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Hawthorne Information
Here is the schedule for remaining 2025-2026 issue of the Hawthorne:

Spring Issue 2026

Articles to me by Friday, May 8, 2026

Hawthorne published by Friday, May 15, 2026
Summer Issue 2026

Articles to me by Friday, July 3, 2026

Hawthorne published by Friday, July 10, 2026

Fall Issue 2026

Articles o me by Friday, September 4, 2026
Hawthorne published by Friday, September 11, 2026
Holiday Issue 2026

Articles to me by Friday, November 6, 2026
Hawthorne published by Friday, November 13, 2026

If you have any problems with dates - please email or call me ASAP. If you
have members that must have a mailed copy - please provide me with their full
names and addresses.

I will always acknowledge all articles/information sent to me as the items
are received to avoid any miscommunications or worry.

Thank you for your help and let's keep communicating!

Paula Miller
4995 E. Eagle Ridge Rd. Columbig,
MO. 65201
Cell Phone - (573) 819-0359



Still digging myself out - Hope to be free by
the next issue!
Claudia Hatton, MSC President 2025-2026



Alpha Omega

October 14 found our group attending a movie about John O’Leary. Soul on Fire is the
story of a Webster Groves man who had burned 100% of his body in a fire when he was nine
years old. He courageously survived that fire to become a nationally known motivational
speaker. We followed the movie with a lunch where we shared our experiences with fire.

On October 20, we gathered at Caretha’s to make 45 tissue/fabric pumpkins. The pumpkins
were donated to the Fisher House to make their facility more festive for Halloween. Following
the completion of our project, we had a celebration luncheon for Caretha, who would turn 85

the following week on October 28 Z. She was surprised and pleased. On November 3,
Sally, Jackie and Gerri toured The Chess Museum. The Museum has become a prominent
location where grand masters come to compete in important

tournaments. Upon entering the first floor, we enjoyed the art of contemporary artist Charles
Housman. The museum showed ornate chess sets as well as sets for 3 and 4 players. We
concluded our tour with a chess lesson from a grand master.

November brought sadness to our chapter. Our dear Caretha was diagnosed with lung cancer
on November 15. She came home on hospice and passed away on November 29. Caretha
Thomas had dedicated six decades to ESA and was the founder of our Alpha Omega chapter.

On December 3rd. we gathered at Molly’s for Christmas Brunch. The food was
wonderful with Molly’s yammy casserole, donuts, homemade bread, fruit salad and bacon.
Placed at Caretha’s chair was her first Alpha Omega scrapbook from 1972-73. She will be
missed. We filled the remainder of our day playing Reindeer Games, Rob Your Neighbor and
exchanging gifts with our secret sisters.

Happy., Healthy New Year to All, From Alpha Omega




MORE TO THE TITANIC STORY
Courtesy of AAA Explorer Magazine

The ship itself sits at the heart of the Titanic disaster tale, but a new traveling exhibition
is widening the lens to focus on other important players in the vessel’s ill-fated maiden cruise.
“Titanic: An Immersive Voyage,” on view at Union Station in Kansas City through April 19,
2026 explores other facets of the 1912 maritime tragedy, starting with the sights and sounds of
the Belfast, Northern Ireland, shipyard where it was built.

Step into detailed recreations of rooms and settings, including the Southampton,
England, dock where passengers embarked on the trip. Peruse more than 200 artifacts, many
of which are from the Titanic’s sister ships, the Olympic and the Britannic, as well as from the
rescue vessel Carpathia and the California, which was nearby but failed to respond to the
doomed craft’s distress rockets. You’ll also learn about the largest actor in the tail - - the
iceberg - - from its origin in Greenland’s ice shelves to its dissolution in the Atlantic Ocean just
a few days after the disaster.

Toward the end of the experience you can board a lifeboat and witness the ship’s final
minutes on a massive screen — highlighted by desperate calls for help.




