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St. John’s Evangelical
Lutheran Church
24955 Riley Road
North Liberty, IN 46554
Sunday Worship 10:15 am
Education Hour 9:00 am
(574)656-4744
Email: stjohnslutheran@exede.net
Pastor: Vicky Blough

Davis Wesleyan Church
439 West 1500 South
Hamlet, IN 46532
715-579-6675
Email: daviswchurch@gmail.com
Sunday
9AM Sunday School - All ages
10AM Worship Service
Wednesday
5:30PM Family Nights- unique
each week
We are Davis!

St Dominic’s Mission
Catholic Church

10440 SR 23 S
Koontz Lake, IN
574-867-2461
Sunday Masses - 7:30 a.m. &
11:00 a.m. CST
Wednesday Mass - 7:30a.m. CST
Pastor: Father Anthony Spanley

Grace Reformed
Church

700 VanBuren St
Walkerton, IN 46574
574-586-7022
Sunday School - 9:00 a.m.
Sunday Morning Service -10:10am
Sunday Afternoon Service -1:00pm
Pastor: Matt Barker
www.gracewalkerton.org

North Liberty
Church of Christ

65225 State Road 23
North Liberty, IN 46554
574-656-4632
Sunday School 9:30am
Sunday Worship 10:30am
Wednesday Bible Study 6:30pm
Pastor: Tim Stewart
www.northliberty.cc

North Liberty United
Methodist Church

103 S. Main St
North Liberty, IN 46554
574-656-3132
Sunday Worship 9am
Fellowship & Coﬀee following
worship 10:15am
Pastor: Scott Taylor

Tyner United
Methodist Church

4501 French St.
Tyner, IN 46572
574-936-4295
Sunday Service 9am
Sunday School 10:30am
Pastor: Cathy Wesolek
574-370-7017

Walkerton Bible
Baptist Church

600 Vanburen St.
Walkerton, IN 46574
574-910-0180
Sunday School 9:30 AM
Worship 10:30 AM
Sunday Evening 6PM
Wednesday Kids/Teens 7PM
Pastor: Pete Wardlow
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North Liberty News

Blissville Church
of The Brethren

Nov 11th Chamber of Commerce will meet at the Community Center at 6:30.
Nov 13th Homemakers club will meet at the Library 2:00.
6250 Spruce Trail
Nov 14th Family Storytime is designed to entertain and engage children 5 and
Plymouth, IN 46563
under with songs, stories and fun activities. 10:30.
574-936-8085
Nov 18th Town Council will meet at the Community Center 7:00.
Sunday School - 9:25am
Troop 241 will meet at the North Liberty Church of Christ 6:30.
Sunday Service - 10:25am
Wed. Night Kids Club - 7:00pm Nov 21st Knitters, Spinner and Crocheters will meet at the Library 1:30- 4:00.
blissvillechurch.org
Save the Date:
Dec 7th 10th Annual Christmas Candlelight Home & RV Tour. 3-7. We are
looking for volunteers to help the night of the tour.. Also, if you love to decoFirst Presbyterian
rate for the holidays, we would love to showcase your home, RV or camper.
Church
Please call Kristi at 574-850-5995 for more details.
512 Georgia Street
Jan 11th Chamber of Commerce Annual Dinner and Auction. Bill Schallio
Walkerton, IN 46574
, Director of Economic Development of St. Joseph county will be the guest
574-586-3301
speaker. Mark your calendar.
Sunday School 9:30 AM
Sunday Worship 10:30 AM
Facebook: Presbyterian Church@ The park decoration committee is in need of Christmas lights and decorations.
WalkertonFirstPresbyterian
If you have some that you would like to donate, please contact Mary at 574656-3945. Donations are needed by Nov. 20th.

