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FOLLOW 
ADAMS OUTLET
ON FACEBOOK

We share event details, 
contests, general business 
announcements, safety and 
energy efficiency tips, and 
major outage updates (but, 
remember, don’t report 
outages on Facebook). 
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Adams Electric Cooperative provides safe, 
reliable service to over 9,000 members in 
Adams, Brown, Schuyler, Pike, Hancock, 
McDonough, and Fulton counties. Adams 
Electric is member-owned, not-for-profit 
and overseen by a board of directors elected 
by the membership.

ADAMS OUTLET (USPS 005-220)
Published monthly for $2.00 per year by:

700 E. Wood, Camp Point, Illinois 62320.   
Periodical postage paid at Camp Point,       
Illinois and additional mailing offices.
POSTMASTER: Send address changes to 
Adams Outlet, P.O. Box 247, Camp Point, 
Illinois 62320.

Editor:
Laura Bergman

www.adamselectric.coop

Office hours: 
Mon.-Fri. 7:30 a.m.-4:00 p.m.

To report an outage:
1-800-232-4797

Local calls dial direct:
217-593-7701

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.”

We want to thank you for the 
donation for the Adams Brown 
County Old Settlers. Your donation 
($50) was very much appreciated. 
Without our faithful donors and 
advertisers, we would not be able 
to have our event each year. 
 Sincerely, 
 John Cunningham, John Brady,
 Dottie Moore, Vicky Mowen, 
 Taylor Kill, and Linda Kill

Thank you for the generous 
donation (Penny Power). Your 
donation was used to buy a 
stackable washer and dryer for the 
Tiny Home. Your generosity is very 
much appreciated. 
 Thank you,
 Lisa Roberts
 2x4’s For Hope
 Rushville Tiny Homes For  
 Veterans

Thank you Adams Electric for 
your time and investment in this 
amazing program. On behalf of 
Brown/Schuyler CEO, we will 
continue to learn every piece of 
info that is provided!

 Liam Ackman, on behalf of the
 Brown/Schuyler CEO Class

Dear Mr. Stalder & Mrs. Bergman
Thank you for taking time out of 
your day to show us around your 
cooperative. We really enjoyed 
learning about how you manage 
all of the electricity and about 
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the electric car. We learned a lot 
about the different jobs and how 
everything works. Thank you for 
everything you did and the gifts at 
the end. 
 Travis, on behalf of the 
 Adams County CEO Class

We, at the Augusta Senior Center, 
want to thank Adams Electric Co-
op for the grant we received toward 
securing the back wall of our 
building. 
 Your generosity helped us 
tremendously in financing this 
project. We are humbled.
 Thanking you,
 Mary Keller
 Augusta Seniors

Thank you for the generous grant 
to purchase individual white boards 
for my 4th grade classroom. It will 
give my students more opportunity 
to solve problems, work together, 
and practice. Thank you for 
supporting our school.
 Sincerely, 
 Katie O’Neal
 St. Dominic School

Thank you so much for the Penny 
Power Grant! Your $350 will be 
used to purchase books. Students 
love to read and share with their 
families. Your generosity is greatly 
appreciated!
 Sincerely,
 Becky Esselman
 Liberty School
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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.

15 - $2,000 Scholarships
The deadline to apply for a general 
scholarship is December 31, 2022.
Learn more on page 6. 

by Laura Bergman
Manager of 
Communications
The morning 
immediately following 
our Annual Meeting, 
we emailed another 
One Quick Question. 
The question was, 
“How often do you 
attend your annual 
meeting?”

 Answer choices were:
1) I’ve been going since the co-op was 
 practically formed!
2) I haven’t missed a meeting since I’ve  
 been a member!
3) Rarely miss
4) Occasionally
5) This was my first year!
6) I’ve never been to one.
7) What meeting?
 