AWARDS

MSC Officers, Chapter Presidents and Committee Chairs —

Happy winter Ladies! I would like to receive the listing of your finalized annual
state report winners by April 1, 2026 — to ensure that all the certificates can be
prepared and ready for the Awards Luncheon at State Convention. Packets will be
presented to each Committee Chair on Friday evening — after all necessary signatures
have been obtained and checked.

I will also need the listing of those members attending Convention who should
be recognized for years of service to ESA by April 1, 2026. You will need to present
your year charms to Julie Whitaker at the Friday evening Mixer.
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You can email your lists to: Paula Miller - pm4ofowler@gmail.com — Thank you!

Six more weeks of this beautiful, cold,

mushy, slick, wet stuff!



BETA KAPPA

An autumn trip on Illinois' Great River Road in October found us stretching our risk-
taking by boarding chair lifts and gondolas to enjoy the fall foliage at Aeries Resort restaurant
high on a hilltop in Grafton, Illinois. At our November meeting, we once again set our plans to
continue providing dinners for GICC meeting with cost of the meal going to St. Jude. Jean
Joyce and I attended MARC in Wisconsin in October. For a costume lunch, we dressed as a
farmer and his wife, otherwise known as “Mutt and Jeff.”

Our December social was part of our business meeting and featured a potluck dinner
along with friendly conversation. Due to various happenings, we did not have a January
meeting but are looking forward to our February planning for spring.

At each of our meetings we have had good educations presented by Kay Creamer with
topics ranging from “Al: Pros and Cons” to “Learning about Diabetes and How It Effects the
Body.” Beta Kappa will begin participating in collecting items for Operation Christmas
Child, a project of Samaritan's Purse, which delivers millions of gift-filled shoeboxes to
children around the world.

We are happy that three of our members keep serving with MARCY’S CHARITY. Our
six members are like the Energizer bunny that keeps going and going.

Sidney Kendall
Beta Kappa Vice President

Beta Kappa members in picture are Julie Vilbert, Carol Mayer, Jean Joyce, Sidney Kendall
and Kay Creamer. Janet Kingston took picture.



Sidney and Jean at the MARC Farm Luncheon

ADVICE FROM A SNOWFLAKE
FROM Iian Shamin

*Keep your cool - chill out
*Appreciate small wonders
*Sparkle
*Celebrate Uniqueness
*Be a little flaky
*Promote self-esteem
*Appreciate individual beauty

*Let plans crystalize - allow for flexibility




HITTING THE RIGHT NOTES
Courtesy of AAA Explorer Magazine
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In the midst of the classical concert season, the St. Louis Symphony Orchestra is
performing works composed between the mid-1700s and present day. It’s a fitting
juxtaposition of old and new in the orchestra’s reimagined home - - now known as Powell Hall
of the Jack C. Taylor Music Center. A two year $140 million metamorphosis has married a
modern expansion with the renovation of a 100-year-old landmark. This is transforming the
146 year old history of the St. Louis Symphony Orchestra —it into a music destination for the
country and world.

Enhanced amenities include a grand new lobby, larger seats and expanded
concession areas. With a focus on preserving the hall’s acclaimed acoustics while also
improving accessibility, the complex has added elevators and entrances and reduced the
slope of the auditorium’s main floor. For the first time — the orchestra has an Education and
Learning Center that features rehearsal spaces and room for a growing slate of youth
programs. The orchestra’s classical concert season runs through June. Special
performances, chamber concerts and films accompanied by live orchestral music round out
the inaugural year of the transformed hall.




FOUNDATION REPORT
SCHOLARSHIPS

The deadline for Scholarship applications for the school year 2026-2027 has now
passed. All scholarships available for Missouri residents received applications. Thank you
to all who helped distribute or share information about the ESA Foundation Scholarships.
It is with your help that we can spread the word and give students in Missouri and other
states an opportunity to reach their goals. The process of going from receiving the
applications to the notifications to all the recipients is a long and challenging responsibility
and involves many people. We are so fortunate to have members who guide, direct and
donate countless hours to keep the Foundation working, growing and providing students
everywhere an opportunity to take steps in their education they would otherwise not be
able to do. Our members who hold these positions are Kim Mandrell, Foundation
Chairman, Kathy Loyd, Scholarship Chairman & Planned Giving Chairman, Anne Murry,
Foundation Counselors’ Chairman and Gordon Leong, Treasurer. These positions named
are only one of the many responsibilities that they also have. So, what does each one do?
We are going to take advantage of having them with us and have a question-and-answer
panel at Convention. Think about questions you have about anything related to the
Foundation, write them down and be prepared to get all your questions answered.

