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Find your 
account #
One account # is hidden 
inside this issue. If it’s yours, 
call us and you’ll receive a

 $10 bill credit.
* Credit must be claimed 
   by May 31, 2018.
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Visit our online 
Member Service Portal
Page 4

Send us a photo of your 
“Biggest Fish”
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It’s time to sign up for 
Electricity School
Page 15



Thank you for your company’s $650 grant 
for the Community Foundation. Your 
contribution supports our mission of 
connecting people who care with causes 
that matter. 
 We are grateful for this Penny Power 
Grant! As you know, we’ve grown so 
the support for a computer for staff is a 
blessing!
Best wishes,
Jill Arnold Blickhan, President & CEO
Community Foundation

Before You Dig

Electricity School

NEW APP!

• Report outages

• View an outage map

• Pay your bill

• Track usage and more!

Learn more about 

our new app at:

               adamselectric.coop

Biggest Fish
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by Jim Thompson PE
General Manager
The Cooperative 
implemented 
mobile workforce 
management recently. 
To accommodate the 
change, the front office 
personnel titles were 
changed to Member 

Service Representatives (MSRs). Almost 
all calls coming into the Cooperative 
will be tracked with a service order. 
 We also activated an Interactive 
Voice Response (IVR) for calls coming 
in to the office. We made it simple 
because we do not want the members 
to have a bad experience or get tied in 
to a never-ending phone key pushing 
experience. The IVR has three main 
steps: 1. To report an outage. 2. To pay 
your bill, and 3. To talk to an MSR. 
On either step 1 or 2, if the system 
recognizes the phone number calling, 
the software automatically populates 
the information simplifying the process 
of reporting an outage or paying your 
bill. It is important to have your phone 
numbers updated in our database. 
If all the MSRs are on a phone call 
when a member wants to speak with 
them, the call will be answered by 
Cooperative Response Center (CRC). 
The Cooperative uses CRC as an 
extension of ourselves to help with peak 
call volume. CRC can process outages 
and electric bills. If the call goes to CRC 
for other reasons, the member can be 
transferred directly to the employee the 
member is wanting to talk to or CRC 
will provide us an email to be followed-
up by an employee. The phone system 
using voice over Internet protocol 
(VoIP) makes this a very smooth 
process. 
 As I mentioned earlier, most calls 
coming into the Cooperative will 

be given a service order. The call can 
be about nearly any work process the 
Cooperative does from tree trimming to 
security lights. The service orders allow 
us to establish the following:  a history 
on every call, to better answer members’ 
questions, a step towards going paperless, 
better efficiency between employees, and 
accountability.
 The service orders can be routed to 
a specific employee, service territory, or 
pools based on the service order type and 
service area.  For example, a member 
calls in on a security light repair in Brown 
County, the MSR will create a service 
order. The service order will go to a pool 
created for the employees at the Mt. 
Sterling Service Center. The supervisor 
or the employee can assign the service 
order. Once the service order is assigned, 
the employee sees it on their iPad.  When 
the field personnel start the job, it shows 
the employee en route to the location, 
when the employee is on-site, and when 
the work is completed. The MSRs can 
track this through the whole process. If 
the member calls the MSR checking on 
the status of the light, the MSR can check 
if the employee is en route, at the site, or 
the work is completed to let the member 
know immediately the status of light 
repair. The information between the field 
and the office is protected with a Virtual 
Private Network (VPN).
 Other enhancements are all employee 
time sheets are done electronically 
eliminating data entry.  Crews that finish 
their work orders early can go to the 
pools for their areas and find maintenance 
or other service orders in their area to 
finish the day.  The system has a photo 
database so photos can be tied to the 
service order for retrieval to help clarify 
the information.  A picture is worth a 
thousand words.
 We are excited about the value these 
technology enhancements will bring to 
our members.

