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LET'S GET SAUCY 
Four Illinois barbecue masters, 
including Mike Mills the owner of the 
17th Street Bar and Grill, share their 
companies' stories of struggle and 
triumph from start to finish. 
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I Connecting Rural Illinois to the World 
Broadband service is critical to rural economic development 

linroadbjmd” is becoming one of those buzz 
U words that comes up in conversation not only 

in urban areas, but rural areas as well. Economic 
development plans around the state all include 
broadband connectivity, whether it is wireless, satel¬ 
lite or other connectivity strategies. 

Senator Durbin has held two summits, 
covering the southern and central regions of 
the state, over the past year to identify existing 
resources and providers as well as hear from com¬ 
munities regarding infrastructure concerns. He is 
planning a third summit for the northern region of 
the state for this summer. 

Legislation would establish a new source of 
funding for public-private partnerships. Senator 
Durbin recently introduced legislation, (S. 1190) 
the Connected Nation Act of 2007, to encourage 
the rapid deployment of high-quality, affordable 
broadband Internet service, especially in rural areas. 

The legislation creates a matching grant 
program to be administered through the 
Department of Commerce. The program will assist 
statewide or regional public-private partnerships to 
increase broadband access, map resources and build 
demand. 

Illinois Lt. Governor Pat Quinn chairs the 
Illinois Broadband Deployment Council that 

convenes twice a year, 
and has been a proponent 
of opening avenues of 
funding through initiatives 
such as the Vince 
Demuzio Rural Broadband 
Initiative, a funding 
opportunity to assist com¬ 
munities with high end 
equipment and services. 

The Lieutenant 
Governor’s office will 

be hosting the Rural Telecommunications 
Congress Annual Conference, Rural Telecon, 
10th Annual Conference, “Broadband: Capturing 
the Promise” Oct. 14-17, 2007, in Springfield. 
This event typically attracts economic and com¬ 
munity developers, higher education, healthcare 
practitioners, and community leaders from across 
the country. 

There are four bills currently in the Illinois 
State Legislature that address telemedicine issues. 
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"Our political leaders have seen 
broadband connectivity as a 

priority strategy that will allow 
rural Illinois to participate 

in the global economy." 

Physicians now provide clinical practices over 
the Internet to rural areas of the state to ensure 
that rural residents have access to physicians and 
specialists such as psychiatrists, psychologists and 
dermatologists. 

Rural Partners links rural areas of the state to 
share strategies for success and learn from less suc¬ 
cessful efforts. Here’s a sample of these projects: 

Salem - US Sonet joined forces with approximately 
15 local investors from the Salem, Centralia 
and Mt. Vernon, Illinois area to pursue the 
development of a state-of-the-art “fiber optic 
data network” designed to offer local residents 
and commercial and institutional subscribers in 
and around the City of Salem with convenient 
and competitively priced access to high quality 
telephone, digital cable TV and high-speed 
Internet access services. 

The Quincy wireless network is available in parks, 
green spaces, and has been widely used by down¬ 
town merchants and customers. 

The Southern Illinois project, Connect SI, is a 
collaborative, regional economic strategy for the 
southern 20 counties of Illinois. The initiative is 
built upon broadband connectivity, and the con¬ 
cept that the dispersed assets of the region can 
be connected to make the region a driving force 
in the world economy. The goal of the project is 
to produce measurable, transformative and sus¬ 
tainable results that will allow Southern Illinois 
to thrive rather than simply survive. 

When we are competing with foreign coun¬ 
tries or regions of the world, we as individual com¬ 
munities or counties are nearly powerless. However, 
using high-speed broadband infrastructure to 
connect our assets makes us one large community, 
thereby enabling us to compete on a larger scale. 
Broadband is now a driver in economic development 
across the state of Illinois and it only continues to 
pick up momentum. The opportunities are limitless, i 

Kay Gregg is the Chief Executive Officer 
of Rural Partners, the State Rural 
Development Council of Illinois, 3085 
Stevenson Drive, St. 302, Springfield, IL 
62703. 217-585-9242. 

The opinions and views of guest commen¬ 
tators are their own and may not represent 
those of the Association of Illinois Electric 
Cooperatives or the electric co-ops of Illinois. 
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Geothermal Heating*Cooling *HotWater 

Advantage Comfort Systems 
Paxton, IL (217)379-6305 

Bedal Heating & Cooling 
Plano, IL (630)552-1609 

Bratcher Heating & Air Conditioning, Inc. 
Bloomington/Normal, IL (309)454-1611 

Brennan Heating & Cooling 
Jacksonville, IL (217)245-7181 

* 

C & K Heating & Cooling 
Lebanon, IL (618)537-9528 

Climate Company, Inc. 
Breese, IL (618)526-2135 

Davis Electric 
Rushville, IL (217)322-6677 

Ernst Heating & Cooling 
Hamel, IL (618)633-2244 

Fowler Heating & Cooling 
Marion, IL (618)997-5288 

Henson Robinson Company 
Springfield, IL (217)544-8451 

Jesse Heating & Air Conditioning 
Decatur, IL (217)422-1744 

Champaign, IL (217)352-8511 

Johnson Heating & A/C 
Kewanee, IL (309)852-2610 

Kuchefski Heating & A/C, Inc. 
Danville, IL (217)442-1454 

Long Heating & Cooling 

Neuhaus Heating & A/C 
Litchfield, IL (217)324-2818 

R & H Plumbing & Heating, Inc. 
Altamont, IL (618)483-6159 

Rightnowar HVAC 
Keenes, IL (618)732-8268 

South Side Hardware 
Greenfield, IL (217)368-2705 

Steffen Heating & A/C, Inc. 
Effingham, IL (217)342-2062 

Stevens Heating & Air Conditioning 
Quincy, IL (217)222-5220 

Weeke Sales & Service 
Okawvilie, IL (618)243-5333 

Weidner Refrigeration, Inc. 
Divemon, IL (217)628-3400 

More geothermal information available at WWW. CfQOCOIllfOrt. COHl 
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Affordable Healthcare for Illinois Veterans Every veteran deserves access to affordable, quality health insurance, and that’s 
why Governor Blagojevich and Lt. Governor Quinn created Veterans Care 

- a new program from the State of Illinois that offers comprehensive healthcare to 
veterans across Illinois. 

Under this program, veterans will pay a monthly premium of $40 and receive 
medical, dental and vision coverage. Veterans who enroll will not be required to pay 
a monthly premium for the first two months of coverage. To pre-register for Veterans 
Care, veterans can stop-by one of the 50 veteran service offices, call our Veterans 
Care hotline, 1-877'4VETSRX, or go to www.illinoisveterans 
care.com. ■ 

SBDC to Host 'Starting a Business' Workshops The Illinois Small Business Development Center 
of Southern Illinois University Carbondale 

(ISBDC) will sponsor a “Starting a Business in 
Illinois” workshop Aug. 15 in Room 150 at the 
Dunn-Richmond Economic Development Center, 
150 E. Pleasant Hill Road in Carbondale. 

The informational seminars provide general infor¬ 
mation needed to launch and manage a successful 
business. Discussion covers paperwork requirements, 
legal structure, finding financing, hiring employees 
and the basics of business planning. 

“Anyone considering starting a business 
should really take the time to come to one of 
our workshops,” said Robyn Laur Russell, direc¬ 
tor of the ISBDC. “These workshops take you 
through the logistics of starting a business and help 

entrepreneurs see if they think they have what it 
takes to launch and sustain a successful business. 
Research shows that the more planning put into 
the project on the front end, the better chances are 
for business survival. We want to give people the 
tools to succeed and see just what they can build 
with those tools.” 

The only charge is a $10 materials fee to cover 
the cost of the business startup kit that includes a 
business plan workbook, business startup checklist 
and a copy of the presentation slides along with 
other helpful materials and documents. To regis¬ 
ter or for more information call 618-536-2424 
or e-mail ilsbdc@siu.edu. Online registration is 
available at www.southernillinois.biz 

Source: Christi Mathis ■ 

Mandatory Reliability Standards How Enforceable As of June 18, 2007, U.S. elec¬ 
tric utilities that violate any 

requirements of the 83 reliability 
standards will face enforcement 
actions by the North American 
Electric Reliability Corporation 
(NERC) under federal law. The 
electricity industry has spent 
years preparing for this new 
era in which compliance with 
reliability standards is mandatory 
and no longer voluntary. 

In August 2003, approxi¬ 
mately 40 million people lost 
power for roughly two days in 
the northeastern United States. 
The root cause for this massive 
blackout - overgrown trees that 
contacted high-voltage power 
lines. This blackout prompted 
U.S. legislators to make stan¬ 

dards mandatory and enforceable 
through the Energy Policy Act 
of 2005. 

These mandatory standards 
relate to the planning and 
operation of the bulk or whole¬ 
sale power system, including 
generation and transmission. 
The standards cover areas 
such as emergency operations, 
cyber security, vegetation 
management and disturbance 
reporting. More than 1,400 
entities that carry out functions 
necessary to ensure a reliable 
bulk power system must com¬ 
ply with the NERC Reliability 
Standards. 

“The North American elec¬ 
tricity industry has operated 
one of the world’s most reliable 

electricity networks under volun¬ 
tary guidelines for decades,” said 
NERC President and CEO Rick 
Sergei. “Voluntary guidelines 
worked very well to a point, 
but they were not enough. 
The electricity industry is no 
stronger than its weakest link, 
and a mistake by one entity 
can affect customers hundreds 
of miles away, as we saw with 
the August 2003 blackout. To 
avoid future blackouts, everyone 
must follow all the rules, all the 
time. Mandatory standards are 
the next logical step toward 
achieving that,” Sergei said. 
Source: North American 
Electric Reliability Corporation 
and the National Rural Electric 
Cooperative Association. ■ 
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Induction Cooktops — So Cool The coolest appliance to hit the market today is the 

induction cooktop, the latest “must have” for every 

aspiring chef and trendsetter. These high-tech, cool-touch 

cooktops are also the perfect choice for parents who like to 

spend time in the kitchen with their children. 

The “magic” of induction cooking allows you to touch, 

sit or even create additional counter space on the cooktop 

while you whip up the next meal. 

They're Hot 
Induction cooktops utilize electromagnetic energy to 

heat only the cookware. The cooking surface remains 

cool to the touch providing the safest cooking surface on 

the market. Also, induction cooktops heat food faster, 

boiling water in half the time of the most powerful gas or 

electric burner while the kitchen stays cool. This rapid 

heating process increases efficiency, saving time and 

energy. ■ 

August Could be Hotter Than Hormal 
Overall, mean temperatures across Illinois are 

expected to once again average 

warmer than normal by about two 

to four degrees during the month 

of August. 

A weak La Nina phase 

continues to persist across 

the Equatorial Pacific. Past 

climate records and trends 

indicate that temperatures 

tend to remain above normal 

during the summer months when 

a La Nina is occurring. 

The NAO (North 

Atlantic Oscillation) index 

is forecast to remain neutral 

to positive during the month 

of August, which would sug¬ 

gest a weather pattern that 

predominantly features an upper level ridge of high 

pressure across portions of the eastern third of the 

country. 

This type of pattern typically brings hotter and often 

times drier weather to Illinois, especially during the month 
of August. 

