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Five RLC AmeriCorps students, FROM LEFT, LaLa Rollins (Mt. Vernon), Mollee Sager (Mt. Vernon), Courtney Scarbrough (Mt. Vernon), Malorie Garner (Mt.
Vernon), and Maddie Michaud (Mt. Vernon) spent some time at the Mt. Vernon Primary Center last Wednesday in honor of National AmeriCorps Week. The
RLC AmeriCorps students have volunteered at other events throughout the year, said RLC AmeriCorps Director Margo Wagner. To learn more about RLC
AmeriCorps program, contact Wagner at (618) 437-5321, Ext. 1351. (Submitted Photo)

AmeriCorps students volunteer for National Week celebration

Primary Center students show off their work to
RLC AmeriCorps student Mollee Sager of Mt. Ver-
non. Tutoring and volunteering for children is just
one of the AmeriCorps’ activities every year. Oth-
ers include neighborhood cleanups and building
homes. (Submitted Photo)

COURTESY OF CENTRALIA SENTINEL

R
end Lake College is
now enrolling for
the new pharmacy
technician occupa-

tional certificate program
for the Fall 2015 semester.

“As the healthcare field
continues to grow, the
demand for prescription
medications grows with it.
Those with good customer
service skills can take this
16-credit hour program and
begin working under a reg-
istered pharmacist helping
to dispense prescription
medications to customers
in pharmacies and hospi-
tals,” according to a RLC
statement.

The RLC program will
provide students with the
technical skills and knowl-
edge needed to practice in
a variety of pharmacy set-
tings, including those need-

ed to pass the National
Pharmacy Technician Certi-
fication Examination offered
by the Pharmacy Techni-
cian Certification Board,
according to a RLC state-
ment. Further, part of the
training at RLC will also
include an on-the-job clini-
cal at a local retail pharma-
cy and a hospital-based
pharmacy.

Kim Wilkerson, RLC dean
of allied health, said though
the program is full-time,
class and clinical schedul-
ing is intended to help any-
one enroll who has the
desire.

“We’re gearing a majority
of the classes toward late
afternoon and evening to
help students, especially
those with full-time jobs or a

AmeriCorps student LaLa Rollins of Mt. Vernon
focuses on an activity with some students at the
Mt. Vernon Primary Center. Rollins is one of nearly
3,700 AmeriCorps members across the state.
(Submitted Photo)

Maddie Michaud of Mt. Vernon does some hands-
on work with Primary Center students last week
to add time to her volunteer hours for the year.
Every year, AmeriCorps members log approxi-
mately 200,000 hours of volunteer service com-
bined. (Submitted Photo)

COURTESY OF CENTRALIA SENTINEL

T
ickets for the Rend
Lake College Spring
Musical “Les Mis-
érables” went on

sale Monday, with opening
night set for 7 p.m. April 9 in
the RLC Theatre in Ina.

Victor Hugo first published
“Les Misérables” in 1862.
The novel follows the strug-
gles of several main charac-
ters between the years
1815 and 1832 — including
Jean Valjean, the ex-con-
vict; Javert, the police
inspector; Fantine, a work-
ing-class woman; Cosette,

the child of Fantine; Marius
Pontmercy, a young law stu-
dent; Monsieur and
Madame Thénardier, a crim-
inal husband and wife duo;
Éponine, the eldest daugh-
ter of the Thénardiers; and
Enjolras, the leader of the
1832 June Rebellion in
Paris. The novel has been
adapted many times in film
and television, including the
award-winning film of the
same title in 2012, accord-
ing to a RLC statement.

BY EMILY ROTH
SENTINEL NEWS STAFF

D
uring Tuesday,
March 10 Rend
Lake College
Board of Trustees

meeting, the board
approved the suspension
of all men’s and women’s
cross country programs
effective immediately.

According to the col-
lege, the suspension is
based on a lack of state
funding and tuition reim-
bursement and the fact
that very few Illinois com-
munity colleges have
these teams, meaning the
teams must travel greater
distances to compete
with four-year colleges.
The college will honor
any outstanding scholar-
ships already awarded.
The length of the suspen-
sion has not yet been

decided.
“It’s something that

could potentially be revis-
ited down the road if cir-
cumstances change,” said
Chad Copple, director of
marketing and public
information at Rend Lake
College, “but for right now
there’s not an end date.”

In other business,
Claire Pytlinski of Wal-
tonville was elected as
the student member of
the RLC Board of
Trustees for the 2015-
2016 academic year.
Pytlinski is a double
major at RLC in Agricul-
tural Production and Man-
agement, and Business.
The freshman is a mem-
ber in the Collegiate FFA
as well as the Phi Theta

RLC to offer new
pharmacy tech

certificate

Cross country 
suspended at Rend

Lake College

RLC Spring Musical
is ‘Les Misérables’ 
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BY ANTHONY L.
KOMAROFF, M.D.

