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Bookmobile Schedule
Mon., Dec. 16th: Brodhead and Copper Creek. Tues-
day, Dec. 17th: Green Hill, Fairview, Lambert Road,
Sweetwater Road. Wed., Dec. 18th: Brindle Ridge, Seek
‘n Learn. Thurs., Dec. 19th: Maple Grove, Orlando and
Climax.

Mt. Vernon Council
Mt. Vernon City Council will meet December 16th at 7
p.m. for their regular meeting.

Santa’s Workshop
Registration is now open for children, ages 9-16, to at-
tend Santa’s Workshop at the Rockcastle County Exten-
sion Service. There will be two workshops - December
19th from 9 a.m. to 2 p.m. and December 20th from 10
a.m. to 3 p.m. Children will make five to six gifts for
family and friends. An adult member is welcome to at-
tend with the child Cost of the workshop is $10 and each
workshop is limited to 15 children. Please call the
Rockcastle County Extension Service at 256-2403 for
additional information and to register.

Brodhead Lodge Meeting
The Brodhead Masonic Lodge #556 meets every third
Saturday at 7 p.m. on Main Street in Brodhead above
Brodhead Pharmacy.

Alcoholics Anonymous
Alcoholics Anonymous meets Tuesday nights at 8 p.m.
behind Our Lady of Mt. Vernon Church on Williams St.
in Mt. Vernon.

Kiwanis Club Meetings
The Rockcastle Kiwanis Club meets every Thursday at
noon at the Renfro Valley Lodge. Everyone is invited.

Historical Society Hours
The Rockcastle Historical Society is open on Mondays
from 10 a.m. to 2 p.m. in the RTEC garage building.

American Legion Post 71
American Legion Post 71 meets the second Thursday at
7 p.m. of each month on the third floor of the courthouse.
Commander David Owens invites all Rockcastle veter-
ans to join this organization that honors American sol-
diers, sailors and airmen.

Lion Tom Darst and Lion President
Mike Debord were presented a check from Fr.
Michael Flannagan, Our Lady of Mt. Vernon Catho-
lic Church for the upcoming Shop With A Lion, spon-
sored by the Mt. Vernon Lions Club.

Our Readers Write

Thank you for
help with Rocket
Madness...

The Rocket Boosters
would  like to thank every-
one who helped make
Rocket Madness 2013 a
huge success:

Rockcastle Hospital,
Judge Jeff Burdette, Coffey
and Ford, SG Cummins,
Billy McKinney, Wildcutz,
Sylvia’s, Citizens Insurance
Agency, Sparks Flower
Shop, Collins Respiratory,
Outback Steak House,
RCHS, Touch of Class, Rite
Aid, Main Street Pharmacy,
Cedar Rapids, Circuit Clerk
Eliza York, County Attorney
William Reynolds, Roy
Martin, County Clerk
Danetta Allen, Bishop’s
Outdoor World, Sabrina’s,
Rose’s One Stop.

Ford Brothers, Tammy
Sowder, Robert Lawson

Taylor receives
National Honor

The National Society of
High School Scholars
(NSHSS) recently an-
nounced Rockcastle County
High School senior Jacob
Taylor from Mt. Vernon has
been selected to become a
member of the esteemed or-
ganization.

The Society recognizes
top scholars who have dem-
onstrated outstanding lead-
ership, scholarship and com-
munity commitment. The
announcement was made by
NSHSS Founder and Chair-
man Claes Nobel, a senior
member of the family that
established the Nobel
Prizes.

“On behalf of NSHSS, I
am honored to recognize the
hard work, sacrifice, and
commitment that Jacob has
demonstrated to achieve this

exceptional level of aca-
demic excellence,” said Mr.
Nobel. “Jacob is now a
member of a unique com-
munity of scholars—a com-
munity that represents our
very best hope for the fu-
ture.”

“Our vision is to build a
dynamic international orga-
nization that connects mem-
bers with meaningful con-
tent, resources, and oppor-
tunities,” stated NSHSS
President James W. Lewis.
“We aim to help students
like Jacob build on their aca-
demic successes and en-
hance the skills and desires
to have a positive impact on
the global community.”

Membership in NSHSS
entitles qualified students to
enjoy a wide variety of ben-
efits, including scholarship
opportunities, academic
competitions, free events,
member-only resources,
publications, participation in
programs offered by educa-
tional partners, personalized
recognition items, and pub-
licity honors.

Jacob is the son of Troy
and Natalie Taylor of Mt.
Vernon and the grandson of
Bob and Carol Pybas of Mt.
Vernon and Christine Taylor
of Brodhead and the late
Wayne Taylor.Jacob Taylor

Look who turned a
Nifty 50 on

November 21st
Our Pastor, Bro.
Tommy Miller.