Cooling demand as well as energy costs with respect to 

cooling are likely to be higher than normal during the late 

August Temperature Outlook 

August Projected 
Cooling Degree Days 

Rockford 

2 Above Normal 

| Slightly Above Normal 

| Near Normal 

2] Slightly Below Normal ejsweather.com 440 CDD 

summer as a result of the expected warmer than normal 

temperatures. 

The Illinois map this month shows the projected total 

number of cooling degree-days across Illinois during the 

month of August. On average, these values are forecasted 

to be between 60 to 120 CDD higher than normal. 

Source: EJS Weather, Newton, Ilk, 

www.ejsweather.com or call 618-783-3040. ■ 

Is It Time to Replace Old Frig with an Energy-Efficient Model? Have you ever wondered how much 

you could save on your monthly 

energy bill by replacing your old 

refrigerator or freestanding freezer 

with a new energy-efficient model? 

Or whether it’s finally time 

to retire that spare 

frig in the garage or 

basement - the one 

that’s even older 

than the one in 

the kitchen? 

A new online tool found at 

www.energystar.gov/refrigerators 

developed by the U.S. Department 

of Energy (DOE) can facilitate that 

decision by calculating the poten¬ 

tial savings from replacing 

older refrigerators and 

freezers with new, 

energy-efficient 

models. 

“Was your 

refrigerator 

manufactured before 1993?” asks 

Energy Star Product Manager, Richard 

Kamey. “If so, it’s probably time to 

replace it. The Refrigerator Retirement 

Savings Calculator is part of the 

federal government’s ENERGY STAR 

program, which helps consumers 

save money on home energy bills by 

labeling the most energy-efficient 

products in more than 50 categories.” 

Source: The Alliance to Save Energy, 

www.ase.org. ■ 
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Celebrating Over 50 Years of Farm Progress Show Success Prairie Farmer magazine, a flagship of Farm Progress 
Companies, was instrumental in the development of 

the Farm Progress Show. From 1924 through 1941, Prairie 
Farmer sponsored corn-husking contests. Early in 1953, 
Prairie Farmer joined forces with WLS-Radio in Chicago 
with the idea to host a farm event where farmers could see 
first hand the progress being made in farming equipment, 
along with seed varieties and Ag chemicals. 

The first Farm Progress Show took place on Oct. 2, 
1953 on the Earl Bass farm in Armstrong, Illinois and 
hosted more than 75,000 folks. This show offered visitors 
an opportunity to see equipment, seed and chemicals as 
well as fire-fighting demonstrations, sheep dog trials, stage 
entertainment, a fiddlers’ contest and even the WLS Barn 
Dance. In subsequent years, the show evolved to include 
seed test plots and field demonstrations. 

Today, the Farm Progress Show welcomes people from 
across the United States and around the world at the 
nation’s largest outdoor farm show event. Visitors see 

everything from the latest in technology to seed to crop 
chemicals to field demonstrations to livestock handling 
and equine events to Ride ‘n Drive to rural life programs 
to arts and crafts at this major agriculture event. 

In 2005 the Farm Progress Show reached another 
milestone by hosting over 500 exhibitors at the per¬ 
manent biennial site in Decatur. The 2007 show takes 
place Aug. 28 - 30 back at the permanent biennial site in 
Decatur. 

The latest milestone for the shows is the announce¬ 
ment of the other permanent biennial site near Boone, 
Iowa, which will host the Farm Progress Show beginning 
in 2008. 

Many exhibitors use the Farm Progress Show as an 
opportunity to unveil their new products. You can look 
forward to being the first to see the latest new products 
from leading agricultural companies from around the 
world. 

For more information go to www.farmprogress.com. ■ 

Air Permit Approved for Taylorville Coal 
Gasification Power Plant The Illinois EPA has issued an Air Construction Permit to Christian 

County Generation, EEC, which will build the first Integrated Gasification 
Combined Cycle (IGCC) power generating plant in the U.S. The $2 billion 
gasification plant is known as the Taylorville Energy Center (TEC). 

The plant will use coal gasification technology to dramatically reduce air 
emissions, allowing high-sulfur Illinois coal to become a more environmentally 
sound fuel source. The plant would create 1,500 construction jobs, 120 per¬ 
manent jobs at the plant and 160 new mining jobs to supply the 1.8 million 
tons of Illinois coal needed annually to power more than 600,000 households. 

“The Taylorville Energy Center, using cutting edge clean-coal gasification 
technology, is a great example of how we can grow our economy and create 
good paying jobs while protecting our environment,” says Gov. Rod R. 
Blagojevich. 

“The Taylorville Energy Center will turn coal into a gas that can be 
more cleanly burned to generate power, which helps protect public and the 
environment,” said Illinois EPA Director Doug Scott. “The air we all breathe 
will be cleaner because gasification plants remove pollutants and impurities 
prior to combustion, resulting in significantly lower mercury, sulfur dioxide, 
nitrogen oxide and particulate emissions than conventional coal plants.” 

IGCC plants have the future potential to reduce greenhouse gas emissions 
by capturing carbon dioxide that can be permanently stored underground 
in mature oil fields or deep saline aquifers. In addition to vast coal reserves, 
Illinois’ geology is well suited for so-called “carbon sequestration,” making 
Illinois an ideal place to build coal gasification plants. 

In addition to directly creating new construction, plant operations and 
coal mining jobs, a recently released study from the Regional Development 
Institute at Northern Illinois University found that, once operational, the 
plant would add $356 million annually to the area’s economy, and create nearly 
800 additional indirect jobs, making it among the most important engines for 
economic growth in central Illinois. ■ 
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Senior Help Line is 
One-Stop-Shop for 
Illinois Seniors Navigating the 

labyrinth of 
state govern¬ 
ment depart¬ 
ments and 
agencies that 
offer useful 
services to 
older adults can 
be confusing. An 
improved Senior 
Help Line will help to 
eliminate the delays and 
frustration of being transferred and 
put on hold by making information 
about all of those services available 
through a single number, 1-800-252- 
8966 (1-888-206-1327 TTY). 

The Senior Help Line offers infor¬ 
mation about a wide range of existing 
programs for seniors, including hot 
meal delivery, transportation services, 
and employment opportunities, as 
well as information on programs like 
Illinois Cares Rx, which can save 
seniors money on their prescrip¬ 
tion drugs as they deal with changes 
resulting from Medicare Part D. ■ 



The ABCs of Saving Your Life 
Reading the names of electrical safety devices is a lot 

like looking at an eye chart: GFCI, IDCI, ALCI, AFCI, 
LCDI - the letters kind of run together. 

But don’t worry. There’s nothing wrong with your 
eyes, or your glasses. All those letters are just a handy 
way of shortening the names of various devices that can 
protect you and your family from dangerous electrical 
hazards at home. The Leviton Institute recommends 
you learn about these devices and install them where 
needed in your home. These devices can save your 
life, or the life of a loved one. 

GFCI 
Ground Fault Circuit Interrupters prevent shock or 

electrocution by monitoring the current flowing through 
a circuit. If an appliance is damaged, current can leak 
out of it (similar to water leaking from a broken pipe). 
Unfortunately, it can travel to ground through a person 
holding the appliance in a wet or damp area. The GFCI- 
equipped receptacle senses the current imbalance and 
immediately shuts off the power at the receptacle. 

So effective are GFCIs in preventing shock that the 
National Electric Code (NEC) has required them in new 
bathrooms since the mid-1970s. Since then, the list has 
grown longer to include kitchens, crawl spaces, unfinished 
basements, garages, or any place indoors within six feet 
of water. Outdoors, GFCIs are required near pools and hot 
tubs. Remember: water and electricity are a dangerous 
combination. 

GFCIs do need to be checked monthly or after 
major electrical storms to be sure they still work. It only 
takes a minute, but you need to read the manufacturer’s 
instructions on how to check them; there are two basic 
models with small but important differences between 
them. 

IDCI and ALCI 
Immersion Detection Circuit Interrupters and 

Appliance Leakage Circuit Interrupters are those large, 
boxy plugs found at the end of hair dryers and certain 
other small appliance cords. They work in slightly different 
ways, but both safeguard you by shutting off power 
should an appliance be immersed in water, as in a sink or 
bathtub. 

However, even if it’s protected by an IDCI or ALCI, 
don’t assume it’s OK to stick your hand in the water to 
retrieve a submerged appliance. Shut the circuit off first, 
unplug the appliance, drain the water, and then remove the 
appliance. 

AFCI 
Arc Fault Circuit Interrupters are designed to shut off 

a circuit when they detect an arc. AFCIs respond much 
more quickly than regular circuit breakers or fuses and are 
useful for preventing fires caused by arcing. Considering 
that more than 40,000 fires claiming over 350 lives a year 
are caused by problems in home wiring, according to the 
US Consumer Product Safety Commission (CPSC), it’s 
no mystery why AFCIs are required in bedrooms for new 
residential construction. AFCIs can be mounted in breaker 
panels or receptacles, or sometimes in the plug cap itself. 

LCDI 
Leakage Current Detection Interrupters sense when 

arcing is imminent in a room air conditioner power cord, 
and automatically shut the unit off before a fire can get 
started. The LCDI monitors whether any current is leaking 
from one of the conductors onto a wire mesh shield that’s 
built into the cord. LCDIs are required by the NEC on new 
room air conditioners, where they are built right into the 
plug cap on the power cord. 

Apart from the names, there’s nothing all that difficult 
to understand about these electrical safety devices. Just 
remember to install them where needed, check them 
periodically, and they’ll do the rest, protecting your home 
and loved ones from electrical hazards. 

Source: the Leviton Institute 
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How four Illinois dreamers used barbecue sauce to climb to the top 
By Catrina McCulley Wagner 

w* ou know it’s summer when you can sit on your 
back porch in the evening and, like clockwork, will 

fr catch the whiff of a sweet, tangy and smoky aroma 

drifting across your yard as if taunting you, daring you, 
to prove that you are the ultimate grill master. That thick, 
gooey fragrance that calls out to the heart of every man 

tempting him to fire up his own grill and slather some ribs 
with his favorite sauce. 

But how exactly does that secret miracle of meat find 
its way to your grocery store shelf? We found four Illinois 
barbecue masters willing to share their companies’ stories 
of struggle and triumph from start to finish. 

Kathy Witoswki, owner of Pappy LeDeaux’s Barbecue says she offers four varieties of sauce: 
Unique Country Style, Classic Sweet Smokehouse, Garlic Lovers and Bayou Burner. 
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Pappy LeDeaux’s Barbecue 

In 1999, friends and Norris 
Electric Cooperative members, 
Kathy Witkowski and Jerry Crisman 
put the town of Effingham high 
on the list of places to get great 
barbecue in Illinois. Witkowski 
and Crisman both had their own 
favorite barbecue sauce recipes they 
used through the years and both 
had received many compliments. So 
using Witkowski’s “Unique Country 
Style” recipe, and Crisman’s “Classic 
Sweet Smokehouse” recipe, the team 
joined together to create the Pappy 
Ledeaux’s BBQ brand. 

“We started simply, canning the 
sauces ourselves and giving out free 
samples to everyone we could think 
of. Our labels were actually scotch 
taped on,” Witkowski remembers. 