UNIVERSAL

DEAR DOCTOR K: Is
a healthy diet still
based on the food
guide pyramid? Is

there a better alternative?
DEAR READER: Twenty

years ago, the USDA created
its food guide pyramid.This
symbol featured fats and oils
at the tip and breads and
grains at its base, with fruits,
vegetables, meat and dairy
in between.The pyramid was
meant to convey, in a simple
illustration, everything need-
ed to build a healthful diet.

But the original pyramid,
as well as the updated 2005
version, was easy to misin-
terpret. For example, some
people thought the top foods
were most important, rather
than the other way around.

The pyramids didn’t provide
enough details about health-
ful food choices within each
category.They made no dis-
tinction, for example,
between fatty red meat and
lean fish.What’s more, the
pyramid proportions were not
always based on the most
recent scientific evidence.

As a result, in 2011 the
USDA introduced a totally
new icon called MyPlate.
Experts from the Harvard
School of Public Health and
the Harvard Health Publica-
tions Division of Harvard
Medical School then created
an even better alternative. It

is based on a wealth of nutri-
tion research. (I’ve put an
illustration of the Harvard
Healthy Eating Plate on my
website, AskDoctorK.com.)

You can use the plate as a
guide to distributing foods on
your own plate. Of course,
not every meal will look like
the Healthy Eating Plate. But
your meals over the course
of the day can reflect these
proportions. Here is what’s
on the plate:

• Fully half of the plate con-
tains fruits and vegetables.

• A quarter of the plate is
whole grains (not just any
grain, as in the USDA ver-
sion).

• The final quarter is
healthful sources of protein
like fish, beans, nuts, seeds,
poultry and eggs.

• A bottle on the left side is

a reminder to use healthy
oils, like olive and canola.
Limit butter and avoid
unhealthy trans fats.

• A glass on the right side
is a reminder to drink low- or
no-calorie liquids, limit milk
and juice, and avoid sugary
drinks.

• At the bottom is a
reminder to stay active for
health and to maintain a nor-
mal weight.

We talk a lot about healthy
eating in this column.That’s
because you ask a lot of
questions about it. It’s not
unusual for my patients to
ask me: “Is there really scien-
tific evidence behind all this
advice about a healthy diet?”

There have been studies
involving millions of people
whose diet and health have
been followed for decades.

We can say with confidence:
People who eat according to
these guidelines reduce their
risk of several diseases that
can shorten life and diminish
its quality.

The Harvard Healthy Eat-
ing Plate is sound informa-
tion. As nutrition researchers
uncover more information
over time, I’m sure the
Healthy Eating Plate will
undergo some changes to
reflect important new evi-
dence. But even if not per-
fect, it contains information
you can bank on.

(Dr. Komaroff is a physi-
cian and professor at Har-
vard Medical School.To send
questions, go to AskDoc-
torK.com, or write: Ask Doc-
tor K, 10 Shattuck St., Sec-
ond Floor, Boston, MA
02115.)
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COUPON

1413 W. Main
Salem

548-5331

PIZZA MAN
$2.00 OFF

14” (Large) Family Special
includes 14” pizza, family salad & 4 drinks.

$3.00 OFF
16” (X-Large) Family Special

includes 16” pizza, family salad & 4 drinks.

Your Hometown Pizza Man
Not valid with any other discount offer.

Expires 3/26/15

—— ONLY FRESH INGREDIENTS ——

We Make OurOwn DoughFresh Daily!!!!

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

SSSS uuuu dddd oooo kkkk uuuu

Solution to Sudoku puzzle 
printed on page 5.

AAsskk
DDrr.. KK

Healthy eating plate reflects latest nutrition science

CCCC rrrr oooo ssss ssss wwww oooo rrrr dddd

Solution to Crossword puzzle printed on page 5.

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.

CONSIGNMENT SALE
APRIL 4, 2015 • 9 AM

DOWNTOWN IUKA
LOTS OF ITEMS TO BE AUCTIONED

Items to be auctioned will be accepted Friday 8 am
until dark and until time of sale on Saturday. A back

hoe will be available to ease the unloading of large items.

Auction to be conducted by 
Daggs Auction, Johnsonville, IL.

Breakfast and Lunch served on site.

For information please call:
Daggs Auction: 618-835-4416
John Lambert: 618-323-6262

or Log on to Daggs website: 
daggsauction.com

Sponsored by Iuka Community 
Development Corp.

UNIVERSAL

DEAR HARRIETTE: I
have been in a com-
mitted relationship
with my girlfriend for

about one year now.We first
met during freshman year of
college but started dating
our senior year.We now live
together, and both have
good jobs in Atlanta.

