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‘County Crops Clinic set Dec. 7 in Flora

Carroll  County Extension
Educator Steve Nichols has
announced the the 251 annual
Carrall County Crops Clinic will be
held Dec. 7 a the 4-H Community
Building in Flora. Registration will
be from 9:15 to 10 am., with the
program immediately following.

The morning program, which is
approved for private applicator
recertification, will consst of two

topics. Opening spesker will be Dr.
Fred Whitford, who isin charge of

the Purdue Pesticide Programs and
is well-known as an after dinner
spesker. Hewill givean updateon a
variety of topics relevant to al pri-
vate pesticide holders. His presenta-
tion will be followed by his asss-
tant, Cheri Janssen, who will dis-
cuss the new soybean fungicide
labels.

HOOSIER
HOME COOKIN'

This week is a recipe wrap-up
featuring family favorites from the
Flora United Methodist Church.
“The Fruit of the Spirit” may be
purchased by contacting church
members. Rounding out the
recipes, as promised last week, are
some more delectable dessarts.

Gordon Wegoner’'s Crumb Pieis
an old fashioned favorite made
with staple ingredients from your
pantry. Sarah Hanaway is known
asone of Carrall County’s famous
pie champs. Her Champion Cherry
Cheesecake Pie proves it. And,
Mary Hayes Candy Bar Pieis 0
decadent that you might just need a
scoop of vanilla ice cream to cut
the sweet taste (as Dolly Parton
says). _

Happy eating and Happy
Thanksgiving!

Gordon Wagoner’s
Crumb Pie

Bottom Part:
1 cup white Karo syrup
1/3 cup sugar
1 cup hot water
1 tsp. soda
2 unbaked pie crusts

Mix first four ingredients and place in
pie crusts.
Top Part:
2 cups flour
1 cup sugar
1/2 cup oleo
pinch salt

Mix into crumbs and place on pie fill-
ing. Bake at 400 degrees for 15 min-
utes, then reduce oven to 325 degrees
to finish baking. Do not over bake.
Makes two 9-inch pies.

Sarah Hanaway’s
Champion Cher
Cheesecake Pie
1 (15-0z.) box refrigerated ready-to
bake pie crust
1/2 cup sugar
1 T. cornstarch
2 (8-0z.) bricks third-less fat cream
cheese, softened
1 large egg

with Allison Meadows

1/2 tsp. almond extract
1 (21-0z.) can cherry pie filling
white from 1 large egg (in a small

bowl)
1/3 cup sliced almonds

Heat oven to 350 degrees. Have
ready a 9-inch pie plate. Fit 1 crust into
pie plate. Unroll or unfold remaining
crust on a cutting board; cut in halfinch
wide strips. Cover with plastic wrap;
refrigerate. Mix sugar and cornstarch
in a medium bowl. Add cream cheese;
beat with mixer on medium speed until
smooth. On low speed, beat in egg
and extract until just blended. Spread
batter evenly in crust. Spoon pie filling
evenly over top. Beat egg white with a
fork until foamy. Brush on pastry strips.
Arrange about 8 strips evenly spaced
across pie filling. Place 8 more strips
diagonally over first strips to form lat-
tice (discard remaining strips). Trip and
press ends to bottom crust. Brush rim
with egg white; press on almonds.
Bake 50 to 60 minutes until crust is
golden brown and cherries bubble.
Remove to a wire rack to cool. Serve
warm, at room temperature or cold.
Can be baked up to 4 days ahead.
Refrigerate covered. Serves 12.

