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Mission Statement:
“Adams Electric Cooperative’s 

mission is to strive to exceed our 
members’ expectations by 

providing safe, reliable and 
affordable electric service in a 

cooperative and environmentally 
responsible manner.”

Thank you for the Penny Power 
Grant. Our students received a back 
pack and this year’s school supplies 
were taken to the school. 
 This is a beneficial program 
from Adams Electric.
 Sincerely,
 Living Faith
 United Methodist Church

Thank you so much for the 
donation through your grant 
program to our St. Peter STEM 
lab. The students have been in the 
lab the past few weeks and have 
enjoyed working together, being 
creative, and using STEM to solve 
problems. We are truly blessed 
to have this new program in our 
school. Thank you again 
for your generous gift and 
support!
Sincerely,
Chris Reichert
Curriculum Director, 
St. Peter School

We have had a very 
productive growing season 
this year thanks to your 
very generous grant. 
We purchased annuals, 
a few perennials, much 
needed mulch, and a 
hedge trimmer. The hedge 
trimmer has been needed 
for the past several years. 
Your monies also paid to 
have the lawn treated and 
fertilized.
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 We have had two weddings 
and many visitors this year. Each 
year more and more people take 
advantage of this beautiful setting 
to take pictures, and enjoy nature. 
One of our plans for next year is 
to plant a sunflower garden so all 
visitors can use it as a background 
for their pictures. 
 Again, thank you for your 
generosity and please pass on our 
thanks to all of the Penny Power 
supporters!
 Best Regards,
 Janet Enroth, Cathy Shanks
 Master Gardeners
 University of Illinois, Unit 14
 (Garden at Illinois 
 Veterans Home)
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by Jim Thompson PE, 
General Manager
The Cooperative 
will be retiring 
approximately 
$480,000 in capital 
credits for the 
remainder (70%) of 
1994 and the full 

year of 1995 between Thanksgiving 
and Christmas. Typically, we target a 
retirement of approximately $400,000 
to $450,000. We decided to increase 
it to $480,000 this year to finish 
off all of 1995. Going forward, if 
our financial situation allows, we 
anticipate trying to return $450,000 
to our members each year. If you 
purchased electricity in either or both 
of these years, you will either receive 
a credit on your December electric 
bill if the amount is less than $25.00 
or a check in the mail if it is $25.00 
or more. We hope this retirement will 
help during the holiday season.

Capital Credits are an integral part 
of the financing of your Cooperative 
and a very positive part of being a 
member of a not-for-profit electric 
utility. Everyone likes to receive a 
check in the mail or a credit on their 
electric bill.

What are capital credits 
and why do members 
receive them?

We are a not-for-profit 
organization. Owned by our 
members, the money to cover 
the cost to maintain, repair, and 
construct the electric system comes 
directly from the members paying 
their monthly electric bills. Each 
year the Cooperative has revenue 
and expenses. We also have financial 
requirements that we must maintain 
to stay in good standing with our 
lenders. To meet these requirements 
and to stay financially healthy, 
revenue needs to be higher than 
expenses. The difference in the 
revenue and expenses are margins.  

These margins are allocated each 
year to each member’s capital credit 
account based on the amount of 
business the member did with the 
Cooperative and are called capital 
credits.

These margins create the equity in 
the Cooperative. Margins earned 
from electric revenues are the only 
real source of equity for not-for-
profit electric cooperatives. The 

equity allows us 
to borrow money. 

Without the equity 
and a strong balance 

sheet, we would not 
have the ability to borrow 

money at a low interest rate 
to rebuild lines, improve 
reliability, finance projects, 
and maintain the electric 

distribution system. Think about 
a large storm that devastates the 
distribution system or a large project 
that has a thirty-year life. If we could 
not borrow money and would have to 
recover all of our expenses through 
rates every year, electric rates would 
have to be higher and would be more 
volatile to cover emergencies and/or 
high cost projects in a given year.

Lenders look at the underlying 
financial strength of the Cooperative. 
A strong and consistent equity level is 
one key aspect of financial strength. 
It is essential for us to maintain the 
right balance between retiring capital 

Use our Member Link App
to report outages and pay your bill. 
Learn more at adamselectric.coop.

Affordable HVAC
Switch to the 7¢/kWh rate for all 
electric heating, cooling, and water 
heating. Ask how at 217-509-7760.

Youth Tour in 2022 
Youth to Washington Tour is in 
the works for 2022. Learn more on 
page 6. Application on page 10.