At first the team made all the 
samples from scratch, but then the 
demand increased significantly and 

Goldman Burnes, a humble 
Springfield native and the youngest 
in a family of 18, launched his com¬ 
pany, Goldman’s Gourmet Barbecue 
and Marinade, in 1995. It was for 
a family picnic that he developed 
the recipe for a sauce that would 
soon make him a local celebrity. “I 
brought the sauce to the picnic and 
everyone just loved it. Soon after 
that, I opened a catering business,” 
Goldman says. 

Goldman decided to try to start 
selling his sauce. “My local IGA store 
allowed me to come and sell jars of 
the sauce in their store,” Goldman 
remembers. 

The response was bigger than 
he could have hoped for. “Soon after 
that, the Shop-N-Save store up the 
street contacted me about putting my 
sauce in their store. We weren’t pre¬ 
pared for such a proposal,” Goldman 
chuckles. Goldman needed to have 
his product professionally bottled 
and labeled with a UPC number. 
“We didn’t know anything about 
that. So we decided to call up several 
manufacturing companies in Illinois 

they were expected to produce 800 
bottles at a time. “We decided to 
search for a professional bottling 
company,” Witkowski explains. “We 
chose Country Bob’s in Centralia.” 

Looking back, Witkowski is 
still amazed. “I’ve been the owner 
of Unique Country Catering for 
15 years and Effingham has always 
supported me in that, but when 
we started bottling the sauce, the 
community really wrapped its arms 
around us,” Witkowski says. 

The sauce can be found in 
a 50-mile radius of Effingham in 
Wal-Mart, IGA, local convenience 
stores and on the Web at www. 
pappyledeaux.com. “I’m still working 
on going nationally, so hopefully we 
can get there in the near future,” 
Witkowski says. 

In 2005, the partners decided to 
go their separate ways and Witkowski 

took over the barbecue sauce com¬ 
pany. 

In July, Witkowski launched her 
newest venture. “I opened a retail 
outlet for my catering business called 
Witt’s Smokehouse and Deli three 
miles west of Effingham on Route 
32/33,” Witkowski explains. “When 
I cater, people always ask if they can 
just get my food as take-out for their 
family or small gatherings. Opening 
this deli has allowed me to expand 
my services.” 

At Witt’s Smokehouse and Deli, 
you can pre-order family packs that 
feed from six to 10 people, or party 
packs that feed 30 to 120 people. Or 
you can just stop by and grab lunch 
or dinner to go. “And everything we 
serve uses Pappy LeDeaux’s sauce,” 
Witkowski says. 

For more information visit 
www.wittssmokehouseanddeli.com. 

Goldman Burnes says, “You 
can add my sauce to anything 
from soups to sauces to give 
your recipe an extra special 
something. 
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to come talk with us and sample our 
product. We chose TKI Foods in 
Springfield to bottle and label for us.” 

Goldman found it fairly easy to 
make it onto the shelves of his local 
Shop-N-Save and Schnucks and 
within a few years, he was recognized 
by the Greater Springfield Chamber 
of Commerce as Minority Small 
Business Owner of the Year. He even 
came out with new products; a spicy 
version of his original sauce, a sea¬ 
food and wings sauce and a beer and 
bratwurst mustard. But Goldman’s 
dream was bigger than just the 
local venues. And when he didn’t 
know how to make that happen, he 
encountered a few business setbacks 
and soon Goldman’s Gourmet was 
nowhere to be found in stores at all. 



But 2007 would mark the 
beginning of a huge comeback for 
Goldman’s Gourmet. Goldman never 
lost his confidence, but he knew he 
needed some marketing help. So in 
January he partnered up with Kathy 
Tega, Marketing Administrator, who 
would help him launch Goldman’s 
Gourmet nationwide. 

She began with Wal-Mart. 
“Wal-Mart gave us 15 test stores to 
start with. They tracked our sales 
during days we did tastings to see 
how our numbers were. Once those 
numbers hit the level they expected, 
they gave us more stores. Right now, 
we’re in 80 stores,” Tega says. And 

17th Street Bar and Grill 
Mike Mills, a Murphysboro na¬ 

tive and member of Egyptian Electric 
Cooperative, was born with barbecue 
in his blood. “The strongest memory 
from my childhood is waking up to 
the smell of smoke. It was the 1940s, 
and my daddy would get up before 
daylight to burn wood and make 
charcoal. That aroma meant we’d 
be having a good supper that night,” 
remembers Mills. 

Mills’ dad passed away when he 
was only 9 years old, but his love of 
barbecue lingered and became the 
center of family stories. “I swear, I 
think my mama thought my daddy 
invented barbecue,” Mills laughs. 
“Daddy made a barbecue sauce that 
family and friends raved about. His 
dream was to bottle his sauce and 
open a barbecue joint. That plan 
never came to life.” But years later, 
Mills would fulfill that dream in his 
memory. 

In 1985, Mills decided to move 
his barbecue hobby to a real kitchen 
and bought a local bar and grill. He 
named it the 17th Street Bar and 
Grill. “I slowly started adding the 
homey, comfort dishes my family 
and friends loved, including smoked 
meats using my daddy’s barbecue 
recipe. Although, through the years, 
I’ve tweaked that recipe a bit and 
my mama never let me forget that. 
But she was awfully proud when that 
sauce won the Grand Sauce Award at 

by September, Goldman’s Gourmet 
is expected to be in 1,500 Wal-Mart 
stores nationwide. 

Tega says, “We recently signed 
a contract with Kehe foods out of 
Chicago, too. They are the distribu¬ 
tor for Shop-N-Save, Cub Foods, 
Schnucks, Meijer, Jewel, Kroger, etc. 
They are going to put us in 3,000 
of those stores in the Midwest by 
September. We’ve made it very far in 
such a short time.” 

“Our newest venture is a 
partnership with Tyson Chicken,” 
says Goldman. “They’ve been try¬ 
ing to find a sauce to compliment 
their chicken. They’d tried several, 

the Jack Daniel’s World Champion¬ 
ship,” says Mills. 

Mills spent much of the late 80s 
and early 90s in the barbecue compe¬ 
tition circuit, winning most. In 1992, 
after winning World Champion for 
his ribs, he was approached by a man 
named Jeffery Steingarten. He was a 
food writer for Vogue magazine. 

“He wanted to do a story on me. 
I wasn’t really sure how barbecue 
would fit in a magazine like Vogue, 
but I sure soon found out. That 
article changed my life forever,” Mills 
remembers. 

Soon after the article was print¬ 
ed, calls started pouring in for orders 
of Mike’s famous barbecue. One call 
was especially interesting. “It was 
about 6:30 one morning in August 
of 1992. The phone rang and the 
man on the other end said, ‘My name 
is George Wendt, and I’m reading 
about you in Vogue. I want to know 
how I can get some of your ribs.’ For 
those of you who don’t know who 
George Wendt is, he played Norm on 
the TV show Cheers,” Mills says. 

Mills was officially a local 
celebrity and people from around the 
world were calling for orders. Even 
President Bill Clinton has enjoyed 
Mills’ famous ribs. 

In 1994, Mills retired from the 
barbecue competition circuit and fo¬ 
cused on his restaurant. He changed 
the menu and transformed it into a 

but they liked ours the best,” Tega 
says. Tyson will buy the Goldman’s 
Gourmet sauce and put it on their 
pre-cooked chicken and sell the 
chicken breasts in individual pack¬ 
ages. “For Tyson to pick our sauce is 
very flattering,” Tega says. 

And there’s another big project 
in the works for this team. “We’re 
working towards getting in one more 
store chain. It’ll be a big one, but 
people will have to wait and find out 
if that works out for us.” 

For more information, visit 
www.goldmansgourmet.com. 

Mike Mills spent the early years 
of his career as a Dental As¬ 
sistant with his brother-in-law. 
Mills would often make batches 
of his barbecue in his dental lab 
on Bunsen burners. 
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barbecue palace. In 1995 Mills opened 
his second restaurant in Las Vegas 
calling it Memphis Championship 
Barbecue. By 2004, he had three more 
restaurants there. Today, you can find 
three additional 17th Street Bar and 
Grill locations in Illinois besides the 

3 Chef DiclCs Barbecue Sauce 

Dick Boston was born and raised 
in Girard. After graduating from 
high school, he joined the Navy. He 
wound up in Florida where he worked 
as a chef in a seafood restaurant. 

“Dick created his barbecue sauce 
because he found the commercial 
sauces weren’t thick enough to stick 
to the foods he was grilling,” says 
Maxine Boston, Dick’s mother. “So 
he started from scratch and prepared 
a barbecue sauce that was to his lik¬ 
ing, both in flavor and thickness and 
used it in the restaurants where he 
worked.” 

Eventually, Dick moved back to 
Illinois and continued his career as a 
chef. “Dick again used his sauce and 
people kept asking how they could 
get some for themselves,” says John 
Boston, Dick’s brother. 

“People would bring in cottage 
cheese containers and have Dick fill 
them up from the kitchen of the res¬ 
taurant,” Maxine laughs. “Eventually, 
I suggested that we start canning the 
sauce and selling it.” 

In order to get into the grocery 
stores, the Bostons had to have a 
professional bottle and a label with 
a UPC code, so they started looking 
around for bottling companies. The 
family chose a bottling company 
located in Union. “We gave them the 
recipe and they had to enlarge it for 
bulk processing. You worry that will 
affect the taste, but they got it perfect 
the very first try,” Maxine says. 

Then came the real challenge, 
getting into some of the local stores. 
“In order to get into most grocery 
stores, you often have to go through 
their corporate office, which is not 
really easy to do,” says Maxine. “We 
went through Schnucks’ corporate 
office and they gave us permission to 
sell at our local store,” John says. 

original in Murphysboro: Marion, 
O’Fallon and Sparta. Mills also part¬ 
nered in opening a restaurant in New 
York called Blue Smoke. 

In 2005, Mills co-wrote a 
book with his daughter, Amy Mills 
Tunnicliffe, called Peace, Love and 

Barbecue. In it you will find recipes, 
secrets and tales from the legends of 
barbecue. To order the book, bottles 
of Mills’ famous barbecue sauce or 
his Magic Dust, Mills’ all-purpose 
barbecue rub, visit 
www. 17thstreetbarbecue.com. 

“It took a lot of begging and 
determination, but now we’re in quite 
a few stores in Illinois. You can find 
us in grocery stores in Girard, Virden, 
Carlinville, Litchfield, Staunton, 
Gillespie, Barry, Auburn, Chatham, 
Springfield and Jacksonville,” Maxine 
says. 

This sauce was Dick’s dream, but 
sadly Dick passed away in August of 
2006. “We were on a roll before then, 
but now we’re just doing everything 
we can to keep this dream alive for 
him,” Maxine says, suppressing tears. 
“We may not go national like he 
dreamt, but we’ll do everything we 
can to keep it going locally. And we 
couldn’t do it without the help of our 
entire family.” 

The Boston’s are currently work¬ 
ing on a new and exciting product. 
“It was a dream of Dick’s that he 
was working on and didn’t get to 
fully accomplish, so we’re working 
to get it done for him,” Maxine says. 
“You’ll have to stay tuned for big and 
exciting news from Chef Dick’s BBQ 
Sauce.” 

For more information contact 
John Boston at 217-627-2025. 