Mobile 
Workforce 

Management

Board of Directors:
President
Lyle Waner ......................... Loraine
Vice President
Roger Busen .....................Timewell
Treasurer
Kris Farwell .................... Plymouth
Secretary
Rebecca Barlow ................. Clayton
Director
Alan Acheson .................. Rushville
Director
Jim Benz ..............................Quincy 
Director
Laura Meyer ........................Liberty
Director
Tom Travis .......................... Payson
Director
Jim Ward ..................... Mt. Sterling
General Manager
Jim Thompson PE ...............Quincy
Attorney
Charles Burton ................ Rushville

Adams Electric Cooperative provides safe, 
reliable service to over 8,700 members in 
Adams, Brown, Schuyler, Pike, Hancock, 
McDonough, and Fulton counties. Adams 
Electric is member-owned, not-for-profit 
and overseen by a board of directors elected 
by the membership.

ADAMS OUTLET (USPS 005-220)
Published monthly for $2.00 per year by:

700 E. Wood, Camp Point, Illinois 62320.   
Periodical postage paid at Camp Point, Il-
linois and additional mailing offices.
POSTMASTER: Send address changes to 
Adams Outlet, P.O. Box 247, Camp Point, 
Illinois 62320.

Editor:
Laura Bergman

www.adamselectric.coop

Office hours: 
Mon.-Fri. 7:30 a.m.-4:00 p.m.

To report an outage:
1-800-232-4797

Local calls dial direct:
217-593-7701

Mission Statement:
“Adams Electric Cooperative’s 

mission is to strive to exceed our 
members’ expectations by 

providing safe, reliable and 
affordable electric service in a 

cooperative and environmentally 
responsible manner.”

Save the Date!
Electricity Schoolfor ages 8-18:

June 6, 2018
Watch for details soon!

Send us a photo of your “Biggest Fish”If we print your photo, we’ll give you a $5 electric bill credit. Please include your name, phone number, and a brief story behind your fish. Mail to: Adams Electric Co-opPO Box 247, Camp Point, IL 62320 or email: lbergman@adamselectric.coop. Deadline to enter: Friday, April 27, 2018.

One winner was drawn to receive 
a $25 electric bill credit from all 

completed crossword puzzles received 
by March 29, 2018. 
And the winner is...

Penny Ormond of Liberty

Crossword
Puzzle
Key

The Bylaws of Adams Electric Cooperative provide 
that nominations can be made by petition of 25 Co-
operative Members. Blank petitions can be obtained 
by contacting the Cooperative office. Directors from 
District #7 (Consisting of Lima, Ursa, Mendon, Riv-
erside & Ellington Townships of Adams County; & 
Rocky Run & Walker Townships of Hancock County), 
District #8 (Consisting of Pea Ridge, Missouri, Lee, & 
Buckhorn Townships of Brown County), and District 
#9 (Consisting of Honey Creek, Camp Point, Clayton, 
Concord, & McKee Townships of Adams County) will 
be elected at the September 5, 2018 Annual Meeting. 
Petitions must be returned to the Cooperative office by 
4 p.m., June 8, 2018.

Petitions for Director
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 Over the past several years, Adams Electric has been providing electrical safety 
training for area first responders including fire departments, EMS personnel, ambu-
lance crews, police departments, IDOT, Tri-State Weather Responders, etc. Recently, 
the Cooperative provided training to Adams, Brown, and Schuyler County road com-
missioners and county engineers, another likely first responder to an accident involv-
ing electricity. 
 When it comes to electricity, knowing what’s safe and unsafe could mean the 
difference between life and death — not just for the victims and onlookers at the 
scene — but for first responders as well. Adams Electric Cooperative (AEC) has part-
nered with the Energy Education Council to bring a Safe Electricity program to 
all local first responders. 
 The program illustrates different emergency scenarios in which electricity 
could be involved and covers five main topics: pulling meters, downed power lines, 
equipment in lines, pad mounted transformers, and pole fires. “As the first in line, 
responders are asked to make good decisions quickly in difficult situations. Some of 
these emergency situations involve electric lines, and we don’t want anyone to take a 
chance that could end in tragedy. This training provides a great opportunity for discus-
sion and allows first responders a chance to ask questions,” said Charlie Rossiter, 
Design and Construction Supervisor. 
 Training was provided by Design and Construction Supervisor Charlie Ros-
siter, Manager of Communications Laura Bergman, Line Foreman Mike Olson, and 
Lead Forester Kraig Street. Following the training, road commissioners and county 
engineers had the opportunity to meet with line crews from Adams Electric to discuss 
ways we can help each other.
 “Our goal is to offer training to all responders who deal with emergencies in 
our service territory which covers Adams, Brown and Schuyler counties and parts of 
Hancock, McDonough and Pike counties,” said Laura Bergman, Manager of Commu-
nications. (908006-001)
 For more information on our first responder training class, contact Laura Berg-
man at Adams Electric Cooperative at (217) 509-7761.