Win 
A $20

Electric Bill 
Credit

Respond to a question by 
email for a chance to win. 
Make sure your email is 
current. Details on page 7.

$480,000 
in Capital Credits to Be Retired



December 2021  •  Adams Outlet  •  5  4 • Adams Outlet • December 2021

new member portaL
View and pay your bill, review your billing and usage 
history, report outages, sign up for alerts, and more! 
Visit adamselectric.coop, click on “My Account” in the 
upper left corner. Click “Sign In”. If you’re a new user, 
select “Create Account”. (You’ll need your account 
number handy and the last four digits of the phone 
number we have on file.)
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Make sure your pets have a safe holiday, too. 
Watch them around light strands, cords, and 
bulbs, to make sure they don’t chew on them.

Holiday Safety  
�i��  Sa�e�� Sa���

credits to members and retaining 
sufficient equity on the balance sheet. 
The equity is not a pot of money 
sitting in a separate account, it is part 
of the distribution system – poles, 
wires, transformers, etc.  Since 
you are also the people the 
Cooperative serves, capital 
credits reflect each member’s 
ownership in, and contribution 
of capital to, the Cooperative. 
This differs from dividends 
investor-owned utilities pay 
shareholders, who may or may 
not be customers of the utility. 

The Cooperative returns the 
equity to the members within a 
thirty-year period. Most of the assets 
we purchase will last this retirement 
cycle. We have currently retired all 
the capital credits through 1993, 
30% of 1994, and parts of 2006 and 
2013. This return of capital credits is 
different than most businesses where 

the margins are profits that are kept 
and put back in the business or sent 
to stockholders without any of the 
money ever being returned to the 
consumer.   

Why did we retire parts of 2006 and 
2013? The Cooperative had high 
margins in 2006 and wanted to start 
returning a portion of 2006 to help 
future boards manage the capital 
credit process. We retired a portion 
of 2013 on our 75th anniversary 

so current members would receive 
money back to help them recognize 
one of the great benefits of 
Cooperative membership.

You are a member-owner of 
your not-for-profit electric 
cooperative. Abiding by 
one of the Cooperative’s 
seven principles – Members’ 
Economic Participation – the 
board determines the retirement 
of capital credits to its members, 
based on the Cooperative’s 
financial stability. Capital credits 
are just one of many differences 
that set Cooperatives apart from 
other business models.

We appreciate your patronage and 
enjoy being able to return capital 
credits back to the membership!
920520-001



By Paul Wesslund 

If you’re in search of a holiday 
gift for your favorite energy buff, 
consider the novel by award-win-
ning screenwriter Graham Moore. 
 Moore tells the story of the legal, 
technical and public relations battle 
between Thomas Edison and George 
Westinghouse in the late 1800s that 
gave us the electric system we 
use today.
 “The Last Days of Night,” 
fiction based on fact, gives an 
entertaining look at the fight 
between Westinghouse’s system 
of alternating current (AC) and 
Edison’s plan to use direct current 
(DC) to power America.
 But the book is also about the 
process of invention and how ideas 
become reality. Each chapter starts 
with a quotation from a noted 
inventor. As we prepare for a new 
year with new possibilities, let’s 
take a look at some of the creative 
quotes shared in “The Last Days 
of Night:”

• “I have not failed. I’ve just 
found ten thousand ways that 
don’t work.”—Thomas Edison

• “… half of what separates the 
successful entrepreneurs from the 
unsuccessful ones is pure persever-
ance.”—Steve Jobs

WHEN A LIGHT BULB GOES OFF
How inventors get their ideas—

and why that’s just the beginning.
IN
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• “High achievement always takes 
place in the framework of high 
expectation.”—Charles F. Kettering, 
inventor of the electrical starter

•  “Headlines, in a way, are what 
mislead you, because bad news is a 
headline and gradual improvement 
is not.”—Bill Gates

• “You have to learn the rules of the 
game. And then you have to play 
better than anyone else.”—Albert 
Einstein

• “We often miss opportunity 
because it’s dressed in overalls and 
looks like work.”—Thomas Edison

• “Technology is nothing. What’s 
important is that you have a faith in 
people, that they’re basically good 
and smart, and if you give them 
tools, they’ll do wonderful things 
with them.”—Steve Jobs

 I hope these quotes inspire you 
as they did me. Moore’s “The Last 
Days of Night” is available for 
purchase through most major book 
retailers. It’s a great gift idea for 
any energy buff— or any creative 
genius, for that matter. 
Paul Wesslund writes on cooperative issues for the 
National Rural Electric Cooperative Association, 
the Arlington, Va.-based service arm of the nation’s 
900-plus consumer-owned, not-for-profit electric 
cooperatives.

