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High School seniors and
college students are urged to
apply for the 2025 scholar-
ships provided by the DuPage
County Farm Bureau Foun-
dation. Visit our website to
download PDFs of the schol-
arship applications or to ap-
ply online at dcfb.org under
the Foundation tab. If you
have any questions regard-
ing the application process,
please contact our office at
630.668.8161 or email info@
dcfb.org.

DuPage County Farm Bureau
Foundation General
Scholarship

Up to five $2,500 scholar-
ships will be awarded to high
school seniors who will be
pursuing a bachelor’s degree
related to the agriculture
industry. Agriculture involves
a wide range of careers.
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Qualified programs may
include, but are not limited
to, horticulture, agronomy,
engineering, veterinary, com-
munications, environmental
science, food science, biology,
etc. Applicants must explain
how their chosen career path
will impact the agriculture in-
dustry. Application deadline
is May 1, 2025.
Arnold Oestmann
Scholarship

Up to five $1,500 scholar-
ships will be awarded to high
school seniors who will be
pursuing a bachelor’s degree.
There are no restrictions on
the college course of study.
This scholarship was created
in memory of Arnold Oest-
mann of Westmont, IL. Mr.
Oestmann was a past presi-
dent of the DuPage County
Farm Bureau. Application

Calendar of Events
December 2024

December 2nd
December 10th
December 10th
December 19th

December 24th-25th
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Board Meeting, 7:30
Meat Order Deadline
Toys for Tots Collection Ends

Meat Order Pickup,
8:30 a.m. - 4:00 p.m.

Office Closed
December 31st - Jan 1st Office Closed

(Derry Cbﬂstmas'
2025 Foundation Scholarships Available

deadline is April 1, 2025.
Culinary & Nutrition
Scholarship

Up to two $2,000 scholar-
ships will be awarded to high
school seniors or
current college
freshmen, sopho-
mores, and juniors
in a culinary or

ter's degree. Students must
be actively and successfully
pursuing an undergraduate
or graduate degree in an
agricultural related course of
study. This scholar-
ship was created in
memory of Ken F.
Ebersold of Down-
ers Grove, IL. Mr.

nutrition-related
program. Food
begins on a farm,
and those working in related
industries can study food and
the importance and impact it
has in our daily lives. Applica-
tion deadline is May 1, 2025.
Trade Scholarship
Up to two $2,000 trade
scholarships will be awarded
to high school seniors en-
rolled in a Trade and Techni-
cal career program. Areas
may include, but are not
limited to, HVAC, electrical,
plumbing, truck driving, etc.
Application deadline is May
1, 2025.
Ken F. Ebersold Scholarship
Up to three $3,000 schol-
arships will be awarded to
current college freshmen,
sophomores, juniors, seniors,
or those pursuing a mas-

Ebersold was a past
president of the
DuPage County
Farm Bureau and an active
volunteer for many years.
Past recipients of this scholar-
ship may apply during each
year of their college career.
Application deadline is May
1, 2025.

SCAN ME

Support Toys for Tots this Holiday Season
The DCFB office will once again be a drop off site for the Toys

for Tots Campaign. We are excited
to be able to support our local

families with this program.
See page 2 for information.




children.

children, 10-12yrs old.

or weapon-like toys.

Js) 2458S. Gary Ave.
Carol Stream, IL 60188

CHRISTMAS
TOY DRIVE

ACCEPTING TOYS UNTIL

December 10th
Drop off: Mon - Fri from 8:00a.m. - 4:00p.m.

Please join the DCFB in supporting TOYS FOR TOTS
and their efforts to present holiday toys to local

We are collecting new and unwrapped toys for boys and girls from
newborn to age 12. There is a high demand for gifts for older

HELP BRING JOY TO CHILDREN IN NEED.
TOYS FOR TOTS will not distribute food, clothes

DuPage County Farm Bureau

DCFB Staff and Educators
at the Holiday Party

The DCFB held their annual
Holiday party in November.
DCFB Staff, Board Mem-
bers, and Agriculture in
the Classroom Educators
came together for a night
of good food and laughter
to celebrate all the work
accomplished in 2024.

Fappy Holidays!

Miss last month’s issue?
Find the DuPage Farmer,
now online too,
at dcfb.org/publications
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Jdoke of the Month
Why did the Christmas Tree
go to the barber shop?
Because he needed a trim!

Submitted by
Ren MacDonald

Send your farm jokes to
inro@dcfb.org
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EATING & AIR CONDITIONING

Residential & Commercial | Sales | Service | Parts
ON441 Pleasant Hill Road * Wheaton, lllinois 60187
(630) 668-5885 Fax (630) 668-6198
E www.borterheating.com
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What Farmers

Need to Know About
Beneficial Ownership
Reporting

How the Corporate Transparency Act Impacts Illinois Farmers

Farmers and rural businesses may face steep fines and possible jail time for failing to register owners
of their businesses with the federal government. Jan. 1, 2025, is the deadline to file Beneficial
Ownership Information (BOI) with the U.S. Department of Treasury's Financial Crimes Enforcement
Network (FinCEN), under the Corporate Transparency Act. If you're part of a corporation or
partnership registered with the state, you may need to report BOI to comply.

