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Welcome back!
Back to school means back to studying! Math major Jordyn Weiland, 18, of Pinckneyville, gets her studying done in the LRC. (Taylor Blankenship / Clock-
tower Chronicle Staff Photographer)

BY BILLY MCPHERSON
RLC CLOCKTOWER CHRONICLE STAFFWRITER

F
ull disclosure — I’ve been
a volunteer tutor at the
RLC Writing Center for
about a year now. I am in

no way exaggerating by saying
that it has been one of the most
rewarding experiences of my
life. I have been blessed to learn
from and collaborate with both
Kelsey Landis, the former direc-
tor of the Writing Center, and Bill
Robinson, the current head
tutor, as well as a diverse array
of peers. Now I would like to
extend an invitation for you to
come over and get that same

opportunity by participating in
the first ever RLC Writing Center
“Write Now” essay contest.

The contest begins now and
will remain open until the end of
February. All current RLC stu-
dents are encouraged to submit
their paper to any of the current
tutors, myself included, located
in the North Oasis at the Writing
Center desk. The winning
entrant’s essay will be published
in the Clocktower Chronicle in a
special cover feature.

The subject of the essay
should be how and why you
chose your current major at
Rend Lake College. Tell us

about yourself, what you are
planning to do with your life, and
the path that led you to this
decision. Detail the interesting
aspects of said profession or
subject you are majoring in and
describe why it is important to
you or to the world and/or the
Southern Illinois region.

All contest essays must meet
the following criteria. They
should be a minimum of one
page in length, but no longer
than two pages. Essays should
follow standard MLA (6th edi-
tion) formatting, and be sure to
include “Write Now” somewhere
in the title so we can tell your

paper apart from other non-con-
test papers.

It is my hope to use this con-
test to dispel the idea that the
Writing Center is only for “bad
writers.” As it says on the flyer
plastered all over the RLC cam-
pus, there is no such thing as
“good” or “bad” writers. The Writ-
ing Center is open to all writers,
of every skill level, from the
novice to the advanced writer. It
is the Writing Center’s goal to
promote collaboration between
students and tutors to provide a
safe place for all writers to grow
in their craft.

Courtney Young, a fellow peer

tutor at the Writing Center who
helped develop this contest, had
the following words of encour-
agement for prospective
entrants.

“I’m sure writing academic
essays all semester gets monot-
onous,” said Young. “This con-
test should be a nice break from
the typical college paper. Think
of it as a breath of fresh air in
the writing world. Be creative.
Unlike academic essays, which
have resources and citations all
over the place, this contest is a

‘Write Now’ student essay contest, happening right now

BY SAMANTHA WEAVER
KING FEATURES

• It’s not known who
made the following sage
observation: “The best
way to lie is to tell the
truth — carefully edited
truth.”

• In a survey conducted
by the Cumberland Farms
chain of convenience
stores last year, more
than half of respondents
said they would rather
have jury duty for a week
than give up coffee for the
same length of time. A
whopping 69 percent
would rather give up alco-
hol than coffee for a week.

• Finland once banned
Donald Duck comics
because the title character
doesn’t wear pants.

• You might be surprised
to learn that World War II
played an important role
in the rise of popcorn as a
favorite snack at the
movies. During the war,
the U.S. was cut off from
many sugar-exporting
nations, causing short-
ages and rationing on the
home front. The scarcity of
sugar resulted in a dearth
of candy being offered at

the box office, causing
popcorn sales to skyrock-
et.

• If you live in Georgia,
keep in mind that it is ille-
gal to have a picnic in a
graveyard in that state.

• Given the rise in foodie
culture, it’s no wonder that
there are a plethora of
cookbooks available cov-
ering every imaginable
kind of comestible. How-
ever, you might be sur-
prised to learn just how far
back the recording of food
preparation goes: One of
the earliest known recipes
was written on cuneiform
tablets and has been dat-
ed almost 4,000 years ago
to around 1700 B.C.

• Those who study such
things say that a giraffe
can go longer without
water than a camel can.

• People who are indige-
nous to the high altitudes
of the Andes have more
blood than do people who
live at sea level — 3
quarts more.

Thought for the Day: “I
love deadlines. I like the
whooshing sound they
make as they fly by.” —
Douglas Adams

BY REANNE PALMER
RLC PUBLIC INFORMATION

R
end Lake College
is teaming up with
the American
Heart Association

(AHA) this spring to offer
a number of emergency
services courses at the
AHA Training Center
located in Room 221 at
the RLC MarketPlace in
Mount Vernon.