Road Commissioners
& County Engineers Receive 

Electrical Safety Training
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24 x 30 with 6’ Porch
Gallery Blue & Gray

32 x 36 x 11
Bright White & Red

Brown and Schuyler County Road Commissioners and 
County Engineers received training at Adams Electric’s 
Mt. Sterling Service Center. 

Adams County Road Commissioners 
and County Engineers received train-
ing at Adams Electric’s headquarters 
in Camp Point.

Knowing How to Respond to Emergencies Involving Electricity 
Could Be The Difference Between Life and Death
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 Hog facilities have advanced in many ways over the 
last 30 to 40 years. Pigs gain weight faster and they’re 
ready for market sooner. Many of the health challenges, 
both for the pigs and the environment are improving and 
facilities are becoming more efficient. Several factors have 
played a role in these improvements. 
 Most farrowing facilities use artificial insemination 
which requires fewer boars for breeding. This also 
means only the best boars are utilized to maintain the 
best genetics.  
 Gilts (female pigs) give birth (farrow) after carrying 
for 4 months and usually have about 8-13 piglets at a time. 
After their first litter, a gilt is called a sow. Females are 
brought to a farrowing house to deliver their litters. The 
individual stalls are designed to reduce the chance of piglet 
injury or death when a sow accidentally lays on one of her 
piglets. The sow and her piglets require different tempera-
tures. Special temperature controls and ventilation help 
support the newly weaned piglets. After weaning, pigs are 
transferred to facilities that use heat mats and heat lamps to 
help keep the piglets warm. These facilities are temperature 
controlled for pig health and comfort. When the pigs are 
big enough, they will create enough body heat to discontin-
ue added heat sources. In addition, most modern barns are 
equipped with fans that pull fresh air through the barn to 
keep pigs comfortable. These modern ventilation systems 
help keep pigs cool during the summer. 
 During the grow/finish phase, pigs usually eat about 6 
to 10 pounds of feed daily. That’s about 700-900 pounds 
of food until their finished weight. Their diets have been 
modified for maximized bone strength, lean muscle growth, 
better health, and less phosphorus in their manure. 
 As they grow, they are monitored closely to ensure they 
are healthy and growing at the proper rate. Farmers are 
required to work closely with veterinarians to administer 
vaccines, anti-microbials and other medications to keep 
herds healthy. 
 Once they’re about 270-300 pounds, usually around 6 
months old, they’re ready for harvest.

 Producers must meet consumer demands including 
food safety, animal welfare, and environmental 
responsibility. They must maintain records to verify their 
production practices. 
 New sites must be located away from 
other hog farms for the health of the pigs. Ted 
Ufkes, COO of Professional Swine Manage-
ment LLC, said, “Adams Electric has been a 
great partner. When we are looking for a site 
a good distance away from other pigs, there is 
not always existing infrastructure. Recently, we 
had to bring three phase power a great distance 
away. Adams went several miles putting in all 
new line.” (For new members wanting electrical 
service, make sure you contact the Cooperative to get 
an estimate on the electric line extension cost.)
 Hog farms are a lot more energy efficient. Ufkes adds, 
“We’re doing a lot more with a lot less power.” Fans, 
curtains, furnaces, and sprinklers are all electronically 
controlled. Many facilities are now using LED lighting to 
save energy. 
 Producers are using fully slotted floors versus partially 
slotted floors to keep manure away from the pigs. Manure 
is then handled with manure management systems. Manure 
is applied to fields and incorporated into the soil as soon 
as possible after application. Long term records are kept to 
measure nutrients in the manure and the amount applied to 
each field. 
 In December 1952, the Adams Outlet featured the Su-
per Hog-House of Eldon Golden of Bowen. His 140’x 36’ 
barn was built to house 25 sows.  
 Today, our largest hog farm, Falcon Ridge, houses 
as many as 6,000 sows. Falcon Ridge is part of Carthage 
System managed by Professional Swine Management LLC. 
Today, there are several hog facilities in Adams Electric’s 
service territory. The largest are Professional Swine Man-
agement LLC, The Maschhoffs, and Sims Enterprises Inc. 
The majority of large hog farms are sow facilities that raise 
baby pigs. “Swine producers depend on Adams Electric 