If you’d be interested in some 
recipes from these barbeque 
gurus, contact the author at 
cwagner@aiec.coop. 
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Thieves Target Utilities 
Recent Copper Thefts Cause Death and Damage 

"Across the country, increasing 
incidences of copper theft are 
met with rising fatalities and 

outages to thousands of people." 

A New Mexico man was found dead beneath a 

power pole in August 2006. He was electrocuted 

while trying to cut copper wiring from a live 

transformer. A Dallas, Texas man lost his life and 

knocked out power to thousands in July 2006 when 

he cut into a live power line. Similar accidents 

have been reported in South Carolina, Kansas and 

other states. Since March, the Kentucky Public 

Service Commission has reported at least three 

electrocution deaths associated with theft of copper 

wire. 

Across the country, increasing incidences 

of copper theft are met with rising fatalities and 

outages to thousands of people. With a 25 percent 

surge in these offenses over the past year, Safe 

Electricity urges you to be aware of the deadly risks 

and far-reaching consequences involved in copper 

theft. 

Stealing material from an electric substation or 

utility pole can cause not only serious injuries and 

death, but extensive outages, fires and explosions 

- consequences that impact innocent people. The 

minimum damage that can occur is an outage, 

which may affect thousands of individuals. 

Copper in wire is appealing to thieves who 

seek to sell the metal for scrap. Burglars will go 
as far as climbing power poles, scaling fences and 

breaking into buildings to steal the precious metal. 

While this issue is not new, higher prices for the 

metal are causing thieves 

to become bolder and more 

inventive, resulting in more 

fatalities and public impacts 

than ever before. 

Some thieves steal wire 

and air conditioner coils 

in the middle of the night 

from houses and businesses 

or while posing as construc¬ 

tion workers during the day. Others tamper with 

railroad signaling wire that contains copper, inter¬ 

fering with railroad traffic. Some even go directly 

into electric substations and dodge extremely high 

voltage to steal the metal. 

Perhaps one of the scariest instances took 

place at a house in Peoria July 13, 2006. Thieves 

stole copper piping off a water heater in the 

basement and the house filled up with gas. 

There was an explosion that knocked the house 

several inches off its foundation. The house was 

demolished the same day. 

These deaths and damages are completely 

unnecessary, and they could happen anywhere. 

People must be aware of this kind of theft and that 

careless handling of electric power can result in 

extremely dangerous situations. Always alert your 

utility provider when you see or suspect suspicious 

activity. 

Safe Electricity offers these tips to help safeguard 

against electrical dangers and prevent copper theft: 

• Never enter or touch equipment inside a 

substation; stay away from power lines and any¬ 

thing touching a power line. 

• If you notice that your household transformer 

has been opened, call your electric utility 

immediately. 

• If you see anyone around electric substations 

or transformers other than utility personnel or 

contractors, call the police. 

• Install motion-sensor lights on the outside of 

your house and business to deter possible thieves. 

• Store tools and wire cutters in a secure location, 

and never leave them out while away. 

• If you work in construction, do not leave any 

wires unattended or leave loose wire at the job 

site, especially overnight. Consider hiring a 
night security guard. 

• Help spread the word about the deadly con¬ 

sequences that can result from trying to steal 

copper. 

Copper theft is not harmless. Dealing with any 

metal and electricity is a dangerous combination, 

especially when it is done without permission or 

training, and places the thief and others in danger. 

For more information, visit www.Safe 

Electricity.org. Safe Electricity is an electrical safety 

public awareness program supported by a coalition 

of several dozen organizations, including electric 

cooperatives and utilities, the University of Illinois, 

and other entities committed to promoting elec¬ 

trical safety. ■ 

Molly Hall is the Director of Safe 
Electricity. E-mail: molly-hall@Safe 
Electricity.org and for more information 
on these and other kinds of situations 
involving electricity visit www.Safe 
Electricity.org. 

www.icl.coop 



Designed for employees, individuals and families. 

Entire Family 
Only 

• Medical 

A ^ * Cental 
C /T Q 93 • Vision 

M per month • Prescriptions 

No restrictions on current health conditions • No limitations on usage 

• No age restrictions 

ALSO INCLUDES: 

• Doctor visits 

• Hospitalization* 
• 24 hr. nurse hotline" 

• Chiropractic 

• Children's braces 

• Eyeglasses and more 

$?ps 
HEALTHCARE 

Leading The Way 
To Affordable Health Care! CALL NOW! 

ATTENTION BUSINESS OWNERS 

Employee Group Healthcare 
is available through our 

PSFH Business Department. 

1-800-752-0760 
A non-insurance solution to healthcare 
This program is not available in MT, ND, SD and FL 

"Hospitalization is not available in MD and VA. **24 hr. nurse hotline not available in CA. This is not insurance. 



Beautiful Butterfly Pollinators 
How to attract butterflies to your yard and garden 

"While most af us think 

□f bees as natural 

pollinators, butterflies and 

moths do the same thing." 

Chasing butterflies has been a favorite summer 
past time of kids for generations. We’d carefully 

sneak up on them, holding out our stubby fingers in 
the hopes of grabbing their wings before they’d fly 
away. 

More often than not, we’d be grasping at air as 
the butterfly or moth took to the air with a couple 
flaps of its wings, only to land a few feet away or 
back in the same place. 

Unfortunately, butterflies are becoming 
harder and harder to find. Land development has 
destroyed much of the natural habit and plants that 
butterflies require in order to survive. Ditches are 
being mowed. Weeds are being eradicated. 

Most of our landscapes are relatively sterile 
with large patches or acres of turf, some trees and 
flowers. And those of us who love trees actually 
hurt the butterfly population, as trees become 
natural habitats for birds, one of the worst predators 
for caterpillars. 

While most of us think of bees as natural 
pollinators, butterflies and moths do the same 
thing. There are some things you can do to attract 
more butterflies to your yard. 

First, provide a source of water. A few low 
bowls or saucers scattered around the yard in 
open areas will provide them the water they need. 
Even a continually wet sponge will do the trick. 

Birdbaths won’t be attractive 
to the butterflies, especially 
if birds are cavorting in the 
water. 

Next, cut down on 
your use of chemicals. Most 
insecticides will kill the 
caterpillars. Granted, if 

v/.U 

you want broccoli, cabbage or cauliflower, you’ll 
probably be attempting to control the worms. Just 
don’t use any of the products indiscriminately. Keep 
them just on the plants you want to be caterpillar 
free. 

Find plants that the caterpillars and adults like. 
Often they aren’t the same, but in some cases, you 
may be lucky and have a plant the caterpillars and 
butterflies enjoy. 

Butterflies don’t have chewing mouthparts. For 
them, flowers that are flat topped or clustered and 
have short flower tubes are ideal. The “tube” flowers 
tend to be the main attraction for butterflies. This 
allows butterflies to reach the nectar with their long 
tongue-like proboscis or mouthparts. 

Adults searching for nectar are attracted to 
red, yellow, orange, pink or purple blossoms. Nectar 
producing plants should be grown in open, sunny 
areas since adults rarely feed on plants in the shade. 
Favorites include wild columbine, milkweed, 
purple coneflower, zinnia, salvia, marigold, salvia, 
verbenas, goldenrod, New England aster and white 
prairie clover. 

Put in large patches of dill, fennel or parsley 
to attract the swallowtails, which will lay eggs, 
resulting in caterpillars that will devour those 
plants. However, the more members of the car¬ 
rot family you have, the more likely you’ll have 
colorful swallowtails. 

Butterfly weed (Ascelpias) and butterfly plants 
(Buddleia) are two popular butterfly plants, though 
both may be difficult to winter over in the garden 
above 1-70, though most people probably lost the 
butterfly bushes this year due to April’s freeze. 
Provide some protection and a well-drained soil. 

Butterfly weed looks like milkweed, a close 
relative. This is the plant that caterpillars like to eat 
the leaves, but never enough to damage the plant. 

Butterflies need a place to rest during the 
evening or on windy days. Unfortunately, butterfly 
houses aren’t the best and are seldom used. Shrubs 
and small open trees are the best bets. ■ 

David Robson is an Extension Educator, 
Horticulture, at the Springfield Extension 
Center, University of Illinois Extension, 
P.0. Box 8199, Springfield, IL 62791. 
Telephone: 217-782-6515. 
E-mail: drobson@uiuc.edu. 
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Energy and Moisture Control at Ground level 
Crawl spaces - to seal or not seal, that Is the question 

w: 

"One day it dawned an me that 
if a crawl space is sealed at the 
ground and it has na foundation 

vents, then it is really like a 
basement, only not as tall." 

hat does sealing a crawl space have to do with 
energy savings? Actually, a lot, as you’ll soon 

see. In fact, one of the most asked questions I get 
has to do with crawl spaces. It goes something like 
this. “Mr. Rye, how do I prevent moisture, mold 
and musty smells in my house’s crawl space?” 

A common answer to this question is to add 
more foundation vents. But nothing could be 
further from the truth, my friends. If that was the 
answer you got, then the person who advised you 
simply didn’t know the facts. Now I’m assuming 
that you don’t have standing water under your 
house, which is another serious topic. (Call me if 
you have that problem.) 

Twenty-five years ago, I was working with 
Steve Hudson, a geothermal system installer who 
lives in north Arkansas. Steve had previously 
introduced me to blower door testing of houses, 
which is the best way to determine the energy 
efficiency (or inefficiency) of a house. He had also 
been trying to convince me that we should be 
totally sealing crawl spaces and NOT installing 
foundation vents. I thought he was crazy. 

I recall that the day was cold and snowy and he 
asked me if I would go to his house and look at his 
crawl space. I really wanted to head back home to 
Little Rock, but I agreed to go. 

We trekked through 
the snow to his house and 
opened the crawl space 
access door. Remember, it is 
cold and snowing, probably 
about 25 degrees. I will 
never forget what I saw. 
I expected to find a dark, 
damp dirt floor with no 
telling what growing on the 
ground, walls and floor joists. 
Instead, I was pleasantly sur¬ 

prised when he turned on a light, revealing clean 
white plastic on the ground and white cellulose 
insulation that had been sprayed on the foundation 
walls. Most importantly, the crawl space was as 
warm as toast and as dry as the desert. 

My first thought was, “this is wonderful.” My 
second thought was, “surely 1 can’t be wrong.” 
Well, I was wrong. I started telling everyone about 
sealing up crawl spaces. And then everybody 
thought I was crazy. 

One day it dawned on me that if a crawl space 
is sealed at the ground and it has no foundation 
vents, then it is really like a basement, only not as 
tall. So why not treat a crawl space just like it is a 
not-so-tall basement. 

It also dawned on me that most folks close 
their foundation vents in the winter. That rarely, if 
ever, causes a problem. Then they open the vents 
in the summer when the outdoor air is most humid. 
Moisture in the air always goes from warm to cool 
(like a glass of iced tea). Well, the crawl space is 
cooler than the hot humid air, which means that 
the warm moist air is trying to find a cold surface, 
like ductwork, floor joists or ground for conden¬ 
sation to occur. 

Read this closely now. Moisture in a crawl 
space comes from only three sources: 

• The ground 
• Outside air 
• Or from a plumbing leak 

If you place heavy plastic on the ground, it will 
stop ground moisture (not standing water) from 
migrating into your crawl space. 