Among these courses
are CPR, First Aid, Pedi-
atric Advanced Life Sup-
port (PALS), Advanced
Cardiac Life Support
(ACLS), National Incident
Management System
(NIMS) classes, and Trau-
ma Nurse Core Course
(TNCC). To reserve a seat
today, contact the AHA
Training Center at (618)
437-5321, Ext. 2032 or
schultew@rlc.edu.

FIRST AID AND CPR
There are several one-

day courses scheduled for
First Aid and CPR (car-
diopulmonary resuscita-
tion) at the AHA this
semester. By definition,
First Aid is the assistance
given to any person suffer-
ing a sudden illness or
injury, with care provided to

preserve life, to prevent the
condition from worsening,
and to promote recovery.
CPR is one of the lifesav-
ing techniques used in
First Aid to help someone
whose breathing or heart-
beat has stopped.

First Aid courses will
meet from 9 a.m. – 5 p.m.
on the following dates: Feb.
4, March 10, April 29, and
May 18. CPR will also
meet from 9 a.m. – 5 p.m.
on Feb. 5, March 3, April 6,
and May 14.

ACLS, PALS PREP AND
RENEWAL

The AHA offers both
ACLS Preparatory and
ACLS renewal courses this
semester to ready students
for the urgent treatment of
cardiac arrest, stroke, and
other life-threatening med-
ical emergencies.The
preparatory class meets
from 9 a.m. – 5 p.m. on the
following dates: Jan. 26-27,
Feb. 10-11, Feb. 24-25,
March 16-17, March 24-
25, April 7-8, April 20-21,
May 5-6, and May 11-12.

The renewal courses
require one day of student,

BY REANNE PALMER
RLC PUBLIC INFORMATION

W
hether you’re
seeking knowl-
edge for work in
a restaurant or

trying to pick up a new
cooking technique, Rend
Lake College’s Culinary
Arts professionals have
something for you. This
semester, RLC is offering
three classes in the culinary
arts: Food Sanitation,
Grilling and Smoking, and
Exploring Wines.

Learn the many different
aspects of caring for food
equipment and facilities with
the Food Sanitation class.
Students will identify the
causes of food-borne ill-

nesses, apply correct pro-
cedures for cleaning and
sanitizing, recognize prob-
lems and potential solu-
tions, and understand the
Illinois code related to food
service establishments dur-
ing this two-session course.

Successful completion
prepares students to take
the Servsafe exam for Man-
agement and Sanitation
Training. The exam is given
at the end of the second
session and requires a $40
online voucher. Students
must bring a photo ID to
class, as well as purchase
the Servsafe Essentials

AHA, RLC offering
life-saving classes

Three Culinary
classes offered

this Spring

Essay Contest ................
continues on page 3

Culinary ..................
continues on page 3

Classes .................
continues on page 3
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COUPON

1413 W. Main
Salem

548-5331

PIZZA MAN
Fried Chicken Salad
$1.00 OFF

Your Hometown Pizza Man
(A Salem Tradition)

Not valid with any other discount offer.
Expires 1/29/15

—— WE USE ONLY FRESH INGREDIENTS ——

FREE CHILDREN’S ORTHOPAEDIC CLINIC

Does your child:
• Have feet turning in or out?
• Complain of leg, knee, hip, shoulder, elbow or 

wrist pain?
• Seem clumsy or fall?

Friday, February 6 from 3:00 pm-5:00 pm

To register for clinic, call 1-800-272-0074
Between 1 pm-4 pm Mon.-Fri.

NEUROMUSCULAR 
ORTHOPAEDIC INSTITUTE

302 Broadway • Mt. Vernon, IL
Sponsored by: Salem Lodge 1678 and Illinois Elks Children’s Care

MMMM eeee gggg aaaa mmmm aaaa zzzz eeee

Solution to Megamaze puzzle printed on page 3.

CCCC rrrr oooo ssss ssss wwww oooo rrrr dddd

Solution to Crossword puzzle printed on page 3.

SSSS uuuu dddd oooo kkkk uuuu

Solution to Sudoku puzzle 
printed on page 3.