Cooperative to provide 
electricity for the proper 
care and comfort of all 
of these animals,” says 
Randy Sims, owner of 
Sims Enterprises, Inc.
 Adams Electric also 
serves a large number, 
probably 20-30 smaller 
facilities, that raise feeder 
pigs up to market weight. 
 “The Maschhoffs con-
tinue to look for additional 
partners who want to get into the business of raising pigs,” 
says Matt Henry, Associate Director of Business Devel-
opment at The Maschhoffs. “A key part of that process 
is finding a stable power supply for the site. We 
appreciate and value the dedication of Adams 
Electric Cooperative when it comes to 
supporting the pork industry.”
 Many changes are being made 
to improve the health of 
pigs, provide 

high-
er qual-
ity pork and 
lessen the environ-
mental impact. 
As the hog production 
industry grows, technology 
and standards will continue to 
meet consumer demands. Bacon, 
anyone? (See our Country Kitchen 
this month for some pork recipe 
favorites.)

Pork production is continuing to expand in our 
agri-business landscape. According to the United 
Nations Food and Agriculture Organization 
(FAO), pork is the most widely eaten meat in the 
world. There are several hog farms in Adams 
Electric’s service territory. Together, these hog 
facilities make up the Cooperative’s largest load. 
Hog facilities typically have a high load factor 
and run 24 hours per day, 365 days per year. This 
high load factor helps the Cooperative spread its 
costs out amongst many kilowatt hours without 
having a large impact on the electric system.

Above: Piglets from Sims Enterprises, Inc., at 
about 2 1/2 weeks old under heat lamps. The 
MicroZone control (above left) that controls 
the heat lamps are set on full power when they 

are born and moved to automatic to start 
dimming as the piglets get older. This 

conserves energy and controls the 
comfort and environment for 

the piglets. 

Cover photo: Dr. Aaron Lower at a 
farrowing facility operated by Professional 
Swine Management, LLC. 

Right: One of the pigs from one 
of The Maschhoffs’ facilities.



9 Ways
to Pay

Your Bill
1. Pay Online
Set up your account on 
our website, pay online, 
view your usage and 
billing history. 
adamselectric.coop

2. Automatic Bank   
 Drafting
Pay your electric bill automatically from 
your checking account. You must have a 
good payment record to qualify. 

3. E-Check 
 (Electronic Check)
An E-Check is a one-time payment from 
your checking account.

4. Credit Card
We accept MasterCard, Visa and 
Discover. Pay month by month 
or set up a recurring credit card 
payment.

5. Budget Billing
A budget billing plan, designed 
to equalize monthly electric payments, is 
available. You must have a good payment 

record and be a member 
for at least one year.

  6. Drop Box
Payment of your electric 
bill may be made at the 

Camp Point office’s 24-hour drop box. 

7. By Mail
You may mail your payment to our office 
at: Adams Electric Cooperative, P.O. Box 
247, Camp Point, IL  62320

8. In Person
Our office hours are Monday-Friday from 
7:30 a.m. until 4:00 p.m.

9. Using Our New App
Download the “Adams 
Electric Member Link” app 
and pay your bill from your 
phone or smart device!

Adams Electric Cooperative
700 E. Wood St., Camp Point, IL 62320
(800) 232-4797  adamselectric.coop

Now

10  •  Adams Outlet  •  May 2018 May 2018  •  Adams Outlet  •  11

Ponds, Dry Dams, Clearing, Tile Repair & General Excavating

217.322.8953
Kenneth Yoder

Fax 217.894.6290

2833 N 1300th Ave
Clayton, IL 62324

O ‘ D O N N E L L’ S

TERMITE & PEST CONTROL, INC.

