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Don’t be scared off by 1000 books

The late author Beverly Cleary (right)
introduced the idea of Drop Every-

thing And Read, which has become a
celebration of reading every April.

Continued on Page 8

2023 Summer Reading Program

June 1 - July 31
Registration begins May 18

All ages are welcome in
the big tent that is SRP!

Sign up using the Beanstack
app or ask us for help.
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Libraries serve the public by offering more than just books

facebook.com/
RollingHillsLibrary

www.pinterest.com/
rollinghillslib

twitter.com/
RollingHillsLib

www.instagram.com/
Rolling_Hills_Library

Other ways to reach and follow us
Text the library at 816-287-9828 using these keywords, and we’ll help with your account:

Status for account information        Renew all to renew everything on your account
Renew due to renew overdue items        Help for a list of available commands

Friends of the Library
The Friends support the library through

volunteer and fund-raising efforts.
The Friends board meets monthly.

Rolling Hills Library
Foundation

The Foundation strives to provide
financial support for large

endeavors and future growth of the
library by seeking substantial gifts from

patrons and supportive foundations.

Rolling Hills Library

Belt Branch
1904 N. Belt., St. Joseph

816-232-5479
HOURS: 9-8 Mon-Sat

12-6 Sun

Michelle Mears
Library Director 

Alan Stolfus
Browse editor

Savannah Branch
514 W. Main, Savannah

816-324-4569
HOURS: 9-7 Mon-Fri

9-5 Sat/12-5 Sun

Business Office
1912 N. Belt, St. Joseph

816-236-2106

Bookmobile & Outreach 
1912 N. Belt, St. Joseph

816-205-7100

Board of Trustees

Lynn Hudson
president, St. Joseph

Cindy Jones
vice president, St. Joseph

Carlene Miller
secretary, Rea

Mary Beth Thomas
treasurer, Country Club Village

Deborah Birr
Easton

Keith Ferguson
Cosby

Ken Rosenauer
Country Club Village

Elbert Turner Jr.
St. Joseph

rhcl.org

Browse
a quarterly publication from
Rolling Hills Library that is

sponsored by the Friends of
Rolling Hills Library

www.goodreads.com/group/show/397463-rolling-hills-library



Clay Play
Kids! Have you ever wanted to try sculpting with clay? Now’s your
chance. We’ll provide everything you need to make your masterpiece.
Limited seating. Registration opens Feb. 28 under March 30 at
events.rhcl.org/events. 5 p.m. Thursday, March 30, Savannah Branch
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Betty Reid Soskin, 101, has retired from the National Park Service but
still educates and entertains visitors to the Rosie the Riveter-World War
II Home Front Historical Park with weekly virtual chats.

This old political
cartoon draws at-
tention to dresses
that were dyed
green with
arsenic, causing
women to
become ill and
die. The cartoon
is titled “The
Arsenic Waltz:
The New Dance
of Death” and is
dedicated to “the
Green Wreath
and Dress-
Mongers.”
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Miss Angie (in left photo) helps these guys get started making
snowman paintings in the Family Art Night program on Jan. 26 at
the Belt Branch.

One half of the Ethetton family beat out four other teams (in-
cluding the other half of the Ethetton family) to win the Nailed
It! competition on Jan. 14 at the Belt Branch. The teams had to

create a clay version of a winter scene and then recreate it using
doughnuts, doughnut holes and frosting. Lots of frosting.

Library Bingo has
become a “thing”
in Savannah, as this
crowd on Jan. 17
shows. This was the
biggest turnout
yet at the monthly
bingo sessions for
adults.

Santa Claus waits while
this youngster makes

up his mind on what he
wants for Christmas on

Dec. 13 at the Parents
as Teachers of Andrew

County Family Night at
the Savannah Branch.
A toy or a Super Bowl

victory, hmm ...

December 2022 -February 2023

When Santa came
to the Belt Branch
Upper Story on
Dec. 2, he was wea-
ring different
glasses and had
his hands full with
these twin brothers.
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IN MEMORY
Rodney Combs, 73,
who served as the

Belt Branch reference
librarian from 2003

until retiring in 2015,
passed away Dec. 26,

2022, in St. Joseph.
He was laid to rest

in Bedford, Iowa.

Ron Woods and Cheryl Seibert patiently wait, hoping Dave Hehn
doesn’t take the last of the Crack Green Beans. The recipe gets its
name for being so addictive of a dish.

We’ve said it before that you should consider volunteering at the
library for no other reason than you will be treated to some great meals
a couple of times a year. That proved true again Dec. 8 when volunteers
gathered at Books Revisited for their annual Christmas dinner.

The library provided fried chicken from Brothers Market and drinks,
with volunteers bringing side dishes and desserts. For the past few years,
volunteer manager Hans Bremer and your faithful Browse editor have
picked the best side dish and best dessert prizes. Here are the 2022
winning recipes.

