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Certain personal
and financial doc-
uments need to
be kept for secu-

rity and other purposes,
while some documents
can be discarded immedi-
ately. Documents that
must be kept often
include sensitive informa-
tion, which means they
shouldn’t be stored hap-
hazardly. Options for
maintaining important
records continue to
evolve, but caution still
must reign supreme
when storing potentially
sensitive documents.

The Federal Trade
Commission estimates
that nearly 10 million peo-
ple have their identities
stolen each year. Identity
theft occurs when crimi-
nals use another person’s
personal information,
such as his or her name,
credit card numbers or
social security number,
without permission. Sen-
sitive information can be
lifted from personal
effects stored in a per-
son’s home or from items
delivered to a mailbox.
Here are some ways to
keep information private
and out of the hands of
potential thieves.

• Sort your documents.
When sorting documents,
which should be done
regularly, determine
which include sensitive
information and move
them aside. Bills and oth-
er papers that do not
reveal much may be
stored in a regular filing
system, but documents
that contain sensitive
information should be
kept in more secure loca-
tions.

• Invest in a durable,
fireproof safe. Store sen-
sitive documents, includ-
ing social security cards,

marriage certificates,
birth certificates, travel
documents, life insurance
policies, and mortgage
paperwork, in a durable,
fireproof safe. If you pre-
fer to keep these items
off-premises, keep them
under lock and key in a
bank safety deposit box.

• Organize your docu-
ments and maintain that
organization. Be sure to
carefully label all boxes or
cabinets in which impor-
tant documents are
stored. Create a filing
system that works for
your needs.You may
want to organize the
papers by date, type of
document or your own
coding method. Think
about cross-referencing
your tangible files with a
master list so you’ll know
the exact location of cer-
tain documents when you
need them.

• Consider digital stor-
age. Various programs
that work with a scanner
or camera can now cap-
ture images of important
paperwork and then con-
vert these images into
digital files that can be
tagged and categorized.
The information is then
stored digitally on a com-
puter and can be
retrieved with a few clicks
of the mouse. Computers
that are used to store
personal information
should be password-pro-
tected. Never share
potentially sensitive doc-
uments via email or
through non-encrypted
communication methods.
Otherwise you risk infor-
mation being stolen by
hackers. When docu-
ments are stored digitally,
make sure you keep
backup versions. These
can be kept on external
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REANNE PALMER                       
RLC PUBLIC INFORMATION

L
ocals can now make
reservations for the
Rend Lake College
Warrior Showcase,

hosted by the Culinary Arts
program in the Student Cen-
ter.

Organized and prepared by
the students, Warrior Show-

case resembles a restaurant
with a full menu consisting of
appetizers, soups and sal-
ads, entrees, sides, and
desserts. Both freshmen and
sophomore students in the
Restaurant Operations
course design the menu,
cook, serve, and clean, cov-
ering all aspects of a restau-
rant business.

RLC Culinary Arts Lead
Instructor Robert Wilson said
the menu this year will have
an international theme.
Restaurant Operations stu-
dents are currently working
out the final details of the
menu, including recipe trials,
and specifics of the menu will
be available shortly.

“Culinary Arts offered the

Warrior Showcase to com-
munity members last year,
and it went well toward the
end,” Wilson said. “This year,
we hope to have more inter-
action with the community to
benefit our students. This is
the complete experience in
operating a restaurant, and
something our students can
take away into the work-

place.”
The cost of each meal is

$20 per person. The Warrior
Showcase will be open
Thursdays and Fridays, from
March 20 to May 10. Reser-
vation times are at 5:30, 6,
6:30, and 7 p.m. It will be
closed for Good Friday. To
make a reservation, call
(618) 437-5321, Ext. 1714.

SHELBY PATTERSON        
CLOCKTOWER CHRONICLE STAFFWRITER

The Rend Lake
College student
body voted on
who will repre-

sent it as student
trustee. The two candi-
dates this year are Eli-
jah Liske of Okawville
and Arthur Holloway of
Waltonville.

While the candidates
have their differences,
one issue they both
agree upon is the lack of
involvement between
the community and the
students. Both parties
hope to improve that
issue.