FOUNDATION NEWSLETTERS

The Foundation newsletters are filled with information! Are you still a little confused
about the Turnaround Fund? There is a great article in the Fall Newsletter answering
frequent questions and explaining the use and the benetfit of using the Turnaround Fund.
The Winter Newsletter has information and suggestions about paying your annual
Foundation dues. Pay online-there is a link to Zeffy and a QR code. Want to mail your
dues- there is a form in the Newsletter to use. Having trouble with your payment- a phone
number to call is listed. There are photos and letters from scholarship winners with their
background and ambitions for the future and gratitude for the scholarship. The Fall
Newsletter has letters from two Grant recipients. Reading their letters should give every
member great pride in being a part of our Foundation. Read the Newsletters! There are
Spring, Summer, Fall and Winter editions.

MISSOURI AUCTION ITEM FOR IC CONVENTION

You will have another chance at Winter Board to help fill the beautiful tote bag
donated by Paula Miller for our Missouri auction item at IC Convention. We would
appreciate any donation you would like to make. Cash or gift cards would be great or some
small, very special items to put in the bag! Just a reminder, the gift cards must be useable
anywhere! We have no idea who will be the high bidder for the bag and where they may
live. Please help stuff this bag full!



The pretty purple purse that you saw in the last Hawthorne will belong to the highest
bidder at Winter Board! Once again, the money made will be donated to the Missouri State
Council Scholarship.

I'll see you in Booneville

Sharon George

As you read this - let your mind picture each minute as this adventure unfolds - T
laughed so hard - I could hardly breathe! Thank you Joy!

GAMMA DELTA — Joy Brumble

January is rushing headlong towards February, and my New Year’s resolution to exercise more,
while not yet circling the drain, is certainly getting closer to it. Today, after procrastinating on first
one thing and then another, I finally made it to the gym. My warm-up choices were a boring walk
around the perimeter track or a boring walk on the treadmill. I chose the treadmill because I could see
the pool through a glass wall. I stepped on, pushed “Quick Start,” and placed my thumb on the speed
“Up” arrow. I pushed and held the arrow to increase the speed, and at once became distracted by
watching a swimmer warm up by the pool. The next thing I knew I was struggling with pace and
balance. A quick glance at the mph showed 4.9. Even on my best days, I'm not walking 3 mph. I
yanked my thumb off the button, but by then the side of my face was pressed against the digital
readout screen, my left arm was completely wrapped around the front bar in a death grip, my body
was splayed out, and I was running on tiptoes. Now, friends, I don’t know why I didn’t just hit the
“Stop” button instead of struggling to keep my finger on the “Down” arrow while the machine slowed.
Panic does that, I guess.

I am an America’s Funniest Videos fan. The videos I find the funniest are those of adults trying
stupid stunts and suffering disastrous falls as a result. So, at that moment a picture of what I must
look like, and how funny it would look if I flew off the back of the treadmill, flashed through my mind.
I started laughing hysterically. I was still laughing as the treadmill slowed to a reasonable walk, and I
peeled my face from the machine. In the reflection of the glass wall, I saw two young dudes coming to
my aid. Thankfully, they did not have phone cameras going.

Today the treadmill was not boring.
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Surviving the Treadmill



CENTER STAGE

Kansas City rolls out the red carpet
for the electrifying World cup.
From AAA Explorer

Driving around Kansas City — one passes the Scheels Overland Park Soccer
Complex. The place is hard to miss as it sprawls across 96 acres and has 12 lighted
soccer fields, making it one of the largest such facilities in the Midwest.