If you close or seal the foundation vents that 
prevents outside moisture from entering the crawl 
space. And if you don’t have a plumbing leak, you 
don’t have a plumbing leak. BINGO. No moisture. 
No mold. No musty smell. A warmer floor in the 
winter. And, oh yes, as proven by research, a 10 
to 20 percent savings on your heating and cooling 
costs. 

So, how exactly do you seal off the crawl space, 
you ask? I’ll give you specific details on that next 
month. In the meantime, feel free to call me at 
501-653-7931 with any energy savings questions 
you may have. 

Doug Rye is the popular host of the “Home 
Remedies” radio show. To order Doug’s video, call 
Doug at 1-888-Doug-Rye. More of Doug’s energy- 
efficiency tips can also be found at www.ecark.org/ 
doug-ryes-tips/. ■ 

Doug Rye, the “Doctor of Energy 
Efficiency-the King of Caulk and Talk” 
can be heard on several different Illinois 
radio stations. Or you can go to his Web 
site at www.dougrye.com, e-mail him at 
info@philliprye.com, or call 888-Doug- 
Rye or 501-653-7931. You can also sign 
up for a free newsletter and order his 
“how to” videotapes. 
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Energy Efficient Doors 
You can also simulate the beauty of wood 

Dear Jim: I want to replace my 
old warped wood front door. I am 

looking for one with a natural wood 
finish, but without all the main¬ 
tenance. Is an insulated stainable 
fiberglass door as efficient as a wood 
door? - Mike R. 

Dear Mike: Real wood doors are 
probably the most attractive of 

all, but as you found, they require regular 
maintenance. Unless you maintain it 
properly, the finish may eventually break 
down and the door will begin to absorb 
and lose moisture with seasonal changes. 
When this happens, it may warp and 
allow air leakage. Also, solid wood is 
a good insulator, but not as good an 
insulator as a foam core. 

You have two basic efficient 
front-door options that simulate the 
appearance of real stained wood without 
the regular maintenance required. These 
are insulated fiberglass and insulated 
stainable steel doors. Both of these will 
he more energy efficient over the long¬ 
term than a typical wood front door. The 
amount of regular maintenance required 
is minimal. 

Insulated stainable steel doors are 
sometimes the most energy efficient 
overall because they can use refrigerator- 
type magnetic weather stripping. Even 
if the weather stripping begins to wear a bit over time, the 
magnetic attraction holds it tightly against the steel door 
skins. As the temperature changes, steel also expands and 
contracts less than fiberglass, which eliminates bowing. A 
final advantage of steel is the security it provides against 
break-ins. 

When it is new, fiberglass 
door weather stripping seals al¬ 
most as well magnetic seals on 
steel doors. Most fiberglass doors 
use a flexible or compression type 
of seal. Some are foam-filled with 
a durable exterior covering to 
increase the durability. Fiberglass 
doors are often designed with 
removable weather stripping to 
help the staining and finishing of 

This insulated fiberglass door incorporated decorative glass, sidelights and a 
transom. It is pre-hung and delivered to your home as one complete unit. 

the door. This also makes it simple to replace the weather 
stripping if it gets damaged. Replacement weather strip¬ 
ping is relatively inexpensive. 

Since you seem to be most concerned about the 
appearance, an insulated, stainable fiberglass door would 

likely be your best choice. The 
stainable finish on a steel door 
looks good, but the deep graining 
in the skin on a fiberglass door is 
more realistic. When it is stained, 
it is difficult to distinguish from 
wood. Several fiberglass door man¬ 
ufacturers offer a limited lifetime 

II1 

The deep 
graining in 

the skin on a 
fiberglass door 

is more realistic.” 
warranty. 

The surface of a fiberglass door 
is stained similarly to a real wood 
door. Unless you actually touch a 
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properly stained fiberglass door and feel how lightweight 
it is, you would think it is real wood. 

All of the major fiberglass door manufacturers offer 
complete staining kits. The typical wood colors are 
available. These kits include cans of the stain and the top 
coat, a brush, rag, bottle of cleaner, gloves, and several 
pieces of fiberglass on which to practice the application 
procedure. Practice first, because doing it properly is an 
art. If the finish dulls over time, just apply another clear 
top coat. 

The actual design of most insulated fiberglass doors 
is similar. The fiberglass skins are separated by wood rails 
and stiles that provide strength around the edges. Fibertec 
uses a strong fiberglass inner framing instead of wood for 
additional durability. Once the door is completed, its 
interior cavity is filled with polyurethane foam insulation. 
As it is injected into the door cavity, the foam expands 
inside the door to eliminate any open interior voids. 

Most people prefer some type of glass in a front door. 
Adding it can sometimes more than double the price of 
the door. No matter what type of door glass you select, it 
reduces the overall insulation value of the entire door, as 
well as its security. Select an insulated 
door with as little glass as possible. If 
you want glass, be sure to order low-e 
double panes as the minimum quality 
for efficiency. 

Clear triple-pane and spectrally 
selective glass is also available. The 
latter controls the type of light 
that gets through. Most decorative 
glass — beveled, etched or leaded 
— is actually triple panes with the 
decorative pane in the center. The 
center decorative pane is often made 
of tough plastic. This is efficient by 
creating two insulating air gaps and it 
improves security. 

The following companies offer 
fiberglass entry doors: Fibertec This shows stain being applied with a rag to the fiberglass door. Notice how 
Windows, 888-232-4956, www.fiber the stain emPh^es the grain. 
tec.com; Peachtree Doors, 888-888- 

3814, www.peachtreedoor.com; Pella, 
800-547-3552, www.pella.com; 
Perma-Door/Taylor, 800-248-3600, 
www.perma-door.com; and Therma- 
Tru, 800-843-7628, www.thermatru. 
com. 

Send inquiries to James 
Dulley, Illinois Country Living, 
6906 Royalgreen Dr., Cincinnati, OH 

45244 or visit www.dulley.com. 

This is the final urethane top coat 
being applied to a previously stained 
fiberglass door. Notice the realistic 
deep grain. 

This is a cross'section of an insulated fiberglass door. Notice 
the wood along the edge and the light foam insulation in 
the core. 
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Here's What's Ceekin' 
At Centennial Apartments 

Chinese Cole Slaw (above) 
1 pkg. shredded slaw cabbage 
1 bunch green onions, chopped 

2 small pkgs. slivered almonds, toasted 
1 sm. jar sesame seeds 
2 pkgs. Ramen chicken soup noodles, 

broken into small pieces 
1/2 C. vegetable oil 

Ann Magas 

1 C. rice vinegar 
12 T. sugar 
1 tsp. salt 

1 tsp. pepper 
2 chicken flavor packets from 

Ramen noodles 

Mix together cabbage, onions, almonds, sesame seeds and Ramen noodles. In a small 

bowl, combine oil, vinegar, sugar, salt, pepper and chicken packets. Pour over cabbage 

mixture and let set in the refrigerator a couple hours before serving. 

Cream Cheese Kugel 
Rose Horist 

1 (8oz.) pkg. cream cheese, softened 

1/4 C. margarine or butter, melted 

4 eggs, beaten 
1/2 C. milk 

1/4 tsp. nutmeg 
1/4 C. sugar (or less if desired) 
Salt, to taste 
1 (8 oz.) pkg. egg noodles, cooked 

and drained 

Preheat oven to 375°. Mix cheese and 

margarine until blended. Blend in eggs, 

milk, sugar, a pinch of salt and nutmeg. 

Stir in noodles and mix well. Pour mix¬ 

ture in a 12x8-inch baking dish. Bake 30 

minutes or until set. 

Stuffed Green 
Pepper Soup 
Dolores Petrauskas 

2 lbs. ground beef 

1 (28-oz.) can tomato sauce 
1 (28oz.) can diced tomatoes, 

undrained 

2 C. cooked rice 
2 C. chopped green pepper 

2 beef bouillon cubes 

1/4 C. packed brown sugar 
2 tsp. salt 

1 tsp. black pepper 

In a large Dutch oven or stockpot, brown 

ground beef. Drain. Add remaining in¬ 

gredients. Bring to a boil. Reduce heat to 

low. Cover and simmer until green pep¬ 

pers are tender, about 35-40 minutes. 

Grated Zucchini Pancake 
Darcy Nichols 

1 lg. zucchini, grated and 
squeezed dry 

1 sm. potato, peeled, grated and 
squeezed dry 

3 green onions, chopped fine 
2 T. flour 
1 lg. egg, lightly beaten 

1 lg. egg white 

1/4 tsp. black pepper 
Nonstick cooking spray 
1 T. unsalted butter 
1 T. grated parmesan cheese 

In a medium bowl, combine the zucchini, 

potato, green onions, flour, egg, egg white 

and pepper. Coat a 10-inch nonstick skil¬ 

let with cooking spray. Melt VL T. of but¬ 

ter in the skillet over medium heat. Add 

the zucchini mixture, shaping it into a 

cake with a spatula and cook, uncovered, 

until golden around the edges, 6-7 min¬ 

utes. Place a large plate over the skillet 

and invert the zucchini pancake onto it. 

Add the remaining butter to the skil¬ 

let, melt it over medium heat, and slide 

the pancake back into the skillet. Cook, 

uncovered until firm, about 5 minutes. 

Sprinkle with cheese. 

ILLINOIS COUNTRY LIVING • www.icl.coop 

Who: Centennial Apartments Senior Community 

Cost: $12.50, plus $5 shipping 

Details: paper-back, spiral-bound 

Pages of recipes: 120 

Send checks to: Darcy Nichols, 

900 E. Ardyce Lane, Mt. Prospect, IL 60056 

or call 847-259-1080. 



No-Peek Chicken 
Dorothy L Block 

1 C. rice or 1-1/2 C. Minute rice 
1 can cream of mushroom soup 
1 can cream of celery soup 
1 envelop onion soup mix 
1 tsp. garlic powder 
1 tsp. parsley flakes 
1 tsp. Worcestershire sauce 
1 whole chicken, cut up in 8 pieces 
Paprika 

Mix all ingredients together, except for 
chicken and paprika. Put mixed ingredi¬ 
ents into a 9xl3-inch baking pan sprayed 
with non-stick spray. Press chicken on 
top. Sprinkle with paprika. Cover with 
foil. Bake 2-1/2 hours at 350°. Do not 
peek during baking. 

Visit www.icl.caop to see 
an archive af past 

lliinais Country Living recipes. 

Banana Chocolate 
Chip Cookies 
Marilyn Turner 

3 C. flour 
4-1/2 tsp. baking powder 
1 tsp. baking soda 
1-1/2 tsp. salt 
1 C. butter 
3/4 C. granulated sugar 
1/2 C. light brown sugar, packed firmly 

1 egg 
1 tsp. vanilla 
1 C. mashed bananas 
1 (12-oz.) pkg. semi sweet 

chocolate chips 
1 C. chopped nuts 

Preheat oven to 350°. Stir together flour, 
baking powder, salt and baking soda; set 
aside. Beat together butter and sugars. Add 

egg and vanilla, beating well. Blend in ba¬ 
nanas. Add dry ingredients, blending well. 
Stir in chocolate chips and nuts. Drop by 

tablespoonfuls onto greased cookie sheets, 
about 2 inches apart. Bake for 12-14 min¬ 
utes. Cool on racks. Yield: 6 dozen. 