She asked could she go
with her girlfriends to New
York for NBA All-Star Week-
end. Although I had some
doubts, I convinced myself
that it would be OK because
I trust her. However, when
she got back, things seemed
a little backward with her. So
I began to ask about her
experience, and she acted
as if everything was fine.
Looking at some of her
Instagram photographs, I
noticed she had met a lot of
celebrities, but I knew that
would be the norm for that
type of weekend. I don't
want to jump to conclusions,
but I think my girlfriend may
have cheated on me while in
New York. Any thoughts? —

Questioning Her Actions,
Atlanta

DEAR QUESTIONING
HER ACTIONS: Face to
face, confront your girlfriend
about your suspicions. Stay
calm as you talk.Tell her that
ever since she returned from
All-Star Weekend, some-
thing has been off in her
behavior. Ask her what hap-
pened that affected her. Give
her a chance to talk. If it
seems like she is hedging or
lying, ask her point blank if
she cheated on you.Tell her
you hope it isn't true, but that
her behavior suggests other-
wise.

Ultimately, you two are
going to have to talk this out.
Discuss the boundaries in
your relationship.You are
both young and may want to
have other experiences over
time. Do not make assump-
tions.Talk about your values
and desires. Agree on what
you will do in the future if
either of you decides you
want to see someone else.

DEAR HARRIETTE: The
economy finally seems to be
picking up when it comes to
business revenue. However,
I recently got laid off from my
job just before the turn of the
season. Recently, I've been
interviewing for a couple of
jobs, and it seems that I will
have some solid options.
This is great news because I
am eager to get back to
work. However, I am ner-
vous because I don't want to

choose the job that would
put me back into a position
where I could easily be fired
again as a young employee.
I want to allow this layoff to
be a sign that I need to work
in what interests me most
and gives me the most lever-
age. My question to you is,
how will I know which job
opportunity is right for me?
— Starting Out, Anchorage,
Alaska

DEAR STARTING OUT: It
is wise to evaluate what
went wrong with your most
recent job as you prepare for
the next. If you did not have
a discussion with your
employer about the circum-
stances of your layoff, dou-
ble back to him or her and
ask. Frame your question by
letting your former boss
know that you want to
improve yourself for the next
job. Use that input along with
a laser-sharp focus on the
job search to help you find a
job that works for you.You
may not find your dream job
right away, but clarity will
help you enjoy success on
your journey. Doing excellent
work creates job security,
even for young or new
employees.

(Lifestylist and author Har-
riette Cole is president and
creative director of Harriette
Cole Media.You can send
questions to
askharriette@harriettecole.c
om or c/o Universal Uclick,
1130 Walnut St., Kansas
City, MO 64106.)

Girlfriend’s behavior
is suspicious

Sell it in the
Classifieds

532-5604
246-2000

& & Sense 
Sensitivity

by HARRIETTE 
COLE
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Don Bailey Cellular (618) 919-1031
Real Estate Broker Manager Toll Free Cell (858) 223-3006
Flora, IL Toll Free Fax (858) 746-6009
Email dbailey@buyafarm.com
Licensed in Indiana,
Illinois & Missouri

Specializing in Rural Real Estate
858-GOT DIRT (468-3478)

Branch Office • 301 N. Main St. • Flora, IL 62839
High Quality Tillable Farms • Recreational & Hunting Properties

1031 Property Exchanges • CPR and Investment Properties
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Located AtLTD Ford
BUY FOUR SELECT 
TIRES, GET UP TO

IN MAIL-IN REBATES WHEN YOU USE THE QUICK LANE CREDIT CARD
On these name brands: BF Goodrich, Goodyear, Dunlop, Michelin, General, Hankook, Pirelli and Yokohama

Quick Lane-installed retail purchases only. Limit one redemption per customer. Tire rebate by prepaid debit card or apply to an active Owner Advantage
Rewards®account. $50 credit card rebate by prepaid debit card only. Subject to credit approval. Complete purchase must be made on the Quick Lane Credit
Card. Offer valid between 2/1/15 and 3/31/15. Submit rebate by 4/30/15. Cannot be combined with any other tire manufacturer-sponsored or Quick Lane

Credit Card Rebate/offer. See participating Quick Lane®for vehicle applications, rebate and account details.

$29.95
OR LESS AFTER A $10 MAIL-IN REBATE
• Synthetic Blend Oil Change • Tire Rotation and Pressure

Check • Brake Inspection • Vehicle Check-Up • Fluid Top-Off
• Battery Test • Filter Check • Belts and Hoses Check

Retail purchases only. Up to five quarts of Motorcraft® synthetic blend oil and oil 
filter. Taxes, diesel vehicles and disposal fees extras. Hybrid battery test exclud-

ed. Offer valid between 2/1/15 and 3/31/15. Submit rebate by 4/15/15.
Rebate by prepaid debit card or apply to an active Owner Advantage Rewards®

account. Owner Advantage Rewards payment by mail-in form only. See participat-
ing Quick Lane® for exclusions, rebate and account details through 3/31/15.

