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Next week, registra-
tion and classes
will begin for the
new GED test

through the Rend Lake
College Adult Education
GED Program. With six
locations in the RLC dis-
trict and free enrollment,
now is the time to take
advantage of the new
changes to the test.

The new GED test has
been redesigned to better
prepare adults without a
high school diploma for
higher education and the
workplace. Some of the
changes to the GED test
include options to take
one test at a time instead
of in one 8-hour sitting,
paying for one test at a
time, utilizing a new web-
site as a one-stop
resource for students and
getting notified immedi-
ately of test results.

Registration and class-
es begin at RLC on
Thursday, Feb. 13 and Fri-

day, Feb. 14. Students are
required to attend both
days.

The GED morning
classes are held from 9
a.m. until noon at the fol-
lowing locations: Benton
Library, RLC MarketPlace
in Mt.Vernon and the
RLC Murphy-Wall Pinck-
neyville Campus. Evening
classes are held from 6
pm until 9 pm at the fol-
lowing locations: Benton
Community High School,
the RLC MarketPlace and
Christopher High School.
Additional classes will be
held at the McLeansboro
Family Resource Center.
For class times contact
the Adult Education and
Family Literacy office.

To learn more about the
test visit www.gedtest-
ingservice.com.To regis-
ter or to inquire about the
RLC Program, contact the
Adult Education and Fam-
ily Literacy Department at
(618) 437-5321, Ext. 1241
or at adulted@rlc.edu.
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Spots are available
for those interest-
ed in the real
estate field to take

two courses to prepare
for the Illinois Real Estate
Broker’s License Exami-
nation. The courses are
offered through Rend
Lake College’s Communi-
ty and Corporate Educa-
tion Department.

The first class, Broker
Pre-License Topics,
requires no prior educa-
tion in real estate. It
teaches the fundamentals
of real estate, including
federal, state, and license
law; marketing; seller and
buyer relationships; real
estate principles and
transactions; and types of
real estate opportunities.
The 5-credit hour class is
scheduled for Tuesdays
and Thursdays from 6 -

9:30 p.m. in the Science
Building, and runs from
Feb. 20 through May 13.
The course costs $490.
Broker Pre-License
Applied Principles, the
second course, is a 1-
credit hour class that
begins on May 15 and
ends May 29. This Tues-
day Thursday class lasts
from 6 - 9:30 p.m., also in
the Science Building. The
course costs $98. Togeth-
er, the two courses total
90 hours, which is
required to sit for the Illi-
nois Real Estate Broker’s
License Examination by
the Illinois Department of
Professional and Finan-
cial Regulation. Pre-regis-
tration for the courses is
required. For more infor-
mation, or to register,
contact Lori Ragland at
(618) 437-5321, Ext.
1367, or at
ragland@rlc.edu.

Rend Lake College
crowned its 2014 Home-
coming King and Queen
during half-time of the

Warriors basketball game
against Southeastern Illinois.

Adam Carter of Marion and
Ashley Clarry of DuQuoin, both
representing the RLC Culinary
Arts Program, were crowned
king and queen. Carter is the
son of Wanda Carter. His future
plans include starting his own
mobile food business. Clarry is
the daughter of Nova Clarry and
Greg Woods. She plans to work
in a nice restaurant in a city while
pursuing a degree in an Allied
Health field.

Runners-up for the evening
were Eric Price of Benton and
Christine South of Enfield, both
representing the RLC Thespians.
Price is the son of Pam and Lar-
ry Price, and he plans to transfer
from RLC to a university and one
day teach history. South is the
daughter of Charles and Wanda
South. She is looking forward to
transferring to a university and
studying abroad.

Other King candidates includ-
ed Austin Endicott of Benton,
Trey Garrett of Benton, and
Devin Riley of Salem.

STARS representative Endicott
is the son of Michael Endicott.
His future goals include becom-
ing a doctor and practicing in
Southern Illinois.

Garrett is the son of Mike and

Julie Garrett. He has signed a
Division I national letter of intent
to continue his education and
collegiate baseball career at
Florida International University in
Miami.

Riley represented the Musical
Note Society and is the son of
John and Betty Riley. He plans to
earn a degree in music educa-
tion and theatre before becoming
a high school music educator.

The Queen candidates also
included Elizabeth Dykstra of
McLeansboro, Jessi Clark of Mt.
Vernon, Abbie Lehman of Maris-
sa, Andrea Musgrave of Wayne
City, and Kaylyn Fuhrhop of
Okawville.