Illinois Country Living 
Country Christmas Appetizer Contest 

hristmas is only four short months away, and what better way to start the count¬ 
down than with an excuse to dig out your favorite holiday recipes? We want to 

help you start your holidays off right with a Christmas appetizer contest. Do you 
have a favorite holiday hors d’oeuvre recipe that your family can’t get enough of? Do 

your co-workers say that you make a mean dip? Well, if so, here’s your chance to show off 
and maybe even win a fabulous prize. 

Here’s how it works. You send us your holiday appetizer recipe (one recipe per house¬ 
hold, please), and of those recipes, we will choose our top 10. Our recipe editor will 
personally make each of those 10 recipes and photograph them. Those 10 recipes will 
appear as the main feature in our December issue, along with the names of those who 
submitted them. A panel of judges will then rate their favorites out of those 10 based 
on taste, color, ease of making and texture. There will be prizes given for the top four 
picks. The grand prize winner will get A Rival Chocolate Fountain, the second prize 
winner will get a Hamilton Beach 3-Cup Food Processor, and the third and fourth prize 
winners will all receive an Illinois Country Cooks cookbook to add to their collection. 
Please send entries to: Christmas Appetizer Contest, Illinois Country Living magazine, 
PO Box 3787, Springfield, IL 62708. Please include your name, address, daytime phone 
number and which cooperative you belong to. Entries must be received by no later than 
Oct. 1, 2007, to be considered. Good luck! 

Dlmstead Historical 
Society Cookbook 

Who: Olmstead Historical Society 

Cost: $10, plus $2.25 shipping 

Details: soft-backed, spiral-bound 

Pages of recipes: 190 

Send checks to: Marilyn Turner, 

PO Box 2, Olmstead, IL 62970 

or call 618-742-6238. 

Cajun Corn Casserole 
Carla Gunn 

2 cans white corn, drained 
1 pkg. cream cheese, softened 
1 can chopped green chilies 
1/4 C. milk 
1 stick margarine, melted 
4-5 drops hot sauce 
1/4 C. grated Cheddar cheese 

Mix butter and cream cheese smoothly. 

Add corn, chilies, milk and hot sauce; 
mix thoroughly. Add cheese and mix 

well. Pour into a 2-quart casserole dish 
that has been sprayed with Pam. Bake at 
350° for 35-40 minutes. 

Strawberry Shortcake 
Marie Turner 

1 C. mini marshmallows 
2 C. frozen sliced strawberries in 

syrup, completely thawed 
1 (3-oz.) pkg. strawberry Jell-0 
1-1/4 C. flour 
3/4 C.sugar 
1/4 C. solid shortening 
1-1/2 tsp. baking powder 
1/4 tsp. salt 
1/2 C. milk 
1/2 tsp. vanilla 
2 eggs 

Preheat oven to 350°. Generously grease 
the bottom only of a 9x13-inch pan. 
Sprinkle marshmallows evenly over the 

bottom of the pan. Thoroughly combine 

strawberries and syrup with dry Jell-O; 

set aside. In a large mixing bowl, com¬ 

bine remaining ingredients. Blend at low 

speed until moistened. Beat 3 minutes at 
medium speed, scraping sides of the bowl 

occasionally. Pour batter evenly over 
marshmallows in the prepared pan. Spoon 

strawberry mixture evenly over batter. 

Bake at 350° for 45-50 minutes, until 

golden brown and toothpick inserted in 

the center comes out clean. 
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Builders, Inc. 
QUALITY IS AFFORDABLE 

-800-628-1324 QUiE 
Call today and ask about our 

monthly specials! 
WE CUSTOM DESIGN TO YOUR SPECIFICATIONS 

Blitz Buildings are built to last! ^ 

Over 12,000 buildings 
constructed 

Blitz Builders #1 in Value 
www. bl itzbu i Iders. com 

AQUACLEAR 

Get the 
Muck 

OUT! 
Marble size Aquaclear™ Pellets clear 

lake or pond bottom. 
Scientifically blended concentrate of microorganisms. 
Digest and breakdown bottom organic muck. Dead 
decaying vegetation disappears. Produces firmer 
bottom, fewer nutrients, better water quality. Easy to 
use. Simply broadcast pellets uniformly over surface. 
A 91b. can treats 0.50 to 1.00 acres—$52.00. 
A 451b. carton treats 2.50 to 5.00 acres—$191.00. 
Apply weekly for 1 month, then monthly to maintain. 
No water use restrictions! 

to order 
CALL TOLL FREE 800-328-9350 

Call 651-429-6742 • Fax 651-429-0563 
V7SA" 

Or write for FREE information to: Nlrassr. 

AQUACIDE CO. @ 
1627 - 9th Street, DEPT. 837X, Box 10748, 

White Bear Lake, MN 55110-0748 

www.KillLakeWeeds.com • info@KillLakeWeeds.com 

OUR 52"dYEAR! 

Sel&ct^ 
On&s-Vay 
Ven±uves 
Dr. John Ronan DDS 

& Associates 
Can Offer You 

Dentures, Partials 
& Extractions 

ONE-DAY SERVICEi 
MTU 

Office Hours: Monday-Friday 8 to 4 
Call for an Appointment 

(217-479-8444) 
(1-877-565-8981) 

1201 W. Walnut, Jacksonville, II62650 
Payment Accepted 

Cash, Mastercard or Visa 
A/o Personal Checks 

#1 Sundancer Dealer 
Suzuki Super Service Award Winner [LUSIMiE ^   

Sales: 1-800-542-3846 SUZUKI 
Service: 417-588-3550 V* 

Hwy. 64 & Bennett St. Lebanon, MO THE POWER BEHIND THE BEST BOATS™ 

Lebanon Suzuki-Kawasaki Inc. 

LX 24 Tri Log 
w/150 HP Suzuki Fuel Injected 

4-Stroke Motor & Custom Trailer 

MSRP 
$13,520 

NEW Suzuki 150 HP 
Four Stroke Motor 

ii 

Installed 

Come For The Selection! 
Buy For The Price! 

LX 24 2 Log 
w/70 HP Suzuki Fuel Injected 

4-Stroke Motor & Custom Trailer 



MARKETPLACE 

INTERNATIONAL COMPANY looking 
for motivated individuals to be part of 
the next trillion $ industry. Product 
and business guarantee. 888-251' 
1538. 

Miniature Mediterranean donkeys. 
Pet, show and breeding quality. 
Gray duns, chocolates, spotteds and 
blacks. Visitors welcome. Canton, 
IL. 309-647'7162. www.copperas 
creek.com. 

First Street Restaurant Equipment 
used slicers, tenderizers, grinders, 
meatsaws, ss sinks, tables. New and 
used cooking equipment, pottery 
wheels and kilns. 2615 So. First, 
Springfield, 217'522'3934, 217-971' 
8592. 

Vacation cabins-Ohio River, Shawnee 
National Forest, Elizabethtown, IL. 
Cedar Hill River Cabins, Ohio River 
National Scenic Byway, www.cedar 
hillriverresort.com. 888-304-6319. 

Grass Fed Beef: No grain, just grass 
- all natural. Lean, tender, nutritious 
and delicious. Call Penny 618-586- 
2488 or Email beef@flying-s.com. 

Wanted to buy: Standing timber. All 
species. Pay top price. Clear or select 
cut. Call 815-434-4141. 

Wanted to buy: Standing timber, most 
species. Pay top prices. Call 217-285- 
2760. 

Insulation. 4x8 sheets, foil-backed 
foam. Also rolls of foil-bubble pak- 
insulation. All factory seconds. 
Contact Ken Nichols, 800-424-1256. 

Authorized rainbow distributor. 
Repairs, supplies and service. Living 
air purifiers. L&L Distributing, 116 
S. VanBuren St., Newton, IL 62448. 
618-783-3755. 

Filter queen/defender sales, service 
and supplies. For free information, 
call 800-753-5401, 618-948-2874 or 
write She-N-I, Inc. RR1, Allendale, 
IL 62410. 

Bay City General Store and Riverfront 
Lodging on the Ohio River. New 
rooms, AC, Dish. Plus antiques 
and MORE, www.baycitystoreand 
lodgingohioriver.com. 

Wanted: Indian artifacts of all kinds. 
Free appraisals. 309-543-3847 
evenings or leave message. 

Illinois Consulting Foresters, Inc. 
Timber Sales-Forest Management. 
We work for the landowner. 
www.illinoisconsultingforesters.org. 
Ph.618-526-4251. 

Visit scenic Hardin County Illinois’ 
First and Final Frontier. Borders Ohio 
River in Southern Illinois’ Shawnee 
Forest www.hardincountyil.org, 
618-287-4333. 

Gulf shores beach condo on the 
beach for rent. 2br/2ba/wd/pool/elev. 
636-477-1099. www.ourgulfbeach 
condo.com. 

Midwest Bird and Animal Swap & 
Sale. August 26 and September 30 
at Monroe County Fairgrounds, 
Waterloo, IL from 5:30 to Noon. 
618-939-6809. 

Cabins in Shawnee Forest: Beautiful 
year around. Adjacent to Rim Rock. 
Near Garden of the Gods, Pounds 
Hollow Lake, Cave-in-Rock, Rive 
to River Trail, Kentucky Amish 
Country. New, cedar decor, kitchen, 
satellite, air. Pets welcome. Two night 
minimum, www.rimrocksdogwood 
cabins.com. 618-264-6036. 

Fish. Fish. Fish. Game, Pan, Hybird, 
and Northern species. Daily, 
Monthly, or Annual rates. 60 acres 
water, “stone quarry” Champaign 
area. 309-826-8444. 

Lake Weed and Algae Control. No 
chemicals, live bacteria. Safe enough 
to bathe with. Proven product, 
guaranteed results. Ph. 309-826-8444- 

Table Rock Lake...great time to 
buy Branson Tri-Lakes Area! Free 
magazines: Janet at Aux Arcs Real 
Estate, 1-866-845-0773 or www.your 
ozarkshome.com! 

Wanted to buy: 1953-1972 Corvette 
cars and/or Corvette parts. Call 
847-542-7686. 

Auction Service: Multi Parcel Land 
Auctions, Farmland, Recreational 
Partition Suits, ZERO Seller 
Commission. Parrott Real Estate 
& Auction Co. Lawrenceville, IL. 
618-943-4905. 

Get Ready Hunters!! Latest tech¬ 
nology uses silver ions to sanitize, 
eliminate odors, extend the life of 
hunting gear. Make that invest¬ 
ment today!! 30-day money back 
guarantee! 888-889-3671. 

% 
A^1,\PBC^L 

^MID-AMERICA 
Pole Bam Co. 
30 x 50 x 10 Galvalume 

$7,200.00 
Price includes material, delivery, 

construction, factory trusses, screws 
Open M - F 8 to 5 

1-866-456-0959 
Price is subject to change without notice 

CPole 
Barns 

FACTORY BUILT TRUSSES 

ECONOMY 
30 x 50 x 10 Galvalume 

Call for Price 
2x6 Wall Ribs 

20 Colors to Choose From 

866-956-1221 

WIN THE BRUSH WAR WITH 

TREE TERMINATOR 
• 3 models cut 20", 12" and 5" trees in one bite 

• Hitches to fit most tractors and skid steer loaders 
• Built to last with a 24 month warranty 

• Swivel hitch, sprayer and grapple options 

For a free color brochure call or visit our website 

(417) 458-4350 • www.treeterminator.com 
 Grace Manufacturing « Plato, MO  
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How to place an ad: 

1) Type or print ad neatly. 