Kansas City was selected as a host for this summer’s FIFA World Cup — one of the globe’s
biggest sporting events. FIFA is the international governing body for what Americans
call soccer and the rest of the world calls football. An estimated 650,000 visitors are
expected to come to the city for the six matches at GEHA Field in Arrowhead Stadium in
June and July.

To join the ranks of the 16 North American cities, — including some in Canada and
Mexico — chosen to host the 39-day tournament — running from June 11th to July 19th,
Kansas City had to demonstrate its fervor for soccer. That was easy — the area’s Heartland
Soccer Association, whose teams often play at Scheels Complex, is one of the country’s
largest soccer leagues with over 30,000 players.

Kansas City is home to Sporting Kansas City, a charter member of Major League
Soccer, and to the Kansas City Current, a top team in the National Women’s Soccer

League. Even more notable — the Current play in CPKC Stadium, the world’s first
stadium built for a women’s professional sports team.

If you don’t score tickets to the tournament, you can still enjoy the Cup’s thrills. The
FIFA Fans’ Festival on the grounds of Kansas City’s National WWI Museum and
Memorial will serve as a hub for soccer enthusiasts on select days, including game
viewing areas.




BETA TAU

Beta Tau wrapped up 2025 the same way we began it, with laughter, connection, and
plenty of festive fun. Our Hallmark Christmas Movie BINGO recruitment party was a
joyful success, and we were thrilled to welcome a new member, Jennifer Rice, who
officially joined our chapter after the event. The party began with a delicious potluck
brunch overflowing with decadent desserts and cheerful holiday drinks. Our featured film,
Merry Christmas, Ted Cooper, delivered nonstop laughs with its tale of an overly
optimistic, accident-prone weatherman. The room buzzed with excitement as we called out
our BINGO squares, and by the end, a few of us were convinced we needed matching
windbreaker tracksuits just like the film’s unforgettable “Sole Sisters” walking group.

The festive spirit continued at our Christmas Dinner Party, where laughter echoed around
the room during our white elephant exchange. This year, we added a playful twist as I read
a lively “Right/Left” Christmas story while wrapped gifts traveled around the table.
Between giggles and good-natured confusion, our listening skills were definitely put to the
test—but the joy was worth it. Once the final “left” was read, everyone eagerly unwrapped
their treasures before moving on to one of our most cherished traditions: the secret sister
exchange.

Our chapter cherishes the secret sister activities. Each December meeting, names are
drawn, initiating a year-long journey of thoughtful gestures. Throughout the year, we
endeavor to brighten our sisters' days with cards, small gifts, and acts of kindness. The
anticipation builds until the year's end, when we gather to guess the identity of our secret
sister. It’s an incredibly heartwarming experience, fostering a profound sense of
connection and the comforting knowledge that someone is caring for you, year-round.

Christie Fritschi
President, Beta Tau




Girls just wani to-have fun/

The Perfect Charcuterie Board




A charcuterie board is a beautifully arranged platter, typically on wood, featuring a
variety of cured meats (charcuterie), cheeses, crackers or bread, and various sweet/savory
accompaniments like fruits, nuts, jams, and olives, served as an appetizer or snack.
Pronounced "shaar-koo-tr-ee," it's a popular, customizable spread for gatherings,
emphasizing complementary flavors and textures, from salty meats to sweet fruits and tangy
cheeses.

A charcuterie roadmap:

1. Start your board by placing your cheese. Your goal is to have a mixture of textures
and colors. When using brie and goat cheese place it in the freezer for 15 to 20
minutes. This makes it easier to slice or shape. Cut cheeses into cubes, slices or
triangles. And add cheese curds for variety. Other cheeses to consider are Gouda
and cream cheese with jalapefio jelly on top.