 A total of 897 members responded to 
the email and were in the drawing for a $20 
electric bill credit. David Knorr was our 
lucky winner!
 Let’s take a look at some of your 
responses. Fifteen members answered, 
“What meeting?” Chances are, if that’s you, 
you’re probably not reading your Adams 
Outlet...but, if you are, members own the 
co-op and there are benefits to being a 
member like voting for your directors and 
earning capital credits. Our Annual Meeting 
is always the first Wednesday after Labor 
Day, so we hope you’ll consider joining 
us in the future to learn more about your 
co-op. If nothing else, be sure to read the 
Annual Report which comes out the end of 
August – it’ll provide a good overview. You 
can find a copy at: adamselectric.coop.
 A total of 498 members, over half 
of the respondents answered, “I’ve never 
been to one.” Many said they have very 
busy schedules, but we noticed a few who 
commented on the length of the traffic line 

last year. Our traditional meeting is very 
different from the drive-thru. With almost 
200 more memberships last year than in 
a normal year, we never expected that 
much traffic. If we have to have a drive-
thru again, we would make changes to 
avoid that, such as moving the event to the 
fairgrounds to allow for multiple lines. I 
hope, if this was your experience last year, 
you will give us another chance. At our 
traditional meeting, you can drive right in to 
the parking area with little to no wait. 
We have handicapped parking, golf cart 
rides from parking to registration and to 
the food lines, and even a handicapped 
food line. We have plenty of seating, extra 
bathrooms, and a variety of activities for 
adults and children. 
 The remainder of respondents attend 
occasionally, rarely miss, or never miss. 
We received some very nice comments 
including: 
“Set up wonderful! Everyone courteous 
and welcoming. Handled a lot of members 
quickly (parking, food) and made it look 
easy. Thank you.”
“Love this event. Food is great.”
“I was so impressed by the perfect 
organization of the entire evening. The 
business meeting was so informative and 
all questions were answered. The pork chop 
dinner was so delicious and service 
so prompt!”

“I think it is important to be active in the 
co-op – that is SO SO important to us!” 

Four members responded with, “I’ve been 
going since the co-op was practically 
formed!” Our first meeting was in 1939; 
some of you may remember coming 
as a child! Our meeting has changed 
somewhat over the years. We no longer 
have a beauty contest or name a “Woman 
of the Year”. There’s no more appliance 
demonstrations or partner prizes. But, one 
thing hasn’t changed -- the Annual Meeting 
is for you, the members, to vote and elect 
your directors and learn more about your 
cooperative. Thank you all who attended 
and for those of you who haven’t attended, 
we hope you’ll consider attending in 
the future.

If you responded to this One Quick 
Question but didn’t win, keep trying. We 
send a One Quick Question at random, but 
at least quarterly! 

(This One Quick Question was scheduled 
prior to the Annual Meeting, so if you gave 
us a new email or an email change at the 
Annual Meeting, your new email will be 
included in the next One Quick Question. 
Stay tuned!) (921320-001)

How often 
do you attend 
your Annual 

Meeting?



Twenty-eight applications were approved
for funding during the 4th quarter Penny 
Power cyele totaling $12,181.45. 
The following groups/organizations 
received grants:
•  $258 - Teresa Adams House; shelving   
 units for new facility
• $350 - Liberty Elementary School; 

  Monarch Award books set 
• $150 - Quincy Junior High School; speaker and microphone
• $320 - Quincy Junior High School; math manipulatives 
• $50 - St. Dominic School; individual, double-sided dry 
 erase boards
• $530 - Community for Christ Assistance Center; processing 
 donated deer meat for needy families 
• $550 - Toys for Tots; toys for low-income families  
• $975 - Tri-Township Fire Protection District; three personal 
 voltage and current detectors
• $258.03 - Blessed Sacrament School; dissection kits for 3rd 
 and 7th grade classrooms
• $275 - Blessed Sacrament School; tabletop light panel and 
 manipulative center  
• $400 - Schuyler-Industry Birth to Three; age-appropriate 
 children’s books 
• $375 - Transitions of Western IL; items for new sensory room
• $425 - Clayton Public Library; chapter books and graphic novels 
• $350 - St. Francis Solanus School; installing floor in Gagaball pit
• $325 - St. Francis Solanus School; basketball goals for playground
• $575 - Bowen Christian Church; backpack snacks for 
 Southeastern Schools
• $500 - Brown County Schools Spec. Ed.; sensory tools for 
 sensory room
• $900 - Versailles Township; replacing windows in the 
 community building
• $500 - Living Faith United Methodist Church; backpacks and   
 school supplies for Southeastern School District
• $575 - 2x4s for Hope/Rushville; building materials for new 
 tiny home
• $340 - Payson Seymour Jr/Sr High School; 40 yoga mats
• $840 - KidzPacks; readily accessible food items for students for 
 weekends and school breaks
• $750 - Friends of Bailey Park; installing basketball hoops 
• $375 - St. Mary’s Pre-K; playhouses
• $315.42 - Central Jr/Sr High School IRC; material for library
• $340 - H.E.L.P. Center; kids Christmas shopping event
• $330 - Ursa Willing Workers 4-H Club; Wreaths Across America   
 event at Quincy National Cemetery
• $250 - Quincy Montessori School; classroom cooking lessons