Dykstra represented STARS
and is the daughter of David and
Karyn Dykstra. She plans to
graduate RLC in May and start
attending McKendree University
in the fall of 2014 to obtain a
degree in music business.

Clark, the daughter of Denny
and Cindy Clark, represented
the RLC dance team. She looks
forward to completing her associ-
ate degree in May and attend
Belmont University in Nashville,
Tenn., to major in video produc-
tion.

Lehman is the daughter of
Melanie and Davie Lehman, and
plays softball at RLC. Her future
plans include graduating with a
degree in agriculture business
before transferring to Southeast
Missouri (SEMO) to complete a

bachelor’s degree in the same
field.

Musgrave, representing the
RLC cheerleading team, is the
daughter of John and Justine

Durham. She plans to attend SIU
Edwardsville to major in journal-
ism.

Fuhrhop, a member of the
women’s golf team, is the daugh-

ter of Susan Fuhrhop. She is
looking forward to attending a
Division I school in the fall of
2015, where she will work on
obtaining a bachelor’s degree.

Carter, Clarry crowned 2014 Homecoming King & Queen

REND LAKE ROYALTY - Adam Carter, LEFT, of Marion and Ashley Clarry, RIGHT, of DuQuoin
are the 2014 Homecoming King and Queen. (ReAnne Palmer / RLC Public Information)

It’s not too late:
Real Estate classes
still registering

New GED prep to start
registering Feb. 13

T
he deadline to register for ICCTA’s The
Reel Illinois film-making seminars has
been extended to 10 PM, Saturday, Feb.
15. Students can learn more and sign up

today at http://reelillinois.org.

REEL Illinois extends
registration deadline

The Rend Lake College 2014 Homecoming Court includes, FROM LEFT, Kaylyn Fuhrhop of Okawville, Devin Riley of Salem, Andrea Musgrave of Wayne
City, Eric Price of Benton, Christine South of Enfield, Trey Garrett of Benton, Abbie Lehman of Marissa, King Adam Carter of Marion, Queen Ashley Clarry
of DuQuoin, Jessi Clark of Mt. Vernon, Austin Endicott of Benton, and Elizabeth Dikestra of McLeansboro. (ReAnne Palmer / RLC Public Information)
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OIL, NATURAL GAS TECH-
NICIAN DEGREE,

CERTIFICATE APPROVED,
SENT TO ICCB FOR

ACTION
The board approved the

Oil and Natural Gas Techni-
cian Associate in Applied
Science Degree, an accom-
panying occupational certifi-
cate and 10 associated
courses and authorized their
submission to the Illinois
Community College Board
for action.

Plans for this degree
began last summer in
response to new legislation.
Rend Lake College and
Southeastern Illinois College
signed a cooperative agree-
ment to provide an array of
training opportunities for the
emerging oil and natural gas
industry. Combined, the two
districts have more acreage
under lease to the industry
than anywhere else in the
state.

“This is another example
of a community college
alliance that reaches across
district boundaries and
works to provide industry
and residents of our region
the training they need,” said
RLC President Terry Wilker-
son.

Officials said that as the
industry takes root, work-
force needs will have to be
met. Workers will need cus-
tom training, as well as other
possible credentials, includ-
ing certificate and degree
programs.

In the same action item,
the board also approved the
Windows certificate under
the IT Systems Specialist
curriculum and a change in
the total credit hours

required for the Associate in
Engineering Science Degree
(to 68 from 65).These too
will be sent to the ICCB for
action.

RLC FOUNDATION’S
PATHWAY TO SUCCESS

PROJECT TO BE 
LET FOR BIDS

Permission was granted to
advertise for bids for the
Rend Lake College Founda-
tion’s “Pathway to Success”
entryway project on the Ina
campus.The estimated cost
of the project is $225,000,
and it will focus on the walk-
way to the Dr. Allen Y. Baker
Administration Building,
which is visited by virtually
every student.The area will
be renovated to make it
more inviting and identifi-
able, and to provide a testa-
ment of the commitment
made by supporters of the
college and its mission.The
project will be funded
through a fund-raising effort
by the RLC Foundation.The
Foundation will match each
dollar raised to establish an
endowed scholarship for
future RLC students.

Tuition rate approved
The board approved an in-

district tuition rate of $95 per
credit hour beginning with
the Summer 2014 term,
which is not an increase
over the current rate.This
decision was made in light of
the fact that the technology
fee was increased from $3
per credit hour to $5 per
credit hour. Out-of-district
tuition will be set at a later
date. Out-of-state and out-of-
country tuition was set at
$150 per credit hour.