Bright Ideas
“ I have not failed. I’ve just 
found ten thousand ways that 
don’t work.”

— Thomas Edison

is back!
Winners will join students 

from across the U.S. 
for a week-long all-expense paid 

tour of Washington, D.C.

Open to 
high school 

sophomores, juniors, 
and, this year only, 

also seniors!

Adams Electric 
will be sponsoring 

an extra winner 
this year only!

5 local winners 
will be announced!

Application on page 10
or complete your application 

online at: 
adamselectric.coop
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Ponds, Dry Dams, Clearing, Tile Repair & General Excavating

217.322.8953
Kenneth Yoder

Fax 217.894.6290

2833 N 1300th Ave
Clayton, IL 62324

Need a proactive IT solution for your business?
Call 217-214-8708 for a free consultation!

OUTSOURCE

YOUR IT
WITH

®

A division of Adams Fiber

» Networking
» IT Solutions

» VoIP Systems
» IP Cameras

We’ll be sending one quick question by email 
to members. Respond to the question for your 
chance to win a $20 electric bill credit. Make 
sure your email address is current by visiting our 
website at adamselectric.coop (Click on Contact 
Us > Update Your Email) or give us a call at (800) 
232-4797. If you’ve set up your account on our 
website and already receive your bills by email, 
you’re good to go. The next question will be 
emailed on January 15, 2021.

WIN $20
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Toffee Malted Cookies
Submitted by 

Gena (Allen) Beaber

1 cup butter, softened                                           
2 1/4 cups flour
1/2 cup sugar                                                           
1 cup quick cooking oats
1/2 cup brown sugar                                               
1 tsp. baking soda 
2 eggs                                                                        
1/2 tsp. salt
1 pkg. (3.4 oz.) instant vanilla pudding               
1 cup malted milk balls, chopped
1 tsp. vanilla                                                               
3/4 cup English toffee bits 
 or almond brickle chips

Cream butter & sugars. Add eggs one at a 
time, beating well after each addition. Add 
pudding mix & vanilla. Combine flour, oats, 
baking soda & salt; add to creamed mixture. 
Fold in malted milk balls and toffee bits. 
The dough will be stiff. Drop by rounded 
teaspoonfuls 2 inches apart onto ungreased 
baking sheets. Bake at 350 degrees for 12-15 
minutes. Let cool on sheets for 2-5 minutes 
then remove to wire racks to cool. 

Andes Mint Cookies
Submitted by Rhonda Mills

1 cup butter, softened 
 (butter needs to be  
 slightly soft at room  
 temperature, not melted) 
1/2 cup sugar 
1/2 cup brown sugar
2 eggs 
1 tsp. vanilla extract 
2 1/4 cups flour
1/2 cup cocoa powder
1 tsp. baking soda
1/2 tsp. salt
24-36 Andes Mint chocolates

Preheat oven to 350 degrees. 
In a large bowl combine flour, 
cocoa powder, baking soda, 
and salt. In a separate mixing 
bowl, blend the butter with 
the sugars and vanilla until 
smooth (Use a stand mixer or 
hand mixer.) Add the eggs, 
one at a time until thoroughly 
combined. Then, hand mix in 
the dry ingredients into the 
wet ingredients. Do not over 
mix. Scoop approximately 1 
tablespoon of the dough onto 
a baking sheet and ensure that 

Hamantashen 
Submitted by Barb Cate

1/2 cup butter or margarine
1/2 cup sugar
3/4 tsp. baking powder
1/4 tsp. salt
2 cups flour (plus extra when rolling 
 out dough)
1 egg, beaten
1/4 cup orange juice
6 oz. apricot preserves

Cut butter into dry ingredients. 
Add egg and orange juice, mix into 
a soft ball. Chill dough for 15 minutes 
or so to have it roll out better (you don’t 
have to but if you roll it right away, you 
will need extra flour). Flour surface or use 
pastry mat to roll out dough. Roll about 
1/4 inch thick and use a 2 1/2 inch round 
cutter. Place 1/4-1/2 tsp. of fruit in the 
center of the circle. Pick up edges to form 
a triangle and pinch together to seal (must 
be tight and almost closed because it will 
open some as it bakes). Place on parch-
ment paper on baking sheet. Bake about 
10 minutes at 375 degrees. Don’t over 
bake. (I usually triple the recipe because 
one doesn’t make a whole lot.)
Happy Baking!