Information reporting requirements at: e

Learn more about Beneficial Ownership
ILLINOIS
IFARM
https://on.ilfb.org/BOIreporting @“"- Famity, Foods

DuPage Farmer

(USPS #162800) Published monthly
by the DuPage County Farm Bureau,
245 S. Gary Ave., Carol Stream, IL.
Subscriptions are $2.00 and are part
of membership dues to the DuPage
County Farm Bureau®. Periodical
Class Postage paid at Addison, IL
60101, and at additional mailing
offices.

Postmaster: Send Address Changes
to: DUPAGE FARMER, 245 S. Gary
Ave., Carol Stream, IL 60188

OFFICERS & DIRECTORS:
William Pauling, President
Nate Janssen, Vice President
Robert Vierow, Secretary
John Stotts, Treasurer

Robert J. Brackmann, Director
Brian Clement, Director

Ellyn Feltes, Director

Ron Frieders, Director

ORGANIZATION DEPARTMENT:
PHONE 630-668-8161

Kara Norton

Executive Director

Kristina Baumbach
Education Coordinator
Jaimee Wasserstrom
Membership Coordinator
Ren MacDonald

Program & Communications
Coordinator

Heritage FS, Inc., Gilman, IL
Bill Romshek

Heritage FS General Manager
815-265-4751

Plainfield Fuel Plant,
Robert Cure — 630-878-6838




Illinois

%
/ n the Classroom..

Kristina Baumbach
Education Coordinator

DuPage County Farm Bureau
Ag in the Classroom is a free program that
’ visits DuPage schools to teach the importance
, of agriculture. The lessons can be adjusted for
‘ all age levels and meet learning standards. We
would also be happy to be a part of community events that
relate to our agricultural literacy program vision and goals.
Virtual options are available.

For more information contact:
dupageaitc@dcfb.org or 630-668-8161.

October’s Numbers:

5,537 students ¢ 287 teachers
#1 Lesson Topic: Pumpkins
Total Students Reached to date: 12,847

Teacher Quote about an AITC Visit:

“Mrs. J is amazing! She kept the students engaged
and she built a relationship with them.”

3rd Grade Teacher, Sandburg Elementary

Pumpkins! Corn! Soybeans! Harvest season is upon us,
and it's the perfect time for AITC to visit with students. In
October, most of our classroom visits focused on pumpkins.
Students were excited to learn that lllinois is the #1 producer
of pumpkins in the U.S., growing 90%-95% of the pumpkins
used for processing. During our visits, students learned about
pumpkin varieties, history, lifecycles, and how pumpkins are
processed for pie. Our older students enjoyed making pump-
kin catapults while younger students completed lifecycle
crowns. Another exciting program this month was a visit to
Jay Stream Middle School for their Career Day event. At the
AITC station, seventh grade students learned about careers
within the agriculture industry and participated in a few
hands-on activities. These included dissecting a corn kernel as
we talked about manufacturing and a Pop Rocks experiment
to demonstrate food science. Students left with the knowl-
edge that there are many exciting careers available within
the agriculture industry that they had never considered!

Photos, left to right: The 4th graders at Washington enjoyed
making pumpkin catapults with Kristina.

Marilyn visited the 1st graders at Wh/ttler Where they
learned about
pumpkin lifecycles.

The 5th graders

at Bower learned
about livestock
with Kenna and
made barns using
marshmallows and
spaghetti.

el

r Did You Know?

Approximately 91% of Americans
say they celebrate the winter holi-
days with chocolate and candy.
The U.S. is one of the top sugar
producers in the world.

! Approximately 45% of U.S. sugar
comes from sugar cane and 55%
from sugar beets

e

’Dayat the Farm’
Kline Creek Field Trip

Each October, Kline Creek Farm hosts a “Day at the Farm”
field trip for local schools. Visitors experience 1890’s farm life
with an emphasis on corn harvest. Over the last two years,
AITC has been a guest presenter at the event, teaching how
farmers grow and harvest corn today. This year, the event
took place on October 17th, 18th, 24th, and 25th. At our
station visitors learn about the different types of corn grown
in lllinois, their uses, and the machines used for planting and
harvesting. After a short lesson students headed over to our
project area where they made corn kernel germination neck-
laces to take home. Over the four days, approximately 851
students participated in the field trip!

Teacher Institute Day Workshop
AITC will once again be hosting a workshop during the
DuPage County-Wide Teacher Institute Day on Friday, Febru-
ary 28th! Our workshop titled “From Roots to STEM" is open

to K-12 teachers looking to incorporate agriculture related
topics into their curriculum. We will be featuring guest speak-
ers from several organizations including Ag in the Classroom,
University of Illinois Extension, Chicago Food Science Founda-
tion, and College of DuPage. More information and registra-
tion details can be found in the DuPage ROE County-Wide
Institute Day catalog.