TENURE FOR FIVE
The board granted tenure

to five instructors effective
Aug. 18. Each will now have

the title of Associate Profes-
sor.

Melisa Berendson, Nurs-
ing Associate Professor. Kim
Robert, Dean of Allied
Health, described Berend-
son as a leader among the
nursing faculty. She has
made a significant contribu-
tion of time and effort in
moving the program into the
new concept-based curricu-
lum, Robert said. Berendson
encourages students to think
and analyze critical situa-
tions which could arise in the
field.

Jeff Fairbanks, Culinary
Arts Associate Professor.
Fairbanks has taken the lead
on assessment of the Culi-
nary Arts program, accord-
ing to his supervisor, Lori
Ragland, Dean of Communi-
ty and Corporate Education.
In addition, he has taken
part in recruitment, advise-
ment and registration activi-
ties, works with area restau-
rants and businesses to
establish cooperative educa-
tion activities and job oppor-
tunities for students, and has
taken an active role in partic-
ipating in events for the col-
lege, the Foundation and the
Culinary Arts program. Fair-

banks is a graduate of the
program in which he now
teaches.

Nicole Haney, Nursing
Associate Professor. Robert
said Haney has worked
closely with students to
ensure they are provided
the essential skills and
knowledge needed for their
continued success. Haney is
active in organizing both the
Practical Nursing Endow-
ment Scholarship program
and the Practical Nurse pin-
ning ceremony. She also
serves on the Franklin-
Williamson Bi-County
Health Department’s emer-
gency preparedness and
responder program.

Ashley Marthaler, Certi-
fied Nurse Assistant Associ-
ate Professor. According to
Robert, Marthaler is a posi-
tive asset to the college and
the division who goes above
and beyond in assisting stu-
dents with preparation for
their nursing careers. She
demonstrates a genuine
interest in all of her stu-
dents, working with them
before and after classes if
needed.

Robert Wilson, Culinary
Arts Associate Professor.

Wilson’s vast array of indus-
try experience has been
valuable for his students,
Ragland said. In addition to
working with students, he
also has been instrumental
with the Culinary Arts Club
and has taken an active role
in college and community
events. He has updated the
Culinary Arts curriculum and
has supported faculty devel-
opment to align with the
requirements of the Ameri-
can Culinary Federation,
and currently is working on
an articulation agreement
with Southern Illinois Univer-
sity’s Hospitality Manage-
ment program.

KEELE JOINS RLC 
FOUNDATION

Appointed Caitlin Keele as
Administrative Assistant for
the RLC Foundation effec-
tive Feb. 12. Keele formerly
was a student worker for the
Foundation and has been
working part-time there. She
holds four associate
degrees from RLC: Associ-
ate in Arts, Associate in Sci-
ence, Associate in Fine Arts
– Instrumental Performance,
and Associate in Applied
Science in Agriculture Busi-
ness.

TWO POSITIONS 
CREATED

Two new positions were
created by the board Tues-
day:

Title III Instructional
Designer. This position is
needed as part of the col-
lege’s Title III grant work. In
addition, the board approved
the job description and
transferred Shari Carpenter
to fill the position. Carpenter
previously served as a Com-
puter Science Professor and
filled a role as the college’s
Instructional Designer. She
holds a Master’s Degree in
Human Resources Educa-
tion with a concentration in
E-Learning, and has more
than 10 years of practical
experience with integrating
technology in the classroom
and mentoring faculty with
implementation of online
curricula.

Health Information Tech-
nology Program Director,
a position necessary to fulfill
the needs of the CAHIIM
accreditation requirements.
The Health Information
Technology program is cur-
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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
BBRRIINNGG AA FFRRIIEENNDD
TTOO LLUUNNCCHH!!

Buy one lunch buffet at
regular price, get the 2nd
lunch buffet for 1/2 price!

We Make Our Own
Dough Fresh Daily!!!!

Not valid with any other discount offer.
Expires 2/19/14

Offer good Monday-Thursday!

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
Administrator Since 1976

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 Thursdays 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 Sentinel,
232 E. Broadway, Centralia, IL 62801-0627

Single Copy Price:
25 cents at retailers and paper racks; $20 for a one-year sub-
scription; free on RLC campuses

Circulation:
Subscription and delivery information is available by calling
246-2000.
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Crossword puzzle solution is printed on page 3.