Grandma Millie’s 
Nutmeg Sugar Cookies

Submitted by Jennifer Maple

1 cup shortening                                
4 cups flour
1 cup sugar                                         
1 Tbsp. good quality nutmeg
2 eggs                                                   
2 tsp. baking powder
2 tsp vanilla                                         
1 tsp. baking soda
4 Tbsp. milk                                        
* Icing or colored sugar to decorate

Preheat oven to 425 degrees. Beat 
together shortening, sugar, and eggs. 

        Hamantashen 
(Yiddish) is a Jewish 
triangular filled pocket pastry associated with the 
Jewish holiday of Purim. The oldest and most traditional 
was poppy seed but now sweet variations have become 
popular. The most popular is apricot followed by 
raspberry, apple, raisin, or any flavor jam you 
would prefer. 

This has been a special recipe that I have been making 
for over 35 years and I would consider it a winner with 
our family! These are the first cookies that the family 
asks for at Christmas. Our granddaughter, Graci, is 
learning to make them, but her twin brother, Levi, likes to 
experiment on designs. He tries to make everything but a 
triangle, but it’s fun times and making memories that is 
most important. I make them for many other family occa-
sions besides Christmas. Apricot is our favorite filling.
     Barb Cate

Add vanilla and milk. Combine 3 1/2 cups flour, baking 
powder, soda, and nutmeg together and stir into the wet 
ingredients. Add enough flour to make a relatively soft but 
easy to work with dough. On a lightly floured surface roll 
dough out to approximately 1/4-inch thickness and cut into 
desired shapes. Sprinkle with colored sugar if not planning 
to frost. Place on ungreased cookie sheets and bake for about 
8 minutes or until “set” when touched but not yet browned. 
Do not overbake. Cool for 2-3 minutes and then transfer to 
a rack covered with wax paper to cool. Once cooled, frost if 
desired. Store for up to 10 days at room temperature.

One of many ways my Grandma (Mildred Donhardt) ex-
pressed love was through baking. She would make dozens 
of pies, cakes, and desserts every holiday season for family, 
friends, and church functions. These cookies were one of her 
signature recipes. Grandma would take great joy letting all 
of us kids, grandkids, and great-grandkids help...even if it 
was just taste testing! She started making these particular 
cookies after getting the recipe from a friend back in the late 
1950’s when my father was just a boy. They quickly became a 
family favorite and soon it was tradition to make them every 
Christmas. It doesn’t feel like the holidays without them!

This recipe is simple and fast to make since the dough 
doesn’t have to chill like most rolled sugar cookies do. The 
nutmeg flavor in the cookies is pleasant and festive but also 
slightly different so it adds some variety to a dessert plate. 
Because they are not overly sweet, the cookies taste wonder-
ful frosted but are excellent as well just simply sprinkled with 
colored sugar for decoration. The best part is they keep fresh 
for an extended amount of time... if they last that long!
        Jennifer Maple

Chocolate 
Pinwheel Cookies
Submitted by Sarah Reiff

1 1/2 cups sifted flour
1/2 cup sugar
1/2 tsp. baking powder
3 Tbsp. milk
1 tsp. vanilla
1/2 cup butter
1 egg yolk, unbeaten
3 Tbsp. cocoa powder 

Sift flour, baking powder and salt. 
Set aside. Cream butter thoroughly. 
Add sugar gradually and cream 

My mom was always baking something. We 
baked all kinds of cookies together. We made 
cookies for every holiday, cut out sugar 
cookies iced  and decorated. I would take 
them to school. We gave them to friends. 
We always looked for new recipes. When I 
found this recipe, my mom was in a nurs-
ing home. She was always asking my dad to 
bring her cookies. He would bring her all 
kinds of packaged cookies or little cakes, but 
she wanted homemade cookies. I baked this 
recipe and took it to the nursing home – a lot 
of our family were there the day I took them. 
My mom took one bite and shook the rest of 
the cookies at my dad and said, “Now, that’s 
a cookie!” Everyone laughed! So, from then 
on, anytime I made cookies, I was asked if 
the recipe was “That’s a Cookie!” So, we 
call this recipe “That’s a Cookie!” I still 
bake cookies and think of my mom and wish 
I could bake her some to enjoy!
    Gena Beaber