-
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pickles, tortilla rollups with
a dab of salsa, seasoned
pretzels and homemade Chex
mix. Toothpicks aid dining on
bacon-wrapped little smokies
and homemade meatballs to
help move this eating experi-
ence from appetizer to meal.
Sometimes, the main
course includes small sand-
wiches of chicken salad and
triangle-cut, sliced loaf bread
sandwiches of our grandma'’s

ground bologna salad.
The beloved family-recipe
cheeseball often triggers
stories of cheeseball design
competitions or inside jokes
of cheeseball thefts from
Christmases past. We always
have carrots, broccoli florets
and grapes to add nutritional
balance to the finger food
lineup if nothing more than
to feel better about Mom's
continued on page 6

Finger foods deliver holiday
fun, spark conversation

Butcher block paper
covered the 60-inch round
table, transforming it into an
oversized food platter. Piles
of cubed cheeses, sliced cured
meats, olives, fruits, veggies
and spreads dominated that
five-foot-diameter space.
Salami shaped into roses,
fanned crackers and vary-
ing flavors of cheeses gave
aesthetic appeal to a party
spread worthy of a meal.

While that bridal shower
display upstages anything on
my kitchen island, | so fondly
enjoy the holiday-time finger
foods that fill bowls, line
platters or cover charcuterie
boards. They deliver big taste
in bite-size amounts, and the
trendy charcuterie concept of
artistically piling little foods
on wood cutting boards and
platters (or tables) makes

presentation fun.

The centuries-old French
practice has evolved from
charcuterie boards of strictly
meats to include creative
displays of cheeses, fruits,
vegetables, crackers, spreads,
desserts, nuts and even candy.
Generation Z adores the con-
cept. Recognizing that, the
Farm Bureau has sponsored
charcuterie classes to connect
with consumers born in the
late 1990s and early 2000s.
What an opportune time
to talk nutrition. Talk food-
shopping habits. Talk Illinois
agriculture.

And therein lies one of my
loves for finger foods: social-
ization. Little foods are social
to make, social to display
and social to eat. Family and
friends congregate around
the kitchen island to converse
as they hover the inventory
of tantalizing finger foods
like ham-and-ranch wrapped

Farmer’s Almanac Predictions

December Sky Watch:
Venus, now a bright
magnitude -4.2, is an evening
star in the west from 5:00 to
6:30PM. On the 6th, look for
Mercury low in the south-
east at dawn, after which
it remains visible until the
15th. Jupiter floats below
the Moon on the 6th and is
in opposition on the
morning of the 7th,
creating a conjunc-
tion with the Moon.
Now as its brightest
of the year, Jupi-
ter rises at around
9:30PM before the
13th and is best seen
before the Moon

rises at around 1:00AM. On
the 28th, Mercury hovers to
the left of the crescent Moon
in dawn'’s twilight. Winter

in the Northern Hemisphere
begins with the solstice on
the 21st at 4:21AM EST.

December 2024 Region
Forecast:

Temp 38 degrees (4 de-
grees above avg.);
precip. 3.5" (0.5"
above avg.). 1-5
Sunny, then showers;
warm. 6-13 Snowy
east, sunny west;
cold. 14-25 Rainy
periods, then sunny;
warm. 26-31 Snowy,
chilly.

0 0
Very Pinteresting
A column dedicated to
finding you healthy recipes using
the freshest ingredients

Brown Butter Pecan Cookies

Source: https:/iwww.completelydelicious.
com/brown-butter-pecan-cookies/

Ingredients
1%2 cups pecan halves or pieces(150 grams)
10 tablespoons unsalted butter (140 grams)
Ya cup granulated sugar (50 grams)
% cup packed light or dark brown
sugar (160 grams)
2 teaspoons vanilla
1 large egg
1 large egg yolk
1 34 cup all-purpose flour (210 grams)
Y2 teaspoon baking soda
Y2 teaspoon salt
Coarse salt, for sprinkling (optional)
Instructions
Preheat oven to 350°F. Spread pecans out into a single layer
on a sheet pan. Bake for 10-15 minutes until fragrant.

Set pecans aside to cool. If using pecan halves, give half of
them a rough chop so they incorporate into the dough better.

Increase oven temperature to 375°F. Line a sheet pan with
parchment paper.

In a small saucepan set over medium heat, melt the butter.
Continue to cook the butter until it turns golden brown, stir-
ring frequently, about 3 minutes. Remove from heat and let
cool for a few minutes.

Pour browned butter into a large bowl and add the sugar,
brown sugar, and vanilla. Stir with a wooden spoon until com-
bined. Add the egg and egg yolk, stirring for 30 seconds after
each. Let batter rest for about 5 minutes, then stir vigorously
for about 30 second. Batter should lighten in texture and color.

In a separate bowl, combine the flour, baking soda, and salt.
Add to the cookie batter all at once and stir until combined.
Add pecans when a few streaks of dry ingredients remain and
mix until incorporated.