Local, Dependable, & Trustworthy Since 1946

217-222-0049    www.odonnellspestcontrol.com

Did you know heating and cooling accounts for roughly half of 
your home’s energy use? Caulking cracks and gaps around win-
dows, doors, and spaces around wires (telephone, electrical, cable 
and gas lines), water spigots, and dryer vents can pay off with big 
energy savings. 

* Approximate cost: $5-$30 
* Energy savings: Approx. 5-10 percent 
 – Source: U.S. Dept. of Energy

Materials You Will Need: 
Caulk, caulk gun, knife or tool to cut, rags, water

1. PREP: Clean the area where you will be applying the caulk. 
Remove any dirt, loose paint or old, cracked caulk. Be sure the area 
is dry before applying new caulk appropriate for your application.

2. LOAD: You will need to pull the plunger all the way back 
to load the tube of caulk into the barrel of the caulking gun. Next, 
squeeze the trigger a few times until the plunger makes contact 
with the tube. Squeeze once or twice more to fill the tip with caulk. 

3. APPLY: To figure out the right amount of caulk needed, 
experiment with an out-of-the-way section. You may find that you 
need less caulk than you thought. Hold the gun at a slight angle. 
Apply steady pressure on the trigger to create a solid stream from 
the tip, which should be placed 1/2 inch or less from the intended 
destination of the material. Use just enough caulk to do the job. Use 
your finger to gently press the caulk into the corner, crack or space. 

4. RELEASE: Once the trigger is fully depressed, allow it to 
spring back and depress it again. Keep the gun moving while caulk 
is still coming out of the tip. 

5. CLEAN: Use a damp cloth or rag to clean off most of the 
excess caulk. Use a dry cloth to clean off the rest.



Spicy Pork, 
Black Beans & Rice

Submitted by Rhonda Fugate

1 lb. ground pork
1/2 cup chopped onion
4 cloves garlic, minced
2 Tbsp. olive oil
1 can black beans, rinsed and drained
1 tomato, diced
3 Tbsp. taco sauce
Dash of red pepper
2 cups cooked brown rice
 
In a medium saucepan, combine pork, 
onion and garlic in hot oil until pork is 
brown. Carefully stir in beans, toma-
toes, taco sauce and ground red pepper. 
Bring to a boil and reduce heat. Simmer 
uncovered for 15 minutes. Serve over 
cooked brown rice.

Ham Balls
Submitted by James Mealiff

1 lb. ground ham
1 1/2 lb. ground pork
1 cup milk
1 cup bread crumbs
2 eggs
1 1/2 cups brown sugar
1/2 cup vinegar
1/2 cup water
1 Tbsp. mustard

Mix together ham, pork, milk, bread 
crumbs, and eggs; form into balls. Place 
into baking dish. For topping, com-
bine brown sugar, vinegar, water, and 
mustard. Pour over ham balls. Bake at 
350 degrees for 1 - 1 1/2 hours, turning 
once.

Autumn Apple Chops
Submitted by Rosemary Gregory

4 top loin pork chops
2 Tbsp. flour
2 tsp. butter
1/2 sliced onion
1 cup apple juice

Season flour with salt & pepper. Lightly 
flour chops. Brown on one side in butter 
in non-stick skillet over medium heat. 
Turn chops over. Stir in onion and apple 
juice. Bring to a boil. Lower heat, cover 
and simmer for 7-8 minutes or until 
done.

Sausage Bread
Submitted by Joyce Losch

1 pkg. Pillsbury Hot Roll Mix (prepared  
 per pkg. directions)
1 1/2 lb. Italian Sausage (I use regular  
 sausage and add Italian seasoning
 to taste)
1 lb. mozzarella cheese, sliced
2 eggs
1 cup Parmesan cheese

Cook sausage and drain grease. Com-
bine 2 eggs with 1 cup Parmesan 
cheese. After you have prepared hot roll 
mix, spread evenly on lightly greased 
cookie sheet. Spread egg/Parmesan 
mixture over dough then place the 
mozzarella over the Parmesan. Follow 
with the cooked sausage. Roll 1/3 of the 
dough over, then roll the other 1/3 over 
the first 1/3. Seal all edges, end and 
length. Roll the dough over so the seam 
is at the bottom next to your cookie 
sheet. Shape into a horseshoe shape, 
let rise for about 5 minutes. 
Then bake about 40 minutes at 350 
degrees. (Check at 30-35 minutes as 
ovens differ.)