848 E. Noleman, Centralia  • 1-618-532-4733

$25.00
REBATE

On Quick Lane
Credit Card On

Purchase Of $250
Or Higher

Mail-in rebate expires 3/31/15.
Submit rebate by 4/30/15.

$130

MOTORCRAFT® BRAKE SERVICE
$25.00 MAIL-IN REBATE

Taxes extra. Pads or shoes on most vehicles. One Axle. Exclusions apply.
See participating Quick Lane® for details. Mail-in rebate expires 3/31/15. Submit rebate by 4/30/15.

Look To Our Factory Trained Technicians For Your Winter Maintenance!
We will beat any price on the 13 major tire brands we sell… GUARANTEED!

LOW PRICE GUARANTEE

$50
Last seen
3/7/15 on

South Marion
by fairgrounds.
Blonde, long

haired very loving
cat. Very missed!

PPlleeaassee CCaallll 229922--11999999

Kappa and Sigma Phi
honor societies. Her
future plans include trans-
ferring to a four-year uni-
versity to get a degree in
ag communications or
marketing.

“My ag professor, Kathy
Craig, asked me to run,
and I’d have to say that
was a very proud moment
for me. I think it will be
very cool to represent the
Ag Department and all
the Rend Lake College
students together. Without
my friends, family, and the
Ag Department behind
me in everything I do, I

couldn’t be where I am
today. I’m looking forward
to this awesome opportu-
nity to be the students’
voice,” said Pytlinski.

Pytlinksi will be seated
at the April board meet-
ing. She replaces outgo-
ing student trustee Elijah
Liske of Sesser.

“An obvious benefit is
that it gives a student
voice on the board,”
explained Copple regard-
ing the benefit of a stu-
dent trustee. “It’s a person
who can represent the
students across campus
and act in an advisory
capacity on the board.”

Tenure was granted to
two staff members, Sandy

West, coordinator of tech-
nical services and collec-
tion management in the
Learning Resource Cen-
ter, and Jason Swann,
dean of admissions and
enrollment management.
Both originally were hired
for tenure-track positions
in 2003 and 2005,
respectively, and while
these positions were
advertised as tenure-
track, the recommenda-
tions for tenure were nev-
er brought to the board.
West and Swann both
continue to receive favor-
able evaluations and this
recommendation correctly
reflects their tenure status
at RLC.

Cross Country ....
continued from page 1

family, get into the program,”
according to Wilkerson. “We
are also working with a
number of private business-
es and local hospitals for
flexible clinical sessions.
There is a very large need
statewide for pharmacy
technicians, so we’re look-

ing to get more students
enrolled to fill that gap.”

Pharmacy technicians
perform a number of duties,
including taking prescrip-
tion information from cus-
tomers; measuring, pack-
aging, and labeling pre-
scriptions; keeping track of
inventory; and processing
insurance information,
among others. According to

the U.S. Department of
Labor’s Bureau of Labor
Statistics, employment for
pharmacy technicians is
projected to grow 20 per-
cent from 2012 to 2022,
faster than the average for
all occupations.

More information and
registration is available by
calling 437-5321, Ext.
1769.

Pharmacy Tech ...
continued from page 1

BY MARIALISA CALTA
UNIVERSAL

I
t’s tough to be a good
host sometimes. You
ask some friends to
dinner, and instead of

saying, “Yes, thank you,”
they immediately launch
into a list of foods they
don’t or won’t eat, for
either medical, political,
emotional, religious or
other reasons.

It’s not the foods them-
selves that are the issue;
it’s the self-righteousness.
In days gone by, a guest
who was avoiding dairy
would simply take a pass
on the ice cream. Now,
that guest feels compelled
to lecture the table on the
evils of dairy. Of course,
you can’t argue with the
legitimacy of medical
problems — you don’t
want a guest to suffer. The
same with religious restric-
tions; you WANT to honor
them.

The list of foods that are
avoided these days bog-
gles the mind: meat, fish
and shellfish, gluten, dairy,
eggs, carbs, sugar, choco-
late, nuts, caffeine, salt
and fat among them.You
are left with the feeling
that the only food that you
can serve is organic veg-
etable broth. And while it
might be healthy, it sure
doesn’t sound like a din-
ner party.