Drop dough by rounded tablespoon onto the prepared sheet
pan. Bake until cookies turn golden around the edges but
centers aren’t completely set, about 9-11 minutes. (If baking
larger cookies, bake for 11-13 minutes.) Let cool 5 minutes on
the pan, then transfer to a wire rack to cool completely.
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Rooted In Tradition

The tradition of the Christ-
mas tree has a rich history
that spans centuries. The first
decorated Christmas tree was
in Riga, Latvia in 1510, and
the earliest printed reference
to Christmas trees appeared
in Germany in 1531. While

evergreens became the most
common choice, other trees
such as cherry and hawthorn
were also used in the past. The
use of candles to light trees
dates back to the 17th cen-
tury, but it wasn't until 1882
that Edward Johnson, Thomas

Species Of the Season

The most popular Christmas trees are Scotch pine, Douglas fir,
Noble fir, Fraser fir, Balsam fir, Virginia pine and White pine:

Scots or Scotch Pine — Pinus sylvestris — most common Christ-
mas tree; stiff branches; stiff, dark green needles one inch long;
holds needles for four weeks; needles will stay on even when
dry; has open appearance and more room for ornaments; keeps
aroma throughout the season; introduced into United States by
European settlers.

Douglas-Fir — Pseudotsuga menziesii — good fragrance; holds
blue to dark green; 1” to 1 ¥2" needles; needles have one of the
best aromas among Christmas trees when crushed. Named after
David Douglas who studied the tree in the 1800’s; good conical
shape; can live for a thousand years. Douglas-fir is considered
the second tallest tree in North America, after redwood and can
grow over 300 ft. tall.

Noble Fir — Abies procera — one inch long, bluish-green
needles with a silvery appearance; has short, stiff branches; great
for heavier ornaments; keeps well; is used to make wreaths, door
swags and garland.

Fraser Fir — Abies fraseri — dark green, flattened needles; %2 to
1 inch long; good needle retention; nice scent; pyramid-shaped
strong branches which turn upward. Named for a botanist, John
Fraser, who explored the southern Appalachians in the late
1700's. Growing Fraser fir for Christmas trees and wreaths is a
multi-million dollar business in the southern Appalachians.

Balsam Fir — Abies balsamea — 34" to 1 2" short, flat, long last-
ing needles that are rounded at the tip; nice, dark green color
with silvery cast and fragrant. Named for the balsam or resin
found in blisters on bark. Resin is used to make microscope slides
and was sold like chewing gum; used to treat wounds in Civil
War. Abies ancient name - rising or tall tree, name for the Euro-
pean fir. balsamea balsam-producing.

Virginia Pine — Pinus virginiana — dark green needles are 1
2" — 3" long in twisted pairs; strong branches enabling it to hold
heavy ornaments; strong aromatic pine scent; a popular southern
Christmas tree. Virginia pine is an aggressive pioneer that pro-
duces pulpwood more rapidly than most pines on poor sites. It is
also useful for mine land reclamation.

White Pine — Pinus strobus — soft, blue-green needles, 2 to 5
inches long in bundles of five; retains needles throughout the
holiday season; very full appearance; little or no fragrance; less al-
lergic reactions as compared to more fragrant trees. Largest pine
in United States; state tree of Michigan & Maine; slender branches
will support fewer and smaller decorations as compared to Scotch
pine. Its wood is used in cabinets, interior finish and carving. Na-
tive Americans used the inner bark as food. Early colonists used
the inner bark to make cough medicine. White pine (also called
ship-mast pine) had a pivotal role in the American Revolution,
and provided lumber for colonial expansion westward.

Edlson s assistant, introduced
the idea of electric lights for
Christmas trees. By 1890, Christ-
mas tree lights were being
mass-produced. The trend of
large, illuminated trees began
in stores around 1900, and the
official tradition of the Chicago
Christmas tree started in 1913
when Mayor Carter H. Harrison
lit the first tree in Grant Park.
Today, the Christmas tree
has become an integral part of
the holiday season, and most
real trees are no longer harvest-
ed from forests, but are grown
on dedicated farms. Around
98% of all Christmas trees come
from farms, making them a
sustainable crop much like corn
or pumpkins. There are about
350 million real Christmas trees
growing on nearly 15,000 tree

farms across the Unlted States
with approximately 350,000
acres in production. These
farms not only preserve green
space but also contribute to
local economies, employing
over 100,000 people. To ensure
a steady supply of trees for
harvest, growers plant one to
three seedlings for every tree
cut, with trees typically requir-
ing six to ten years to mature.
This process involves significant
care, as farmers must contend
with challenging weather con-
ditions, including rain, wind,
hail, and drought. The trees are
sheared regularly to maintain
their perfect shape, and by the
time they reach six to seven
feet tall, they are ready for har-
vest and to be enjoyed as part
of the holiday season.

