their other two sisters ar-

rived from Huntington so they had

a family reunion before returning
home.

Henry and Joan Koenig return-

ed home New Year's Eve after

spending the past two weeks with

their daughter, Heidi Lawson and

her husband, in Ocala, Florida.

While there they visited former

North Liberty residents. Harold

and Virginia McGwin, in Lorida,

Florida, and other friends while

their.

The Shoue family enjoyed their

Christmas get-together on Sunday.
January 5 at the home of Dean

Shoue and family. Two high
school exchange students from

Brazil were also present to join in

the festivities.

Charles and Joyce Richmond re-

turned home Friday evening after

spending the past two weeks

visiting their son Jay and his wife,

Rhonda and daughter, Courtney, in

Bakersfield, California. They went

on a scenic tour of the coast and

Morro Bay and also saw the Hearst

Castle. All in all they really en-

joyed their trip to California and to

see their little granddaughter once

again as she made their Christmas

this year.

Denny and Sue Lemert enter-

•r
e

Cinnamon and orange

flavorings complement the

blueberry filling of this pie

from Sally Sibthorpe. of

Troy. Mich. Her recipe
earned her a tnp to New Or-

leans, where she competed
for prizes including a full

kitchen of premium
KitchenAid appliances—all
part of the Crisco Ameri-

can Pie Celebration For

Sibthorpe. pies are a fam-

ily tradition: “We were a pie

family when I was growing
up.” she says. “When I got

married. 1 couldn’t cook very
well, but I could bake pies."

Blueberry Pie

2 c. all-purpose flour

1 c. Butter Flavor

Crisco

1/4 c. sugar
1 tsp. salt

About 1/4 c. cold

water

Filling
A pkgs. (12 oz. each)

frozen blueberries,

thawed

Liquid drained

from berries

1/4 c. quick-cooking
tapioca

1 1/2 c. sugar

1/4 c. cornstarch

2 tbsp, grated or-

ange peel
I tbsp, butter or

margarine
I tbsp, cinnamon

Glaze

Milk

Sugar (optional)
I. For crust, place flour

in medium bowl. Cut in

Crisco using pastry blender

(or 2 knives) until ail flour

is just blended in to form

pea-size chunks. Stir in

sugar and salt. Refrigerate

tamed their family on Saturday,
January 4 with their Christmas get-

together. Those present were

their son Gary and family, Teresa

Davis and family, of St. Louis,

Michigan. Charles and Helen

Hensley, Wayne and Sandy Tum-

belson. Jeff and Dawn Tumbelson,

Randy and Sharon Lemert, Ron and

Kim Lemert, Vaughn and Barb

Eastbum. Bret and Knsta and

friend, and Scott Miller, of Koontz

Lake. All enjoyed a delicious

dinner and Christmas gifts.
Please remember our sick. Lola

Pavey and Madeline Bonham are

home from the hospital but still

need our prayers. Also Theda

Carlson and George Jackson and

Howard Wharton was admitted

Saturday to Memorial Hospital.
Also Naomi Williams, who is a

patient in Memorial Hospital.
Last Thursday afternoon a large

crowd attended the New Year's

party for the residents at Miller's

Merry Manor. Entertainment was

by Madelyn Nelson, Charlie My-
ers, Gladys Sheneman and special
guest was the following clowns,

Bubbles, Cricket, Cookie the Hobo,

Sparky, tag along and Cocoa, the

Lolly pops. There were just great
and did several very funny skits

which the residents really enjoyed.
Lovely refreshments were served

by Judy and Mary Jo of the activity
department.

If you need some special enter-

tainment for any church, school,

organization, please contact (Bub-

bles) Bonnie Meyer, 586-3466.

The girls just finished 10 weeks

learning the art of being clowns

and they are good and I mean good.
Janice Wozny, of Burmingham,

Alabama, flew home and spent the

holidays with her mother, Aletha

Croy. On Saturday, December

28th, the Croy family had their

Christmas get-together at Steve

and Joanne Rudyn ski's home with

29 family members present and all

for 10 min.