2. Meats may include a few cuts like prosciutto, ham, salami, cured chorizo, capricola,
soppressata or summer sausage.

3. Add fruit for fun pops of color. Select in-season fruit, when possible. Fresh fruits
such as apples, pears, blueberries and grapes work well. Dried apricots, mango,
pineapple, figs, and cherries are a good option in the winter months. Position your
fruit away from meat. Nobody like salami-flavored strawberries

****Consider adding some or all of the following: olives, cocktail onions, dill
pickles, pepperoncini, or. Cornichons; orange marmalade or blackberry jam; humus;

some chocolate covered nuts or a few pieces of high quality dark chocolate; roasted
nuts lend a toastiness that compliments cheese, and add texture and crunch. The

most popular choices include cashews, pecans and almonds. - And don’t forget to
include a variety of crackers, bread sticks, mini toasts, or sliced baguette ****



https://www.google.com/search?q=charcuterie&sca_esv=9ab8c0c46cd95f09&rlz=1C1CHBF_enUS857US857&ei=vvFbaYrBHceIptQPp7Hb6Qs&ved=2ahUKEwi2gZO68_SRAxU_jIkEHX_kLBQQgK4QegYIAQgAEAY&uact=5&oq=what+is+a+charcuterie+board&gs_lp=_xBSYUHfYElNdFugYECAEYB7oGBggCEAEYCpIHCjguMTcuMi4wLjGgB4mlAbIHCjcuMTcuMi4wLjG4B4kcwgcHMi0xNy4xMcgH8gGACAA&sclient=gws-wiz-serp
https://www.google.com/search?q=charcuterie&sca_esv=9ab8c0c46cd95f09&rlz=1C1CHBF_enUS857US857&ei=vvFbaYrBHceIptQPp7Hb6Qs&ved=2ahUKEwi2gZO68_SRAxU_jIkEHX_kLBQQgK4QegYIAQgAEAY&uact=5&oq=what+is+a+charcuterie+board&gs_lp=_xBSYUHfYElNdFugYECAEYB7oGBggCEAEYCpIHCjguMTcuMi4wLjGgB4mlAbIHCjcuMTcuMi4wLjG4B4kcwgcHMi0xNy4xMcgH8gGACAA&sclient=gws-wiz-serp
https://tastesbetterfromscratch.com/pepper-jelly/
https://tastesbetterfromscratch.com/pepper-jelly/
https://tastesbetterfromscratch.com/orange-marmalade/
https://tastesbetterfromscratch.com/orange-marmalade/
https://tastesbetterfromscratch.com/blackberry-jam/
https://tastesbetterfromscratch.com/blackberry-jam/

Catching up with MARC

What’s been going on in MARC since we last met in October? We have been busy planning
for our first fundraiser of the year. It is a Super Bowl Square competition run by our very
own Christy Fritschi, MARC Ways and Means Chair. At this time, we are almost sold out.
I know we will be by the time the Super Bowl comes around. Thank you for all the hard
work, Christy!

The MARC Executive board meets on the third Wednesday of each month and has been
busy preparing for the Mid-Year meeting and State meetings. The Mid-Year meeting will
have a new twist this year. The Executive Board and Committee members will meet on
March 6th & 7th in Columbia, MO. We will be working through the budget, Foundation,
Ways and Means, and Hope for Heroes. If you would like to be added to the agenda,
please let me know. On March 8t while the other officers head home. Beth Pompa and I
will be heading to the Conference site in Minnesota to meet with the Minnesota
Conference Committee, tour the hotel, and discuss all the exciting plans they have been
working on. Here is a little teaser for you!

2026 MARC Conference October 9-10, 2026
Embassy Suites Bloomington
2800 American Blvd W, Bloomington, MN 55431

Full conference registration and leadership $185
Conference registration is only $155
Room rates: King $139/night, 2-Queen $159/night (small additional charge for 2+ people)

* Registration forms coming soon!

* Leadership/speakers confirmed. Topics will include organ donation, stories about the
First Ladies of the USA, members from the first Olympic women’s bobsledding team, and
the impact of music on Alzheimer’s.

* Friday night mixer is guaranteed to tickle your funny bone and test your artistic skills.