Rend Lake
College

Clocktower
Chronicle

Administration:

LuAnn Droege, Senior Editor,
Centralia Sentinel

Nathan Wheeler, Editor, Rend
Lake College

Advertising:

To place an advertisement,
call 246-2000

Postal Information:

Published weekly on Thurs-
days by Centralia Press Ltd.,
232 E. Broadway, Centralia, IL
62801-0627 (USPS 098-600)
(ISSN: 1059-8162); periodical
postage paid in Centralia;
POSTMASTER: Address
changes to the Centralia Sen-
tinel, 232 E. Broadway, Cen-
tralia, IL 62801-0627

Single Copy Price:

$20 for a one-year subscrip-
tion; free on RLC campuses

Circulation:

Subscription and delivery
information is available by call-
ing 246-2000.

W
W

Wilson & Wilson
Monument Co., Inc.

MAUSOLEUMS, MONUMENTS, MARKERS, 
GRANITE SIGNS & BENCHES,

CEMETERY LETTERING, PET MARKERS
406 W. Poplar Odin, Illinois 62870
P.O. Box 247 1-800-966-6488   (618)775-6488

Web: wilsonandwilsonmonuments.com
E-mail: wwmonco@gmail.com

Books and blankets
The Amy Center would like to thank the Creative Writing Class of Rend Lake College for their Christ-
mas donation. They donated 300 books and 50 blanket throws. Pictured are, FROM LEFT, Nuno Costa,
(Alicia Wallick), Peggy Davis, Shawn Campbell, Elizabeth Harrison, Jeff Nocair, Adrian Rice, Hillary
Halsey, Justine Trotter, Sarah Draper, (Ladonna Richards). (Submitted photo)

Bill Dwyer, AAMS®

Financial Advisor
521 West Main 
Salem, IL 62881
618-548-6555

Darren L. Dwyer
Financial Advisor
521 West Main
Salem, IL 62881
618-548-6555
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also from 9 a.m. – 5 p.m., on
Jan. 27, Feb. 11, Feb. 25,
March 17, March 25, April 8,
April 21, May 6, and May. 12.

Another two-day prepara-
tory class, PALS class aims
to develop the knowledge
and skills necessary for stu-
dents to efficiently and effec-
tively manage critically ill
infants and children.The
class meets from 9 a.m. – 5
p.m. on Feb. 17-18 and April
14-15. For those needing
renewal, the one-day course
will meet from 9 a.m. – 5
p.m. Jan. 20, March 9, and
May 20.

Students wanting to build
on their ACLS, PALS, or
Basic Life Support (BLS)
training can also inquire
about instructor training
courses, which are sched-
uled individually per appli-
cant. For information about
the instructor training, con-
tact Leslie McKenzie, AHA
Training Center Coordinator,
at 618-437-5321, Ext. 1418
or hodgel@rlc.edu.

NIMS ICS 300 AND 400
COURSES

NIMS courses are
designed for those who may
serve as command or gen-
eral staff on an Incident
Management team. NIMS
ICS (Incident Command
System) 300 includes topics
in staffing and organization,

transfer of command, unified
command functions, ICS
forms, resource manage-
ment, interagency mission
planning, and procurement.
This course is to be taken
after completion of the
online ICS 100, 200, 700,
and 800 courses.

NIMS ICS 400 is to be
taken after successful com-
pletion of the 300-level
class. Specific topics include
deputies and assistants,
organizational relationships
between area command,
unified command, multi-
entry coordination systems,
and Emergency Operations
Centers.

There is no cost for either
NIMS ICS class and dates
will be determined based on
need.

TNCC CLASS
The Emergency Nurses

Association developed the
Trauma Nursing Core
Course for national and inter-
national dissemination to
recognize a standard of trau-
ma nursing knowledge.
TNCC is a 16-hour course
designed to provide the stu-
dent with cognitive knowl-
edge and psychomotor skills.
Attendees should be regis-
tered nurses with at least six
months of clinical nursing
experience in an emergency
care setting.The class costs
$300, plus $70 for the book.
Dates and times will be
determined based on need.

Classes .................
continued from page 1

way to show students that
writing can be fun. Stu-
dents are welcome to
come into the Writing
Center, located at the
North Oasis for help with
contest essays. The staff
at the Writing Center
hopes this contest will
prove to be a great suc-
cess. Another focal point
of the contest is to
encourage students who
normally would not visit
the Writing Center to stop
by for a visit and interact
with the tutors and fellow
students.”