Walkerton United
Methodist Church

1000 Georgia St
Walkerton, IN 46574
574-586-3534
Sunday Morning Service-9am
Sunday School 10:15am
Holy Grounds Contemporary
Service 11:15am
Pastor: Denny Soule

Walkerton United
Pentecostal Church

1174 Lake St
Walkerton, IN 46574
574-286-0730
Sunday School 10am
Sunday Evening Worship 6pm
Youth Night Tue 6:30pm
Mid Week Worship Wed. 7pm
Sr. Pastor: Dwayne Smith
www.walkertonupc.com

Saint Patrick
Catholic Church

807 Tyler Street
Walkerton, IN 46574
574-586-7152
Daily Masses: M-TH 8:00 am
Saturday Vigil Mass: 5:00 pm
Sunday Masses: 8:00 am &
10:30 am
Confessions: Sat 4-4:45 pm
or by appt.
Rev. Father Eric A. Zimmer
www.saintpatricks.church

Beaver Creek
Wesleyan Church

66027 Redwood Rd
North Liberty, IN
574-485-3365
Sunday School - 9:30 a.m.
Morning Worship - 10:30 a.m.
Men’s Bible Meeting Tue 7pm
Women’s Bible Meeting every 3rd
Tuesday at 7pm.
Pastor: Steve Runyon

has paper products, soaps,
personal care
products, etc. It is
open from 4pm-5:30pm
Wednesday Dec 4th at
the North Liberty
Methodist Church.
574-850-5156
Christian Community
Pantry in Walkerton
will be on...
Tuesday Nov 19, 2019
Check in at the Walkerton
Library. Pantry hours
are 11:30am - 1:30pm
and 5:30pm - 6:45pm .
Karen Johnson 586-7849.
Call to see if you qualify!

You re invited to a
FREE
Thanksgiving Dinner
Carry outs available. Free delivery to people not
able to join us. Call (574) 360-8988 for orders.
When: Thanksgiving Day - Nov. 28th
Time: 11:30 a.m. - 2:00 p.m.
Where: Teegarden
1st Brethren Church
16518 W. 1st Road
Teegarden, IN

What Can Investors Learn from
Veterans?

Each year, Veterans Day
allows us to show our respect
for the sacriﬁces that military
veterans have made for our
country. But have you ever
stopped to think about what
lessons our veterans can
teach us about how we conduct various aspects of our
lives? For example, consider
the following traits and how
they might apply to your acons as an investor:
Perseverance – Even veterans who have not served in armed combat have had to persevere in
challenging situa ons. The military life is not an easy one, as it o en involves frequent moves,
living in foreign countries, me away from loved ones, and so on. As an investor, in what ways do
you need to show perseverance? For one thing, you’ll need to s ck it out even in the face of volale markets and short-term losses. And you’ll need the discipline to make inves ng a top priority
throughout your life, even with all the other ﬁnancial demands you face.
Willingness to learn and adapt – During the course of their service, military veterans frequently
need to learn new skills for their deployments. Furthermore, living as they o en do in foreign
countries, they must adapt to new cultures and customs. When you invest, you’re learning new
things, not only about changes in the economic environment and new investment opportuni es,
but also about yourself – your risk tolerance, your investment preferences, and your views about
your ideal re rement lifestyle. Your ability to learn new investment behaviors and to adapt to
changing circumstances can help determine your long-term success.
Awareness of the “big picture” – All members of the military know that their individual du es,
while perhaps highly speciﬁc, are nonetheless part of a much bigger picture – the security of
their country. When you make an investment decision, it might seem rela vely minor, but each
move you make should contribute to your larger goals – college for your children (or grandchildren), a comfortable re rement, a legacy for your family or any other objec ve. And if you can
keep in mind that your ac ons are all designed to help you meet these types of goals, you will
ﬁnd it easier to stay focused on your long-term investment strategy and not overreact to nega ve
events, such as market downturns.
Sense of duty – It goes without saying that veterans and military personnel have felt, and s ll
feel, a sense of duty. As an investor, you are trying to meet some personal goals, such as an enjoyable re rement lifestyle, but you, too, are ac ng with a sense of duty in some ways, because
you’re also inves ng to help your family. There are the obvious goals, like sending children to
college or helping them start a business, but you’re also making their lives easier by maintaining
your ﬁnancial independence throughout your life, freeing them of poten al ﬁnancial burdens.
This can be seen quite clearly when you take steps, such as purchasing long-term care insurance,
to protect yourself from the poten ally catastrophic costs of an extended nursing home stay.
Military veterans have a lot to teach us in many ac vi es of life – and inves ng is one of them.
So, on Veterans Day, do what you can to honor our veterans and follow their behaviors as you
chart your own ﬁnancial future. This ar cle was wri en by Edward Jones for use by
Bob Borlik, your local Edward Jones Financial Advisors.
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Santa’s Elves
Need Your Help!
Once again it is time to plan for
Santa’s Workshop, the program
that in the past has provided the
Walkerton Christian Community
Food Pantry participants with a
place to receive a gift card, warm
hats/gloves, stocking, and candy
for their children.
With the anticipated increase
in the number of children to be
served, we hope to oﬀer Christmas
stockings, a $25.00 gift card, hat/
gloves and candy this year. And,
if needed, transportation to shop.
These items will be purchased
with the donations received.
We greatly appreciate the help
you have given this eﬀort in the
past few years. With the assistance
and generosity of individuals,
businesses, and organizations like
yours, in the past we have been
able to provide parents with the
opportunity to “purchase” toys
or clothing items their children
would like or need. Last year,
we/you served 125 children from
the ages of infant to 12 years.
Each received a toy or gift card,
a clothing item, candy, and a