Penny Power grants to date now total $607,491.63! 
The next deadline to apply for a Penny Power grant is 
January 2, 2023.

PennY Power
Passes

$600,000 Mark!
IN
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Call or visit your local financial advisor today.

Compare our CD Rates
Bank-issued, FDIC-insured

% APY*

% APY*

% APY*

* Annual Percentage Yield (APY) effective 11/07/2022. CDs offered by Edward Jones are bank-issued and 
FDIC-insured up to $250,000 (principal and interest accrued but not yet paid) per depositor, per insured 
depository institution, for each account ownership category. Please visit www.fdic.gov or contact your financial 
advisor for additional information. Subject to availability and price change. CD values are subject to interest rate 
risk such that when interest rates rise, the prices of CDs can decrease. If CDs are sold prior to maturity, the 
investor can lose principal value. FDIC insurance does not cover losses in market value. Early withdrawal may 
not be permitted. Yields quoted are net of all commissions. CDs require the distribution of interest and do not 
allow interest to compound. CDs offered through Edward Jones are issued by banks and thrifts nationwide. All 
CDs sold by Edward Jones are registered with the Depository Trust Corp. (DTC).

Adam M Tallcott 
Financial Advisor

707 North 24th Street Suite B 
Quincy, IL 62301 
217-221-1985

6-month 4.40
1-year 4.65
3-year 4.95

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.

Ponds, Dry Dams, Clearing, Tile Repair & General Excavating

217.322.8953
Kenneth Yoder

Fax 217.894.6290

2833 N 1300th Ave
Clayton, IL 62324



High school sophomores 
and juniors!

Adams Electric is accepting 
applications for the 2023 Youth 
to Washington Contest. Up to 34 
finalists will travel by charter bus 
to Youth Day in Springfield in 
March 2023. 
 At the end of Youth Day, after 
brief interviews, four winners and 
two alternates will be announced!  
 Winners will travel by charter 
bus June 16-23 for an all-expense 
paid tour of Washington, D.C.
     Students will create lasting 
memories while visiting the Civil 
War Battlefield at Gettysburg, the 

National Cathedral, Smithsonian 
Museums, George Washington’s 
home, Supreme Court, 
Arlington National Cemetery, 
the Holocaust Museum, among 
many other sites. 

Find an application at: 
adamselectric.coop

or call (800) 232-4797
December 2022  •  Adams Outlet  •  76  •  Adams Outlet  •  December 2022



Bacon Wrapped Smokies
Submitted by 

Lois Knuffman
1 lb. bacon, cut into thirds
1 lb. Lil’ Smokies
2 cups brown sugar (to taste)

Turn oven to 375 degrees. Wrap 
smokies with bacon. Place in 
baking dish. Sprinkle with brown 
sugar. Bake for 15-20 minutes. Turn 
oven down slightly and bake for 
another 5 minutes or longer to crisp 
the bacon.

These go with any meal on 
any occasion with only three 
ingredients. They’re so easy 
to make. And, who doesn’t 
LOVE bacon?