Here’s an all-occasion
dish that can work for
nearly everyone and has
enough pizzazz to make
the meal a celebration. It
is a variation on a tradi-
tional Mexican dish called
pozole (or posole), and
can be adjusted for a
whole range of dietary
preferences. If someone is
avoiding pork, use chick-
en, or omit the meat
entirely, or serve it sepa-
rately.You can moderate
the amount of spice. It’s
made with hominy (spe-
cially treated corn ker-
nels), which is gluten-free.
There’s not a speck of
dairy in the dish.You can
use low- or no-sodium
broth, and less oil (if you
must) to reduce the
amount of fat and salt. No

matter what you do to it, it
is still delicious.

Best of all, it’s a one-pot
meal that can be made
well ahead of time. Serve
it with guacamole or salsa
and chips for an appetizer,
and fresh mangoes or oth-
er fruit for dessert.

It’s a wonderful feeling to
bring people together to
share a meal -- and an
even better feeling when
you can satisfy all of them.

FLEXIBLE MEXICAN
PARTY STEW

Yield: 4 to 6 servings

INGREDIENTS
1 to 2 tablespoons veg-

etable oil
1 pound boneless pork,

or boneless, skinless
chicken breasts or thighs,
trimmed and cut into bite-
sized pieces

1 onion, chopped
2 cloves garlic, chopped
1 to 2 teaspoons chili

powder
1 teaspoon dried

oregano
1 teaspoon ground

cumin
1/4 to 1 teaspoon hot

red pepper flakes
2 bell peppers (red or

green, or one of each),
stemmed, seeded and
chopped

3 (15-ounce) cans yel-
low or white hominy (do
not drain)

1 to 2 cups canned
chicken or vegetable
stock, plus more if needed

1/2 teaspoon sugar
Salt to taste

FOR SERVING:
2 limes, cut into wedges
Hot sauce
Chopped fresh cilantro

(optional)
Corn tortillas, warmed

according to package
directions

Heat 1 tablespoon of the
oil in a Dutch oven or oth-
er heavy pot set over

medium-high heat and,
working in batches if nec-
essary, cook the pork (or
chicken), turning frequent-
ly, until it begins to brown,
about 7 minutes. Remove
the meat. If needed, add a
bit more oil, and saute the
onion and garlic with the
chili powder, oregano,
cumin and hot pepper
flakes until the onions are
soft, about 10 minutes.
Add the bell peppers and
cook, stirring, for 3 min-
utes. Return the pork or
chicken to the pot with any
juices that have accumu-
lated.

Add the hominy (with liq-
uid), stock and sugar; stir.
Cover the pot and simmer
for 45 minutes to one hour,
adding more stock if you
want a soupier dish.

Serve in warm bowls
with lime wedges. (Lime
juice really brings out the
flavor in this stew.) Pass
the hot sauce and cilantro,
along with the warm tor-
tillas.

For vegans and vegetar-
ians: Omit the meat. If
there are also meat-eaters
at your table, marinate
pork or chicken in some
lime juice mixed with
ground cumin and chili
powder. Cook in a skillet
or grill pan and serve on
the side for those who
want it. Use vegetable
stock in place of chicken
stock. For vegans, don’t
butter the tortillas.

For the gluten-free:
Hominy contains no
gluten, but store-bought
corn tortillas might, as
some are made with both
corn and wheat. Check the
ingredients list. Mission
brand corn tortillas —
widely available in super-
markets — are gluten-
free. I’m partial to the
super-corny-tasting Food
For Life Sprouted Corn
Tortillas, available frozen
at natural food stores.

For those who can’t tol-
erate spicy food: Use the
lesser amounts of chili
powder and hot pepper
flakes (and make sure you
pass the hot sauce for
those who like more of a
kick).

A dish for all reasons
Bring everyone to the table with a flavorful Mexican stew. (Photo by Mar-
ialisa Calta)

It
Up!

If you’re still reeling from the
avalanche of car recalls last
year — an all-time record —
and wondering what it all
means, you’re not alone, says
Consumer Reports. In 2014m
about 62 million U.S. vehicles
were recalled.That’s the
equivalent of about four years’
worth of cars sold here, or
about one out of every four
cars on the road today.

Several recalls made huge
headlines, including those for
defective ignition switches in
General Motors cars that
have been linked to at least
50 deaths, and faulty Takata
air bags, installed in Hondas
and other brands, said to be
responsible for at least five
deaths and 64 injuries.

What’s going on? Have
carmakers been asleep at
the drawing board or on the
assembly line? And will the
recalls result in better prac-
tices and safer cars? 

The answer to both ques-
tions is yes. Several big man-
ufacturers have certainly
made defective vehicles in
the past, and in some cases,
tried to cover it up. But the
resulting publicity has turned
a harsh spotlight on the prob-
lem and created an expecta-
tion of safer cars.