We received dozens of recipes over the last few months and, let me tell you, narrowing them down was a challenge! 
In the end, our selections came down to uniqueness...a special ingredient or a story that sounded intriguing. We 
selected five recipes to bake and share with employees, cookies that stood out but were also different from each 
other. Our employees voted for their favorites. These are our winning Holiday Cookie Recipes! Congratulations to 
our top three winners who are enjoying electric bill credits this month (1st - $100, 2nd - $50, and 3rd - $25) I’ve 
shared a few extra recipes on the Country Kitchen page and we’ll have more on our website at: adamselectric.coop. 
I hope you’ll enjoy some of these cookies this holiday season. Thank you to all who submitted recipes!

they are approximately two 
inches apart. (I use a cookie 
scoop to save time and make 
sure they are all the same size.) 
Bake for 8-10 minutes until the 
edges of the cookies are soft. 
Remove the cookies from the 
oven and place unwrapped An-
des Mint on each cookie at the 
center. Allow them to set and 
let the heat from the cookie 
melt the mint (3-5 minutes). 
Take a knife and gently spread 
the cookie around the top 
of the cookie to make 
the icing.

This is one of my son’s favorite 
cookies. A good friend of mine, 
Lois Sorrill, makes and sends 
cookies to people in the 
service, for care packages, and 
kids at college. This is one of 
her recipes. When I made this 
recipe for my son, it became 
one of his favorites.
          Rhonda Mills

well. Add egg and vanilla and beat. 
Add flour alternating with milk, 
mixing well after each addition. Di-
vide in two halves and add choco-
late to one. Roll each half between 
sheets of wax paper, about 1/8 
thick. Chill. Place one half on top 
of other half and roll up like a jelly 
roll. Bake ungreased 8-10 minutes 
at 350 degrees.

In memory of Leona Henry, 
Plymouth, IL

This is by far the best cookie…
nothing else like it. Not too sweet 
but has the vanilla and chocolate 
combination. My grandma would 
make these special for us when we 
visited, and as we got older, we 
would request them. I can’t seem to 
make them quite like she did. 
   
   Sarah Reiff
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Application Form
Adams Electric Cooperative & Adams Telephone Co-Operative’s

2022 Youth to Washington Contest
Completed applications must be mailed to either Adams Electric Cooperative 

or Adams Telephone Co-Operative and postmarked by 
Friday, February 18.

  Contact information:
 

 Laura Bergman Bridgette Northern
 Adams Electric Cooperative Adams Telephone Co-Operative
 PO Box 247, Camp Point, IL  62320 PO Box 217, Golden, IL  62339
 (800) 232-4797 (877) 696-4611

Name: __________________________________________________________________________________
Parent(s) or Guardian(s) Name: ____________________________________________________________
Address: ________________________________________________________________________________
City, State, Zip Code: _____________________________________________________________________
Home Number: _____________________________  Cell Number: _____________________________
Email Address: _____________________________  T-Shirt Size: ______________________________
High School: _______________________________ Grade: ___________________________________ 
Date of Birth: _______________________________ Age: _____________________________________
How did you hear about the program? _______________________________________________________
Using additional paper, please provide the following information:
1. Personal Achievement (Include both School & Non-School Activities)
Please list your participation in school-related activities, community involvement, religious, jobs, or other non-school related organi-
zations. Include the organization, number of years, special awards, recognitions, accomplishments/remarks.
2. What are your plans after high school?
3. What moment in American history do you wish you had been a part of and what would you have contributed?
4. Cooperatives can provide any needed service such as electric, telephone, water, food, insurance, etc. Explain a  
	 benefit	of	being	a	cooperative	member.
5. If you win the Youth to Washington program, you may be asked to help promote the program to fellow 
 classmates next year. Describe one way you would promote the program. Be creative!
6. Why are you applying for the Youth Tour Program?

By completing and submitting this application, I verify my eligibility to attend Youth Day in Springfield. If chosen as a Youth Day 
participant, I commit to the trip to Springfield. I also understand that if I should be selected as one of the winners of this contest, I 
would take the all-expense paid tour of Washington, D.C.

  ___________________________________   ___________________________________
 Student’s Signature Social Security Number*

I hereby give my consent for _____________________________ to participate in the “Youth to Washington” contest and take the 
all-expense paid tour** to Washington, D.C. if selected as a winner.