Eli Liske, 19, is an
Okawville native and a
2013 graduate of
Okawville High School.
He describes himself as
a happy-go-lucky kind of
guy who always tries to
do his best. He is cur-
rently an agriculture
major at RLC and plans
to transfer to either Mur-
ray State University or
Southern Illinois Univer-
sity at Carbondale. He is
also involved in the Ag
Club. He was
approached by one of
his teachers to run for
the role of Student
Trustee, as a represen-
tative of the agriculture
department.

A few of the things
Liske would like to see
at Rend Lake include
more food options on
campus for students and
more events like Fun
Fest. He would like to
see more student and
community involvement
and believes this would
help with that issue.

Holloway, 70, of Wal-
tonville, has been back
in Southern Illinois since

1972. His original plan
was to become a funeral
director, but he instead
enlisted in the military,
working on a missile
program. Holloway is
majoring in business at
RLC. He agrees that
there is not enough
interaction between the
community and stu-
dents. If elected, he said
he hopes to change
that. He would also like
to see more courses
and opportunities for the
students at RLC.

Holloway wants the
students and community
to have an interest in
what is going on with
their college, he said.
He added that, if elect-
ed, he hopes to influ-
ence more students to
attend the Board of
Trustees monthly meet-
ings, held mostly on the
second Tuesday of each
month in the Student
Center. The complete
meeting schedule can
be found online by click-
ing on the Board of
Trustees link located at
www.rlc.edu. The Stu-
dent Trustee attends
alongside the members
of the board at these
meetings, sits in on
closed session, and has
a nonbinding, advisory
vote on agenda items.

RLC President Terry
Wilkerson describes the
role of the Student
Trustee as “a unique
experience [that] will
give you a new perspec-
tive on your college.

“You’ll see each month
what it takes to make
Rend Lake College
work, from simple policy

REANNE PALMER           
RLC SPORTS INFORMATION

F
our members of
the Rend Lake
College Men’s
Indoor Track

and Field team and
one athlete from the
women’s team are
headed to New York
City next week to rep-
resent the Warriors at
the NJCAA Nationals.
The meet is sched-
uled for March 6-8 at
The Armory Track and
Field Center.

Sophomore Tyrone
Echols (Venice, Ill.)
will compete in three
events; the 60-meter
dash, the 200m, and
the distance medley
relay (DMR). He qual-
ified for the 60m dur-
ing the Region 24
meet last week in
Charleston, finishing
with a time of 6.88.
He had previously
qualified for the
200m.

For the DMR,
Echols will join team-
mates Jonathan Hill
(Sparta, Ill.), Karson
Hahn (Mt. Vernon, Ill.),
and Wesley Bradshaw
(Walsh, Ill.). Hill will
start the race with the
1200m leg, followed
by Echols with 400m,
Hahn with 800m, and
Bradshaw with 1600m.

Hahn will also com-
pete in the 1000m
race. During Region-
als, he logged a time
of 2:39.15.

Two final athletes
will race in the 5000m
run: Bradshaw for the
men’s team and fresh-
man Mallory Bergbow-
er (Bluford, Ill.) for the
women’s team. Both
runners qualified
before the Region 24
Meet, where Bergbow-
er placed second with
a time of 21:27.10.

For all things athletic
at The Lake, visit
www.rlc.edu/warriors.

Warrior Showcase returning to campus, reservations being accepted

Students cast their
votes for trustee

Five Warriors headed to
New York City for Indoor
Track and Field Nationals

Trustees ...............
continues on page 2

Documents ...........
continues on page 3

How to properly store
personal records
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Autobody • Mechanic • Towing • RV Repair

Customer Service Center
1251 W. Whittaker Street • Salem, IL • www.collisionspecialistsil.com

548-1314 • 1-888-TOWMEOUT 

March  St. Patrick’s

SPECIALS
Brake
Special

$6995
Per Axle 

(Turn rotor extra)

Radiator Cooling System
Flush &
Fill Starting at

$6995

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

618-548-1053

SHERRI LUTZ
THE INSURANCE SHOPPE

COUPON

1413 W. Main
Salem

548-5331

PIZZA MAN
Carry Out Special

Free Order Of
Cinnamon Sticks
With Purchase Of 14” Large Pizza

— Carryout Only —
Your Hometown Pizza Man

We Make Our Own
Dough Fresh Daily!!!!

Not valid with any other discount offer.
Expires 3/5/14

Offer good Monday & Tuesday only!