* Lots of tours and places to see while you're in Minnesota. More details to come! This is
going to be a great conference. Make sure to MARC your calendar.

Missouri will have the privilege of hosting our Parliamentarian, Brandy Small, from
Indiana for her very first state visit and her first year on the board. Please remember: if
you have a Bylaw or Standing Rule change, submit it to Brandy as soon as possible.
brandysmalli3@yahoo.com. You can find a current copy of the Bylaws and Standing Rules on
the website.




Speaking of the website, MARC’s website has taken on a whole new sparkling look. Jill
Shull is our webmaster, and she is doing a great job! Speaking of the website, we are
accepting applications for next year’s board. Please consider throwing your hat in the ring.
It is very rewarding, and the number of new friendships I have made as a MARC board
member continues to grow.

On a really fun note, I want to encourage you to submit people for the Sparkle Award. It is
for the person or persons who display that extra little oomph when working with your
chapter, MARC, or ESA. We have already recognized folks for wearing their ESA or MARC
shirts on the 29t of the month, communications folks, people who saw a need and filled it
without being asked. I post them on Facebook when someone nominates someone. Make
sure you have joined the MARC Private Group on Facebook.

Till we meet again MARC the World with Sparkle and remember to wear your ESA or
MARC gear on the 29th of each month (28t of February) and talk to someone about ESA.
Then post a picture of yourself wearing your favorite ESA shirt, jacket, sweatshirt, button,
whatever, just don’t hide your lamp of learning under a bushel!

Respectfully Submitted,
Julie Whitaker
MARC President 2025-2026




Country Chicken Stew

From “A Pinch of Yum”

INGREDIENTS

8 ounces (half a pound) dried navy beans

4 slices thick-cut bacon, cut into very small pieces

2 small onions, thinly sliced

5 cloves garlic, thinly sliced

thyme, bay leaf, and parsley (tie them together for easy removal)
1 whole chicken (rub some salt under the skin ahead of time, if you think of it!)
0 water to cover

1 tablespoon salt

3 large carrots, sliced

one-third of a head of cabbage, thinly sliced

lemon or red wine vinegar to finish

parsley or any other herbs to finish

INSTRUCTIONS

1. Cover the beans with water and soak for 4-12 hours.

2. Heat the bacon, onion, and garlic over medium high heat. Sauté until everything is
very soft and flavorful, about 10 minutes.

3. Add the beans and herbs to the pot, and place the whole chicken on top of everything.
Cover with water. Throw in the salt, put a lid on, and let it simmer for about an hour.

4. Add the beans and herbs to the pot, and place the whole chicken on top of everything.
Cover with water. Throw in the salt, put a lid on, and let it simmer for about an hour.

5. When the chicken is cool enough to handle, pull the chicken meat off and cut / shred
into bite-sized pieces. I usually add half of the chicken back to the pot and then save
the other half for something else delicious later in the week. Squeeze a little lemon
juice in there or hit it with a splash of red wine vinegar to finish. Serve with extra
herbs if you want, and definitely get a piece of hot crusty bread slathered with that



amazing garlic herb butter ready for some dunking. Oh my goodness, what a beauty.
You've arrived.

NOTES

**Garlic Herb Butter: Soften a stick of butter. Mix with a clove of grated garlic, herbs, and
salt and pepper to taste. Place back in the fridge to hang out until you’re ready for it.
Slather on whatever kind of bread you like and dunk away.

**Instant Pot Instructions: Pre-soak your beans for 4 hours. Using the Sauté function, cook
the bacon, onion, and garlic in the Instant Pot for about 10 minutes until soft. Add the
beans and herbs to the pot and place the whole chicken on top of everything. Pour in
enough water to cover the chicken or almost cover it, depending on the size of your
Instant Pot. Add in the salt. Place the lid on, and set the timer to cook on manual mode

for 25 minutes. Let the steam release naturally. Take out the chicken to chop or shred.
Pull out the herbs. Add in the carrots and cabbage. Add the shredded chicken back to
the pot and give everything a good stir. Let the soup sit for a few minutes until the

cabbage and carrots soften.
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Happy Birthday Route 66
Courtesy of AAA Explorer Magazine

This year marks the 100t birthday of Route 66, something you are going to be hearing a lot
about in 2026. There will be processions of vintage vehicles driving the entire length of the
Mother Road, from Chicago to Santa Monica, and celebrations in cities along the eight states the
highway traverses.