Young continued, “I’m
sure a lot of people read-
ing this might think, ‘I
don’t have the time to
write another essay.’ My
response is that this is
not an essay like you are
used to. This is fun. It’s
different. It’s definitely not
like a college essay. I
could see someone sit-
ting down for a half hour
after reading our prompt,
and then going to town
with their response. This
contest isn’t about how
long your paper is. It’s
about having fun and
being creative.

“I also feel that this is a
way for students to
become accustomed to
the Writing Center at
RLC. We are available to
help in many different
areas of writing, and the
Writing Center is open to
help anyone with their
writing needs.”

“I like to think that the
motivating factor behind
the Writing Center Essay
Contest is getting stu-
dents to actually write

something,” said Robin-
son. “I realize this sounds
like a bit of a ‘duh’ state-
ment, but the point I’m
centering on here is this:
Writing equals thinking,
and thinking equals inde-
pendence and freedom.
Thoughtful writing stimu-
lates the brain, and often-
times the heart,  which in
turn leads to total and
blissful independence.
When you’re writing —
even if it’s something as
‘simple’ as an essay for a
contest — you are no
longer dependent on any-
one else’s thoughts or
attitudes. You’re free.

“While your fingers
press down on the keys
of the computer’s key-
board, what shows up on
the screen is YOU!”
added Robinson. “As
your pen or pencil glides
along the paper — even
though the path may
grow bumpy or halting at
times — what eventually
appears upon the page is
YOU! To me, this fact is
something to be cher-
ished. This fact should
cause the writer to want
to improve upon his or
her own writing. Because
that’s who it belongs to.
And the printed result of
this thoughtful and free-
ing process is definitely
worth sharing with some-
one else.”

The Writing Center is
located at the North
Oasis and is open Mon-
day through Friday for all
your writing needs. To
schedule an appointment
or to ask a question, the
Writing Center can be
contacted via email at
writing_center@rlc.edu.

Essay Contest ...
continued from page 1

Solution to page 2 
Megamaze puzzle.

Solution to page 2 
Crossword puzzle.

Solution to page 2 
Sudoku puzzle.

textbook in the RLC book-
store or online. The class
costs $100.

Food Sanitation will
meet from 8 a.m. – 5 p.m.
Saturdays on the following
days: Jan. 17 and 24 in the
Advanced Technology
Center (ATC), Room 118,
on the Ina campus; Feb.
21 and 28 at the RLC Mar-
ketPlace in Mt. Vernon,
Room 338; and March 21
and 28 in the ATC, Room
118.

Later in the semester,
RLC Culinary Arts Chef
Jeff Fairbanks will teach
Grilling and Smoking. This
class is designed as an
introductory class to devel-
op culinary skills in out-
door cooking. Equipment
demonstrations as well as
hands-on activities will
give students practice with
utensils and food prod-
ucts. Class members will
taste and evaluate food
products, as well as take
products home.

The one-credit-hour
course will meet from 5:30
– 8:30 p.m. Tuesdays and
Thursdays from June 9 –

25 in the Student Center,
Room 103, on the Ina
campus. The class costs
$130.

Exploring Wines will also
be held in June for those
wanting to learn about
purchasing, storing, issu-
ing, pricing, merchandis-
ing, and serving wines and
spirits. Attendees will
examine the roles that
wines and spirits from
around the world play,
including topics such as
matching wine with food,
tasting wine and spirits,
and organizing wine ser-
vice. Special emphasis will
be placed on professional
food service operations.

Attendees must be 21
years of age or older. The
four credit hour class costs
$550 and will be held from
2:30 – 4:30 p.m. Monday
through

Thursday June 8 – July
30 in the Student Center,
Room 110, on the Ina
campus.

For more information
about these classes, con-
tact the RLC Community
and Corporate Education
Department at (618) 437-
5321, Ext. 1714 or 1380.

Culinary .............
continued from page 1

Find the piece you’ve been
looking for in the Classifieds!

Call us today! 

532-5604 • 246-2000
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Eldorado Senior
Taylor Aldridge, SECOND FROM LEFT, of Eldorado signed a national letter of intent to play for the
2015-16 Rend Lake College Women’s Golf team. Also pictured are, BOTTOM FROM LEFT, mother Mar-
cy Deem, stepmother Sherry Aldridge and father David Aldridge. TOP FROM LEFT, RLC Women’s Golf
Coach Cindy Corn and Eldorado Golf Coach Greg Goodley.

CENTRALIA COIN,
STAMP, ETC.