  ___________________________________   ___________________________________
 Parent or Guardian’s Signature Relationship

* The student’s social security number will only be used for security purposes should he/she win the trip to Washington, D.C.

**  The entire tour will be properly chaperoned. Additional information regarding this program may be obtained from Laura Bergman at Adams Electric Cooperative or Bridgette Northern at    
Adams Telephone Co-Operative.



 
 

White Chocolate
Gingerbread Cookies
Submitted by Nicole Westcott

3/4 cup softened butter
1 cup brown sugar
1 large egg
1/4 cup molasses
2 1/4 cups flour
2 tsp. baking soda
1 tsp. cinnamon
1 tsp. ground ginger
1/2 tsp. ground cloves
1/4 tsp. salt
1/4 cup granulated sugar to roll cookies in
1 1/2 to 2 cups white chocolate chips

Preheat oven to 375 degrees. Combine 
butter, sugar and cream; add egg and beat 
until smooth. Add molasses and combine 
with mixture. In a separate bowl, add flour, 
baking soda, cinnamon, ginger, cloves 
and salt. Whisk together. Add to previous 
mixture, mixing well until combined. Add 
white chocolate chips to your desire. Use 
a medium cookie scoop and roll into ball 
then roll in granulated sugar. (I flatten them 
slightly for a more uniform cookie.) Place 
about 2 inches apart on a parchment paper 
lined cookie sheet and bake 8-10 minutes. 
Allow cookies to cool 3-5 minutes before 
removing to place on cookie rack. (For a 
crackled appearance, place cookie sheet 
near top rack of oven.)

This is a recipe modified from a gingerbread 
blondie recipe from Martha Stewart that has 
become very popular at Christmas. My two 
best friends – Sara and Cassie have a 10 
(plus) year tradition where we get together 
and bake Christmas goodies for our families 
and friends. We start around noon and 
sometimes cook til midnight.  

Boston Cookies
Submitted by Tammy Newton

3/4 cup butter or margarine
1 cup sugar
1/2 cup packed brown sugar
1 tsp. baking powder
1 tsp. cinnamon
1/2 tsp. baking soda
1/2 tsp. nutmeg
1/3 tsp. salt
3 eggs
3 1/4 cups flour
1 cup chopped pecans or walnuts
1/2 cup golden raisins
1/2 cup currants
Pecans or walnut halves
Sugar

Beat butter on med./high speed for 30 sec-
onds. Add sugar, brown sugar, baking pow-
der, cinnamon, baking soda, nutmeg, and 
salt. Beat until well combined. Add eggs 
and beat until combined. Beat in as much 
flour as possible. Stir in remaining flour, 
chopped nuts, raisins, and currants. Drop by 
teaspoonfuls two inches apart onto greased 
cookie sheet. Top each with a nut half and 
sprinkle with additional sugar. Bake at 375 
degrees about 10 minutes or until edges 
are lightly browned. Cool on a wire rack. 
Makes about 70 cookies.

These cookies just say Christmas all over 
them.It is a friend tradition to get together 
for “cookie baking day” every year. We 
make a variety of cookies and candy and 
trade off at the end of the day. Once I tried 
this recipe, it was definitely a keeper, ap-
proved by all. 

Snookies
Submitted by Kris Farwell

1 cup brown sugar
3/4 cup creamy peanut butter
1/2 cup butter
1 egg
1 1/2 cups flour
1 tsp. baking soda
1/2 tsp. salt
1 bag bite-sized Snickers

Mix together all ingredients except Snick-
ers. Roll into 3/4 inch ball; press thumb 
into middle to indent. Place Snicker into 
indentation; roll into ball to cover. Place 
on cookie sheet; bake for 9 minutes in a 
375 degree oven. As soon as you remove 
from oven, slightly flatten with spatula then 
remove from pan to cool.

Always double this recipe, if not triple. 
They do not last long at our house.

Old-Fashioned Sugar Cookies
Submitted by Ella Rice

1 cup butter
1 cup vegetable oil
1 cup sugar
1 cup powdered sugar
1 tsp. vanilla
2 eggs
1 tsp. baking soda
4 cups flour
1 tsp. cream of tarter

Preheat oven to 375. Thoroughly cream to-
gether butter, vegetable oil, and both sugars. 
Add vanilla and eggs. Sift dry ingredients 
and stir into wet mixture. Roll teaspoonfuls 
of soft dough into a ball. Roll balls in sugar. 
Place on a lightly greased pan. Wet bot-
tom of glass and dip in sugar. Press down 
on cookies with glass. To make design, 
press dough with fork (optional). Bake for 
12 minutes. Best served with milk. Makes 
around 8 dozen. 

