
Mary J. Trapp will cele-
brate her 80th birthday on
Dec. 16.

The daughter of Ray and
Docia (Brady) Eikelburner,
she worked as a telephone op-
erator before marrying Her-
shel E. “John” Trapp on April
11, 1953. She then became a
full-time homemaker.

Mrs. Trapp will celebrate
her birthday with a family
dinner with her four children,
Debra O’Bryan, Larry Trapp,
Cathy Berkshire and Lori
Schwarzkopf, and their fami-
lies which include her nine
grandchildren and three great-
grandchildren.

Cards are welcome and
may be sent to her at 2775 N.
100 E., Camden, 46917

With all the holiday parties
and get-togethers, a great host
needs an arsenal of quick ap-
petizers for their favorite
snackers and grazers. Contin-
uing with my theme, this
week’s column features a few
tidbits with five ingredients or
less! Datin’ the Bacon are
quick, cheesy and delicious.
Don’t let the dates scare you
away! Crabby Crockpot
Spread is hot and delicious.
And, Holiday Cheesy Puffs
are to die for!

Next week: my annual
Christmas breakfast recipe
column. Happy eating!

Datin’ the Bacon
1 package whole pitted dates 
1/2 cup cubed Asiago cheese 
8-10 slices bacon, cut cross-
wise into thirds

Stuff dates with a piece of
the cheese. Wrap one of the
pieces of the bacon around
each stuffed date and secure
with a toothpick if necessary.
Place on broiler pan with a
rack. 

Preheat broiler. Broil bacon
wrapped dates 4-6” from the
heat source for 9-12 minutes,

turning twice during cooking
time, until bacon is crisp;
don’t let it burn! Let stand for
5 minutes, then serve. 

Crabby Crockpot
Spread

3/4 cup mayonnaise 
8 oz. pkg. cream cheese, soft-
ened 
2 Tbsp. apple juice 
1 onion, minced 
1 lb. lump crabmeat, picked
over to remove cartilage and
shell bits (or use imitation
crab if you must)

Mix mayonnaise, cream
cheese, and apple juice in
medium bowl until blended.
Place in 1 to 3 quart crockpot.
Stir in onions and blend well.
Gently stir in crabmeat. Cover
crockpot and cook on low for
4 hours. Dip will hold for up
to 2 hours, stirring occasion-
ally. 8 servings

Holiday Cheesy Puffs
1/2 cup water 
1/4 cup butter 
1/8 tsp. salt 
1/2 cup plus 1 tablespoon
flour 
2 eggs 
3 oz. pkg. cream cheese, soft-
ened 
1/3 cup Cheese Whiz

Preheat oven to 400 de-
grees. In a heavy saucepan,
combine water, butter and
salt, and bring to a rolling
boil. Add flour all at once,
stirring constantly until mix-
ture forms a ball and cleans
the sides of the pan. (You are
making a cream puff dough.)
Remove from heat. Beat in
eggs, one at a time, beating
vigorously after each till mix-
ture is smooth and glossy. Stir
in softened cream cheese and
Cheez Whiz until blended.
Drop by teaspoons onto well
greased or parchment paper
lined cookie sheets. Bake at
400 degrees for 15-20 min-
utes until puffed and golden
brown. Serve immediately. 
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David and Rhoda Kratz of
Flora announce the engage-
ment of their daughter,
Talissyn Martha-Noelle, to
Tyson Quibell. He is the

son of Terry and Dorothy
Quibell of Emo, Ontario,
Canada.

The bride-elect is a grad-
uate of Carroll Jr.-Sr. High
School and will graduate
this month from Moody
Bible Institute in Chicago,
with a degree in urban min-
istries.

Her fiancé will graduate
from Moody Bible Institute
in Dec. 2009 with a degree
in sports ministry.

They are planning a June
13 wedding.

Kratz-QuibellWoods-Richardson

Amber Woods and Grant
Richardson announce their
engagement.

She is the daughter of
Samantha Pattengale of Del-
phi and the late Rodney

Woods. He is the son of Carla
and Jeff Richardson of
Bringhurst.

The bride-elect is a 2006
graduate of Rossville Mid-
dle/High School. She gradu-
ated from Christina and Co.
Cosmetology School in 2006
and is working at Evan Todd
Salon and Day Spa in West
Lafayette.