2) Count words. Cost is $30 for up to the first 20 words. $ 1.50 each additional 
word. Ads with insufficient funds will not be printed. 

3) Prepayment is required. Include check or money order with ad for amount 
due. Also include address label from Illinois Country Living or other proof of 
Illinois electric cooperative membership. Only members of Illinois electric 
cooperatives may place Marketplace ads. 

4) Mail to: Illinois Marketplace, P.O. Box 3787, Springfield, IL 62708, by 
deadline. 

Deadlines: October issue - August 20; 
November issue - September 20. 

We reserve the right to reject any advertisement. Ads postmarked after the 
deadline will be placed in the next available issue. Non-members wishing 
to advertise should contact Denise Guttery at 800-593-2432 for information 
about display advertising. 

Fountain Aeration helps control 
aquatic weed growth. Builds healthy 
ponds, maintains oxygen levels. 
Central IL. Sales and service center. 
309-826-8444. 

Lake builders and rebuilders. Fix 
leaks, remove silt, reshape banks and 
install river rock. 30 years experience. 
309-826-8444 or 217-388-2474. 

Fiberglass corrugated, 26-inch wide. 
8-10-12 foot long. 8 ft.-$4. 12 ft.-$6. 
Large supply, all colors. Dongola, IL. 
618-827-4737. 

For Sale: Clydesdale registered 
stallion, 12 years old, with blaze and 
four whites - will trade for gentle 
team of mules. 309-874-2300. 

Sick camper refrigerator? 27 years 
specializing in rebuilding cooling 
units. New/used units available. 
Camper repair. Crutcher’s RV, 
Cropsey, IL. 309-377-3721. 

Wanted: Sassafuas leaves, ginseng, 
goldenseal, Indian turnip, blackroot, 
bloodroot, wild cherry bark, other 
roots, bark, herbs. Price list 618-282- 
3267. 

Wildblue Satellite Speed Internet. 
Enjoy high speed Internet in rural 
Illinois. If within 50 miles of Loami, 
call Dan at 217-416-1828 or visit 
www.dcc4success.com. 

Timber Wanted: Top market prices 
paid for standing hardwood and 
softwood timber and cut logs. Illini 
Hardwood Lumber, 309-246-8111. 

Log Home Dreams? Leader for 32+ 
years. Lifetime warranty, superior 
quality and service, energy efficient, 
financing available, www.top- 
logs.com 618-982-9100. 

Vienna 238 Acres near Shawnee 
Forest House, Bams can be divided. 
Hunting, farming. Century 21 House 
of Realty. 618-922-8788, Carol. 

Affordable Buildings 
Post Frame Structures 

Painted Metal 
Factory Trusses 

Call Toll Free For Estimate 

866 333 1021 

House For Sale: 3-bed, 2-bath ranch 
with unfinished basement, 2-car 
garage, large level lot in Woodland 
Lakes subdivision Petersburg. 
Fireplace, great kitchen, large front 
porch & back deck. Approx 1650 
sq ft finished. Call 217-632-3932 for 
info. 

Algae and weed control. Pond 
aerators, fountains, water circulators, 
fish feeders. Sales and service. Free 
shipping to co-op members. Visa, 
Mastercard accepted. 800-652-6112. 

Two Rivers Tree and Brush 
Management. Tree shearing, pasture 
clearing, field edge clearing, hedge 
post sales. 217-430-2835, 309-224- 
0232. 

For Sale: Pronto electric wheel chair. 
M51, used 30 days, cost $4,000 will 
take $1750. Call 217-245-6688. 

Vacation rental in Shawnee Forest, 
Alto guest house, private/secluded, 
contemporary 2BR, 1 BA. Alto Pass/ 
Carbondale. www.altoguesthouse.com 
or 618-893-2423. 

Need to locate areas of willow for rus¬ 
tic work. Please help, will travel. Call 
any time, 217-285-5277, mphutton® 
adams.net. 

Wildlife-Game Seed. Buckwheat, 
Japanese millet, plus many more. 
Attract deer, turkey, doves, ducks and 
geese to your property. 800-652-6112. 

Go to our Web site 
for past issues of 

Illinois Country Living 

www.icl.coop 
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SANGAMON 
RADIANT 
uponor aqua pex tubing products 
for agricultural, commercial shop 
floors and homes 

(217)971-8592 • FAX (217)483-7973 • Evening (217)483-3223 
John D. McMillan - Owner 

HERITAGE 
BUILDING SYSTEMS® 

Established 1979 

A Built To Last 

30’x 40’x 10’ $5,975 

40’x 60'x 12’ $10,294 

60’x 100’x 16’ $25,886 

Since 1979 Heritage Building Systems’ 
focus has been to provide the 
industry with the finest quality, best 
looking pre-engineered steel 
structures at the lowest possible price. 

1 .800.643.5555 
www.heritagebuildings.com 

www.hardyheat9f.com 

8ate5@hardyheater.com 

All stainless steel construction 

Heats home and household 

hot water 

• 10-year warranty 

■ Connects to your existing 

central duct 
or hydronic system 

Standard with bronze 

circulator pump and automatic 

draft combustion 
blower, and grates 

Units from 100,000 to 250,000 

BTU’s output 
Financing Available (new) 

Dealer Inquiries Welcome 

Hardy Manufacturing 
Company, Inc. 

12345 Road 505 
PHILADELPHIA, MS 39350 

(1-800-542-7395) 

“The Original” 
OUTSIDE 

WOODBURNING 
FURNACE 

Featuring 29 ga. colored metal attached with screws, 
^factory engineered trusses set on 5' centers, 5x5 treated-^ 

posts set on 10' centers with v-braces on all sidewall posts, 
ut with 2x6 wall girts. Includes prehung walk-in-door, 

12' sliding door, eave trim and rat guard. Erected on 
your property. Moderate freight charge may apply. 

BOCO BUILDINGS 
* 1-800-342-8345 

We carry Workmen's Compensation and a Member of BBB 

* 

* 

* 

Bullitt County 

TOURIST & CONVENTION COMMISSION 

Fort Knox 
Patton Museun 

Improves wildlife 

habitat, creates 

wildfower meadows, 

keeps woodlotsfree 

of underbrush, builds 

ktrails, restores 

pastures! 

Louisville 
Churchill Downs 

Slugger Museum 

KY Derby Muse 

Bullitt County Attractions 
♦Jim Beam American Outpost 

Brooks/ Hiliview ♦Hawks View Glass Art Gallery 

♦Bernheim Arboretum and Forest 
shepf,* mSV,lle ♦Kart Kountry & Miniature Golf 

, ■Krart- PCMntry & Miniature Golf ^ 

' Shcpherdsville Music Show ♦ShepherdSVille MUSlC SHOW 

Clermont 
Exit 112 jjpNjlk 

Beam American Outpost 

Shepherdsville^jpr Bullitt County w 

V^adKY*"*: TOURIST & CONVENTION COMMISSION 

Affordable lodging dining events and 

KpntucMff attractions at exits 121 through 105, off 1-65. 

www.travelbullitt.org ♦ l'800'526-2068 

ECLAIM OVERGROWN LAN 
I - WITH THE AMAZING DR® 

FIELD AND BRUSH MOWER! 

CUTS 
DOWN ANDT1 

CHOPS tall field 

grass, weeds, even 

saplings up to 2-1 /2" thick! 

RECLAIMS pastu res, s 
meadows, trails, fencelines, 

woodlots of overgrown vegetation 

For Free Details Call TOLL-FREf 

1-877-200-6562 
POWERFUL with up to 17 HP... I ® YES! pleasesend me without obligation your Catalog 
, j i i LI J JX 5 i i and DVD all about the exciting new DR® FIELD and BRUSH 
4 speeds, reverse, lockable differential, 1 , , , „ . 

. r . . . . . | MOWER, including details of models, factory-direct prices 
electric clutch, and electric-start. j anc| | can try one for g Months RISK-FREE! 

NEW powerful TOW-BEHIND |||j|jP Name  
models also available! , Address 
Mow while you ride on your 

E-Mail 

DR® POWER EQUIPMENT, Dept. 58880X 

127 Meigs Road, Vergennes, VT 05491 

www.DRfieldbrush.com 



30’x 50'x 10’ $7,999 
40’X 60’X 12’ $10,600 
60’ x 100’ x 16’ $24,985 
80’ x 100’ x 16’ $32,250 
100’X 150’X 16’ $55,485 

Farm • Industrial • Commercial 
25 Year Warranty on Roof & Walls; 

Prices F.O.B. Mfg. Plants; 
Seal Stamped Blue Prints; 
Easy Bolt Together Design. 

PRICES INCLUDE COLOR SIDES 
& GALVALUME ROOF 

Arena Special 
(roof & frame) 

100' x 100’ x 14’...832,490 

(Local codes may affect prices) 

STEEL BUILDING SYSTEMS 
Fax: 940-484-6746 email: info@rhinobldg.com 

Website: http://www.RHINOBLDG.COM 

Toll Free 1-888-320-7466 

BEND TARP & LINER, INC. 
1-800-280-0712 

www.bendtarp.com 

POND & LAKE LINERS 
Custom Sizes • Reinforced Material 

$.39/SQ. FT. or Less 
• STRENGTH • 

• COMMITMENT • 
• GUARANTEED CONTAINMENT • 

FUTURE STEEL BUILDINGS 
Do-It-Yourself Steel Buildings 

"v -wwm" \ _ •sr j 

Ideal For: 
• Recreational Use 
• Boat Storage 

Equipment Storage [* 
Garage/Shop 
PWC/Snowtnobile 

30-year perforation warranty 
Full technical support from start to finish 

_. • Fully customized to meet your needs 
Factory-direct savings 

' „ ,, Our building consultants are ready to take your call 
Call Toll Free s   ’ ,cl< 

as.l-8DDGG8-511L 

LOWEST COST 
Term Life insurance 

Issue ages through 90 

AGE $100,000 $250,000 

45 12.78 22.75 

55 16.19 31.28 

65 31.06 68.47 

Rates figured on monthly cost for female non-tobacco users. 

RAM LET & ASSOC, INC. 

(800) 933-6354 

— 

Illini Gallery 
Handcrafted & Handtooled by Artisans From Around the World 

Original prints, frames, sculptures, quilts, leather bags, 
wool rugs, jewelry and much much more. 

Site: www.illinigalleryonline.com Email: illinigallery@aol.com 

Farm Credit Services 
OF ILLINOIS 

WE UNDERSTAND 
Serving Illinois’ 60 southern counties 

”W" Jk "JT E UtSTOERSTAND 

If? Up farming, which is why 

Farm Credit Services serves the 

agricultural community so well. We 

specialize in what s important to you: 

crop insurance, real estate loans, and 

machinery and operating loans. Our 

commitment to customer service can 

be measured in generations. That’s 

something you’ll experience as part 

of the Farm Credit Services family. 