Hello, my name is Ella Rice and I am 13 
yeas old. The recipe I have sent you comes 
from my Great Grandma Thelma. I would 
not consider it a Christmas cookie or one 
of my family traditions but they are still 
good to have around the holidays. These old 
fashioned sugar cookies are one of Thel-
ma’s many hand made recipes. Before she 
passed, she made a cookbook with some of 
the family favorite recipes. We made these 
cookies last year when we made candies. 
Even though it is not a tradition, I would 
like to make it one. 

Brysselkex (Brussels Cookies)
Submitted by Judy Greiert

1 cup butter
1/2 cup sugar
1 lg. egg
1/2 tsp. vanilla
2 cups + 2 Tbsp. flour
1/4 cup red tinted sugar
1/4 cup green tinted sugar

Beat butter until creamy; add the 1/2 cup 
sugar 1/4 cup at a time. Add egg and vanil-
la. Beat until light and fluffy. Mix in flour. 
Shape dough into 2 cylinders. Roll each 
in colored sugar until about 1” diameter 
(12” long) Wrap dough and chill 6 hours or 
more. Slice thin as possible and bake 6-8 
minutes at 375 degrees. Do not brown.

I like to make these early in the season 
and have several batches in the freezer, 
ready to slice and bake at a moments 
notice. Not only are they delicious, they 
look very festive.
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Test Drive Adams
Electric’s Chevy Bolt

Adams Electric’s Chevy Bolt is available for test 
drives with no pressure to buy (we’re not 

selling them just educating members). 
If you’d like to test drive the Chevy 

Bolt, call Bill Stalder at Adams 
Electric Cooperative at (217) 
509-7760 to schedule 
an appointment.

Snookies

White Chocolate
Gingerbread Cookies
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27th Mary S. Oakley 
& Lee Lindsay Showcase
Nov. 19-Jan. 8, Quincy Art Center. 
Showcase of artists 18 years and older 
from 50-mile radius of Quincy. 

Festival of Lights
Nov. 26-Jan. 1 (5-9pm), Moorman Park. 
1.5 miles of animated displays. Festival 
of Lights is a non-profit organization. 
Admission: $12/car. (855) 729-4536

Bookies
Dec. 1 (1:30-3:00pm), Quincy Public 
Library. Bookies meet on the first Wed. of 
the month. Book selections are made 3-6 
months in advance. Anyone interested in 
book discussions are welcome to attend. 
This month, the Bookies are reading 
“News of the World” by Paulette Jiles. 
(217) 223-1309

Annual Carthage 
Christmas Open House
Dec. 2 (4-8pm), Carthage. Local 
businesses and vendors on and off the 
square will extend their hours. Shop, dine, 
and enjoy the beautifully decorated historic 
downtown district. See Mr. & Mrs. Santa 
Claus, watch miniature train at Kibbe 
Museum, listen to live entertainment, ride 
in a horse-drawn carriage, and view the 
Lights of Joy Tractor Parade hosted by 
Memorial Hospital Foundation. 

Camp Point 
Christmas in the Village
Dec. 3 (4-8pm), Camp Point. Lighted 
parade at 7pm. More details will be 
announced on camppoint.com.

Whole Hog Sausage 
& Pancake Breakfast
Dec. 4 (7-11am), Bear Creek American 
Legion Hall, IL 61, Mendon. All-you-can-
eat pancake and whole hog sausage 
breakfast with biscuits and gravy. 

Crossroad Country Opry
Dec. 4 (7pm), Ursa Farmers Co-op 
Building, 2397 Hwy. 96 N, Ursa. 
$7.50 in advance, $8 at door. 
Sponsored by Loraine Lions Club. 
For more information, call (217) 
242-0972 

Rudolph the Red-Nosed 
Reindeer Puppet Show
Dec. 6 (6-6:20pm), Quincy 
Public Library. Puppet shows are 
designed for children of all ages. 
Free & open to the public, but 
space is limited. Reservations 
requested. Call (217) 223-1309

Breakfast with Santa
Dec. 11 (9:30-11:30am), Quincy 
Town Center (formerly Quincy 
Mall). Quincy Park District invites 
you to breakfast with Santa at the west 
end near the giant rocking horse. (217) 
223-7703