There could be even more
recalls in 2015.The new
head of the National Highway
Traffic Safety Administration
(NHTSA), Mark Rosekind,
told Consumer Reports, “If
the system is working better
to pick up (those defects) and
we’re catching them sooner
and more easily, we might

actually see an increase.”
Rosekind is referring to the

fact that in the past few years,
federal regulators have made
it a priority to root out design
defects. Indeed, some of the
largest recalls, including
those involving Takata’s air
bags and 1.5 million older
Jeep Grand Cherokee and
Liberty SUVs for fuel-tank
punctures, were demanded
by NHTSA.

HOW TO PROTECT 
YOURSELF

Consumers need to do
their part by participating fully
in recalls. If you get a notice,
Consumer Reports recom-
mends that you take it seri-
ously.Too many car owners
don’t respond to them, so the
free safety fix is never done.
A 2012 NHTSA-sponsored
study found that 21 to 25 per-
cent of the problems covered
by recall notices between
2006 and 2010 remained
unrepaired. Carfax, which
tracks used car vehicle histo-
ries, calculated that more
than 36 million cars now on
the road have uncompleted
recall work.

In some cases, owners
don’t know there’s a problem
because they bought their
car used and the previous
owner didn’t get the work
done. Other times, automak-
ers lose track of who owns
the car because it has been
sold and resold a few times.

But a lot of people simply
disregard the recall letter,
especially if their car doesn’t
show signs of the problem
described.That’s a mistake.

“You’ve got to pay attention
to all (recalls),” Rosekind
says. “A recall means it’s a
safety issue. But we’re look-
ing at increasing our commu-
nications to help people
understand them more clear-
ly.We want them to be safe,
but they’ve got to take action
as well.”

It’s easy to find out whether
your car has an unresolved
recall repair.With your vehicle
identification number (VIN) in
hand, go to your automaker’s
website or to NHTSA’s site, at
safercar.gov; punch in the
number; and see whether
recall work is pending. (You
can find the 17-digit VIN on
the car, its registration paper-
work or your insurance card.)
Or call any franchised dealer
for your brand. More informa-
tion is at
ConsumerReports.org/car-
recalls.

Second, if you notice that
something seems wrong with
your vehicle, say something.
Get involved. If your car
develops a problem that you
think could put you or some-
one else in danger, such as a
fuel leak or a serious steering
or braking defect that’s not
related to wear and tear,
report it to the automaker’s
customer service department
and NHTSA’s safety hotline
(at safercar.gov). Automakers
and the government depend
on consumer complaints to
find out about safety con-
cerns and do something
about them. If no one reports
a problem, it’s as if it never
existed.

The truth about recalls
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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!

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

618-548-1053

SHERRI LUTZ
THE INSURANCE SHOPPE

Join us for an

EvEvening ening ofof

Honors DinnerHonors Dinner
Thursday, March 26
Doors open at 6 p.m. • Festivities begin at 6:30 p.m.

At the Salem Elks Club • $25 00 IN ADVANCE $30 00 AT THE DOOR

Tickets will be 
available at the door

TICKETS AVAILABLE AT:
Salem Times-Commoner, Salem City Hall, Office Products Center,

Salem Chamber of Commerce, Marion County Savings Bank, Salem IGA,
Salem Travel, Peoples National Bank

Honoring:
TERRY COMPTON FAMILY

Humanitarian of the Year

BRUCE KROPP
Civic Achievement Award

DEBBIE CARTWRIGHT
Educator of the Year

GUY WILSON
Volunteer of the Year

JOSH DICE
Boss the Year

SAFE SHEDS
Business of the Year

MARION COUNTY 
FAIR BOARD

Organization of the Year

BOB RAVER
Lifetime Achievement Award

BY REANNE PALMER
RLC SPORTS INFORMATION

S
COTTSBORO, Ala.
(March 15, 2015) —
The Rend Lake Col-
lege Men’s Golf

team placed fifth this week-
end at the Ron Marshall
Spring Fling Invite, held at
Goose Pond Colony Golf
Course in Scottsboro, Ala.
Leading the Warriors was
sophomore Matt Greenfield
(Hassocks, England) who
tied for second at 215 (73-
72-70).

Greenfield started the first
day of tournament one over
par, landing him tied for 14th
with seven others. He shot
par on the second day, mov-
ing him up the ranks, but it
was his final round on day
two that boosted him to sec-
ond place. Greenfield fin-
ished the final day at two
under par for a three day
total of one under par. He
tied for second with Zach
Bialik of Grand Rapids Com-
munity College.

The RLC team was round-
ed off by Luke Robinson
(United Kingdom) at 224

(73-75-76), Blake Swofford
(Vandalia) at 227 (81-72-74),
Dalton Korte (Metropolis) at
228 (75-77-76), and Jordan
Harre (Nashville) at 229 (78-
76-75). Sophomore Gage
Wetzel (Mattoon) also partic-
ipated in the invite as an indi-
vidual. RLC finished at 889
(299-295-295).