Lois Knuffman

We received many, many appetizer recipes...and surprisingly, no duplicates! Several employees helped narrow the selection 
down to 10 recipes. Then we surveyed employees to see which 5 recipes they wanted to taste test. The recipes pictured here 
are our top 5 selections. The remaining 5 are included in this month’s Country Kitchen. Our employees voted for their favor-
ites. Congratulations to our top three winners who are enjoying electric bill credits this month (1st - $100, 2nd - $50, and 3rd 
- $25) We will include additional appetizer recipes on our website at: adamselectric.coop. I hope you’ll enjoy some of these 
appetizers this holiday season. Thank you to all who submitted recipes! Next year, we’re doing Best Side Dish!
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Bob Evans Sausage Cups
Submitted by 

Tammy Newton
1 lb. Bob Evans original roll sausage
1 (16 oz.) pkg. wonton wrappers 
1 cup shredded monterey jack cheese
1 cup shredded cheddar cheese
1/2 cup ranch dressing

Preheat oven to 350 degrees. Crumble 
sausage into a medium skillet. Cook over 
medium heat until lightly browned, stirring 
occasionally. Drain. Insert wonton wrappers 
into mini muffin pans to form small cups. 
Bake 5 minutes in pre-heated oven. Allow 
wrappers to cool. Mix sausage, cheeses, and 
ranch dressing together. Fill wonton wrap-
pers. Bake 10 minutes until bubbly. 

This recipe is a holiday 
must at my house. I 
always make these for 
New Year’s Eve, along 
with a lot of other party 
foods for my family. The 
recipe makes a lot and 
they reheat in the micro-
wave quite nicely. My 
daughter, who lives away 
from here, now makes 
them too. That was my 
true validation. 

Tammy Newton

Stuffed Mushrooms
Submitted by 

Karla Hildebrand
2 containers whole mushrooms, 
 washed and stems removed
1 lg. container whipped cream cheese
2 cups shredded cheddar cheese
1/2 cup Parmesan cheese
1 bag real bacon pieces
2 Tbsp. chopped garlic

Wash, destem, and let mushrooms 
dry a little. Mix remaining 
ingredients, leaving out 1 cup of 
cheese. Fill mushrooms and top 
with remaining cheese. Bake at 350 
degrees for 45 minutes. Can garnish 
with fresh parsley if you desire.

This recipe is creamy and you 
can’t go wrong with bacon, 
cheese, and garlic! I created 
this recipe since a lot of other 
stuffed mushroom recipes 
have seafood. I love this one 
because I don’t have to worry 
about seafood allergies. I have 
served these at fancy and ca-
sual dinner parties alike. They 
are very versatile. My family 
fights over them and there are 
NEVER leftovers. 

Karla Hildebrand

Candied Sweet Potato Bites
Submitted by 

Aaron Bruns
2 sweet potatoes
2 Tbsp. canola or olive oil
2 tsp. kosher salt
1/3 cup honey
1/3 cup brown sugar
1/3 cup pecans, finely 
chopped
12 large marshmallows, 
sliced in half
24 pecans

Preheat oven to 400 degrees. Spray 2 baking sheets with a 
nonstick coating and set aside. Peel the sweet potatoes and 
cut into 1/2 inch slices. Place the slices in a large mix-
ing bowl and toss evenly with oil. Place sweet potatoes on 
the coated baking sheets and drizzle with the kosher salt. 
Bake for 10 minutes. Flip and bake for another 10 minutes. 
Remove from oven and drizzle each sweet potato slice with 
honey, brown sugar, and chopped pecans. Top each piece off 
with a marshmallow half and low broil for 3-4 minutes or 
until the marshmallows begin to puff up and turn brown. Re-
move from oven and immediately place a pecan half on each 
marshmallow. Serve warm.

This is a convenient reimagining of a classic holiday staple. 
I’ve made this for occasions with family and friends and 
people melt for it quicker than the marshmallows 
on top.
Aaron Bruns

Cheese Ball
Submitted by 

Julia Hess
2 pkgs. (8 oz. each) 
cream cheese
1 packet (1 oz.) dry 
ranch dressing
3 1/2 cups shredded 
cheddar cheese

Smash cream cheese 
and mix in ranch 
dressing. Works best 
when cream cheese 
is soft. Once well 

mixed, add cheddar cheese and mix again. Roll mixture into a 
ball using plastic wrap. Serve with desired crackers.