Crack Green Beans
made by Karen Steeby

5 cans of green beans, drained
12 pieces of cooked bacon
2/3 cup of brown sugar
7 teaspoons of soy sauce
1½ teaspoons of garlic powder
¼ cup of butter, melted

Mix together brown sugar, soy
sauce, garlic powder and melted
butter. Place beans and bacon in a
9x13-inch pan and add sauce. Stir
so the beans and bacon are well
mixed. Bake 40 minutes at 350
degrees. Serve and enjoy.

Sour Cream Apple Pie
made by Gail Tyler

1 cup cream
1 teaspoon vinegar
¾ cup sugar
2 tablespoons flour
¼ teaspoon salt
1 egg, beaten
1 teaspoon vanilla
2 cups peeled and diced apples

Topping ingredients
½ cup brown sugar
¼ cup butter
1/3 cup flour

In a small bowl, mix the vinegar
with the cream. In a larger bowl,
mix the sugar, flour and salt and
then add cream. Stir in the egg,
vanilla and apples. Pour the filling
into a pre-made, 9-inch pie shell
and bake for 20 minutes at 400
degrees.

While the pie is baking, prepare
the topping by cutting together
the brown sugar, flour and butter.
Spread the crumb topping over
the pie when it comes out of the
oven then bake the pie another 20
minutes or until topping is lightly
browned. Let the pie cool before
serving.

It “snowed” again Feb. 3-4 in the Belt Branch
Story House. Kids had fun making snow angels,
throwing snow on each other and jumping into
snow piles.



World Amateur Radio Day
On April 18, 1925, the International Amateur Radio Union was formed
and is now the day each year when ham radio operators celebrate their
hobby. The Missouri Valley Amateur Radio Club will share their expertise
and promote their activities. 6:30 p.m. Tuesday, April 18, Belt Branch

Everyday Cake by Polina Chesnakova
Star Wars: the Padawan Cookbook

xxby Jenn Fujikowa
Sundays with Sophie by Bobby Flay

Go-To
xxDinners byx-
xIna Garten

The Blue
xxZones

xxAmerican Kitchen by Dan Buettner 
The Way Home by Kardea Brown 

Cook as You Are by Ruby Tandoh
The Instant Cookbook by C. Morante
Treasures of the Mexican Table

xxby Pati Jinich
Home is Where the Eggs Are

xxby Molly Yeh
Vegan Cooking for Two by America’s

xxTest Kitchen
The Simply Happy Cookbook

xxby Steve Doocy
My America: Recipes from a Young

xxBlack Chef by Kwame Onwuachi
Betty Crocker Cookbook: Everything

xxYou Need to Know to Cook Today
Kids Can Cook Anything by America’s

xxTest Kitchen
One: Simple One-Pan Wonders

xxby Jamie Oliver
I Dream of Dinner (So You Don’t Have

xxTo) by Ali Slagle
Farmhouse Entertaining Cookbook

xxby Taste of Home

New Cookbooks
@ the Library

Book Review
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Harry Potter Escape Room
The Dursleys have locked Harry in his room and Hedwig in her cage and have
hidden the cage’s key. You and your team of 3-6 players (including one adult)
have 25 minutes to find the key to Hedwig’s cage and escape. Registration
opens April 8 at events.rhcl.org/events. All day Saturday, April 29, Belt Branch

The gardens created from 1883-1926 by French painter Claude Monet attract hundreds of thousands of visitors today.
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Books Revisited
The Friends of the Library Bookstore

Offering used and rare books, music and more!
1908 N. Belt   205-7125

12-5 Monday, 9-5 Tuesday-Friday & 9-6 Saturday



Maple-Glazed Cinnamon Chip Bars
1 cup butter, softened
2 cups packed brown sugar
2 eggs
2 teaspoons vanilla extract
2 2/3 cups all-purpose flour
2 teaspoons baking powder
1 teaspoon salt
¾ cup cinnamon baking chips
1 tablespoon cinnamon sugar

Glaze ingredients
½ cup powdered sugar
3 tablespoons maple syrup
½ teaspoon vanilla extract

In a large bowl, cream butter and brown

sugar until well
blended. Beat
in eggs and
vanilla. In
another
bowl, mix
the flour,
baking pow-
der and salt;
gradually beat
into creamed mixture.
Stir in cinnamon chips.

Spread mixture into greased 13x9-inch
baking pan and sprinkile with cinnamon
sugar. Bake at 350 degrees for 20-25 mi-
nutes or until golden brown and a toothpick
inserted in center comes out clean. Cool
completely in pan on wire rack.

In a small bowl, mix glaze ingredients
until smooth then drizzle it over top of cake
before cutting it into bars.

Administrative Office
1912 N. Belt

St. Joseph, Mo. 64506

Newsletter Sponsor

B
arb

Dalr ymple The Cake
La

dy

Cinnamon chips give this dessert an uncommon tasty zing

Information about all library programs can be found at rhcl.org

Beanstack has
helped 1000 Books
program grow
From Page 1