stocking with stocking stuffers
for a modest sum of only $2.00
per child. We charge this amount
to help supplement what we are
able to do and what we do not
receive in donations. Many of
these parents rely on us for their
child’s Christmas present.
According to the Food Pantry
staﬀ, December is historically the
largest food distribution month of
the year. With the past few months
showing an increase of 10-12
families each month as recipients,
we feel we will have an even
greater number of children to serve
this year.
Your donation of a monetary
gift in any amount would be
greatly appreciated, both
by “Santa’s Elves” at Santa’s
Workshop and the parents who are
Pantry recipients. In the end, it is
the reward of knowing that these
eﬀorts will result in many smiling
little faces on the children who
receive the beneﬁts of your gift,
that truly matters. Your monetary
gift (checks made payable to
“Santa’s Workshop”) may be

dropped oﬀ or sent to:
Santa’s Workshop
Presbyterian Church
512 Georgia Street
Walkerton, IN 46574
or
Santa’s Workshop
Walkerton United Methodist
Church
1000 Georgia Street
Walkerton, IN 46574
If you would like more
information, call Sue Shields at
586-7200. Please leave a message
if there is no answer and we will be
happy to get back with you.
Thank you for considering us
as you plan your holiday sharing
this year.
- The Elves at
Santa’s Workshopmonths
showing an increase of 10-12
families each month as recipients,
we feel we will have an even
greater number of children to serve
this year.
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OBITUARY

Richard L. Eby
Dec. 10, 1929-Oct. 26, 2019
Richard L. Eby, 89 years old, passed
away at 9:20 p.m. on Saturday, October 26, 2019 at his home. Richard
was born on December 10, 1929 in
Mishawaka to the late Clayton and
Pearl (VanDussen) Eby. He has
lived in Walkerton most of his life.
On April 30, 1950 in South Bend,
Richard and Rita Powers were united
in marriage. Rita preceded him in
death on September 20, 2002. Also
preceded him in death was his sister,
Flora J. Kaser; and two brothers,
Charles and William Eby.
Richard retired from Polygon
Corporation after 39 years of employment in the maintenance department.
He was a member of St. Patrick
Catholic Church in Walkerton and a
member of the Knights of Columbus. Richard enjoyed hunting, wood
working, word searches, going to the
casino, and western movies.
Richard is survived by his two
children, Mary A. (Don) Parker of
Walkerton and Richard W. (Wannita)
Eby of Walkerton; seven grandchildren; six great grandchildren; and
his brother, Roger Eby of Redwood
City, CA.
A Mass of Christian Burial will be
held at 11:00 a.m. on Wednesday,
October 30, 2019 at St. Patrick
Catholic Church, 810 Tyler Street,
Walkerton. Graveside services
and burial will follow at Woodlawn
Cemetery, Walkerton. Friends
may visit with the family from 9:00
a.m. – 11:00 a.m. on Wednesday at
the church. Palmer Funeral Home,
North Liberty is assisting the family
with arrangements.
In lieu of ﬂowers, contributions
in memory of Richard L. Eby may
be donated to St. Patrick Catholic
Church, 810 Tyler Street, Walkerton,
IN 46574. Online condolences
may be oﬀered to his family at www.
palmerfuneralhomes.com.
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1x3
sized
ad
$23.40
Call (574) 586-7467
Email: walkertonshopper@gmail.com