•  Coins & precious metals for Collectors and Investors
•  Estates Appraised and Purchased
•  Buying All U.S. Gold & Silver Coins and Jewelry

TOP PRICES 
PAID.
533-4200
Corner of Broadway 
& Cherry
centraliacoin.com

Buying
OId

Money!

BY REANNE PALMER
RLC SPORTS INFORMATION

I
NA, Ill. (Jan. 20, 2015)
— The Rend Lake Col-
lege Men’s Basketball
team defeated John

Wood Community Col-
lege last weekend 70-69
in overtime. The Warriors
are now 8-8 for the sea-
son.

Several Warriors put up
double digits in the scor-
ing column, including
Dedric Byrd (Champaign)
with 16, Eric Williams
(Memphis, Tenn.) with 14,
Robert Sawyer
(Louisville, Ky.) with 13,
and Greg McLain (Chica-
go) with 11. Other top
scorers were Richard
Clemons (Louisville, Ky.)
with seven, Armani Towns
(Columbus, Ohio) with
four, Clint Johannes
(Ashley) with three, and
Ryan Otis (Houston,
Texas) with two.

RLC has two upcoming

home games scheduled,
the first against Lake
Land at 7:30 p.m. tomor-
row and the second
against Lincoln Trail at 3
p.m. Sunday. For all
things athletic at The
Lake, visit
www.rlc.edu/warriors.

WWaarrrriioorrss oovveerrttaakkee
BBllaazzeerrss 7700--6699 iinn

oovveerrttiimmee

Robert Sawyer
(Louisville) pitched in
13 for the Warriors’
OT win over John
Wood.

Twin Willows
NURSING CENTER–––––––––––––––––––––––––––

• Medicare approved rehabilitation services provided by “Rehab Care” a 
provider of physical, occupational and speech therapy in forty-three states.

• Locally owned and operated.
• Public Health annual inspection for 3-2007 

cites no deficiencies — public health’s
highest compliment.

• When you’ve been in the hospital and need 
therapy to get back home call 548-0542.

Come Live With Us,
Phone 548-0542

Route 37 North • Salem
Todd Woodruff
Administrator Since 1976

BY REANNE PALMER
RLC SPORTS INFORMATION

G
ODFREY, Ill.
(Jan. 20, 2015) —
The Rend Lake
College Women’s

Basketball team brought

home a win last weekend
with a 55-52 victory over
Lewis and Clark Commu-
nity College. The Lady
Warriors are now 5-8 for
the season.

Freshman Mykhaela

Tolds (Pearland, Texas)
paved the road for the
Lady Warriors by scoring
the game high of 22
points. She also logged
seven rebounds, three
assists, one steal, and one

block. Valencia Chandler
(Joliet) and Savannah
Enlow (Corydon, Ind.) also
added 10 points each to
the scoring column. Chan-
dler had four rebounds
and one steal to Enlow’s

four steals, three
rebounds, and one assist.
Three other RLC freshman
put up points: Jordann
Bruenton (Cincinnati,
Ohio) with six, Jenae
Rowe (Joliet) with five, and
Brianna Hawkins
(Louisville, Ky.) with two.

RLC will play two games
at home: 1 p.m. Sunday
against Lincoln Trail, and
5:30 p.m. Jan. 28 against
Shawnee. For all things
athletic at The Lake, visit
RLC online
www.rlc.edu/warriors. Mykhaela Tolds

TToollddss llooggss 2222 ppooiinnttss ttoo hheellpp LLaaddyy WWaarrrriioorrss vviiccttoorryy

Indiana golfer
Indianapolis resident Shelby Johnson, SITTING CENTER, became the third golfer to sign with the
2015-16 RLC Women’s Golf team last week when she signed a national letter of intent to play for
Head Coach Cindy Corn. Johnson is pictured with, FRONT, FROM LEFT, sister Brittney Johnson,
mother Lynn Johnson, and Coach Brittany Stephens of Greenwood Community High School.
BACK, FROM LEFT, are grandfather Gerald Johnson, father Mitch Johnson, GCHS Athletic Director
Pete Huse, aunt Gloria Schaub, and Corn.

BY REANNE PALMER
RLC SPORTS INFORMATION

I
NA, Ill. (Jan. 15, 2015)
— The Rend Lake Col-
lege Warriors basket-
ball team came out vic-

torious Wednesday night
over Lincoln Land in a 71-
52 win at home. The War-
riors are now 7-8 for the
regular season.

