
The Bell Bulletin  
April 2025 

Library Hours:  

Monday-Thursday  

9:00am-7:00pm 

Friday 9:00am-5:00pm 

Saturday:   

9:00am-1:00pm 

Phone: 574-893-3200 

Fax: 574-353-1307 

Director:  

Stephen Boggs 

sboggs@bell.lib.in.us 

Download the Libby & 

Hoopla apps for access to   

e-books, audios, and 

more! Contact us if you 

need your Libby account        

activated. 

Visit our website: 

www.bell.lib.in.us 

Happy 

Easter! 



Adult Programs 
Questions? Contact Pat: plancet@bell.lib.in.us 

Julie Powell, a young blogger, is           
determined to emulate Julia Child’s 
cooking techniques. She reclaims her life 
by cooking every recipe in Mastering the 
Art of French Cooking in the span of 
one year. Though separated by time, the 
two women share a common passion for 
food that intertwines their lives. 

Popcorn & 

water will be 

provided.  

A man with a painful past. A child 
with a doubtful future. And a shared 
journey toward healing for both 
their hearts. It begins on a shaded 
town square in a sleepy southern 
town. A spirited 7 year old has a 
brisk business at her lemonade 
stand. But her pretty yellow dress 
can’t quite hid the ugly scar on her 
chest. Her latest customer, a    
bearded stranger, drains his cup an 
heads to his car, his mind on a boat 
he’s restoring. The stranger          
understands more about the scar 
than he wants to admit. And the 
beat-up truck careening around the 
corner is about to change the        
trajectory of both their lives. Before 
its over they’ll both learn the painful 
reasons why crickets cry. 



YA & JR Programs 
Questions? Contact Rachel: rjohnson@bell.lib.in.us 



Children’s Programs 

Questions? Contact Pat: plancet@bell.lib.in.us 

EVERY FRIDAY AT 2PM 



Deviled Egg Chicks 

 8 eggs 
 1/3 cup mayonnaise 
 1 tablespoon Dijon mustard 
 1 pinch of salt 
 1 pinch of black pepper 
 1 pinch of paprika 
 1 teaspoon sriracha, or any hot sauce 
 1/4 carrot, sliced thinly into circles 

and quarters 
 32 candy eyes or black peppercorns 
 1 cup arugula, or presentation 

1. Boil the eggs in a large pot, about 10 minutes 
2. Submerge the cooked eggs in ice water. Once cool remove the shells 
3. Cut each egg in half and gently scoop out the yolks. Mash the egg yolks 

in a bowl and add the mustard, salt, pepper, paprika, and sriracha. Stir well 
and ad the egg yolk filling to a piping bag fitted with a 1m star tip or to a 
Ziplock bag. 

4. Pipe the egg yolk mixture into each egg half. Place a small piece of carrot 
in the center to act as a chick “beak.” 

5. Now place 2 candy eyes onto each egg. Arrange the eggs onto a plate. 
Feel free   to use arugula at the bottom of the plate for presentation. 

Runs all 

day!  

Possibly 

multiple 

days! 

Keep a 

look out!  



Story Time 2pm 

Story Time 2pm 

Story Time 2pm 

Story Time 2pm 

Euchre Night 

6pm 

proCRAFTinators 

2-4pm 
Adult Book 

Club           

5:30-7pm 

Movie Monday 

1pm 

Library Board 

Meeting 

6:30pm 

Cooking Club 

4:30pm 

   LEGO Tower     Challenge 
         Runs April  1 –30th 

 

LEGO free build 
4:30-5:30pm 
 

Color Us Happy 
All Day 

National     

Banana Day 

5pm 

DIY– EZ 
5:30pm 

Cook-N-Book 
5pm 

Animal Art 
Painting  

5pm 