RLC Board February meeting highlights

Board .....................
continues on page 3



rently offered through the
Southern Illinois Collegiate
Common Market. However,
CAHIIM will no longer
accredit consortia and HIT
programs must be accredit-
ed by the individual institu-
tions. RLC has opted to offer
this program on campus.
The accompanying job
description also was
approved and permission
was granted to advertise to
fill the position.

ADAMS TRANSFERS TO
ACCOUNTANT

Approved the transfer of
Lana Adams from Accounts
Receivable Specialist to
Business Office Accountant
effective Feb. 17.

TWO RETIREMENTS
ACCEPTED

Accepted with regret the
retirement resignations of
two employees:

Barb Crouse, Director of
Nursing and Nursing Faculty
member, effective May 17.
She has been with Rend
Lake College full-time since
August 1994. “I thank the
Rend Lake College family for
all the great opportunities
that have helped me to grow
both personally and profes-
sionally,” Crouse wrote in her
retirement letter. “It has been
a blessing to spend so many
of my working years with this
group of dedicated people.”

Larry Thuilliez, Academic
Computer Technician, effec-
tive May 31. He has been
with RLC full-time since
December 1999. “I have

enjoyed my 15 years at the
college and will miss my
many coworkers and
friends,” Thuilliez wrote in his
retirement letter.

IN OTHER BUSINESS,
THE BOARD ...

• Approved revisions to
board policy concerning
leaves (second reading) and
the tenured / tenure-track
faculty and staff seniority list
(first reading).

• Approved revisions to
board policy and procedure
concerning reimbursement
of miscellaneous depart-
ment expenses (second
reading), travel reimburse-
ment (second reading) and
the alcohol and drug policy
(first reading).

• Approved revisions to
board procedure concerning
fees.

• Approved the notice of
election for the student
trustee in accordance with
the Illinois Public Community
College Act.

• Approved submission of
the statement of final con-
struction compliance on the
Protection, Health and Safe-
ty project for the re-roofing of
the RLCF Children’s Center
and the RLC MarketPlace
HVAC controls upgrade, and
the Excess Protection,
Health and Safety Funds
project for parking lot lighting
replacement.

• Accepted the resignation
of Tammi Gullikson, Busi-

ness Office Accountant,
effective Jan. 23.

• Granted a one-year pro-
bationary contract for a Culi-
nary Arts instructor.

• Did not renew the
employment contract of a
Radiologic Technology
instructor.

MARK YOUR 
CALENDARS …

• Visiting Artist Series:
Wheat Elder, Jan. 17-Feb.
28, RLC Theatre Lobby.

• WYSE Competition,
8:30 a.m.-2 p.m.Wednesday,
Feb. 12.

• Family Career & Com-
munity Leaders of Ameri-
ca Section 18 Spring Meet-
ing, 8:30 a.m.-1:30 p.m.
Wednesday, Feb. 12, RLC
Theatre.

• Art Demonstration:
Jerome Wisehart, 12:30
p.m.Thursday, Feb. 13, RLC
Theatre.

• Rend Lake College
Board of Trustees Retreat,
12-5:30 p.m.Tuesday, March
11, Pat Kern Private Dining
Area.

• Student Recital, 7 p.m.
Thursday, March 20, RLC
Theatre.

• Student Art Show,
March 27-May 2, Reception
6-8 p.m. March 27, RLC
Theatre and Theatre Lobby.

• Job Fair, 3-6 p.m.Tues-
day, April 1, Mt.Vernon Holi-
day Inn.

• Phi Theta Kappa Induc-
tion, 3 p.m.Wednesday,
April 9, RLC Theatre.

REANNE PALMER                 
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R
efresh skills or
start from scratch
with Rend Lake
College's spring

computer workshops at
the RLC MarketPlace in
Mt. Vernon.

Microsoft Excel will
have a beginner, interme-
diate and advanced class
this spring. Beginning
Microsoft Excel will intro-
duce participants to the
fundamentals of spread-
sheets. Classes are
scheduled to meet from 5
– 9 p.m. March 4 and 6.
Adding graphics and
using templates will be
covered in Intermediate
Microsoft Excel, which will
be held from 8:30 a.m. –
4:30 p.m. Feb. 13, and
from 5 – 9 p.m. March 18
or 20.