Tips for the Tree: Keep Your Tree
Fresh Throughout the Holidays

e |f you are not putting the tree up right away store it in an
unheated garage or some other area out of the wind and cold
(freezing) temperatures. Make a fresh one inch cut on the butt
end and place the tree in a bucket of warm water.

e When you decide to bring the tree indoors, make another
fresh one inch cut and place the tree in a sturdy stand that holds
at least one gallon of water, or a rule of thumb is one quart of
water for every inch of diameter of the trunk.

e Be sure to keep the water level about the base of the tree. If
the base dries out resin will form over the cut end and the tree
will not be able to absorb water and will dry out quickly. Com-
mercially prepared mixes; aspirin; sugar and other additives
added to the water are not necessary. Research has shown that

plain water will keep a tree fresh.

e Check all Christmas tree lights for worn electrical cords. Use UL
approved electrical decorations and cords. Unplug tree lights at

night.

e Miniature lights produce less heat and reduce the drying ef-

fect on the tree.

e |t's a nuisance to water a Christmas tree once it's decorated
with a tree skirt and surrounded by presents. Buy a funnel and a
3 to 4 foot length of vinyl tubing to slip over the funnel outlet.
Fasten the funnel/tube with a twist-tie or twine in an out-of-the-
way but reachable part of the tree. Extend the tubing down the
tree trunk and into the tree stand reservoir. Now you can water
the tree through the funnel without bending over or disturbing

the tree skirt or its ornaments.

e Take down the tree before it dries out. Many fresh cut trees if

properly cared for will last at least five weeks before drying out.

e Recycle your tree after Christmas. Many communities will pick up

trees and turn them into chips. You might put the tree in your back

yard and place bread and suet among the branches for the birds.
This page is made possible by lllinois Extension.
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Protect Your Holiday Baking with 4 Food Safety Tips

By Susan Glassman

Holiday baking brings fam-
ily and friends together and
creates lasting memories as
friends share recipes, stories,
and meaningful time togeth-
er. Amid the flurry of flour-
covered countertops and
mountains of messy mixing
bowls, keep food g
safety in mind.

“Baking and
food safety go
hand-in-hand,”
says Susan Glass-
man, nutrition and
wellness educator
with University
of lllinois Exten-
sion. “Make sure
that your holi-
day baked goods bring you
nothing but deliciousness by
taking precautionary mea-
sures to prevent foodborne
illness.”

Raw dough and batters
contain raw eggs and flour,
two ingredients that can lead
to food poisoning if eaten
raw. Raw eggs can carry Sal-
monella bacteria. The harm-
ful bacteria Escherichia
coli (E. coli) can contaminate
flour — from its original grain
form in the field through
the processed stage sold to
consumers. Both bacteria can
cause mild to severe symp-
toms of food poisoning.

Cooking or baking reci-
pes that contain raw eggs or
flour at the proper tempera-
ture for the correct length of
time eliminates the risk.

Pasteurized cookie dough
is made with heat-treated
flour and pasteurized eggs
(or no eggs); thus, is safe for
eating. Read labels to con-
firm any product purchased
can be eaten raw safely.
Reducing the risk

Follow these four steps to
food safety from the Centers
for Disease Control and Pre-
vention to protect family and
friends from food poisoning.

Clean: Wash hands with
warm, soapy water for 20
seconds before and during

2

baking, including after han-
dling raw eggs and flour or
unbaked batters and dough:s.
Wear an apron, tie back hair,
remove jewelry, and avoid
licking fingers.

Wash surfaces and uten-
sils frequently. Clean kitchen
countertops with a bleach

solution (one teaspoon of
unscented liquid bleach per
four cups of water), rinse,
and air dry. Wash bowls and
equipment in a dishwasher
or with hot, soapy water. This
includes cookie presses and
cutters, measuring cups and
spoons, spatulas and scrapers,
and mixer parts.

Use clean dishcloths and
oven mitts. Keep bleach
wipes or solution handy to
wash countertops in between
baking.

Separate: Keep raw eggs
and flour separate from
other ingredients, includ-
ing cooling racks or finished
baked goods. Flour can
spread easily.

Chop and dice fruit, nuts,
and chocolate on clean cut-
ting boards that are used for
ready-to-eat foods, like veg-
etables, away from raw eggs
and flour. Wash equipment
and cutting boards that come
in contact with raw eggs or
flour dust in a dishwasher or
hot, soapy water.

Cook: Cook dough and
batters before consuming.
Follow the directions for
cooking baked goods at the
proper temperature and time.

Chill: Follow recipe direc-
tions. Refrigerate raw dough
immediately after preparing
until it is ready to be baked.

Refrigerate baked goods that
contain cream, such as cream
frostings, custards, no-bake
cookies, or cheese fillings, as
well as egg-based recipes,
such as bread pudding.

Keep baked goods covered
to prevent contamination.
Store them in a refrigerator
or at room temperature de-
pending on recipe directions.

Blend these easy food

safety practices into holiday
baking traditions to create
the perfect combination for a
delicious and safe holiday.
ABOUT EXTENSION: Illinois
Extension leads public outreach
for University of Illinois by
translating research into action
plans that allow lllinois fami-
lies, businesses, and community
leaders to solve problems, make
informed decisions, and adapt
to changes and opportunities.