Two RLC freshmen
scored 17 points during
the game: Dedric Byrd
(Champaign) and Eric
Williams (Memphis,
Tenn.). Fellow freshman
Armani Towns (Columbus,
Ohio) also put up double
digits with 13. Other top
scorers included Ryan
Otis (Houston, Texas) with
seven, Greg McLain
(Chicago) with six,
Richard Clemons
(Louisville, Ky.) with five,
Robert Sawyer
(Louisville, Ky.) with four,
and Derek McKeithen
(Columbus, Ohio) with
two.

Three home games are
coming up on Jan. 19
against Lincoln, Jan. 21
against Lake Land, and
Jan. 25 against Lincoln
Trail. For all things

athletic at The Lake,
visit RLC online at
www.rlc.edu/warriors.

WWaarrrriioorrss BBaasskkeettbbaallll
ttooppss LLiinnccoollnn LLaanndd
7711--5522 aatt hhoommee

Freshmen duo Dedric
Byrd (Champaign)
(TOP) and Eric Williams
(Memphis, Tenn.) (BOT-
TOM) combined for 34
of RLC’s 71 in the win
over Lincoln Land.
(Photos by RLC Sports
Information)

Start your day with the news

532-5604 • 246-2000



BY MARIALISA CALTA
UNIVERSAL

T
here’s something
British in the air.
Maybe it’s the return
of “Downton Abbey”

to PBS (and the recent
Golden Globe win for
actress Joanne Froggatt,
who plays Anna, World’s
Best Lady’s Maid). Or the
way Will and Kate dropped
in on New York to say “hap-
py holidays” last month.

Mostly, I think, it’s just that
winter is the best time of
year to dust off the Agatha
Christie and Arthur Conan
Doyle, snuggle under a
blanket and treat yourself to
a good read (or binge-
watch).

But while you are reading,
or watching, or otherwise
thinking British thoughts,
you might get a hankering
for British food: scones,
Sunday roast, fry-up (aka
breakfast), bangers and
mash (sausage and pota-
toes), treacle tart or just
plain tea. Traditional British
food, in fact, suits the sea-
son in the same way a good
Miss Marple tale does: easy
to digest and quite comfort-
ing.

Time to unearth a pre-
1970s edition of “The Joy of
Cooking” (filled with British
favorites) or, if you are lucky
enough to own them, the
recipe volumes of the late,
great British “cookery” writ-
ers Jane Grigson and Eliza-
beth David. If you want to
be more contemporary,
Jamie Oliver or Nigella Law-
son will fit the bill.

But for cutting-edge dish-
es, look to the new cook-
book by the owners of the
Fat Radish restaurant in
New York City. Owned by
two British ex-pats, Ben
Towill and Phil Winser, the
Fat Radish offers delicious
re-imaginings of British spe-
cialties such as Sunday
roast, Scotch eggs and
banoffee pie.

Or how about some Bub-
ble and Squeak? That’s the
name given to the dish
made from part of the left-
overs from “Sunday roast”
— potatoes and cabbage. It
got its name for the sounds
the ingredients make while
being cooked together. The
Fat Radish recipe substi-
tutes Brussels sprouts for
the cabbage, adds some

bacon and tops it all with
poached eggs. It’s a perfect
brunch or supper dish —
and also perfect to eat on
the couch while you devour
another episode of “Sher-
lock Holmes.”

BRUSSELS SPROUTS
BUBBLE AND SQUEAK
Yield: 4 servings

1 large baking potato,
diced

1 pound Brussels sprouts,
quartered lengthwise

1/2 pound thick bacon,
cut into bite-sized pieces

1 yellow onion, thinly

sliced
Coarse salt and freshly

ground back pepper
4 large eggs, poached

(see below)
Small handful chopped

chives

Preheat the oven to its
lowest setting. Line two
large plates with paper tow-
els.

Bring a large pot of water
to a boil and add the diced
potatoes. Cook until just
tender, about 15 minutes.
Using a slotted spoon,
transfer the potatoes to a
lined plate and set aside.

Place the Brussels sprouts
in the water and cook until
they are just tender, about 5
minutes. Transfer them to
the same plate with the
potatoes.