The final workshop,
Advanced Microsoft Excel,
will help attendees create
one-of-a-kind worksheets
using PivotTables and
Macros. This advanced
class will also show partic-
ipants how to use Excel
with other programs. The
workshop will meet from
8:30 a.m. – 4:30 p.m. April

7.
For those interested in

learning more about data-
based software, Intermedi-
ate Microsoft Access will
be offered from 8:30 a.m.
– 4:30 p.m. Feb. 25. This
class will help users man-
age, store, search, ana-
lyze and display informa-
tion.

Two beginner classes
will also be available for
computer users. Beginning
QuickBooks, held from
12:30 – 4:30 p.m. Mon-
days from March 3-24, will
teach participants to set

up charts of accounts,
invoices, receipts, state-
ments, expenses and
much more.

One final class, Begin-
ning Microsoft Word, will
help users navigate the
program, including the
menu system and tool-
bars. The workshop will
meet from 8:30 a.m. –
4:30 p.m. April 17.

All workshops are held
in the RLC MarketPlace,
Room 338. Most classes
cost $40, with the excep-
tion of Computer Basics
and Beginning Quick-

Books, which cost $80.
For more information, or

to register, contact RLC’s
Community and Corporate
Education Department at
(618) 437-5321, Ext. 1267
or 1714.
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Located AtLTD Ford
We will beat any price on the 11 major tire brands we sell…GUARANTEED!

LOW PRICE GUARANTEE
TIRE OFFER
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On all tires every day, up to 
30 days after the sale.

BRAKE OFFER
COMPLIMENTARY

BRAKE INSPECTION
Determines the condition of customers’ 

brakes to find the level of services required.

$50 OFF BRAKE JOB
USING MOTORCRAFT PADS

THE WORKS FUEL SAVER 
PACKAGE $2999 OR LESS*

WITH FREE ALIGNMENT CHECK
IT COULD SAVE AS MUCH AS $77

IN FUEL BY YOUR NEXT OIL CHANGE.**
*After $10 Mail-In Rebate — Up to five quarts of Motorcraft®oil and oil filter. Taxes,
diesel vehicles and disposal fees extra. Hybrid battery test excluded. See participat-
ing Quick Lane®for exclusions and details through 2/28/14.
**Source: Based on EPA fuel economy 2010 MY data at
http://www.epa.gov/otaq/fetrends.htm and the $3.69 average price of a gallon of
regular unleaded  gas in the U.S. on June 30, 2013 at www.fueleconomy.gov. 

Expires 2/28/14

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

LESS $10.00 MAIL-IN REBATE
$2999

or less*

• Synthetic Blend Oil Change • Fluid Top-Off
• Tire Rotation and Pressure Check • Battery Test
• Brake Inspection • Filter Check
• Vehicle Check-Up • Belts and Hoses Check

SELECT
BRANDS,
ANY SIZE:
• Pirelli 
• Goodyear 
• Yokohama 
• Michelin 
• Continental 
• Dunlop

Get A $80 Mail-In Rebate On Select Tires
& An Addl. $50 Mail-In Rebate When You
Use The Ford Service Credit Card To Make
A Qualifying Purchase of $250 or more!

Subject to credit approval. Rebate valid on qualifying purchase before tax,
not valid on prior purchases. Complete purchase must be made on the
Ford Service Credit Card. Submit rebate by 2/28/14. Rebate by check.
Cannot be combined with any other Ford Service Credit Offers.
Valid at  participating Ford Dealerships. Expires 2/28/14.

Coolant Flush
$2000 

$9900
On most cars & light trucks. Expires 2/28/14

$11900

-$2000OFF

Expires
2/28/14

Mis-matched
Laundry Pairs

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 

Deep
Discounts
On Floor
Displays!

12
Months

Free
Financing

Storewide!

The Learning
Resource Center
recently added the
following to its col-

lection. Stop by and check
them out!

CD FICTION
Perfect Hope by Nora

Roberts
CD NONFICTION

Landscaping Ideas that
Work by Julie Messervy

John F. Kennedy: a Biog-
raphy by Michael Meagher

Entering the Shift Age:
the End of the Information
Age and the New Era of
Transformation by David
House

Lincoln’s Way: How Six
Great Presidents Created
American Power by
Richard Striner

PROFESSIONAL 
DEVELOPMENT 

COLLECTION
Organic Creativity in the

Classroom: Teaching to
Intuition n Academics and
the Arts.

New items
in the LRC

Computer classes offered this
spring at RLC MarketPlace Solution to Crossword 

puzzle printed on page 2.

Board ...................
continued from page 2
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Rend Lake College
Warriors head
coach Randy
House will likely

add some homegrown tal-
ent to his backcourt next
fall. Mt. Vernon Township
High School shooting
guard Shakari Hawkins
verbally committed to RLC
last week.