Farm Gate

continued from page 4

Crispix Mix. That sugar-laden
recipe probably four-folds the
simple cereal’s calories. But
dang, it's addictively good,
and she makes it only during
the holidays.

My childhood 4-H club
had a “finger food potluck”
at every January meeting, a

novel idea in an era when
most meals needed more cut-
lery than fingers. Small foods
made the meal and the memo-
ries then, as they do now.

About the author: Joanie
Stiers farms with her family
in West Central lllinois, where
they raise corn, soybeans,
hay, beef cattle, backyard
chickens and farmkids.
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Farm Bureau Marketplace
Send your ad to: DuPage Farmer
245 S. Gary Ave., Carol Stream, IL 60188

FOR SALE

BELL & GOSSET series 100 booster A C Motor,
1/12 HP, 1725 RPM, 1 PH, 60CY, 115 volts, 1.75
AMPS, newer motors that are from older boiler
which had to be replaced, have 2 motors and parts
for pump, nuts, bolts. Can send photos. Asking
$300.00 for all. Text 847-767-1523 for photos or
more information — Klaus

HONDA 5HP, 2500W Generator $400. 630-231-
1034.

DOLLS FOR SALE 1980 -1990 Madame Alexander,
Effenbee, Cabbage Patch, 36 “ Raggedy Ann &
Andy. Brown Wicker Buggy 25" T x 24” L, Green
Wicker Buggy 31”7 T x 33” L, Wood Pull Stroller
30” L. Cash Only. 630-627-7972. 815-861-6173.

PALLET JACK, $100; 21” Toro, S.P. Mower $25;
1950s, 2 wheeled garden tractor $25. Call 630-
669-0042. Leave message.

BEDROOM SET wood consists of 3 twin beds, 5
drawer dresser, 2 shelf book case. $250. Din-
ing room set table with pad, 6 cane back chairs,
server hutch. $100. 331-871-1444

, * HAPDY
HOLIDAY

Wishing you a wonderful
Holiday and a Happy New

e

POWER TOOLS- Bosch Miter Saw Model
CGM12SD, 12” Lightly Used $450; Craftsman Drill
Press with Laser Trac 10” 2/3hp Motor Lightly
Used $100; Call John 630-363-4368

2 POLK SPEAKERS, $60. 2 Tabletop Fans $10
each, 2 Window Fans $20 each. 2 Minolta Lenses
$45 each, 1 Minolta 35mm not digital $60. 1 Nikon
Coolpix $30, 3 antique cameras manufactured
between 1940 & 1960 $40-$125 each, 1 camera
bag $5, Call 630-260-9621 for details and dims.
Ok to leave message. Ask for Jay or Edna

LARGE WHITE LEATHER 3 PIECE COUCH EN-
SEMBLE in great shape. Misc. period furniture all
in good shape, nightstands, end tables, chairs, etc.
Shop at my house. Priced to sell. 630-234-6058.
Michael.

ANTIQUE VICTORIAN EASTLAKE PARLOR TABLE,
Beautiful Walnut Wood, 30”X22”, has the original
glass casters. Asking $100, call Larry at 630-
377-0860

DJ SOUND SYSTEM. (2) PV 118 subs, (2) PV
115M tops, QSC GX5 700W per channel power
amp, Furman power conditioner, cables, more.
Very good condition. Buy: $2000 Sell: $1000.
630-588-1141

TROMSO LOFT BED sold by Ikea. 81 inches high.
64-inch clearance below bed. Ideal for a college
dorm. Takes full-size mattress. Cash only $40.
Email: psusa7862@astound.net for picture.
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Year filled with love, joy,
and new beginnings!

From all of us at the
DuPage County Farm Bureau

TWO PINK CHAIRS from Harlem Furniture $25
each. Four drawer dresser $20; 16ft trampoline
with netting and new padding $100; Box of
commercial ceiling lights 12 for $150 0BO; Com-
mercial outdoor sign board $75 0BO,

Acorn chair lift for 15 stairs turn 5 stairs, used
only once, $2,500 0BO; S,M,L dog cages $20-$50.
Text 630-428-0088.

1955 JOHNSON 25, totally refurbished. Electric
start. Call 630-624-8382.

PUMP ORGAN, 19th century, restored. $200, text
630-833-0234.

RIDGID TABLE POWER SAW, very good condition.
$300. Call 630-790-9397

FOUR 215/65 R16 102T MICHELIN X-ICE snow
tires on 16x6.5 500.00/115.00 41 black steel rims.
Rims fit a 2011 Subaru Forester or similar vehicle.
Used two seasons. Stored indoors. The tread
depth is 9/32. DOT HCOD 012X 0715 Cash only
$100 Email: psusa7862@astound.net

1850’s FURNITURE: 2 pieces, excellent condition,
$700. Bill 630-362-0499.

HORSE EQUIPMENT — misc. western & English
horse tack for sale. Call 630-393-6677.