Bacon-Wrapped
Shrimp Kabobs

Submitted by Laura Bergman

1 lb. large shrimp
1 jar large pepperoncinis peppers
4 slices bacon
1 onion, cut into 1” squares
2 bell peppers, cut into 1” squares
1 zucchini, cut into 1” squares
8 mushrooms
Pineapple chunks
Barbecue sauce of choice

Clean pepperoncinis, removing stems 
and seeds. Slice halfway from top to 
bottom. Place shrimp in pepperoncinis 
and wrap in bacon. Place shrimp on 
skewers with other vegetables. Grill 
until bacon is crisp on edges, about 10 
minutes. During last 3 minutes, brush 
on barbecue sauce. 

Honey Apple Pork Loin
Submitted by Laura Bergman

3-4 lb. pork loin
2 Granny Smith apples, sliced 
 & divided
1 white onion, sliced
1/2 cup butter, sliced
1/4 tsp. salt
1/4 tsp. pepper
1/2 tsp. cinnamon
1/4 cup honey
1/2 tsp. dried thyme or a few sprigs of  
 fresh thyme

Cut slits on the top of pork loin, about 
1 inch deep. Plug in apple slices into 
the slits. Set aside. Add slices of butter, 
onions and remaining apples in the slow 
cooker. Add pork loin. Sprinkle pork 
loin with salt, pepper, and cinnamon. 
Add the thyme. Drizzle over the honey. 
Cover and cook on low for 6 hours 
without opening the lid during cooking 
time. When finished, remove pork to a 
platter and let rest for at least 5 minutes. 
Slice and serve.

Bacon-
Wrapped

Shrimp Kabobs
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Adams Electric offers loans for geothermal heat 
pumps, air-to-air heat pumps, energy-efficient win-
dows, doors, insulation, and even back-up generators. 
Rates are very reasonable. Call (800) 232-4797 for 
more details.

Loan Program

Pork Favorites

*For a limited time only 

Normal Hours: 
Mendon, IL Office: Monday - Friday 8a.m. - 4:30p.m. 

20th & Broadway, Quincy, IL Hearth Showroom: Mon 10a.m. - 6p.m. * Tues Closed * Wed—Fri 10a.m. - 6p.m. * Sat 9 a.m. - 12 p.m. 
www.brueningheating.com 

www.facebook.com/brueningheatingandair 

Schedule a Free In-Home Estimate Today! 

3555 N. 24th Street, Quincy | 405 Emminga Road, Golden

TECHNOLOGY TROUBLES?
CALL ADAMS EXPERTS!

• Virus/Spyware Removal
• System Tune Up
• Data Transfer
• Data Recovery
• Device Setup
• Hardware/Software Installation
• Laptop Screen Replacement

SM

217-696-4611
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Meet Your 
Employees
We’ve featured our directors. Now, 
let’s feature our employees! Watch 
for this new column each month!

Kraig
Street
Lead Forester
Working for you 
since 2000.

At the end of a long 
work day, I like to: 
Sit in a tree stand and 
hunt deer.

My most unforgettable 
moment: 
When I became a father.

Describe the best vacation 
you ever took: 
Florida with my family

When you were a child, 
what seemed to be the most 
valuable thing you owned 
and why? 
My bike. I rode it everywhere.

Do you have a collection of 
something? Describe it. 
Hull pottery

What modern convenience 
could you not live without? 
Wifi

You’ve been given a time 
machine. Where and when 
would you travel to?
1969 Woodstock after I stop 
by Fred Gibb Chevrolet to buy 
as many muscle cars as I could 
afford. 

Spring Wildflower Hikes
May 5 & 19 (10am), Argyle Lake 
State Park, Colchester. Enjoy 
the first blooms of spring and the 
peace and serenity of nature in 
the woods of Argyle. These 1-2 
mile hikes begin at the park visitor 
center. (309) 776-3422 

Shred Day
May 11 (11am-2pm), United 
Community Credit Union, 1001 
Vermont, Quincy. On-site shred 
day. Bring all of your documents 
you need to get rid of and they 
will be securely shredded on site. 
Paper only!