Hawkins, a 6-2 senior
starter for Rams coach
Scott Gamber, is known for
rebounding on both ends
of the court and putting up
points in tight situations.

He is the son of Shakira
Lenora Williams.

Hawkins would join a
growing recruiting class
that includes Perry Fairrow
and Kourtlandt Martin,
both of Evansville, Ind.,
who were welcomed to the
team earlier last week.

Fairrow is currently a
senior at Benjamin Bosse
High School, where he
plays as a shooting guard.
The 6-foot-1 inch guard is
8-4 this season with an
average of 25.5 points per
game. He is currently
ranked 57 among high
school athletes in Indiana.

Fairrow is the son of
Stacey M. Gold and Perry
Fairrow Sr.

Martin is also a 6-foot-1
inch senior, from Evans-
ville Central High School.
He will join the Warriors as
a point guard next fall. Cur-
rently, Martin’s record is 8-
5 with 18.3 points scored
per game. He is the son of
Ka’Meelah Martin and is
ranked 86 in Indiana.

For all things athletic at
The Lake, visit RLC online
at www.rlc.edu/warriors.
Follow Warriors basketball
on Twitter by searching
@rendlakebball.

Sophomore Marquita Hilliard-Williams (Madison, WI) sprints down the
court for a lay-up Monday night against the Lady Falcons. Hilliard-
Williams would finish the night with 11 points. Also pictured is sopho-

more Tyra Gooch (Indi-
anapolis, IN) for the
Lady Warriors. For the
Lady Falcons, pictured
is, FROM LEFT, Brooke
Dodane (Mechanics-
burg, OH), Anna Best
(Marmaduke, AR), and
Sydney Clark (Carmi,
IL). (ReAnne Palmer /
RLC Sports Informa-
tion)

Shakari Hawkins
of Mt. Vernon

REANNE PALMER                 
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Rend Lake College
basketball teams
played two make-up
games against

Southeastern Illinois Feb. 3
night in Waugh gymnasium.
The GRAC match-ups lead
to victories for both the War-
riors and the Lady Warriors
on Homecoming night.

First to take the floor was
the women’s team, defeat-
ing the Lady Falcons 81-54.
The win puts the Lady War-
riors at 9-8 for the season
and 4-5 against Region
XXIV opponents.

The Lady Warriors started
the game down 4-9 in the
first five minutes, but came
back to a 15-15 tie halfway
through the first half. They
ended the half at 40-27 with
sophomore Kristina Henley
(Metropolis, IL) out front
with 14 points.

Their lead only increased
in the second half as ten
players filled the scoring
column. Top scorers for the
Lady Warriors were Henley
with 19 points, freshman
Natalie Williamson (Mt. Ver-
non, IL) with 12 points and
Marquita Hilliard-Williams
(Madison, WI) with 11
points. The top scorers for
the Lady Falcons were

Brooke Dodane (Mechan-
icsburg, OH) with 19 points
and Anna Best (Mar-
maduke, AR) with 13 points.

Other Lady Warriors scor-
ers were LaNeice Cannon
(Madison, WI) with nine,
Savannah Enlow (Corydon,
IN) with seven, Denise
Johnson (Memphis, TN)
and Khadijah Wilson (Madi-
son, WI) both with six, Kris-
ten Jenkins (San Antonio,
TX) and Jasmine Guthrie
(Belleville, IL) both with four,
and Jamillie Reed (Mem-
phis, TN) with three.

Like the women’s game,
the Warriors started off
slow, dropping to 2-6 in the
first two minutes. The close
game went back and forth
throughout the first half,
ending with a Warrior deficit
of 30-37. The Falcons
played outside, scoring 21
of their 37 points as three
pointers. Sophomore Mon-
tez Williams (East St. Louis,
IL) scored the only three
point shot of the first half for
the Warriors, and led the
scoring column with 13
points.

The game continued to
be a close one in the sec-
ond half, with the Warriors
behind until the 8 minute
mark. After taking the lead
at 52-50, they never looked

back, ending the game at
72-60.

Top scorers for the War-
riors were Williams at 19
points, Jeril Taylor
(Louisville, KY) with 16
points, and Ruben Gosa
(Vine Grove, KY) with 13
points. The top Falcon scor-
ers were Jaylen Carter
(Grand Rapids, MI) with 13
points and Jamie Carr
(Louisville, KY) with 10
points.

