STATE BANK OF BUSHNELL®

?]/ FARMERS & MERCHANTS

March 2008

Will You Get A Check?

The [RS states that most taxpay-
ers are eligible for the stimulus pay-
ments that are scheduled to start
being mailed out in May. In fact, their
direct quote is, “If you are eligible for
a payment, all you have to do is file a
2007 tax return and the IRS will do
the rest.” ‘

The IRS will calculate the amount
of the payment you will receive. Even
if vou did not otherwise earn enough
to-file a tax return, you must do so
to receive a payment. The tax return
will show income of at least $3,000 in
order to qualify for a $300 stimulus
payment for an individual or $600 for
a couple, plus 5300 for each depen-
dent child. The maximum for those

with more eligible income is $600 for
individuals, and $1,200 ¥,
for those filing a joint (d
return,

Lower-income work-
ers, those receiving
Social Security benefits,
Railroad Retirement benelits, veter-
an’s benefits, etc. normally are not
required to file a tax return because
they do not meet the filing require-
ments. However, you must file a
2007 return in order to receive
the Stimulus Payment.

Contact Shirley, Jessie, Bridget
or Cassie at Trust-Mart® to prepare
your return if you are eligible for this
one-time stimulus payment!

Set clocks forward!

March 20th

First day of spring! l

March 9th .

D-Day Survivor

John Moon, of Macomb, at nearly
92 vears of age, is the oldest surviving
I Marine that land-
ed on Iwo Jima on
February 19, 1945
(D-Day). John
was injured just
13 days alter land-
ing, was put on a
hospital ship and

sent back to Pearl Harbor. Afler recov-
ering John began Officer’s Training
in Camp Laleune, North Carolina.
Luckily, the war ended before he com-
pleted Officer's school.

Thank you, John, and all the mem-
bers of our Armed Services, for your
service to our country and your loy-
alty to our nation. You are all truly
appreciated!
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'=fiends in _// ‘otion

Birthdays recently celebrated
include Jessamine Schafer (100) of
Bushnell, Berneice Huffman (94)
of Bushnell, Léslie Leonard (94) of
Bushnell, Margaret Bricker (88) of
Pontiac, 1.aura Maxine Reed (83) of
Cuba, H: M. (Mickie) Logsdon (79)
of Bushnell, and Gene Webster (76)
of Bushnell. F & M wishes eack of you
avery happy birthday! .. -

Some wedding anniversaries
recently celebrated include- Dale and
Twila Havens (70 years) of rural
Bushnell, Clair and Leona Yocum
QE (66) years of Avon, Lewis and
; Bernice Barr, (66 vears) of
Tonica,-Lyndall and Norma

(c) Jean Pigg (64 years) of
1¥2 Bushnell, Raymond and
Charlotte Fayhee (60
years) of Bushnell, Don and Verna
Fay Irwin (56 years) of Bushnell,
Murry and Mary Lou Allen (51
years) of Macomb, and Kenny and
Judy Maxwell (45 years) of Bushnell.
Happy Anniversary to all of you!

Please note that the Bushnell City
Counctl meetings will now be held at

Hall,

Easter

Sunday,
March 23,
2008

5:30 pm instead of 7:30 pm, at City |

UPCOMING
COMMUNITY EVENTS

Apr. 15 & 16 - Bushnell Spring
Clean-Up Days.

Wed., Apr. 30 - Red Cross Pheresis
Drive (by appointment only),
Bushnell Recreation Center

Wed., May 14 - Red Cross Pheresis
Drive (by appointment only),
Bushnell Recreation Center

Sdt June 28 - Buqhnell Horse
Show

Sat., July 12 - Second annual
Womanless Fashion Show,
f/b/o Drug Abuse Resistance
Education (DARE)
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Personal Security Alarm!

" Put your exira remote keyless entry
car key beside your bed at night. If
you hear a noise outside your house,
or someone tryving to get into vour
house, press the “panic” button for
your car. The alarm will go off, and
the horn will continue (o honk until
you turn it off or the car battery dies. -

Your keyless entrv key fob is a
security alarm system that requires no
installation. Test it! It will go off from

- almost anywhere inside your house.

It works whether you park your car in
your driveway or inside your garage.
A burglar (or worse) probably won’t
stick around long because in a few
seconds all the neighbors will be look-
ing out their windows to see who is
out there.

Carry your keys with you in a park-
ing lot. The alarm works the same
way, and could save your life. It can
also signal help il you' fall and are
unable to get up.

www.bushnellhank.com

Let Us Introduce . . Julie Lightle!

Julie Lightle
oined the F & M
g Bank family in

& part-time teller and
| bookkeeper.
Julie was born

§ Lightle of St. David,
B graduated from

e Lewistown High
Schoul and Spoon River College and
is currently a Junior at WIU, majoring
in Communications and minoring in
Sociology.

Julie worked at a bank in Fulion
County for three years before coming
to F & M. When she is not working,
she loves spending time with her boy-
friend, Josh Russell, shopping, work-
ing out, playing all kinds of sports, and
playing with her dog, Buster. She’s
also a volunteer referee for the YMCA
Youth Basketball League in Canton,
and admits she's a St. Louis Cardinal
haseball fan and Chicago Bears fan.
(Julie also claims she’s “in love” with
football players Brett Favre, Peyton
Manning and Eli Manning!).

Julie’s favorite recipes include:

CHICKEN ALFREDO PIZZA
1 can refrigerated pizza crust
12 oz. chicken tenders Y c. flour
2 tsp. oil 2 Thsp. chopped garlic
34 c. alfredo sauce
5 oz. mozzarella cheese
2 Thsp. parmesan cheese

Unroll dough and place on lightly
greased cookie sheet. Tuck in corners
and press into pan to make slightly
raised edge. Bake for 7 minutes at
425° until crust begins to brown.

Put chicken and flour into bag and
shake to coat. Heat oil in skillet and
add chicken; sauté for 2 minutes. Add

garlic and turn chicken; cook 2 to 3
minutes until pale golden brown,
Spread sauce on pizza crust and
arrange chicken like spokes on a
wheel. Top with cheese and parmesan.
Bake 6 to 10 minutes until cheese is
bubbly and crust is golden brown.

GNOCCHI
(pronounced “n-vok’™)
2 Ibs. Yukon gold potatoes
1% to 1% c. all purpose flour
14 ¢. ricotta cheese, drained well
1 egg volk salt to taste
Sauce:
2 Thsp. olive oil
2 garlic cloves, minced
2 ¢. canned [talian-tomatoes, pureed
Coarse salt & freshly cracked black pepper
2 Tbsp. shredded fresh basil
.Boil potatoes until tender, cool
slightly, and peel while warm. Mash
potatoes in a medinm bowl. Add
ricotta, egg yolk, 1%4 cups of flour, and
salt, and mix.’ Add more flour if the
dough is too wet. Turn out onto lightly
floured sutface and knead gently to
develop dough that is supple but not
sticky, adding flour if necessary.
Divide dough into quarters and roll
each' piece gently. into long strands
about % inch thick. Using a sharp

_knife, slice thestrands at 1 inch inter-
vals to forin little rectangles. Place on

a well-floured baking sheet and freeze
until ready to cook.

To make sauce, heat olive oil in a
large skillet. Add garlic and sauté for 1
minute, Add tomato sauce, season, and
simmer until thickened. Stir in basil
and add additional seasoning to taste.

Remove gnocchi from freezer and
add to boiling water. Boil 2 (o 3 min-
utes, until ghocchi begins to float to the
top. Remove with slotted spoon, toss
with the tomato basil sauce, and serve.

www,bushnellbank.com