Stone Excavating

• Excavating
• Septic Pumping
• Septic Systems
• Sewer & Drain Cleaning
Jay Stone
14501 Lincoln Hwy.
Plymouth, IN
(574)935-5456

www.stoneexcavating.com

FOR
RENT

2 & 3 BEDROOM
APARTMENTS
W/ GARAGE.
WATER, SEWER,
TRASH PICK-UP
INCLUDED
$650
574-586-7409

FOR RENT

Most Utilities Included!
Trash included.

1 & 2 Bedroom
Apartments Available
219-689-8174
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CleanRite Cleaning Service

Homes Apartments Oﬃces
Initial Cleaning Windows Bonded
Insured Free Estimates

Member BBB, ISSA, Chamber of Commerce
Established 2000
Owner Dawn Gorby-Verhaeghe

Voted #1 Cleaning Service in Marshall County since 2011!

574-586-9614 574-274-2424
www.cleanritecleaning.com

ESTATE PLANNING

Revocable Trusts & Wills
Probate Estates & Medicaid

DEBORAH SULLIVAN BROWN
Attorney & Counselor at Law

Post Oﬃce Box 236
North Liberty, IN 46554

Telephone
(574) 656-8093

Editors Choice Recipes
The BEST Homemade Baked Mac and Cheese
Ingredients

16 oz elbow macaroni, cooked (or other tubular pasta)
1 tbsp extra virgin olive oil
6 tbsp unsalted butter
1/3 cup all purpose ﬂour
3 cups whole milk
1 cup heavy whipping cream
4 cups sharp cheddar cheese shredded
2 cups Gruyere cheese shredded
salt and pepper to taste
1 1/2 cups panko crumbs
4 tbsp butter melted
1/2 cup Parmesan cheese shredded
1/4 tsp smoked paprika (or regular paprika)

Instructions

1.Preheat oven to 350F. Lightly grease a large 3 qt or 4 qt baking dish and set aside.Combine
shredded cheeses in a large bowl and set aside.
2.Cook the pasta one minute shy of al dente according to the package instructions. Remove
from heat, drain, and place in a large bowl.
3.Drizzle pasta with olive oil and stir to coat pasta. Set aside to cool while preparing cheese
sauce.
4.Melt butter in a deep saucepan, dutch oven, or stock pot.
5.Whisk in ﬂour over medium heat and continue whisking for about 1 minute until bubbly and
golden.
6.Gradually whisk in the milk and heavy cream until nice and smooth. Continue whisking
until you see bubbles on the surface and then continue cooking and whisking for another 2
minutes. Whisk in salt and pepper.
7.Add two cups of shredded cheese and whisk until smooth. Add another two cups of shredded cheese and continue whisking until creamy and smooth. Sauce should be nice and thick.
8.Stir in the cooled pasta until combined and pasta is fully coated with the cheese sauce.
9.Pour half of the mac and cheese into the prepared baking dish. Top with remaining 2 cups
of shredded cheese and then the remaining mac and cheese.
10.In a small bowl, combine panko crumbs, Parmesan cheese, melted butter and paprika.
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