HAY & STRAW, excellent quality. 630-878-6350.

VINTAGE GRUMMAN 17’ Standard aluminum
canoe. Garage stored until last April. $400. Call
630-709-3368.

FOR LEASE/RENT

PLEASURE HORSES (2) available on my farm in
Warrenville, near Herrick Lake Forest Preserve &
Prairie Path. Must be experienced. 630-878-6350

PASTURE BOARD with large barn & lean-to-shel-
ter, near Herrick Lake. Many trails. 630-878-6350

5 STAR RESORT 3bd/2bth condo 2 miles from
Disney Orlando. Rental rates from $149/night. Call
630-853-7669 or visit www.vrbo.com/218673

OFFICE SPACE available for rent at the Farm Bu-
reau, office lower level. Located in Carol Stream.
Three offices and reception area. Call 630-668-
8161 for more info.

OFFICE SPACE FOR LEASE - 2400 sf (for front
half of building only ) OR... BUILDING FOR SALE
(About 5000 sf) w/warehouse space ) Stand alone
all brick building, own parking lot, walk to train,
close to tollways. All new carpeting, click it floor-
ing, paint, hardware, lighting, close to downtown
Lisle. Call Michael Powers, 630-675-5178 for
more info & pictures.

2 bedroom apartment, 1 block from downtown
Lombard. If interested please contact Don
Tuchscherer at 630-279-3530

WANTED

2/3 BOTTOM I.H.C. pull-type hydraulic plow.
847-274-0977

MISC. SERVICES of sewing, patching, mending,
and repairing of clothing. 630-234-6058, Michael.
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DCFB DISCOUNTS

Restaurant Discounts

Adelle’s

15% off full meal for 2 guests or fewer
(excludes alcohol, tax & gratuity). Cannot be
combined with other discounts, promos and/
or carryout.

535 W. Liberty Drive, Wheaton, 60187
630.784.8015

Anyway'’s Pub - Bloomingdale
Anyway'’s Pub - Oakbrook Terrace
10% off of food purchase

304 W Army Trail Rd, Bloomingdale, 60108
5 E Roosevelt Rd, Oakbrook Terrace, 60181
www.anywayspub.com

Blueberry Hill

10% off bill. Not valid with other offers

or promotions.

405 N Eola Rd, Aurora, 60502
630.499.1500

blueberrybreakfastcafe.com

Caliendo’s Restaurant and Bar

10% off food and non-alcoholic beverages.
Not applicable for specials

05050 Winfield Rd, Winfield, 60190,
630.690.1555 © www.caliendos.com
Cooper’s Corner

15% off food bill up to $15 value, dine

in only. Not valid with other offers or on
holidays. One discount per table and one
beverage must be purchased per entrée
27W150 Roosevelt Rd, Winfield, 60190,
630.690.2668 ® www.cooperscorner.com
Culver's

10% off purchase

Only at participating locations

290 S Schmale Rd, Carol Stream, 60188
908 E. Roosevelt Rd., Wheaton 60187
630.889.1140

4068 E. Main St., St. Charles, 60174
630.444.1700 * www.culvers.com
Hawthorne's Backyard

10% off food (excluding specials).

1200 West Hawthorne Ln, West Chicago,
60185 © 630.293.6700
www.hawthorneshackyard.com

Hopvine Brewing Company

10% off food purchase. Cannot be combined
with any other offers or discounts. Dine-in
only.

4030 Fox Valley Center Dr. Aurora, 60504
630-229-6030
www.hopvinebrewingcompany.com
Muggs-N-Manor

10% off all food orders. Not valid with other
offers/discounts. Offer valid for pick-up/
dine-in only.

437 S Addison Rd, Addison, 60101
630.833.2570
https://www.muggsnmanor.com/

Papa Rays Pizza & Wings

Any $20 or more order 15% off, buy any
16" pizza and get 10" cheese pizza free
267 West Elk Trail, Carol Stream, IL 60188
630-752-9680

WWW.paparays.com

Sarpinos Pizzeria

(Downers Grove Location)

Buy one pizza at regular price, get a second
pizza for $5

5107 Fairview Ave., Downers Grove, 60515
630.515.0005 e gosarpinos.com

Shinto Japanese Steakhouse

and Sushi Bar

20% off full priced items, max value of $20,
not valid with any other discounts or offers
504 N. Route 59, Suite 116

Naperville, 60563

630.637.8899 * www.shintorestaurants.com
Two Hound Red Brewing Co.