Other scorers for the
Warriors were Parish
McCullum (Maywood, IL)
with eight, Brandon John-
son (East St. Louis, IL) and
Cortez Macklin (Louisville,
KY) both with six, and
Jauan Akins (Vine Grove,
KY) and Devontai Halfacre
(St. Louis, MO) both with
two. The Warriors are now
13-8 for the season and 4-5
in the GRAC.

The two teams will play
the next four games on the
road, taking on Southwest-
ern Feb. 5, Southeastern
Feb. 8, Kaskaskia Feb. 12
and Olney Central Feb. 15.
The next home game will
be against GRAC opponent
Wabash Valley at 5:30 p.m.
and 7:30 p.m. Feb. 17. For
all things athletic at The
Lake, visit www.rlc.edu/war-
riors.
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Olney, IL
618-395-4670

Centralia • 532-1997
Mt. Vernon • 244-2777

Salem • 548-0100 
Flora • 622-3202 

Toll Free: 800-344-7058

HHoommeeccoommiinngg ggaammeess
bbrriinngg wwiinnss ffoorr WWaarrrriioorrss,,

LLaaddyy WWaarrrriioorrss

Kourtlandt Martin 
of Evansville, Ind.

Perry Fairrow 
of Evansville, Ind.

Sophomore Montez Williams (East St. Louis, IL) dodges Falcon sopho-
more James Williams (Chicago, IL) and goes in for two the night of Feb. 3
in Waugh gymnasium. Williams scored 19 points during the game, helping
lead the Warriors to a 72-60 victory. Also pictured for the Falcons is, FROM
LEFT, Malcolm Hughes (Arlington, TX) and Jamie Carr (Louisville, KY).
(ReAnne Palmer / RLC Sports Information)

MMtt.. VVeerrnnoonn gguuaarrdd HHaawwkkiinnss
vveerrbbaallllyy ccoommmmiittss ttoo WWaarrrriioorrss



BY MARIALISA CALTA           

V
alentine’s Day is all
about love. And
chocolate. So it’s
not surprising to

fall in love with a book
about chocolate.

What is surprising is that
the book in question is
“Vegan Chocolate” by Fran
Costigan. She makes
chocolate desserts to die
for, but because they are
vegan (no animal fats,
including butter), they are
much healthier for your
heart.

Costigan adopted a veg-
an diet after her first job as
a pastry chef, when she
found herself suffering
from digestive problems
and fatigue. She felt great
on her regimen, she
writes, but missed dessert.
Back in the ‘90s, she says,
vegan desserts were
mostly “mediocre to
awful”–heavy, gummy,
“health-food-style” cre-
ations. The worst offenders
were carob sweets passed
off as chocolate. She set
out to remedy that; her
book is proof that she has.

A vegan diet — or even
a partially vegan diet —
has been recently promot-
ed by more mainstream
writers like Mark Bittman
of The New York Times as
a way to lose weight and
lower cholesterol while
helping reduce the high
concentrations of green-
house gases that result
from cattle and dairy farm-
ing. What better day than
Valentine’s Day to say “I
love you” to that special
someone, or your kids, or
the planet?

RASBERRY 
CHOCOLATE 

SILK TART
Yield: One (9-inch) 

tart or pie
Note: Costigan’s recipes

specify organic flours,
sugars and oils, and free-
trade organic chocolate
made without milk solids.
For the crust:

1/2 cup all-purpose flour
1/2 cup all-purpose

whole-wheat pastry flour
1/2 tsp. ground cinna-

mon
1/4 tsp. fine sea salt
3/4 cup whole almonds,

toasted and ground into a
fine meal

1/4 cup mild-tasting
extra-virgin olive oil, or
other neutral vegetable oil,
plus more for greasing the
pan

1/4 cup pure Grade B or
Dark Amber maple syrup

1 1/2 tsp. pure vanilla
extract

1/8 tsp. almond extract
For the filling:

7 ounces best-quality
dark chocolate (66 to 70
percent cacao), finely
chopped

3/4 cup canned
unsweetened full-fat
coconut milk, well-stirred
(do not use light)

1/4 cup granulated sug-
ar

1/4 tsp. fine sea salt
3/4 cup frozen raspber-

ries, thawed
3 T. plus 1/4 cup seed-

less raspberry jam
1 T. framboise liqueur

(optional)
1 T. mild-tasting extra-

virgin olive oil
1 tsp. pure vanilla

extract
1/2 to 1 pint fresh rasp-

berries, red and golden for
garnish (optional)

2 to 3 tablespoons con-
fectioners’ sugar for gar-
nish (optional)

Make the crust: Line a
baking sheet with parch-
ment. Place a nonstick 9-
inch tart pan with remov-
able sides or a pie plate
on the sheet. Coat the pan
lightly with oil.