2. Sprinkle withhalf the

water. Toss lightly with

fork. Add enough addi-

tional water so that dough
will form a ball. Divide

dough in half. Press be-

tween hands to form two

5-6-in. “pancakes."
3. Flour rolling surface

and rolling pin lightly. Roll

dough for bottom crust

into circle. Trim one inch

larger than upside-down 9-

in. pie plate. Loosen dough
carefully. Fold into quar-
ters. Unfold and press into

pie plate. Trim edge even

with pie plate.
4. Heat oven to 425°F.

5. For filling, drain

blueberries, reserving liq-
uid. Pour liquid into me-

dium saucepan. Stir in

tapioca. I^t stand 5 min.

Stir in sugar and corn-

starch. Cook and stir on

medium heat untilmixture

comes to a boil and is

thickened. Stir in orange

peel, butter and cinnamon.

Fold in blueberries. Heat

until bubbly. Pour into

unbaked pie shell. Moisten

pastry edge with water.

6. Roll top crust same as

bottom. 1 ,ift onto Tilled pie.
Trim 1/2 in. beyond edge
of pie plate, fold top edge
under bottom crust. Hute.

7. For glaze, brush with

milk. Sprinkle with sugar,
if desired, avoiding fluted

edge. Cut slits in top crust

for escape of steam.

8. Rake at 425 F. for 45

min., covering with foil, if

necessary, to prevent

overbrowning. Cool until

barely warm or to room

temp, before serving.

enjoyed a delicious Christmas din-

ner and then had a gift exchange.
Janice returned home Sunday.

Ruth Bauman and Evelyn New-

comer have returned to their homes

in Florida after having spent the

holidays with their families and

friends.

Martha McCrosky entertained

the following friends Monday after-

noon, Iva Pommert, Pearl New-

comb, Mae McDaniel and Gladys
Sheneman.

Did any of you readers ever keep

a diary? Well 1 did from 1966 to

1989 and then 1 decided who’s ever

going to look at these diarys any-

how, so 1 quit keeping one. Would

you believe Mary Johnson of the

Pine Creek Church area kept one

[ for years. She wrote 100 years ago

that on Saturday, 1892 it started

t snowing and blowing on January 2

and that her unde took Lizzie to

LaPaz and he bought Doc Hamil-

ton’s house and lot in LaPaz for

$750.00. Wasn’t that something?
And then she said church meeting
at Blissville, roads had drifted too

much. She said on Sunday the

17th of January they went to the

meeting house in the bobsled.

Good sledding and good preaching
by Dr. J. Hildebrand and J. Knis-

ley. Now wasn't that rather inter-

esting out of her diary 100 years

1 ago?
Have you ever read the history of

Marshall County, Indiana edition

from 1836-1986. It was a dreary
Sunday afternoon and so I really
enjoyed reading about so many

families I knew and their history.
1 The one that really brought mem-

-1 ories was that of John Haag (a

neighbor when I was growing up).
From 1908 till 1916 he was a local

photographer doing his own de-

-1 veloping and picture making for

families, reunions, church groups

' and weddings. He also worked at

Carter’s Drug Store in Walkerton

1 for several years. In 1935 he

1 decided to go in the orchard

business and he planted 28 acres of

peaches, plums, apples and pears.

And would you believe his son Verl

and his wife are still serving the

community today with fruits and

vegetables from Haag’s Orchard as

it is well known from near and far.

It is located between Tyner and

Walkerton.

BOWLS 360 GAME

Don Lacefield, of 66224 Syca-
more Road, North Liberty, bowled

his first ever 300 game at Liberty
Lanes, North Liberty, on Monday,
January 6, 1992, in the Monday
Night Mens League, bowling for

Rizek Plumbing A Heating. His

300 is the second in the 39 year

history of Liberty Lanes.

His 300 came in the first game

and be followed with games of 166

and 200 for a 666 series. He is a

173 average bowler and bowls two

nights a week at Liberty Lanes.

He is employed at Steel Warehouse

Co., Inc., South Bend as a super-

visor in shipping and receiving.