The Mesa Community Col-
lege Thunderbirds placed
first at the invite with a score
of 871 (295-293-283) - or an
average seven over par.Tyler
Junior College placed sec-
ond at 880 (292-300-288),
and Darton State College
and Mississippi Gulf Coast
Community College tied for
third with scores of 884 (294-
297-293) and 884 (292-299-
293) respectively.To view the
completed results from the
invite, visit the Michigan
Community College Athletic
Association.

RLC will play next in the
2015 SAU Muleriders Golf
Classic March 30-31 in Eldo-
rado, Ark. For all things ath-
letic at The Lake, visit RLC
online at www.rlc.edu/war-
riors.

GGrreeeennffiieelldd lliiffttss mmeenn’’ss ggoollff ttoo 55tthh
aatt RRoonn MMaarrsshhaallll SSpprriinngg FFlliinngg,, AAllaa..

Matt Greenfield accepts his award for tying in
second place during the Ron Marshall Spring
Fling Invite over the weekend. (Submitted Photo)

BY REANNE PALMER
RLC SPORTS INFORMATION

M
YRTLE BEACH, S.C. (March 10, 2015) —
The Rend Lake College Softball team dom-
inated day two of the Snowbird Classic in
Myrtle Beach, S.C. The Lady Warriors

topped Genessee Community College of Bataviam
N.Y. 10-5 before beating Danville Area Community
College 13-0. They are now 3-3 for the season. RLC
will continue competing at the Snowbird Classic
through Friday. For all things athletic at The Lake,
visit www.rlc.edu/warriors.

LLaaddyy WWaarrrriioorrss 
SSooffttbbaallll wwiinnss ttwwoo

ggaammeess aatt SSnnoowwbbiirrdd
CCllaassssiicc ddaayy ttwwoo

JUCO SOFTBALL SCOREBOARD
— GAME 1 —

REND LAKE COLLEGE VS 
GENESSEE COMMUNITY COLLEGE

MARCH 11, 2015 AT MYRTLE BEACH, S.C.
RLC 10 11 1
GCC 5 9 1

Pitching: Emily Jenkins (Benton, Ky.) W; Ashley
Lehman (Marissa)

— GAME 2 —
REND LAKE COLLEGE VS 

DANVILLE AREA 
COMMUNITY COLLEGE

MARCH 10, 2015 AT MYRTLE BEACH, S.C.
RLC 13 9 1
DACC 0 1 0

Pitching: Kayla Piersol (West Frankfort) W

G
REENVILLE, Ill.
(March 11, 2015)
— The Rend Lake
College Women’s

Tennis team won their first
match of the season 5-4
over Greenville College. Sin-
gles winners were Evelyn
Mendez of Benton, Marisa
Uhls of Mt. Vernon, and
Katie Wall of Mt. Vernon.

The Lady Warriors also
won two sets of doubles
played by Paige Hutchcraft
of Benton and Mendez, and
by Uhls and Wall. RLC
played Kaskaskia College
Wednesday, March 18 in
Centralia. For those results,
and all things athletic at The
Lake, visit www.rlc.edu/war-
riors.

WWoommeenn’’ss TTeennnniiss
ddeeffeeaattss

GGrreeeennvviillllee 55--44
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Sara Alstat, RLC associate professor of music, is the
director of the spring musical. She said with a young, large
cast and crew this year, she’s looking forward to showing
off each student’s talents.

“We have many students this year who haven’t per-
formed in a musical before, but I’m ecstatic to see them
getting ready for opening night. The cast and crew this year
is very large, but I’m already impressed by their dedica-
tion,” she said. “‘Les Misérables’ can be a difficult show to
perform, but I’m very happy to say it’s coming along nicely.
We’re all enjoying working together to put on a great show,
and we can’t wait to see the public in April.”

In addition to RLC music students, Thespians, and local
community members, the musical will also feature children
under the age of 16 as members of Gavroche’s gang.
Gavroche will be portrayed by Ava Barker of Mt. Vernon.

Huge ensemble
“This show requires a huge ensemble with each cast

member playing several characters, some as many as 10
or more,” Alstat added. “And there is no spoken dialogue in
this show, which will be very challenging with such a large
cast. Every character has to tell their story using their
singing voice and that’s a huge challenge for any actor,
especially actors at this age. This show is the first com-
pletely sung-through musical RLC has produced.”

Taking to the RLC stage for the first time will be Olivia
Bailey of Mt. Vernon playing Fantine. “Les Misérables” isn’t
her first musical, having been a part of several at Mt. Ver-
non Township High School, but it is her first big role,
according to a RLC statement.