Sift the flours, cinnamon
and salt into a bowl. Whisk
in the ground almonds.

In a small bowl, whisk
the oil, syrup and extracts
together and pour over the
dry mixture. Mix thorough-
ly. Press into the prepared
pan and refrigerate for 15
minutes. Meanwhile, posi-
tion a rack in the center of
the oven and preheat the
oven to 375 degrees.

Place the baking sheet
with the tart pan on the
center rack and immedi-
ately reduce the tempera-
ture to 350 degrees. Bake
15 to 18 minutes, or until
sides are lightly browned
and bottom looks evenly
dry. If it puffs up, just
deflate lightly when you
remove it from the oven.

Set the baking sheet on
a wire rack. If using a tart
pan, wait 5 minutes. Lift
the pan onto a jar or can;
the sides will slip off.
Carefully move the crust
to the wire rack and cool
to room temperature.
Refrigerate or freeze until
cold before filling.

Make the filling: Put
the chocolate into a medi-
um heatproof bowl and set
aside. In a small
saucepan, bring the
coconut milk, sugar and
salt to a low boil over

medium heat, stirring a few
times. Pour over the choco-
late. Swirl the bowl to
ensure the chocolate is
submerged. Cover with a
plate and set aside undis-
turbed for 4 minutes.

Meanwhile, mash the
thawed raspberries with a
fork and press through a
fine mesh sieve into a small
bowl (you should have
about 3 tablespoons). Stir 3
tablespoons of the raspber-
ry jam and the framboise (if

using) into the puree and
set aside.

Uncover the bowl of
chocolate and whisk until
smooth. Stir the raspberry
puree, oil and vanilla into
the chocolate mixture.

In a small bowl, mix 1/3
cup of the chocolate mix-
ture with the remaining 1/4
cup raspberry jam and
spread over the crust. Chill
about 30 minutes or until
set. Pour the remaining
chocolate mixture into the

tart crust. Cover loosely
with foil or plastic wrap and
chill until the filling is set, at
least 2 hours and up to 48.

To serve: Garnish with
fresh berries and a sprin-
kling of confectioners’ sug-
ar, if desired. For the neat-
est slices, cut the tart cold,
but serve at room tempera-
ture.

(Recipe slightly adapted
from “Vegan Chocolate” by
Fran Costigan; Running
Press, 2013.)
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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:
March 1st

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 March 1, 2014.

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.

V is for valentines
… and vegan

BY GARY CLOTHIER             
UNIVERSAL CLICK

Q: How many times have
the Winter Olympics been
held in the U.S.? — M.L.,
Canton, Ohio

A: The Winter Olympics
have been held in the Unit-
ed States four times. The
Games were held in Lake
Placid, N.Y., in 1932 and
1980. In 1960, Squaw Val-
ley, Calif., hosted the
games; in 2002, Salt Lake
City had them.

Q: What was the last
year that the Winter and
Summer Games were held
in the same year? —
O.N.F., Montclair, N.J.

A: In 1992, the Summer
Games were held in
Barcelona and the Winter
Games were in Albertville,
France. The next Winter
Olympics were held in
1994 in Lillehammer, Nor-
way.

Q: Which athlete has
won the most Winter
Olympic medals? How
many? — G.L.C., Seattle

A: Bjorn Daehlie of Nor-
way won eight gold medals
and four silver medals as a
cross-country skier, giving
him the record for both the
most medals won and the
most gold medals won.

The most decorated
American Winter Olympian
is short track speedskater
Apolo Ohno, who won a
total of eight medals: two
gold, two silver and four
bronze. Speedskater Bon-
nie Blair is the most deco-
rated female American
Winter Olympian.

Q: My ultimate thrill as a
skier was skiing the
moguls. I never understood
why there were called that.
Do you know? — J.V.N.,
Brattleboro, Vt.

A: The word “mogul”
comes from the Austrian
word “mugel,” which means
“small hill” or “mound.”

Mr. Know-
It-All & the
Olympics

A dairy-free but oh-so-chocolaty tart with a nutty almond crust is a per-
fect way to say “I love you” on Valentine’s Day. Photo courtesy of Kate
Lewis for “Vegan Chocolate” by Fran Costigan (Running Press, 2013)

It
Up!
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