SHIPMATES SOUGHT

The LST Association is looking
for LST shipmates for reunions

with old shipmates. The Associ-

ation reunion will be held in

Washington, D.C. inAugust, 1992.

For information write: United

States L.S.T. Association, P.O. Box

8769, Toledo, Ohio 43623, or

contact Bob Garner LST 461, HC

52, Box 362, Hemphill, TX 75948.

Phone (409)-579-3732.

R.E.A.L. SERVICES

NUTRITION PROGRAM

N.L.United Methodist Church

Phone 656-3132 the day prior for

reservations.

Walkerton Youth Building
Phone 586-7600 the day prior for

reservations.

JANUARY 13-17

MONDAY

Apple juice

BBQ pork ribette on bun

Cream style corn

Peaches

Ginger snap cookies

Milk, tea, coffee
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UREY SCHOOL RECEIVES CHECK

. 1)1 ‘

Urey Middle School received a

check for $177.35 for its participa-
tion in Ray A Kenny’s Super Valu

Educational Advantage Program.
Students, staff and community
members contributed cash register
receipts for the months of August,
September, October and November

in order for Urey to receive this

generous donation. Urey Middle

School appreciates the support of

all local businesses who help make

the John Glenn School Corpora-
tion “a great place to learn”.

Pictured above is Ray A Kenny's
co-managers, Carl Vermilyer and

Audrey Robison, presenting a

check to Urey Middle School princi-
pal Dick Reese.

A newly hatched alligator is just eight
inches long It willgrow about a foot
a year until it reaches the average

adult length of six to eight feet

The Middle East has more than half

the world's oil. About a fourth of

the total reserves lie inSaudi Arabia

alone.

29fat/52 chol.

TUESDAY

Pineapple juice
Swiss steak in gravy
Mashed potatoes
Green beans

Whole wheat bread w/margarine
Pumpkin pie with topping
Milk, tea, coffee

34 fat/95 chol.

WEDNESDAY

Orange juice
Spaghetti with meat sauce,

parmesan cheese on side

Tossed salad w/green onions,

chopped raw broccoli A Ranch

dressing
Italian bread with margarine
Fresh apple
Milk, tea, coffee

31 fat/112chol.

THURSDAY

Peach nectar

Sliced roast turkey
Bread dressing with gravy

Peas

Whole wheat bread w/margarine
Plums

Milk, tea, coffee

30 fat/88 chol.

FRIDAY

Tomato juice
Veal luncheon steak in mush-

room gravy

Parsleyed potatoes
Steamed carrots

Whole wheat bread w/margarine
Golden Glow gelatin dessert

Milk,tea, coffee

19fat/63 chol.

Eptertaipip^ |deas
Banana Gingersnap

Pudding

Try this up-to-date ver-

sion of an old favorite and

give your family a unique
nostalgic treat.

E=-

1/3 cup sugar
2 1/2 tablespoons

cornstarch

2 cups low-fat milk

1 large egg. beaten

3 tablespoons dark

rum

4 medium bananas,
sliced

12 gingersnaps or

ginger crisps
Mix sugar and corn-

starch together. Pour

milk into medium-size

microwaveproof bowl.

Whisk insugar mixture

until cornstarch dis-

solves. Microwave on

high 4 minutes, stirring
once. Whisk a little of

the hot milkmixture into

beaten egg; return to
bowl. Stir inrum. Micro-

wave on high 1 to 2 min-

utes longer untilcustard

thickens. Remove from

heat; cool slightly. Slice

a layer of bananas into

each of 4 individualdes-

sert dishes. Pour custard

over top bananas. Serve

warm or chilled. Makes

4 servings.
Conventiimal Method:

Mix sugar and corn-

starch inmedium sauce-

pan; stir in milk. Cook,
over medium heat, stir-

ring constantly until

mixture begins to boil.

Whisk some of hot milk

mixture into beaten egg:
return to saucepan.

Bring to boiling, cook 1

minute. Follow proce-
dure above.

A student once wrote: "It

is bad manners to break

your bread and roll in

your soup."