Cheese and crackers, anyone? From as far back as I can 
recall, my mom’s cheese ball has continuously been a holiday 
favorite. (Why has this tradition stuck just for the holidays, 
I’m really not sure. In my opinion, I could eat it every day 
and still not tire of it!) Anyway, for Christmas, we previously 
used a special bowl covered in snowmen...until we needed a 
bigger size for a bigger ball! Not only is this cheese ball a 
perfect appetizer with it’s savory spices, but it can be whipped 
up in a blink of an eye with only three common ingredients. 
At the same time, it appears as a beautiful centerpiece. When 
holidays come around again, I am always ready for my mom’s 
mouthwatering Cheese Ball.
Julia Hess
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HOLIDAY SAFETY 
WORD SEARCH
Remember to keep electrical safety in mind 
this holiday season! 
Read the safety tips below, then find and 
circle the bolded words in the puzzle. 

• Do not overload electrical 
outlets with too many 
decorations or appliances.

• Make sure your Christmas 
tree is watered daily.

• Turn off all electrical 
decorations before leaving 
home or going to sleep. 

• Never leave a candle burning 
if you’re not in the room. 

• Extension cords used for 
holiday decorations should 
always be inspected 
for damage or 
exposed wires. 
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Mock Cheese Blintzes
Submitted by Barb Higley

2 loaves sandwich style white bread
2 egg yolks
1 1/2 cup sugar, divided
1 lb. cream cheese
1/2 lb. butter or oleo
4 tsp. cinnamon

Trim crusts from bread and roll flat. Com-
bine egg yolks, 1/2 cup sugar, and cream 
cheese. Spread mixture on bread slices. Roll 
up jelly roll fashion. Melt butter. Combine 
1 cup sugar with cinnamon to make a light 
brown mixture. Roll blintzes in melted but-
ter then in sugar mixture. Cut in half. Freeze 
until needed or bake immediately at 350 de-
grees for 15 minutes. Makes approximately 
100 blintzes. 

Crescent Veggie Appetizer
Submitted by Richlyn Robertson

3 (8 oz.) cans crescent rolls
1 (8 oz.) pkg. cream cheese
1/2 cup sour cream
1 tsp. dill weed
1/8 tsp. garlic powder
3-4 cups finely chopped veggies (Broccoli, 
 carrots, cauliflower, and peppers)

Remove dough from cans and leave rolled. 
Slice each rolled section into 8 pieces for a 
total of 16 from each can. Place slices cut 
side down on a greased cookie sheet to form 
a tree. Bake each tree at 375 degrees for 
11-13 minutes. Loosen and slide onto a tray 
to cool. Combine cream cheese, sour cream, 
and spices. Blend until smooth and spread 
over the three trees. Top with veggies. (Can 
save remaining topping and other two trees 
for later or bake all three at once.)

Appetizer Cheese Loaf
Submitted by Annice Neally

1 (2 lb.) loaf round bread with seeded top
1 lb. sliced mushrooms 
1 lb. mozzarella cheese
1 bunch onions
1 tsp. seasoning salt
1 tsp. lemon juice
2 Tbsp. poppy seeds
2 sticks butter

Cut loaf in squares, but not all the way. Put 
loaf on heavy foil. Put mushrooms, cheese, 
onions in cracks. Mix other ingredients and 
pour over top. Seal and bake for 1 hour at 
350 degrees. Unwrap. 

Bacon Roll-Ups
Submitted by Karen Fjelstad Hardy

1 (8 oz.) pkg. cream cheese, softened
2 Tbsp. mayonnaise
3 Tbsp. finely chopped parsley (or chives)
1 tsp. garlic salt
2 loaves thinly sliced rye sandwich bread
2 lbs. bacon slices (not thick)
Toothpicks
Cooking spray

Preheat oven to 350 degrees. Mix softened 
cream cheese, mayonnaise, parsley (or 
chives), and garlic salt. Set aside. Remove 
crusts from bread and cut each slice in half 
lengthwise. Cut bacon slices in half. Thinly 
spread cream cheese mixture over bread. 
Place each half slice of bread on top of 
half slice of bacon and roll up. Secure with 
toothpick. Cover large, edged cookie sheet 
or casserole dish with foil. Add a small 
amount of water on foil. Place wire racks 
on foil and spray with cooking spray. Place 
roll-ups on racks and bake 30 minutes. Turn 
roll-ups and bake an additional 10 minutes 
or until bacon is crisp. Serve warm.

