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Fun Facts About November!
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Food Safety Class!

e

be food Safe Concerned about Food Safety? Join us ¢n

(lﬂ a5 Tuesday, November 12th at 5:00 pm for

£ ass, Jackie

- the Purdue Extension Office will be teach
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https://www.ducksters.com/history/us_government_voting.php
https://www.ducksters.com/holidays/veterans_day.php
https://www.ducksters.com/holidays/world_diabetes_day.php
https://www.ducksters.com/holidays/thanksgiving_day.php

Page 2 The Bell Bulletin

Reci pe: Patti os Triple Cyg

Prep: 10 mins Cook: 15 mins
Ready in: 2 hrs 25 mins

Ingredients

1 cup frozen cranberry juice concentrate, thawed
1/3 cup white sugar GObbLe
1 (12 ounce) package fresh cranberries, rinsed A tl[

1/2 cup dried cranberries

3 tablespoons orange marmalade

2 tablespoons fresh orange juice

S .
2 teaspoons minced orange peel w
0bble

Directions
Stir the cranberry juice concentrate and sugar together in a saucepan over medi-
um-high heat, and bring to a boil, stirring until sugar has dissolved.

Mix in the fresh and dried cranberries, reduce heat to medium, and cook until
the dried cranberries soften and the fresh ones pop, 7 to 10 minutes. Remove
from heat. Mix in the orange marmalade, orange juice, orange peel, and all-
spice until thoroughly combined. Allow the cranberry sauce to cool completely.
Pour into glass serving dish, cover, and chill until cold, at least 2 hours. Can be
made up to 2 days ahead of time and refrigerated until serving.

a



~Creative Corner~

Crafters! Please join us on Tuesday, November
19th from 5:0@ 7:00 pm.This month, crafters
can make Lighted Glass Blocks (Christmas
theme). Cost of the class is $5.00 and we kindly
request participants sigup to ensure we have
enough materials for everyone. Creative Corner
Is for adults only ages 18+. For more informatio
or guestions, please contact Sharon or Billie at

5743537234,

~Kids, Teens & Young Adults~

Story Hour: Every Friday at 10:00 apm in
Read ItWatch It (Teen Book Club):  Tuesday, Novem-
ber 12th from 4:006:00 pm. Snacks will be provided.

Teen board Game Night:  Celebrate International Games
Week from 4:006:00 pm on Tuesday November 5th and Thursday,
November 7th from 4:066:00 pm.

ZUrnaEaA & YOGA!

Calling all ZUMBA & YOGA fans!

Please join us every Wednesday night here at Bell Memorial Public
Library for ZUMBA & YOGA classes. ZUMBA begins at 5:30 pm and YO-

GA begins at 6:45 pm. ALL LEVELS AREWELCOME TO ATTEND! For
more information, please contact Eva Mudd at 2685593 or
evamudd@yahoo. com. Ask to join|her

AND YOGA COMMUNI TY CLASSESO.
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USE YOUR LIBRARY CARD T0 DIGITALLY STREAM
FAEE movies, shows, music & audionooks!*

hoopladigital.com

“Must DE 3 reshent of Narln o 3 caniracting commanity to accass 1his sarvice

2 Download on the GET IT ON CARLY PHILLIPS
@ ~oostore [ Google play
MENDING

MATTERS

/ING DIRTY ROTTEN MEN
| FOR THEIR MONEY

Monday afternoon
at the
Movies!

November 4th
at
1:30 pm

IT'S MOVIE TIME!