Mary Hayes’
Candy Bar Pie

5 (2.07-0z.) Snickers candy bars,

cut into quarter-inch pieces
1 (9-inch) pastry shell, baked
12 oz. cream cheese, softened
1/2 cup sugar
2 eqggs
1/3 cup sour cream
1/3 cup peanut butter
2/3 cup semi-sweet chocolate chips
2 T. whipping cream

Place candy bar pieces in the pastry
shell. Set aside. In a mixing bowl, beat
cream cheese and sugar until smooth.
Add eggs, sour cream and peanut but-
ter; beat on low speed just until com-
bined. Pour into pastry shell. Bake at
325 degrees for 35-40 minutes or until
set. Cool on wire rack. In a small,
heavy saucepan, melt chocolate chips
with cream over low heat until smooth.
Spread over filing. Refrigerate for 2
hours or overnight.

KCM

production and other related hot top-
ics Thefind presentation will be an
agricultura outlook by ChrisHurt of
the  Agriculture  Economics

The dinic is open to anyone
interested in agriculture.
Reservations may be made by con-
tacting the Carroll  County
Extension Office at 765-564-3169.

For those wanting to receive
recertification credit for their private
applicators license, bring a PA per-
mit, Sgn the attendance sheet, and
pay the $10 fee.

Following lunch, which will be
avalableat theclinic, Joe Needham,
manager & The Anderson’s Grain
Termina, Delphi, will spesk. He
will discuss Ethanol and Ethanol

Department a Purdue University.

Shop Flora 1*
Holiday Giveaway

Three Lucky Winners!

Winner #1 will receive Gift Certificates valued at $750
Winner #2 will receive Gift Certificates valued at $500
Winner #3 will receive Gift Certificates valued at $250

Shop Flora First Holiday Giveaway Participants

Receive an entry each and every time

you shop one of these local businesses

Abdon’s Chrysler, Dodge Jeep
Allen’s Auto & Truck Service
Ayres Hardware
Beck’s Interiors

Paitdcijriting
Wi hama

Shop FLORA 1st

Holiday
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Promotion runs
through Dec. 17th

Participating businesses are
marked by the certificates of
participation

The Grapevine Boutique

Holly’s Hair Hut

Illusion’s in Stained Glass
Jackson-Lee-Pearson/John Deere

Bill's Clockworks Jamp Sales o
Carroll County Comet Loudon Printing Improve your chance of winning
Center Street Grill Mann Chevrolet-Buick, Inc. just by Shopping Flora 1st
Dr. Meeks Melissa’s Cut Above
Eikenberry Fine Furniture gaé ne’sh?harmacy Thanks fOY ShOpplng
L -Graphics .
Fisher's Restaurant Signs by Jerr, FlOl‘a FlrSt!
Flora Citgo & S’g i g y [
Noble Romans Pizza Express isson & Son Jewelers Double entry coupon days will be
Flora Mara-mart Stephan’s IGA Food Liner Nov. 25th & 26th & Dec. 9th & 10th
l . . Tan Line & Balloons
o Sho Video Express Drawing will be Dec. 17th
The Flower Shoppe Yoder’s Stitching Line ¢

Ask About The SIA Friends & Family Discount

Special

P000968361
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ROHRMAN
SUBARU

2% Under Invoice Plus Rebates

UNDER INVOICE PRICING AVAILABLE
PLUS UP TO $2,000 REBATES ON NEW 2005s

2006 IMPREZA SEDAN
Lease Tncentive

PAYMENTS STARTING AT
‘199 MONTH'

*W.A.C. 48 month lease, plus tax. $0 down at signing. **$1,999 down payment, plus tax. 36 month lease. 12,000 miles/year. On approved credit.

Think. Feel. Drive.

SUBARU.

006 LEGACY
OU'I‘BACK

JustPAnnounced!]

Subaru Forester Famlily Deal
The New Redesigned 2006 Forester X

THE ALL NEW
2006 TRIBECA
‘299 MONTH"

All-Wheel Drive, 173 HP, Fuel Economy 22 mpg
city/29 mpg Highway. “Best Small SUV 2004 &
2005” - Car and Driver

Friends and Family members of SIA

associates are also eligible for the VIP
program, contact dealer for details.

2006 LEGACY
SEDAN
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