Guacamole Dip
Submitted by Ginger Madison

2 large avocados, chopped
5 medium tomatoes, chopped
1 onion, chopped
1/4 tsp. garlic
2 Tbsp. olive oil
1/2 tsp. salt
1/4 tsp. pepper
1/2 to 1 Tbsp. lemon juice
3-6 dashes of hot pepper sauce, to taste

Mix all ingredients. Refrigerate for at least 
2 hours. Serve with corn chips. 
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Mock Cheese Blintzes

Energy Efficiency 
Tip of the Month

Heading out of town for 
the holiday season?  
 
Remember to unplug 
electronics that draw a 
phantom energy load. 
Some gadgets like TVs, 
phone chargers, gaming 
consoles and toothbrush 
chargers use energy when 
plugged into an 
outlet––even when 
they’re not in use.

Find more appetizer recipe submissions, 
as well as all of our recipes 

on our website at:
adamselectric.coop

Next year’s contest: Best Side Dish
Watch for details in September 2023!

419 Hampshire, Quincy
107 N Capitol Ave, Mt. Sterling

I HAVE THE KEY
TO YOUR NEW HOME!

LIS
T WITH

High school sophomores & juniors: 
The Youth to Washington Contest is underway!

High school seniors:
15 - $2000 scholarships are available!

Learn more and apply at: adamselectric.coop
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Christmas in the Village
Dec. 2 (4-8pm), Camp Point. Live music, 
Santa & Mrs. Claus, horse & wagon 
rides, kids’ games, outdoor movie, and 
Buddy the Elf. Hot chocolate & cookies at 
Community for Christ Assistance Center. 
Lights in the park (beginning Thanksgiving 
weekend). Lighted parade starting at 
7:30pm. Learn more at camppoint.com

28th Annual 
Dickens on the Square
“A Magical Holiday”
Dec. 2 & 3, Downtown Macomb. Horse-
drawn trolley rides, living windows, 
festival of trees, children’s shopping mall, 
Santa visits, strolling carolers, Victorian 
characters, reindeer rides, and more.

Pancake & Whole Hog 
Sausage Breakfast
Dec. 3 (7-11am), Bear Creek American 
Legion Post 823, Hwy. 61 between 
Mendon and Ursa. All you can eat 
pancakes, sausage, biscuits & gravy, 
coffee, juice & milk. $10/adults, $5/children 
5-12, and under 5 are free. Whole hog 
sausage available for purchase for 
$4.50/lb., link, or bulk. Cash raffle. 
(217) 316-3333 

St. Francis Holiday Bazaar
Dec. 3 (9am-2pm), St. Francis Solanus 
Church Parish Center, 1721 College, 
Quincy. Homemade crafts, vendors, food, 
raffles, and more. Free admission.

Blessed Sacrament 
Holiday Bazaar
Dec. 3 (9am-2pm), McGivney Hall, Knights 
of Columbus, 700 S. 36th St., Quincy. 
Vendors, arts, crafts, floral & handmade 
items, bake sale, lunch, basket & quilt 
raffle. Free admission. Call (217) 242-1505 
or (217) 753-2025 for more information.

Quincy Symphony Orchestra 
Holiday Concert
Dec. 3 (3pm), Quincy Junior High, Quincy. 
Orchestra, chorus, youth chorus, and 
special guests Dallas Brass come together 
for a glorious production of music and 
song, plus Encore’s “Battle for the Baton” 
contest winner conducting “Sleigh Ride”. 
Bring non-perishable food items for food 
pantries. Tickets: $18/adults, $15/seniors 
(62+), and children are free. QSOA.org, 
(217) 222-2856

Music of Christmas Concert
Dec. 4 (4-5:30pm), Vermont St. United 
Methodist Church, 818 Vermont, Quincy. 
Brass, organ, choir, clarinet choir, vocal 
solos, and bell choir music. 