We
Honor All

Competitor
Coupons

“A Salem Tradition”

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
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Crossword solution is printed on page 3.

Sudoku solution is 
printed on page 3.

and procedure changes to
multi-million dollar pro-
jects,” Wilkerson added.
“As a Student Trustee, you
do get an advisory vote on
each issue that comes
before the board. That’s
not just a privilege, it’s
also a responsibility. I think
the person elected to that
spot will find it’s well worth
the effort.”

Outgoing Student
Trustee Haden Smith —
an Agriculture major from
Wayne City — said one of
the things he enjoyed the

most about being the Stu-
dent Trustee was being a
student representative for
the college. He mentioned
that he also enjoyed the
Board of Trustees trips.
Smith’s advice for the next
Student Trustee is simple.
“Listen to what others say
and treat this as an honor
and privilege.”

The election winner will
be announced at the
March 11th board meeting
and seated as the new
Student Trustee at the
April board meeting. The
meeting starts at 6:30 p.m.
in the Student Center.

Elijah Lisk Arthur Holloway

Trustees ...............
continued from page 1

532-5604 or 246-2000

Advertising Answers
Unsure how to advertise effectively?

Concerned about the cost?
We specialize in helping local business owners 

cost-effectively build their customer base.

Rend Lake College Clocktower Chronicle

    



BY MARIALISA CALTA

W
hat’s for break-
fast? There
was a time
when the

answer was “bacon and
eggs.” Then the egg fell
victim to cholesterol con-
cerns and the bacon
copped to a “high-fat” rap,
plus frying up eggs and
bacon seemed like too
much work. Pretty soon
everyone you knew was
pounding a fruit smoothie
or gobbling an energy bar
in the car on the way to
work or school.

Meanwhile, the egg had
been cleared of most of
the charges against it,
and bacon is considered
one of those “fine in mod-
eration” foods (two
cooked slices have 73
calories, 6 grams of fat
and 202 milligrams of
sodium), while concerns
have been raised instead
about the sugar content of
juice drinks and the
processed soy and high-
fructose corn syrup in
energy bars. “Bacon and
eggs” seems once again
like a reasonable option
for breakfast. And, come
to think of it, not one that
takes a lot of time or
effort.

Leave it to Kelsey
Nixon, host of “Kelsey’s
Essentials” on the Cook-
ing Channel, to offer a
simple and simply deli-
cious recipe for baked
eggs with bacon in her
new cookbook “Kitchen
Confidence” (Clarkson
Potter, 2014). Her dish
includes spinach and goat
cheese, and is a Sunday-
brunch-at-a-fancy-restau-
rant dish that is easy
enough for a weekday
morning.

If you want to cook it old
school, stick with plain
bacon and eggs. Here are
some hints for cooking
each.

Perfectly cooked
bacon:

To fry: Lay bacon in a
single layer in a cold,
heavy skillet. Set over
medium-low heat and
cook, turning once or
twice, until crisp, 10 to 15
minutes.

To broil: Line a broiling
pan with foil and lay
bacon on a rack over the
pan. Set the pan (with
rack) 3 to 4 inches from
the heat source of a pre-
heated broiler. Broil 6 to
10 minutes, turning fre-
quently and watching
carefully to prevent burn-
ing.

To bake: Prepare as for
broiling. Bake for 20 min-
utes in the upper third of
an oven preheated to 350
degrees. (Best for thick-
cut bacon that you do not
want to become very
crisp).

To microwave: Not rec-
ommended as it can easi-
ly result in dried-out, hard
bacon.

(Bacon cooking meth-
ods adapted from “The
Bacon Cookbook,” by
James Villas, Wiley &
Sons, 2007)

Perfect fried eggs:
1) Choose the right-

sized pan (a 6-inch pan
for one egg; 8-inch for 2
eggs, 10-inch for 3 to 4
eggs. For more than four
eggs, fry in batches).

2) Use 1 teaspoon of
butter or olive oil per egg.

3) Start with an empty,
cold pan and heat it slow-
ly over medium-low heat;
then add the fat and heat
slowly until it begins to
sizzle; then add the eggs.

4) Break eggs into a
shallow cup or saucer and
then slide into pan. (This
allows you to pick out any
shells, and also to save
an egg with a broken yolk
for another purpose).