Whether we’re in the field with 

you or in the office for you — 

farming is our life too. 

877-327-6345 
2101 W Park Ct. 

Champaign, IL 61821 

TALIC FORM NO. 1-32207-198 
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2, Agronomy Field Day and 
Outdoor Swine Production Field 
Day at the University of Illinois Dixon 
Springs Agricultural Center near Glen¬ 
dale. 8 a.m. - 12 p.m. Agronomy Field 
Day topics include wheat management, 
insect management, foliar fungicides for 
com and soybeans, weed control issues 
and grain marketing. Swine Production 
Field Day topics include the pros and 
cons of outdoor hog production, results 
of a study comparing health, productivity 
and profitability of using medicated vs. 
non-medicated feeds in nursery-age pigs, 
and the question of whether raising spe¬ 
cialty meat really pays. 618-695-2441. 

3-5 f The 40th Annual Western Illinois Threshers in Hamilton. Come 
enjoy a walk in the past with the working village, train rides, horse plowing, tractor 
pull, flea market, Cavalcade of Power, entertainment and much more on 80 acres. 
Orion Samuelson will be the guest speaker for Saturday. $3 admission. 217-847-2690 
or www.westernillinoisthreshers.org. 

2-5 & 9-12, “Monky 
Business” at Country Theatre Work¬ 
shop in Cissna Park. The fun-loving 
monks of Saint Bernard’s monastery are 
in a jam. Abbot Costello and his four 
beleaguered brethren have just learned 
that a real estate developer is about to 
purchase their monastery and turn it 
into a gambling hall. The monks cause 
all sorts of shenanigans trying to raise 
the money to save their monastery, but 
is one of the boys a devil in disguise? 
815-457-2626. 

4, The Third Annual Women 
in the Outdoors Event at Sangchris 
Lake State Park in Rochester. 8 a.m. 
- 4:30 p.m. Participate in four classes 
throughout the day choosing from flower 
arranging, prairie plant ID, canoeing, 
outdoor cooking, fishing and more. 
Open to females age 14 and older. 217- 
325-3393 or mllynch@consolidated.net. 

4, The 11th Annual Auto Ex¬ 
hibition at David Davis Mansion in 
Bloomington. Come see the White Cap 
Hot Rod Truck built by Boyd Codding- 
ton and featured on TLC’s American 
Hot Rod. Also enjoy a parade, food and 
more. 309-726-2009. 

Here's An Idea 
Visit our Web site, www.icl.coop, 

and print an extra copy of Datebook 
to keep right in your car. Next time 
you are on the road looking for some¬ 
thing fun the whole family will enjoy, 
you will have a whole list of things to 
do right in your glove box. 

4-5, 11-12, 18-19, 
25-28, Mississippi Explorer 
Cruises at Chestnut Mountain in 
Galena. Experience the magical splen¬ 
dor of the Mississippi River. This 
I. 5-hour expedition offers an in-depth 
exploration of the Mississippi River’s 
ecosystem, navigation and history. Bring 
your binoculars and camera. All cruises 
include Alpine slide or scenic chair ride 
to and from departure area. Reservations 
required. 1-800-397-1320 or www.chest- 
nutmtn.com. 

1 O- 12, Antique Tractor and 
Engine Show at Crawford County 
Fairgrounds in Oblong. Threshing, bal¬ 
ing, antique autos, a flea market, food 
and more. Admission $3. 618-546-5615. 

II, Women in the Outdoors 
Event at the Southern Illinois Law 
Enforcement Training Center in West 
Frankfort. 8 a.m. - 4:30 p.m. Handgun 
event for ladies 18 and older. 618-439- 
4079 or rkhfamily@gmail.com. 



1 8, The 4th Annual High 
Flute’n Fashion Show at Eagle 
Ridge Resort &. Spa in Galena. A spec¬ 
tacular blend of the latest fall fashions 
from local businesses in the tri-state 
area. Fee includes a champagne brunch 
and silent auction. 815-777-8155 or 
www.riverviewcenter.org. 

24-209 Lincoln Art and Bal¬ 
loon Festival at the Logan County 
Airport in Lincoln. Experience the 
beauty and wonder of hot air balloons in 
flight. See art vendors, balloon launches, 
evening balloon glows, musical enter¬ 
tainment, food, an art and craft show, 
the art of wine and more. 217-735-2385. 

1 1 - 1 2f Bird Show at Miller Park Zoo in Bloomington. 2 p.m. This audi¬ 
ence interactive show features several birds from the zoo and is free with regular 
paid zoo admission. Miller Park Zoo is open everyday from 9:30 a.m. - 4:30 p.m. 
www.millerparkzoo.org or 309-434'2250. 

1 1 - 1 2V The 40th Annual 
Willow Folk Festival at the Willow 
United Methodist Church in Stockton. 
Amateur and professional bluegrass, 
country and spiritual singers with acous¬ 
tic musicians performing on a country 
church lawn. Home-cooked food 
available. Located three miles east of 
Stockton, then six miles on Willow Rd. 
Adults $4, children 8 and under free. 
815-947-3789. 

1 2- 18, Free Week at the 
Zoo at Glen Oak Zoo in Peoria. Enjoy 
free admission to the zoo. 309-686-3364 
or www.peoriaparks.org. 

Visit our Web site, www.icl.coop. 

1 ©- 18, Old Settlers Re¬ 
union in Cissna Park. This annual 
three-day celebration will include enter¬ 
tainment in the park on the main stage 
every evening, a carnival in the park 
and a parade on Saturday. A raffle to win 
a 2007 Chevrolet HHR 4 door LS will 
be held on Saturday. 815-457-2384. 

17, Heartland Music Fest in 
Galena. Live entertainment by Nash¬ 
ville recording artist Billy Childers and 
his all-star band. This ensemble of tal¬ 
ented musicians will keep you movin’, 
groov’n and dancing into the night with 
an arsenal of modern Country Rock mu¬ 
sic. Cash bar available. $10 admission. 
815-777-2000 or www.thegalenaterri- 
tory.com. 

25-26, River Valley Antique 
Association’s 24th Annual Old 
Fashioned Threshing Show at Cor¬ 
ner Farm in Mapleton. 309-383-4238. 

25-26, The 17th Annual 
Olden Days Festival at the Tri- 
County Antique Club’s grounds in Dow. 
Saturday from 7 a.m.-7p.m. and Sunday 
from 7 a.m.-5 p.m. See antique tractors, 
threshing and baling, an antique tractor 
pull, wood-carving, arts and crafts and 
more. 618-639-4192. 

26, Annual 1840s Craft Fair at 
the Postville Courthouse in Lincoln. An 
Abraham Lincoln impersonator will be 
on hand to greet the public. Grafters will 
demonstrate their specialties at this free 
event. Enjoy food and period music all 
day. 217-735-4977 or 217-737-0979. 

Illinois Country Living publishes event listings as space allows, giving preference to events of regional or statewide interest. Event 
listings are provided by the event sponsors and the Illinois Bureau of Tourism. The magazine assumes no responsibility for the ac¬ 
curacy of infonnation submitted for publication and advises calling ahead to confirm dates and times. To be considered for inclusion, 
e-mail cwagner@aiec.coop or send listings and photographs (If sending photographs please include self-addressed stamped envelope) 
to Illinois Datebook, Illinois Country Living, PO Box 3787, Springfield, IL 62708-3787. The October deadline is August 15. 

ILLINOIS COUNTRY LIVING • www.icl.coop 



'Don't sweat it. My Oreck XL Ultra does all the work 
so you don't have to'.' ^ 

David Oreck, Founder. 

NO ^ 
INTEREST 

OR PAYMENTS 
FOR ONE FULL 

YEAR!* j 

Hard on dirt 
Easy 
Presenting the amazing, super¬ 
lightweight Oreck XL Ultra! 
Tired of dragging your unwieldy, heavy clunker of a 
vacuum cleaner ouf of fhe closet and lugging if 
up and down sfairs and around fhe house? Fed 
up wifh fhe stress and strain on your back, 
arm and wrist. Make housework easy 
and effortless with the Oreck XL Ultra! 
It weighs only a fraction of most other 
vacuums—you can pick the XL Ultra 
up with one finger—and its so 
incredibly easy to push and pull that 
you'll clean much better, in much less time. * 
With an astounding brush speed of 6,500 RPM, J 
it will easily pick up dirt, dust, and pet hair 
embedded deep in your carpets, as well as 
sand off tile, marble, hardwood and linoleum. 
And the hypo-allergenic 8-filter system traps 
99.9% of allergens down to 0.3 microns 
including bacteria, pollen, mold spores, 
dust mites, and pet dander. 

The XL Ultra comes with an unheard of 
10-year guarantee and 10 free annual 
tune-ups. 
Look, vacuuming is never going to be a 
joy, but using the Oreck XL Ultra is so 
easy it's as close to fun as it will ever get. 
Find out by trying it risk-free for 30 days. 
Without any obligation to keep it. Now, 
how easy is that? 

©2007 Oreck Direct, LLC. 100 Plantation Road, New Orleans, LA 70123* 

ORECK 

ORDER NOWAND GET: 
Free $130 Cordless Iron! 
It's yours free, just for trying. Just 
moil in the voucher enclosed with 

the vacuum, to 
receive your 

cordless Oreck 
Speed Iron® 

Free $199 Housekeeper 
Compact Canister 

For everything above the floor, 
my Oreck 5-pound Canister is 

yours, free with 
purchase. 

Plus Free Shipping! 
(A $29.95 Savings.) 

CALL NOW: 

1-800-597-7939 
Ext. DK382  

CLICK NOW: 
oreck.com/aug 

PBZ8R 

"Purchase Price Same as Cash offer on approved Oreck PowerCard purchases. No down payment required, no finance charges if purchase paid in full in 12 months. If purchase not paid in full 
in 12 months or Account not kept current, Finance Charges assessed from purchase date and Minimum Monthly Payments required, Standard Pate 19.8% APR. Default Pate 23.8% APR Minimum 
Finance Charge $2. Certain rules apply to the allocation of payments and Finance Charges on your promotional purchase if you make more than one purchase on your Oreck PowerCard. Call 
I-888-367-43 W or review your cardholder agreement for information. 



Attention People with Medicare: 

Are you turning 65 ? 

Are you retired and losing your 
retiree health coverage ? 

Have you just moved into the area 7 

Do you qualify for any other 
Special Election Period Enrollment ? 

If you#ve answered yes to any of the questions above, call Humana today. 

Humana has been serving people just like you with Medicare for over 20 
years, and currently provides coverage to more than 4.5 million people with 
Medicare across the country. 

We offer a variety of plans to suit your needs - Medicare Advantage health 
plans. Medicare prescription drug plans and Medicare Supplement insurance 
plans. 

And our licensed representatives still make house calls! 

So call us today for a personal consultation in the convenience of 

your home: Don Shandrow 

1-877-721-1774 • TTY: 1-877-833-4486 
Monday - Friday, 8 a.m. to 5 p.m. 

HUMANA 
Guidance when you need it most 

• Medicare • Group health • Individual health • Dental and Life 

Medicare approved HMO, PPO, PDP, and PFFS plans available to anyone entitled to Part A or enrolled in 

Part B of Medicare through age or disability (for MA plans, individuals must have both Part A and Part B). 
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