Officially christened in 1926, U.S. Route 66 soon connected our country on a scale never
before seen. Advertised by the U.S. 66 Highway Association as the shortest, best and most scenic
route from Chicago through St. Lois to Los Angeles, the route became deeply intertwined with
Dust Bowl refugees, World War II military transport and the postwar travel boom in the 1950s
and 60s.

Thanks to pop-culture appearances in films like “Easy Rider” and songs like Nat King
Cole’s “Route 66” — as well as the John Steinbeck novel “The Grapes of Wrath”, in which the
author nicknames the highway the “Mother Road,” Route 66 has become a symbol of hopes,
dreams and freedom.

Driving Route 66, which was officially decommissioned as a continuous highway in 1985,
means avoiding the interstate as much as possible. At first getting stuck at every city stoplight and
slowing down for small towns may seem tedious — but you will love the humid sweet smell of the
Missouri woods, seeing 1conic hotels and motels, car shows, flea markets and small town diners.
Missouri favorites include the 66 Drive-In in Carthage, the Rockwood Motor Court in Springfield
and Meramec Caverns in Franklin County.

The golden years of Route 66 weren't all that simple, warm or fuzzy. Those decades
included the days of Jim Crow, when Route 66 businesses like Kozy Kottage Kamp allegedly used
three Ks to signal their racist ties, and sundown towns banned non-white travelers from
remaining within their municipal limits at night. Similarly, more than half of Route 66 traverses
through modern day Indian Country, with its own complicated a history.




Delta Phi
Stacey Tonyan

The ladies of Delta Phi (Columbia, Mo) enjoyed a morning of service at the
Ronald McDonald House on Wednesday, January 21, as they participated in their
"Lunch on the House" program. Becky, Sandy, Donna, and Stacey packed 9o sack
lunches to be distributed to families with children in the hospital. These complimentary
lunches provide families a meal right in the hospital, without parents having to leave
their child's bedside. We've signed up to volunteer again in February and March. It felt
good to be a small part of such a great service project!




INTERESTING BOOKS - About the American Revolution
From Bas Bleu

Words That Forged a Nation — America’s 250
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The British Are Coming and The Fate of the Day by Rick Atkinson - Pulitzer

Prize winning historian and journal Rick Atkinson offers a riveting view of the
American Revolution and an important perspective on the demands of democracy.
“The British Are Coming” shows the first 21 months of independence from both the
American and British viewpoints, with figures like George Washington and
Nathanial Greene brought vividly to life. “The Fate of the Day” explores the middle
years of the Revolution, as Franklin courts France in Paris and Washington
struggles for resources in Pennsylvania.

RICK ATKINSON
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The Ride: Paul Revere and the Night That Saved America by Kostya Kennedy
— Timed to mark the 250t anniversary of Paul Revere’s legendary journey, “The
Ride” offers a gripping new account based on fresh research into letters,  diaries
and firsthand accounts. Author Kostya Kennedy reveals that Revere’s ride was not a
solo mission, but a coordinated effort involving multiple riders, close calls and
surprising surprising heroes.

PAUL REVERE
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KOSTYA KENNEDY




Winter Safety Tips

*For winter safety, dress in warm layers to trap more heat rather than a big jacket alone

*Cover head and hands - that is where most of the body’s heat loss happens. Mittens
are warmer than gloves; wear a hat, scarf (to cover your mouth and lungs), and
waterproof boots.

*Stay dry — getting wet in any cold weather situation will speed up heat loss. Change
out of wet clothes immediately and avoid excess sweating by removing layers if  you
get too warm.