“I’m very humbled to have been chosen for the part of
Fantine and honestly I am very excited for the whole show
to come together. I’m very thankful for this experience,”

Olivia Bailey said. “I wanted to play Fantine because she is
one of my favorite characters in the show and I love all of
her songs. This is going to be a great production. There are
so many talented actors and singers in this show who have
already put in so much hard work.You won’t want to miss
it.”

Fantine’s child, Cosette, will be portrayed by Sierra Har-
rell of Opdyke. An RLC veteran, Harrell will make her third
appearance in a musical on the RLC stage. In the past,
she’s played Rapunzel in “Into the Woods” and Audrey in
“Little Shop of Horrors,” as well as roles in the annual fall
plays “Tom Sawyer” and “Treasure Island.”

Harrell said she’s looking forward to her role as Cosette
as both a challenge and learning opportunity.

“The role is a bit of a challenge for me vocally. I’m defi-
nitely viewing this as a chance to learn and grow as both a
singer and an actor,” according to Harrell. “We have assem-
bled a fantastic cast with a lot of talent and great voices. I
don’t think there has been a single rehearsal where I
haven’t gotten goose bumps after hearing some of these
people sing. I can’t wait to share the stage with these awe-
some people and pour our hearts out to the audience in
this tragic, inspiring, and captivating story. ‘Les Misérables’
is one of the world’s longest running musicals. This show
will make you laugh, cry, and fall in love. This is not one you
want to miss.”

The storyline also follows the young life of Marius Pont-
mercy who marries Cosette toward the end of the novel.
Marius will be portrayed by Mt. Vernon’s Dalton Miller.
This will be Miller’s second time on the RLC stage, hav-
ing been cast as “Death” in the fall play “Hunchback of
Notre Dame.” He is also looking forward to the opening
show in April.

“I’m really excited to play the role of Marius and I’m really
looking forward to getting into the emotion that this charac-
ter brings to the stage. Not only does he fall in love, but he
also goes through some pretty tough things throughout the
musical,” Miller said. “I’m so happy Sara [Alstat] believes in
me enough to make me a lead role. I would encourage the
community to come because I’ve been in a lot of shows in
my life, but I can honestly say that this show is going to be
the best one I’ve ever been in. They will be missing out big
time if they don’t see this one.

In addition to Olivia Bailey, Harrell and Miller, there
are 36 actors, all of whom are expected to help build

the set in addition to learning songs and dances:
• Jackson Adams, Mt. Vernon — ensemble;
• Gage Austin, Mt. Vernon — Gavroche’s Gang member;
• Vincent Bailey, Woodlawn — ensemble;
• Ava Barker, Mt. Vernon — Gavroche;
• Alison Blair, Benton — ensemble;
• Alayna Boese, Carterville — Eponine;
• Tyler Bourland, Ina — ensemble;
• Bethaney Brown, Mt. Vernon — Madame Thenardier;
• Ben Chapman, Ava — ensemble;
• Barretta Chullen, Thompsonville — ensemble;
• Brendan Clark, Thompsonville — ensemble;
• Steven Crawford, West Frankfort — ensemble;
• Isabella Crites, Benton — Gavroche’s Gang member;
• Jonathon Dauby, Springerton — ensemble;
• Keryn Fitzpatrick, McLeansboro — ensemble;
• Adam Floro, Marion — ensemble;
• John Hunsell, Woodlawn — ensemble;
• Brandon Isom, Christopher — ensemble;
• Kaleb Johnson, Mt. Vernon — Gavroche’s Gang mem-

ber;
• Andrew Lampley, Benton — Jean Valjean;
• Matthew Loucks, Sesser — Enjolras;
• Koral McBride, Murphysboro — ensemble;
• Brook Mohr-Bell, Pinckneyville — ensemble;
• Cheyenne Needham, Benton — ensemble;
• Stacie Pinkham, Christopher — ensemble;
• Seyah Schernekau, Mt. Vernon — Gavroche’s gang

member;
• Krystal Schuch, Mt. Vernon — ensemble;
• Sam Smith, Mt. Vernon — ensemble;
• Emma Spence, Sesser — Little Cosette/Little Eponine;
• Maggie Stacey, Sesser — Little Cosette/Little Eponine;
• Lauryn Strom, Sesser — ensemble;
• Kaleb Triplett, Herrin — Javert;
• Falyn VanDyke, Mt. Vernon — ensemble;
• Jamin Walker, Benton — Monsieur Thenardier;
• Laci Zeidler, Pinckneyville — ensemble;
• and Yuting Zhang, Dahlgren — ensemble.
“Les Misérables” will be on the RLC Theatre stage at 7

p.m. April 9, 10 and 11 and 2 p.m. April 12. Starting Mon-
day, tickets can be purchased by calling the RLC Box
Office. Some tickets may also be available at the door on
show night, if the show is not sold out. Additional informa-
tion is available on the RLC website.

Musical ...................................................
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