Her fiancé is a 2005 gradu-
ate of Carroll Jr.-Sr. High
School. He graduated from
Ivy Tech in HVAC and is em-
ployed by Copper Beech
Townhomes, West Lafayette,
as supervisor of maintenance.

They are planning a Sep-
tember 2009 wedding.

Stokdyk-Cline

Cindy Stokdyk and the late
Bruce Stokdyk of Delphi an-
nounce the engagement of
their  daughter, Lauren
Stokdyk of Delphi, to Tim
Cline of Arcanum, Ohio. He

is the son of Tammy Cline
and the late Robert Cline of
Arcanum.

The bride-elect, a 2007
graduate of Delphi Commu-
nity High School, is a sopho-
more at Ball State University.

The groom is a 2006 gradu-
ate of Arcanum High School
and is a junior studying crim-
inal justice and criminology
at Ball State University

No wedding date has been
set.  

Engagements

Channel 2

Programming for Dec. 10-
17 is listed below:

Wed., Dec. 10 – 7  p.m., Carroll
vs. Clinton Prairie girls basketball
game.

Thurs., Dec. 11 – 7 p.m.,
Rossville vs. Tri County girls bas-
ketball game, followed by Carroll
vs. Tri County boys basketball
game. Also, live audio at 7:30 p.m.
of Rossville vs. Clinton Central girls
basketball game.

Sat., Dec. 13, 7:30 p.m. – Live
audio of Rossville vs. Western
boys basketball game.

Sun., Dec. 14 – 10:15 a.m., Live
worship service, Flora Presbyterian
Church.

Mon., Dec. 15 – 7 p.m., Worship
service from Flora Presbyterian
Church (taped 12/14), followed by
Camden Town Council meeting
(taped 12/11).

Wed., Dec. 17 – 7 p.m., Delphi
vs. Tipton boys basketball game.

 Ayres  True Value
 Hardware
 22 W. Columbia St. Flora

 Phone 574-967-3822

 29-Pc. Drill & Driver Set
 Contains black oxide drill bits.

  R 103 955 B5
 While supplies last.

 9 99

 Sisson & Son
  OPEN  HOUSE
 Extra Special Storewide Sales:

 Open Fri. Dec. 12th 9 til 7; 
 Sat. Dec. 13th til 5; Closed Sunday

 Our inventory will be
 expanded for this event

 20%   off Citizen Watches
 & Black Hills Jewelry

 7 W. Main St. 574-967-4331
 Flora

  Sisson & Son Jewelers
 Manufacturing Jewelers, Inc.

 “Juanita In Blue 
 Cookbook”

 is a Great Depression era cookbook with 
 authentic recipes of the day.  The recipe 
 collection is that of Juanita Widner Jervis 
 who was a legendary chef in central Indiana.  
 Growing up in the 1930’s, Juanita was a farm wife and mother as well as 
 community leader, nurturing all she came in contact with throughout her life. As a 
 business woman she owned and operated   The Rainbow Café  which was known 
 for its gourmet pie recipes  for nearly 20 years.   The recipes (including restaurant 
 quantity specialties) intertwined with vignettes of Juanita’s beloved family and life 
 events provide Depression-era recipes and glimpses into rural life in the early 
 twentieth century. 
   The book written by Juanita’s daughter Modonna Jervis Wise has loads of 
 local historical information and has the original pie recipes of Lucy Krauss and 
 Juanita Jervis, the pie bakers/owners of The Rainbow in Flora.

 Order your cookbook today and receieve it in time for Christmas
 call booksurge at 1-866-308-6235 option 6, ask to purchase “Juanita In Blue 
 Cookbook”  or call Modonna Jervis Wise 813-782-0246 or mwise@hughes.net

80th birthday

visit us on
the web

carro l lcount y-
comet.com

Bridge-A-Rama high scores
for November were Joann Vianco
and Helen Schilling with 4,620
points, Melverine and Ed Gruber
with 3,610 points and Gruber and
Jack Cross with 3,370 points.

High scores in each group were
Joyce Sullivan and Betty Jean
Sprague, Rita Wingard and Sulli-

van, Jane Smith and Donnabell
Sieber, Pat Meyer and Jennie
Emerson, Wingard and Sieber,
Jack and Donna Cross, Emerson
and Meyer and Marion Hath-
away and Don Billings.

Proceeds from Bridge-A-
Rama support Tri Kappa scholar-
ships.

Bridge-A-Rama