*Avoid overexertion like heavy snow shoveling to prevent heart issues — go indoors and
take frequent breaks in a warm dry shelter to let your body heat up *Stay indoors
during storms

*Eat before going outside — have warm, high-caloric food to give your body the energy
it needs to create body heat

*Secure your home, and prevent carbon monoxide poisoning with detectors and proper
vent clearing

*If traveling, keep a winter kit — which should include blankets, food, water, a
flashlight and jumper cables. Check your vehicle, and be cautious on icy surfaces to
avoid falls and accidents. Prepare Your Car - keep your gas tank full, check antifreeze,
and service your radiator.

*Know the signs of frostbite — watch for pale, numb or hard skin when outside




Patti
BY: ANDREW WHITAKER

Eyeliner that sparkled

A smile that shined
Ms. Patti was a lady who spent well her time
I remember those days when I was about nine me, mom, and Allen
would go cross the line
Ending up at a steakhouse in the back room you’d find a sweet group of women,
the selfless type kind
She recruited my momma and welcomed me every time

So thank you, Mrs. Palmer it’s your time to fly




Crockpot Apples with Cinnamon

From Suburban Simplicity

SERVINGS: 6 - PREP TIME: 1oMINUTES COOK TIME- 6 HRS. -

Ingredients

6 large apples, most any variety will work

2 teaspoons ground cinnamon

/2 cup granulated sugar, use 3/4 cup if you like the recipe sweeter
2 tablespoons butter

lemon juice, optional

Equipment

Crockpot — 6 quart or larger - Apple Peeler Apple Corer — optional - knife

Instructions
1, Peel and core your apples, then cut them into %3 to Y2-inch slices.
2. Place your sliced apples in your crockpot. Drizzle with lemon juice if using. Then, sprinkle them
with cinnamon and sugar and stir to coat. Place butter on top of the apples in small chunks.
3. Close the lid to the crockpot and cook your cinnamon apples for 3 hours on high or 6 hours on

low. Stir halfway through cook time.

Notes

APPLES: Any type of apple will work in the recipe, but the softer the apple, the
less cooking time it may need.

FLAVOR BOOST: For a richer flavor, you can add 1 teaspoon of pure vanilla
extract.

SUGAR: You can substitute coconut sugar or maple syrup for granulated sugar.
As the apples cook and cool, the sauce becomes thicker.

MAKE-AHEAD: prepare this slow cooker apple recipe ahead of time and store it

in the refrigerator. Reheat in the crock pot or microwave when you’re ready to
serve.
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St. Jude’s Children’s Hospital News

Memphis Marathon

St. Jude Memphis Marathon® Weekend unites athletes, volunteers and supporters from across
the country for a common goal — to support the lifesaving work of St. Jude.

Thank you to all of our over 22,000 participants and supporters for helping us raise
$15.8 million during St. Jude Memphis Marathon Weekend presented by Juice Plus+!

St. Jude Memphis Marathon Weekend would not be possible without the support of thousands of
fundraisers and supporters, as well as our 4,000 volunteers. St. Jude is leading the way the
world understands, treats and defeats childhood cancer and other life-threatening diseases. St. Jude
Memphis Marathon Weekend allows every runner to raise funds for our lifesaving mission

Minden St. Jude Auction and Country Cares Radiothon

As of early February 2026, St. Jude Children's Research Hospital is in the spotlight with the annual
Minden St. Jude Auction (Feb 5-8 in Louisiana)) aiming to break fundraising records. . Additionally,
the hospital recently received over $750,000 to advance Alzheimer's disease research and is actively
conducting its 2026 Country Cares Radiothon to support pediatric cancer treatment and research.
Country Care urges listeners to become “Partners in Hope”.

ALSAC

ALSAC, the fundraising and awareness organization for St. Jude Children’s Research Hospital,
announced that Martin Hand has been appointed chief development officer and Deborah "Deb"
Garcia has joined the executive leadership team as senior vice president of strategy.

St. Jude Children’s
Research Hospital

ALSAC * Da

Finding ct