5) Cook over low to
medium heat. For sunny-
side up eggs, cook 4 to 5
minutes, covered (for deli-
cate white and creamy
yolk) or uncovered (for
yolk and white slightly
browned on the bottom).

6) For eggs over-easy,
cook as for sunny-side up
(above) and flip during
last 15 to 20 seconds of
cooking. Use a wide spat-
ula.

(Egg cooking method
from “The Good Egg,” by
Marie Simmons,
Houghton Mifflin, 2006)

BAKED EGGS 
Yield: 4 servings

6 slices applewood
smoked bacon

6 ounces (4 loosely
packed cups) fresh baby
spinach

2 tsp. cider vinegar
1 tsp. whole grain mus-

tard
Kosher salt and cracked

black pepper
4 large eggs
2 ounces soft goat

cheese, divided into 4
(1/2 ounce) portions

Toasted baguette slices,
for serving

Preheat the oven to 400
degrees. Line a plate with
paper towels.

Fry, broil or bake the
bacon until crisp, as
above. Transfer to the pre-
pared plate to drain.
When cool, crumble.

Pour off and reserve all
but 1 tablespoon of the
bacon drippings in the
skillet. Add the spinach to
the skillet and sauté over
medium heat until wilted,
1 to 2 minutes. Stir in the
vinegar and mustard, and
season to taste with salt
and pepper. Continue
cooking until no liquid

remains, about 2 minutes
more.

Using the reserved drip-
pings, lightly grease four
(1-cup) ramekins. Careful-
ly crack an egg into a
shallow cup or saucer; if

any of the yolks break,
cover and refrigerate for
another use (within 24
hours). Gently slide one
egg into each ramekin.
Season each egg with
pepper. Divide the
spinach among the
ramekins and top with
crumbled bacon.

Set the ramekins on a
baking sheet. Bake until
the whites are set and the
yolks are still runny, 10 to
15 minutes.

After removing ramekins
from the oven, top each
egg with 1/2 ounce of
goat cheese and serve
warm with toast.

(Recipe from “Kitchen
Confidence,” by Kelsey
Nixon, Clarkson Potter,
2014)
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200 Franklin St., 
Whittington, IL

618-303-5266
www.cornerdancehall.com

FRI, MARCH 7 REBEL COUNTRY
FRI, MARCH 14 DAVE CAPUTO

FRI, MARCH 21 BATTLE CREEK BAND
SAT, MARCH 22 AS TIME GOES BY BAND

(Ballroom Variety)(Great Music for listening and dancing)
“Singles Night” All Singles Free Admission

FRI, MARCH 28 BOB BONE AND THE BLUE CHIPS
All Dances 7:30-10:30 pm

Rollinson’s Home Center
121 Westgate in Salem • 618-548-3181
M-F 8-5 • Sat. 8-4 • Evening Appointments Available

12 Mo Free Finance. Why not lease it.
www.rollinsonshomecenter.com 

12 Months FREE Financing Storewide!!
• Sales • Service • Parts

Most Still
Have Mail-In

Rebates!

Hurry In
For Best

Selection!

SAVINGS MADNESS!
GOING ON NOW!

Up To 25%OFF ALL FLOOR MODELS!

Solution to Sudoku 
puzzle printed on page 2.

Solution to Crossword 
puzzle printed on page 2.

Recipe offers suggestions
for the perfect breakfast

WHAT’S FOR BREAKFAST? — Bacon and eggs
make a delicious comeback, baked here with
spinach and goat cheese. (Photo by Sara Rem-
ington for “Kitchen Confidence” by Kelsey Nixon
[Clarkson Potter, 2014])

It
Up!

hard drives or uploaded to
secure servers. Should any-
thing happen to your com-
puter, you will have the
backup version of your
important files.

• Shred documents when
the time comes. Every file
does not have to be kept
forever. When discarding
documents, put them
through a paper shredder
before recycling or putting
them in the trash.

Documents .....
continued from page 1

How long to store 
certain documents

• Bank statements — One year, unless
needed to support tax filings

• Birth certificates — Forever
• Contracts — Until updated
• Credit card records — Until paid, unless

needed to support tax filings
• Education documents — Forever
• Home records — As long as you own the

property
• Investment certificates — Until sold or

cashed in
• Life insurance records — Forever
• Military service records — Forever
• Tax records — Seven years from filing date
• Vehicle titles — Until the vehicle is sold
• Will — Until the will is updated
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