Meanwhile, place the
bacon in a large, heavy skil-
let set over medium-high
heat. Cook, stirring now and
then, until the fat is ren-
dered and the bacon is
crisp, about 6 minutes.
Using a slotted spoon,
transfer to the other lined
plate. Add the onion to the
fat in the skillet and cook,
stirring now and then, until it
begins to soften, about 10
minutes. Add the reserved
potatoes and Brussels
sprouts and cook until
everything is very well
browned and cooked
through, another 10 to 15
minutes.

Return the crisp bacon to
the pan and stir to combine.
Season to taste with salt
and pepper. Cover and
place in the preheated oven
while you poach the eggs
(see below).You might want
to place the serving plates
in the oven as well, to warm
them.

When the eggs are done,
divide the skillet mixture
among four warmed plates.
Top each serving with one
poached egg and scatter
generously with chives.
Serve immediately.

(Recipe from “The Fat
Radish Kitchen Diaries” by
Ben Towill, Phil Winser and
Nick Wilber, with Julia Tur-
shen; Rizzoli, 2014.)

POACHED EGGS
Yield: 4 servings

4 large eggs
Water
2 teaspoons cider vinegar

Line a plate with paper

towels. Crack 1 egg into a
ramekin.

Select a wide, shallow
saucepan and fill two-thirds
full with water. Bring to a
boil, then reduce to a lively
simmer. Add the vinegar
and stir the water briskly in
a clockwise motion to cre-
ate a whirlpool. Gently slide
the egg from the ramekin
into the water and let sim-
mer, untouched, for about 3
minutes (if you like a harder
yolk, poach for another
minute or two). Using a slot-
ted spoon, transfer to the
lined plate so the egg won’t
be watery. Repeat with
remaining eggs.

When making more than
one poached egg for a dish
(such as the recipe above),
it is best to have two pans
going. Never try to poach
two eggs in one pan.
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WHO IS THE NEXT TO BE RECOGNIZED
FOR WHAT THEY HAVE DONE

FOR OUR COMMUNITY?
Humanitarian

Business Person

Lifetime Achievement

Public Servant

Teacher

Boss of the Year

Organization

Civic

Send Reply To: Greater Area Foundation
P.O. Box 1314
Salem, IL 62881

Nominee

Why

USE ADDITIONAL PAPER IF NEEDED.

___HUMANITARIAN

___BUSINESS PERSON

___LIFETIME ACHIEVEMENT

___TEACHER

___PUBLIC SERVANT

___BOSS OF THE YEAR

___CIVIC ACHIEVEMENT

___ORGANIZATION

Nominate as many asyou’d like orjust one!The winners will be
announced in the
Times-Commoner
and awarded at a

time to be
announced. 

Deadline:
Feb. 23rd

Take a moment and nomi-
nate who you believe has
made a difference in your life
or has contributed to the suc-
cess of a program. Tell us why
they are being nominated in
this sample coupon or on a
separate sheet of paper.

All Entries must be
filed by Feb. 23, 2015.

Sponsored by the Greater
Area Salem Foundation,

The Greater Salem
Chamber of Commerce

and the Salem 
Times-Commoner.

Entries may be dropped
off at the City Hall or the 
Salem Times-Commoner

or the Chamber of
Commerce.

S
ave the date for
these events,
classes and
important dates

coming up at Rend Lake
College. To find more
information, go online to
www.rlc.edu/events.

Jan. 23: Last day to
drop spring classes with
a refund.

Jan. 29: Thespian
Comedy Improv. A free
night of improvisational
comedy with the Rend
Lake College Thespians.
This event serves as a
workshop for theatre
students while providing
the community with
entertainment. It starts
at 7 p.m. in the RLC
Theatre.

Coming
up at RLC

SHERRI LUTZ
THE INSURANCE SHOPPE
1141 S. BROADWAY
SALEM, IL 62881

618-548-1053

SHERRI LUTZ
THE INSURANCE SHOPPE

Warm up winter with old-school British cooking

It
Up!

Warm up to winter with a traditional British dish
like Bubble and Squeak (Brussels sprouts and
potatoes, with bacon and poached eggs).

Sell it in the classifieds
532-5604 • 246-2000

Sell it in the classifieds

Made 
Fresh 
Daily

Morning
Sentinel
232 E. Broadway

Centralia, IL
532-5604

~ or ~
1808 Broadway
Mt. Vernon, IL
246-2000

For a fresh 

new look 

at the news 

in the area, 

look no further 

than the 

Morning
Sentinel. 

Call today to 

start your 

subscription.


