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Eastside/Westside Community Yard Sale
Franks/Rost parking lot & Kidd parking lot

May 30, 2009, 8 a.m. to 1:30 p.m.
Donate items or rent a space to sell!
Registration fee $20, table rental $10

Register at Franks by 
calling 598-2965

Register at Kidd by 
calling 563-2500

MUI/QI Bowl-a-thon
Western Bowl

April 17, 2009

8 p.m. to 12 a.m.

$20 for four hours of bowl-
ing, food and rental shoes

Contact Aaron Keininger at 
559-6650 for details

Winning chili cookoff recipes!

Follow the levy campaign on Twitter!
www.twitter.com/mrddlevy

The Funding Support team held a chili cookoff fundraiser in mid-February at Support Center.  
Here are the winning recipes.

Ruby’s Cole Slaw
By John Romer

1 head cabbage, shredded
3 carrots, shredded
1/2 onion, chopped
celery seeds
Marzetti light cole slaw dressing

Mix all ingredients, adding celery 
seeds and dressing to taste. 

Seven Layer Brownie Bars By Bonnie Ziegelmeyer
1 stick butter, melted
1 box double chocolate brownie mix
1 cup shredded coconut
1 cup butterscotch morsels
1 cup semi-sweet morsels
1/2 cup chopped nuts
1 14 oz can sweetened condensed milk

Preheat oven to 350 degrees. Line 13x9 baking dish with parch-
ment paper. Coat bottom of dish with melted butter. Sprinkle 
dry brownie mix over butter. Top with coconut, morsels and 
nuts. Drizzle with milk. Bake 30-35 minutes. Cool before cutting.

Corn Bread By Jan Chambers

1 cup yellow corn meal
1 cup fl our
2-4 tbsp. sugar
4 tsp. baking powder
1/2 tsp. salt
1 cup milk or half and half
1 egg
1/4 cup vegetable oil

Preheat oven to 425 degrees. 
Grease 8x8 square pan well. Mix 
ingredients, pour in pan and bake 

Chili By Marvin Lewis
2 pounds ground chuck
onion, chopped
green pepper, chopped
yellow pepper, chopped
Lawry’s seasoning salt
sugar

Jane seasoning mix
kidney beans- regular and hot
diced tomatoes
Gordon hot chili powder
French’s chili powder
McCormick’s chili powder

Brown meat in skillet. Add onion, peppers and seasonings, except 
chili powders. Let simmer. Once done, drain off fat, and put into 
pot.  Add diced tomatoes, beans and chili powders. Be careful not 
to add too much hot chili powder. Simmer a few hours and add 
pinch of sugar.  The longer it cooks, the better it tastes!