10% off (excludes Friday & Saturday)

486 Pennsylvania Ave. Glen Ellyn 60137
630-547-2912

Uncle Bub’s BBQ

$5 off $20 purchase while dining in

132 S Cass Ave, Westmont, 60559
630.493.9000 ® www.unclebubs.com
Village Tavern & Grill

10% off Sunday-Thursday

Not valid with other offers

291 S Schmale Rd, Carol Stream, 60185
630.668.1101 e villagetavernandgrill.com/
carolstream

Entertainment
Discounts

Arcada Theatre

15% discount on tickets to the theatre
105 E. St. Charles, 60174

630-962-7000 — oshows.com

Des Plaines Theatre

15% discount on tickets to the theatre
1476 Miner St. Des Plaines, 60016
630-962-7000 — oshows.com
Enchanted Castle

Buy one ride or attraction ticket, get one
FREE

1103 S. Main St. Lombard, IL 60148
630-953-7860

www.enchanted.com

Fox Bowl

Buy one game, get one free for up to 6
people, subject to lane availability

1101 Butterfield Rd ® Wheaton, 60189
630.690.2400 ® www.foxbowl.com
Mighty Oak Athletic

50% off the first month of training

6424 S. Cass Ave., Westmont, 60559
630-464-9498 — MightyOakAthletic.com
Parkside Lanes

Free shoe rental with purchase of 2 paid
games

34W185 Montgomery Rd e Aurora, 60504
630.898.5678 © www.parkside54.com
Pinot’s Palette — St. Charles

15% off (online only). Must use
discount code FARMBUREAU at checkout.
3823 E. Main St., St. Charles
630-338-0278
www.pinotspalette.com/stcharles
Raging Waves

DCFB members can purchase discounted
tickets to Raging Waves, lllinois Largest
Waterpark, located in Yorkville, IL. Save
money on Any Day Admission tickets. Tickets
are only available for purchase online.
Please use promo code DCFB25 at checkout.
Limited Time Only!

Local Business
Discounts
A-Archer Sewer & Plumbing
$50.00 off any service call

504 W. Edgewood Rd. Lombard, 60148
630-932-9800 — www.a-archer.net

Downers Grove Training & Grooming
$100.00 off all training schools

and $10.00 off any grooming

2151 63rd St., Downers Grove, IL 60516
630-724-7039

Ferrari Plumbing

$55.00 off any plumbing service
1727 Stoddard Ave.

Wheaton, IL 60187
630-709-7277
www.ferrariplumbing.net

Fresh and Silk Flowers

(Carol Stream Location)

15% off all goods and extras

578 W Army Trail Rd e Carol Stream, 60088
630.690.7822
www.freshandsilkflowers.com

Gravity Express

10% off services

546 N. Stewart Ave., Lombard
224-200-4543

Great Gutters & Exteriors

10% off

189 Oakwood Dr. Wood Dale, 60191
773-952-1737
greatguttersandexteriors@gmail.com

Hills Roofing Inc.

10% off any job up to $200
6817 Hobson Valley Dr. Ste.112
Woodridge, IL 60517
630-963-1555
hillsroofinginc.com

HR Skylights

6817 Hobson Valley Dr. Ste.112
Woodridge, IL 60517
630-592-2418

hrskylights.com

Jay’s Plumbing

$15 off any service calls, must mention
discount at scheduling.

Not valid towards call out fees or RPZ
testing.

1509 Ogden Ave e Downers Grove, 60515
630.434.9200 © www.jaysplumbing.net

Light of the Soil

50% off retail price on all worm castings
and compost teas purchased through web-
site, shows, or calling.

2479 Baier Rd

North Aurora, IL 60542

630-439-7966

Royal Polish Nail Salon

10% off your scheduled visit

116 Galena St. West Chicago, IL 60185
630-876-1202

Upfront Concrete

10% off epoxy flooring

630-306-3720
upfrontconcrete@gmail.com

e |
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I ‘ Pick up is located inside the DCFB office. ‘
More product is available on our website store : DCFB.org

I PRODUCT PRICE QTY  COST

I Bacon Wrapped Filets, 4pc, 100z $52.00

| Bourbon Marinated Steak, 8pc, 80z $51.00

| Ground Round, 10ib $53.00

I Bratwurst Burgers, 5Ib, $35.00

I Top Sirloin Butt Steak, 8pc, 8oz $51.00

| Chicken Taco Meat, 5ib $34.00

| Honey BBQ Chicken Breast, 10pc, 80z $36.00

| Plain Chicken Breast, 10pc, 80z $33.00

| Tequila Lime Chicken Breast, 10pc, 80z $36.00

| Tortilla Crusted Chicken Breast, 5lb $34.00

I' Chicken Bacon Ranch Burgers, 5lb $35.00

I BBQ Boneless Pork Chops, 5ib $33.00

I Plain Boneless Pork Chops, 10pc, 8oz $33.00

| Stuffed Pork Chops, 4pc, 100z $31.00

I Bone In Pork Chops 5Ib 10 pcs $33.00

| Boneless Beef Short Ribs 5lb $38.00

| Pork Back Ribs $32.00

| ltalian Sausage 5lb $32.00

I Grand Total $

I Name: FB#:

I Contact Number:

| Email Address:

[ Send payment payable to : DuPage County Farm Bureau 245 S. Gary Ave., Carol

Dates/prices subject to change

Stream, IL 60188
Order Deadline: December 10th

Pick up: December 19th at the DCFB office from 8:30am-4pm
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