Annual Pet Health Fair
May 12 (9am-12pm), Animal 
Medical Clinic, 2803 Wismann 
Lane, Quincy. $12 vaccination, 
$12 heartworm tests, $25 
microchip, and special discounts 
on heartworm/flea/tick prevention. 
No appointment needed. 

Skeeter Patrol 
Golf Outing
May 12 (Starts at 12pm), 
Arrowhead Golf Course, Camp 
Point. 4 man scramble w/18 holes 
of golf, cart, food, prizes & games. 
$50/person. Hosted by Ansar 
Shrine’s Quincy Skeeter Patrol. 
(217) 430-0987

Write Your Will Event
May 1 & 2 (Tues. 2-6pm, Wed. 
10am-1pm), Quincy Public Library. 
Local attorneys are volunteering 
their time to help you put a basic 
will together, free of charge if you 
include at least one charity as a 
beneficiary. Hosted by Tri-State 
Area Fundraising Professionals. 
You must register for a time slot. 
Contact writeyourwill18@gmail.
com or call (217) 231-5694

Is He Dead?
May 3-6 & 11-13, Quincy 
Community Theatre. A Mark Twain 
comedy adapted by David Ives. 
A wild farce, fast-paced, hilarious 
story around the real painter Jean-
Francois Millet. For tickets, call 
(217) 222-3209

“Take Me Home” 
First Responder Training
May 4 (8am-1pm), Salvation Army 
Kroc Center. Quincy’s Autism 
Support Group will be hosting 
training for emergencies with 
special needs. Presented by Sgt. 
Jimmy Donohoe w/Pensacola 
Police Special Projects and Capt. 
Bill Cannata, retired Westwood 
Police Department. Professional 
training for police, fire fighters, 
paramedics, deputies, doctors, 
nurses, 911 dispatchers, and 
volunteer rescuers. No cost. 
Questions/RSVPs to Brian Main 
at Quincy Medical Group (217) 
222-6550. 

Breakfast on the Lawn
May 5 (8:30am thru parade), First 
Christian Church, 1415 Maine St., 
Quincy. Sausage & egg biscuit, 
cinnamon rolls, homemade 
goodies, beverages. Watch the 
Dogwood parade while enjoying 
breakfast. 

Mother’s Day with the 
Hoppers at the Mill
May 13 (6pm), Golden Windmill. 
Performance by the Hoppers, a 
southern gospel group. Free will 
love offering. Sandwiches and 
concessions starting at 4:30pm. 
Windmill and museum will be open 
for tours from 2:30-4:30pm. (217) 
593-7455

Special Needs 
Community Bingo
May 16 (6:30pm), Union United 
Methodist Church, 1101 State, 
Quincy. Bingo for those with special 
needs. All ages welcome. Caregiver 
or support staff welcome. Meet 
friends & win prizes. No charge. 
(217) 223-6062 

Flea Market & Crafts
May 19-20 (grounds open at 
7:30am), Adams Co. Fairgrounds, 
south of Mendon on Hwy. 336. 
Antiques, old tools, collectibles, 
crafts, gas engines, and tractors. 
Food stand and kettle corn. (217) 
964-2165

Card Party
May 22 (Doors open at 11am, lunch 
at noon), St. Rose of Lima Church 
Hall, 1009 N. 8th St., Quincy. (217) 
316-6737

Calendar 
of Events

Deadlines:
June Events...........May 1   October Events......Sept. 1
July Events........... June 1   November Events..Oct. 1 
Aug./Sept. Events...July 1   December Events..Nov. 1
Send event title, date(s), time(s), address, town,
brief description, cost (if any), and contact phone #.
Mail to: Attn: Laura, Adams Electric, P.O. Box 247, 
Camp Point, IL  62320; call (800) 232-4797; 
email: lbergman@adamselectric.coop; 
or submit online at: adamselectric.coop

June 6, 2018
8:30-9:00 am
Registration
9:00 am
Welcome & Game
9:45 am
Basket Truck
Demonstration
10:15 am-11:30 am
Workshops

June 1, 2018.

This application may be completed online at: adamselectric.coop