Community-Based Outreach 
Personal and Professional 
Development Courses
John Wood Community Collge, 1301 S. 
48th St., Quincy

Wind Down Wednesdays - Dec. 7 (6-7pm)
South American & Brazilian Cuisine - 
 Dec. 10 (9:30am-2:30pm)

Learn more and register at: jwcc.edu or by 
calling (217) 641-4941

Little House on the Prairie
The Musical
Dec. 9-11, 15-18 (Fri.-Sat. at 7:30, Sun. 
at 2pm), Quincy Community Theatre. 
You remember the treasured TV series, 
now watch as Laura Ingalls takes the 
stage. Prepare to be swept away into the 
tumultuous, but ever uplifting, life on the 
prairie, live! (217) 222-3209 
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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

Cookies with Santa
Dec. 10 (1-3pm), Camp Point United Methodist 
Church, 104 W. Wood St. Decorate cookies (3 
cookie kit), pictures with Santa, refreshments, 
and gift shopping with wrapping available. 
Freewill offering. Brought to you by Jensen 
Woods Camp. Jensen shirts available for 
purchase. (217) 939-9706

Quincy Senior High School
Vespers Concert
Dec. 11 (2pm & 7pm), Quincy Senior High 
School Theatre. The sights and sounds of 
Christmas featuring the choirs, orchestra, 
and brass choir. Begins with over 150 choir 
members performing our traditional “Come 
Singing Noel”. Tickets available Dec. 2 at:
qps.org/departments/music or call 
(217) 224-3774

Ursa Christian Church
Live Nativity
Dec. 17 (5-7pm), Ursa Christian Church. 
Come experience the sights and sounds of the 
Christmas story on the lawn of Ursa Christian 
Church. Guests will be taken through the 
nativity in groups led by a narrator. Characters 
in costume, as well as, live animals, will be in 
the scenes. Following the narration, guests are 
invited to the fellowship hall for cookies, hot 
cocoa, soup, and hotdogs. Freewill donation. 
(217) 440-5076

Dueling Pianos Dinner & Show
Dec. 17 (6-10pm), Oakley-Lindsay Center, 
Quincy. Call (217) 223-1000 for details.

28th Annual Mary S. Oakley 
& Lee Lindsay Artist Showcase
Thru January 7, Quincy Art Center. Showcasing 
artists 18 years of age and older within a 50-
mile radius of Quincy.

Need More Flexibility?

If you’d like to keep your home remarkably 

comfortable with a sustainable, dependable, 

high-efficiency system, visit us at 

comfortman.com to get started!
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Inside, Outside, Vertical, or Horizontal

Start Saving with Solar

TThhee  CCoommffoorrttmmaann
TToo  CCoommffoorrtt  aanndd  BBeeyyoonndd……

HHeeaattiinngg  aanndd  CCoooolliinngg
SSccrraannttoonn

Contact us now for a free home
comfort consultation.

(217) 773 - 2626
www.comfortman.com

GeoComfort geothermal heat pumps are the perfect 
choice for virtually any new or existing home.

Scranton Heating and Cooling is now installing Solar Arrays! 
Please give us a call, text, or email to find out how a new solar 
array at your home or business can save a bundle!

geocomfort.com
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WITH A
SHARED 

PASSION
FOR LAND

TO THE NEXT
GENERATION
OF BUYERS

IS MY
RELENTLESS
PURSUIT.

CONNECTING
SELLERS

WITH A
SHARED 

PASSION
FOR LAND

CONNECTING
SELLERS TO THE NEXT

GENERATION
OF BUYERS

IS MY
RELENTLESS
PURSUIT.
DAY IN. DAY OUT. 
NIGHT & DAY.

LOCAL EXPERTISE
WITHIN REACH
RESPONSIVE – DAY, 
NIGHT OR DINNER TIME.
I’ll answer your call, text 
or email.

BROAD EXPOSURE 
FOR A QUICK SALE
With a dedicated following 
and an extensive network of 
buyers, many properties sell 
before hitting the market.

WORRY-FREE 
TRANSACTION
From list to close, my seamless 
process will ensure a smooth 
selling or buying process. 

ONE OF ILLINOIS’ 
TOP PRODUCING 
LAND BROKERS

TOBY STAY
WEST CENTRAL 
ILLINOIS LAND BROKER
217.257.6096
toby@landguys.com

LET’S CONNECT
SCAN TO TEXT ME NOW 
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