John Wood Candlelight
Open House
Dec. 11, 12, 17, 18, & 26 (5-7pm), John 
Wood Mansion, Quincy. Mansion will be 
lit by candlelight and decorated for the 
holidays with seasonal music by local 
musicians. (217) 222-1835

St. Anthony Church Pancake 
& Sausage Breakfast
Dec. 12 (7:30am-12pm), St. Anthony 
Church, 2223 St. Anthony Rd., Quincy. 
Pancake and sausage breakfast, dine-in 
or carry-out. Adults $10, children $5, and 
under age 5 are free. (217) 222-5996

QHS Holiday Vespers
Dec. 12 (2:00 & 7:00pm), Quincy 
High School. 

Ursa Christian Church
Live Nativity
Dec. 12 (5-7pm), Ursa Christian Church, 
202 N. Warsaw St. Several scenes 
included. Guests seated in warm santuary 
and taken through nativity in groups led by 
a narrator. Hot cocoa & cookies provided 
following narration. Free will donation. If 
inclement weather, event will be held Dec. 
19 from 5-7pm.

The Nutcracker
Dec. 17-19 (7:30pm), Quincy Community 
Theatre. Two act ballet with beautiful 
choreography, music, and a special story.  
For tickets, call (217) 222-3209

Ornament Workshop
Dec. 18 (9:30-10:30am), Quincy Public 
Library. Children will create three 
ornaments that they get to take home. 
Designed for children 6 and up, but all are 
welcome. Free and open to the public, 
but supplies are limited. Reservations 
requested. Call (217) 223-1309
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Deadlines:
Jan. Events........Dec. 1 April Events......Mar. 1
Feb. Events.........Jan. 1      May Events.......Apr. 1
March Events...Feb. 1      June Events......May 1
Send event title, date(s), time(s), address, town,
brief description, cost (if any), and contact phone #.
Mail to: Attn: Laura, Adams Electric, P.O. Box 247, 
Camp Point, IL  62320; call (800) 232-4797; 
email: lbergman@adamselectric.coop; 
or submit online at: adamselectric.coop



HOT MARKET. TIME TO SELL.
QUALITY RECREATION GROUND IN DEMAND

TOBY’S 2021 SOLDS
Adams Co., IL
33 Acres
35 Acres
43 Acres w/Lodging
78 w/Lodging
82 Acres
91 Acres
115 Acres
160 Acres
Brown Co., IL
5 Acres
5.7 Acres w/Lodging
13 Acres w/Lodging
17 Acres
23 Acres

Brown Co., IL
36 Acres
40 Acres
43 Acres
46 Acres
59 Acres
61.82 Acres
68 Acres
100 Acres
100 Acres w/Lodging
111 Acres
120 Acres w/ Lodging
120 Acres
120 Acres
124 Acres w/Lodging
156 Acres
160 Acres
173 Acres
304 Acres
Bureau Co., IL
20 Acres
336 Acres

Cass Co., IL
450 Acres
Fulton Co., IL
50.41 Acres
55 Acres
74.78 Acres
80 Acres
91 Acres w/Lodging
114 Acres
194 Acres
Hancock Co.  IL
122 Acres
138 Acres
Knox Co., IL
103 Acres
McDonough Co., IL
56 Acres
93 Acres
Montgomery Co.  IL
180 Acres

Morgan Co., IL
104 Acres
Pike Co., IL
167 Acres
212 Acres
Putnam Co., IL
63 Acres
Schuyler Co., IL
11 Acres w/Lodging
20 Acres
52 Acres w/Lodging
60 Acres
66.15 Acres
80 Acres
243 Acres w/Lodging
888 Acres
Adams/Schuyler Co., IL
610 Acres

TOBY’S
2021 PENDING
Adams Co., IL
82 Acres
Brown Co., IL
1.56 Acres w/Lodging
101 Acres
Bureau Co., IL
25 Acres
31 Acres
50 Acres
Fulton Co., IL
20 Acres
Hancock Co., IL 
80 Acres
Marshall Co., IL
64.22 Acres
McDonough Co., IL
109 Acres
203 Acres
Schuyler Co., IL
142 Acres

WEST CENTRAL LAND BROKER

TOBY STAY
217.257.6096 | toby@landguys.com

  LandGuys, LLC of Illinois | 4331 Conestoga Dr., Springfield, IL 62711 | 217.899.1240 | LandGuys, LLC is licensed in IL, IA, WI & TN

LandGuys.com
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