“It took him 45 years
to get there” ha!ha!

Happy Birthday, Tommy, We Love You
Sand Hill Baptist Church

Lordy, Lordy, Look Who’s 40x2+8!!
Willis and Willie Coffey born Nov., 1925

and both combat Veterans
(Kentucky Music Hall of
Fame), Appliance Service
Center, Cindy’s Place, Bill
Sowder, Mitchell Tolle
Prints, Lowe’s, Eaton’s,
Haddix Detailing, Celena’s
Salon, Sew Bling It, Citi-
zens Bank, Tim Reynolds,
Cox Law Office, Phillips
Properties, Mahaffey’s
Quick Lube, Betty Bussell,
Community Trust Bank,
Central Bank, Limestone
Grill, Connie Hamm.

Jerry Carter, Hamm’s
Auto, Jack’s S&T,
Rockcastle Embroidery,
Potter’s Clay, Rebekah
Arvin, Thursday’s Club,
Shirley Martin, Doris
Blanton, Deny’s,
Godfather’s, Pizza Hut,
McDonald’s, El Cazador,
KFC, Mt. Vernon Signal,
Pepsi, Climax Water,
WRVK.
Sherry Spragens and Judy

Ponder, co-presidents
Rocket Booster Club

steel trusses, 1,000 degrees
is the critical temperature
and unless they are corner
nailed metal gusset plates
can warp and fail quickly if
exposed to a fire. Wooden I-
beams are becoming in-
creasingly popular in new
construction. A wooden I-
beam consists of 2 2X4’s
one on top and one on bot-
tom with a 3/8” piece of ply-
wood between them. These
have the same fire charac-
teristics as wooden trusses
and are very dangerous to
firefighters. There are fire-
retardant treatments that can
be placed on these trusses
but unfortunately most lock
this protection.

As you can see building
construction play a very im-
portant role in the fire ser-
vice. Next week I am going
to go into ropes and knots
of the fire service. The ques-
tion this week is fire service
ropes fall into two catego-
ries, what are they?

“On Call”
(Cont. from A3)

Because many a time
I’ve had to fire up a carbide
light, run out to the coal
house and run a bucket of
coal back in after midnight
because the fire in our bed-
room had died down and the
feather bed had gotten too
cold to sleep in.

“Points East”
(Cont. from A3)

CHERRY CRUNCH PIE
1 graham cracker crust
1 large egg yolk, lightly
beaten
1 can cherry pie filling
1 tablespoon cornstarch
1 tablespoon sugar
2 tablespoons light brown
sugar
1/3 cup all purpose flour
1/3 cup oats
2 tablespoons butter, melted
Preheat oven to 375°.
Brush bottoms and sides of
crust evenly with egg yolk.
Bake on baking sheet for
about 5 minutes or until light
brown.   Remove from oven.
Place cherry pie filling in
bowl.  Combine cornstarch
and water to make a smooth
paste.  Mix into cherry pie
filling and spoon into pre-
pared crust.
Combine sugar, brown
sugar, flour, and oats.  Mix
in melted butter.  Spoon
mixture over pie filling.
Bake on baking sheet 35
minutes.  Cool on wire rack.
Pie is best served at room
temperature.
PUMPKIN SHEET CAKE
This recipe is based on the
pumpkin roll.  Since I don’t
like to roll up the cake, I
came up with recipe that
tastes just as good as the roll
without the fuss.
1 can (15 ounce) canned
pumpkin puree
1 and 1/2 cups white sugar
1 cup vegetable oil
4 eggs
2 cups all-purpose flour
2 teaspoons baking soda
1 teaspoon cinnamon
1/2 teaspoon salt
FROSTING:

1 package (8 ounce) cream
cheese
1/2 cup butter, softened
1 teaspoon vanilla extract
1 box (1 pound) powdered
sugar
1 cup chopped walnuts
Heat oven to 350°.  Greased
a 15 x 11 baking pan.  Can
also use a 9 x 13 baking pan,
but it will take a little longer
to cook.
In a mixing bowl, beat
pumpkin, 2 cups white
sugar, and oil. Add eggs, and
mix well.
In another bowl, combine
flour, baking soda, cinna-
mon and salt. Add these dry
ingredients to the pumpkin
mixture, and beat until well
blended. Pour batter into
prepared pan.  Bake for 25
to 30 minutes, or until cake
tests done. Cool.
In a mixing bowl, beat the
cream cheese, butter, and
vanilla until smooth. Gradu-
ally add powdered sugar,
and mix well. Frost cake,
and sprinkle with nuts.

Mamaw’s Kitchen
By Regina Poynter Hoskins
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