Please support our
% MEG Food Drivel
11/01-12/04

Happy
Thanksgiving!
We are closed
Thanksgiving Day,
November 26th.

New!! 24/7
Pay by phonel
NOVEMBER, 12! THROUGH DECEMBER, 4™ 7 833-699-1832

Check your
smoke alams!

Welcome to ClLikTV!
Ready for the ultimate TV
experence? Say goodbye 0“ r 8 oa r d Of‘

to poor picture quality, clunky

set boxes, and missing your

favorite showsl Switch to ClikTV

and have the freedom to & pam | = lewoy Randy
watch TV on any device with - . 1% | | TAPPE o | GROVE

a crystal-clear HD picture. e —— ; _ Chairman Vice Chaimman
Surf through your fc::lwcuri’re : : I ] Fose Mctls Sy

content, set recordings, = LYNN MORRISON
and more. ClikTV also makes it easy to keep up with your favarite shows and movies with W | Sacrefary " | Treasurer

an included 50 hours of DV rE:f::n:ering space and FREE Replay Tv!
Larmy 1| Mitchell

Tired of paying for extra set top streams? Switch to ClikTV and get three viewing sfreams . |CARSON WELSH
included in your package. Plus, get a free Amazon Mext Generation Fire TV Stick. Give us a

call at 309-776-3211 to leam mere about CIKTV and see if you can save money by

switching!
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11/4: Taking Questions with Ute
Chamberlin
11/6: Family Fridays with RBP, (E

11/14: Woodland Wonders Nature
Hike, | '

147 e P el L =
1/18: Taking Questions with Keift
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Go Paperless!

Were yvou previously enrolled in our
paperess biling program? Cur
software conversion did not camy
over your paperless billing enrcliment!
You'll need to re-enroll in our
paperess biling program through
SrariHub.

1. Sign in (or register) to SmartHub:
MDTC.SMARTHUB.COQOP

2. Click MY PROFILE from the top
blue bar

3. Click UPDATE MY PAPERLESS
SETTINGS from the MY FROFILE
menu at the bottom.

4. Change the PAPERLESS
slide from “OFF" to "On”

Paperisnn

5. You will be prompted to confimn
that you want to tum on paperess
killing and stop receiving printed
kills. Click *Yes”.

Paperless Settings x

Ase you sure you wand 1o sl account o
papedess?

SAVE A TREE AND TIME WITH PAPERLESS BILLING!
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MeDonough 477

Deadiine for the 2021 McDonough Telephone Directory is approaching. Updates need fo
ke submitted by December 31, 2020. If you would like to make a listing change in next
year's directory, please call the business office at 309-7746-3211, and one of the CSRs wil
assist you in comecting your listing in the 2020 McDonough Directory.

En]ny FREE MTC Loﬂg
Distance colhng anywhere
in the continental US.,
Thanksgiving Day, November 26

Board Officer Election 2020

At its September meeting, the McDonough Telephone board held elections for officers
for the 2020-2021 business year,

Leroy Tappe, director from the Smithshire/Swan Creek/Raritan exchanges, was elected to
remain as the board chairman. He just finished his eighth year on the board.

Randy Grove, representing the Good Hope exchange, was elected fo remain in the
office of vice chaimnan. Grove has been a member of the board for fen years.

Jay Momison, representing the Colusa/Llornax exchanges, was elected fo remain in the
office of treasurer. Morison has served on the board for ten years.

Rose Marie Lynn, senving her twenty-sixth year on the board representing the Bardolphy/
Adair exchanges was elected to remain in the posifion of secretary.

Recipe
Of The Month
Recipe Tifle: Pumpkin Pie Breakfaet Bake

Directions:

Heat oven to 375 .and ceparate dough from cane into [0 role.
Cut each into & pieces; place in ungreased 13x9in. (3 quart] glage
or ceramic baking dich.

Ingredients:
2. eang Pillshury pumpkin
gpice rolle with icing
4 egge
/2 eup canned pumpkin
/4 cup packed brown eugar
| teagpoon ground cinnamon
| ean (5 oz ) evaporated milk
2/3 cup chopped pecane

In medium boul, beat egg&,ﬁfm}pkfn, brown eugar, cinnamon & milk
with whiek until well blended. Pour evenly over rolle. Sprinkle pecane
over top.

Bake uncovered 30 minutes. After 30 minutes, cover baking dich
with foil. Bake covered [0 minutes longer or unfil top ig browned.

Remove from oven to codling rack. Uncover; cool slightly, about 10
minutes. Pour ieing evenly over top.




