
compassionate care
matters.

because...

SSRHospiceHome.org
Phone: (920) 467-1800  |  Toll-free: (866) 467-2011
W2850 State Road 28 Sheboygan Falls, WI 53085
4411 Calumet Ave, Suite 4 Manitowoc, WI 54220

Compassionate care matters because at Sharon S. Richardson 
Community Hospice we’re dedicated to providing high-quality, 
compassionate end-of-life and palliative care to all who are in 
need. Hospice is much more than a place; it’s an experience that 
incorporates a plan of care tailored to your unique needs and wishes. 
Our team partners with you to carry out this plan, allowing you and 
your loved ones to make the most of your time together.
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Largest Selection of 
Lift Chairs in the area

2133 Eastern Avenue • Plymouth

PlymouthFurnitureWI.Com

M-F 9am-8pm
Sat 9am-5pm

Sun 11am-4pm

Jane A. Adams 62, of 
Plymouth died Friday, Sep-
tember 18. Suchon Funeral 
Home.

Emmy M. Albrecht 72, of 
Sheboygan died Wednesday, 
September 23. Olson Funeral 
Home.

Rachel C. Becker 72, of 
Elkhart Lake died Monday, 
September 21. Meiselwitz 
Vollstedt Funeral Home.

Marion Behlow 85, of 
Sheboygan died Wednesday, 
September 16. Wenig Funeral 
Home.

Dorothy F. Beringer 91, 
of Elkhart Lake died Thurs-
day, September 24. Suchon 
Funeral Home.

Richard Claerbaut 78, of 
Oostburg died Sunday, Sep-
tember 20. Wenig Funeral 
Home.

Nancy Ann Den Boer 75, 
of Plymouth died Sunday, 
September 27. Suchon Funer-
al Home.

Julia Dow 85, of Sheboy-
gan Falls died Friday, Sep-
tember 18. Suchon Funeral 
Home.

Pamela Ann Dzwonkows-
ki 74, of Rhine died Friday, 
September 25. Suchon Funer-
al Home.

Catherine Ehren 85, of 
Sheboygan died Thursday, 
September 17. Wenig Funeral 
Home.

Scott Freitag 57, of She-
boygan Falls died Tuesday, 
September 22. Wenig Funeral 
Home.

Aniceto “Andy” Garcia 
Sr. 82, of Sheboygan died 
Tuesday, September 15. Ball-
horn Chapels Funeral Home.

Walter R. “Wally” Gart-
man Jr. 83, of Sheboygan 
died Wednesday, September 
16. Reinbold Novak Funeral 
Home.

Delores Gearlds 91, of 
Sheboygan died Monday, 
September 28. Reinbold No-
vak Funeral Home.

Bernice C. Gruenke 80, 
of Sheboygan died Wednes-
day, September 23. Reinbold 
Novak Funeral Home.

Vernetta V. Grunwald 90, 
of Sheboygan died Monday, 
September 21. Zimmer West-
view Funeral Home.

Catherine “Kate” Hau-
ert 60, of Sheboygan died 
Wednesday, September 23. 
Reinbold Novak Funeral 
Home.

Robert Lee Herrmann 88, 
of Plymouth died Friday, Sep-

tember 18. Suchon Funeral 
Home.

Jake Hersey 35, of She-
boygan died Saturday, Sep-
tember 26. Wenig Funeral 
Home.

LaVon Herwig 86, of 
Plymouth died Friday, Sep-
tember 25. Suchon Funeral 
Home.

Rogene A. Hoftiezer 56, 
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then shred chicken with two 
forks. Stir in celery, carrots, 
peas, and garlic. Cut biscuits 
into quarters or smaller, but 
large enough to be bite sized. 
Stir them into chicken mixture. 
Spoon liquid over any biscuits at 
the top.

Cook on high until vegeta-
bles are tender and biscuits are 
cooked through, stirring every 
30 minutes, about 1 hour to 1 
hour and 30 minutes.

1411 EASTERN AVE
920-893-0741

LOCALLY OWNED & OPERATED!

NEUMANN
Plumbing & Heating, Inc.

24 Hour 
Service

920-565-3345

Great Taste of Sheboygan™

4811 Venture Dr., Sheboygan
920-565-6328

www.miesfelds.com
Mon.-Fri. 8-5:30 • Sat. 8-3

Visit Us On Facebook

Howards Grove
Meat Market

est. 1891
Old Fashioned, 

Homemade Sausage
& Fresh Cut Meats

Deer Processing Available
Hours: Mon 9-5; Tue-Fri 9-5:30; Sat 9-5
211 South Wisconsin Dr.

920-565-2215

“With the New Day comes 
New Strength and New Thoughts”

        
 – Eleanor Roosevelt

the local stores. With more peo-
ple spending time at home this 
Spring, Summer and Fall, that 
also meant that more gardens 
were being planted. Garden cen-
ters ran out of vegetable plants 
and other gardening supplies and 
now fl owering plants to decorate 
our homes and yards are hard to 
fi nd.

The one thing that is never 
in short supply is Pumpkins! 
Pumpkins, cranberries and rhu-
barb were Native American 
foods. The Indians showed the 
fi rst white men to land on these 
shores how to cook these fruits 
and vegetables. Pumpkin quick-
ly became a favorite. As you 
think about which pies to make 
for the upcoming holidays, con-
sider trying your hand at making 
a homemade pie crust. The fol-
lowing recipe gives you detailed 
instructions to create your own 
made-from -scratch pie crust.

– Marge

Homemade Pastry Recipe
Makes one 9-inch pie crust

1 cup all-purpose fl our 
(not self-rising, cake or whole 
wheat fl our)

1/4 teaspoon salt
1/3 cup shortening (solid 
shortening – not oil or butter)

2 to 3 tablespoons cold water
In a medium bowl, mix fl our 

and salt.  It is not necessary to 
sift fl our; simply spoon it lightly 
into a measuring cup. The salt 
helps fl avor the crust and pro-
motes browning.

Cut in shortening. Use a pastry 
blender, or two knives held criss-
cross fashion, to cut in shorten-
ing until pieces are the size of 
small peas. Mixing the shorten-
ing in by any other method may 
soften the shortening, which will 
result in a sticky dough that is 
diffi cult to roll.

Gradually add 2 to 3 table-
spoons cold water, mixing un-
til fl our is moistened. Use very 

cold water, or ice water, to pre-
vent the shortening from melting 
during the mixing process. Toss 
mixture with a fork to distrib-
ute water until dough begins to 
stick. Using too little water will 
result in a crumbly dough or too 
much will result in tough pastry.

Shape dough into a ball and 
fl atten to 1-inch thick. Shaping 
the dough into a uniform round 
that is fl attened slightly will 
make an easy task of rolling the 
crust.

On a lightly fl oured board, 
roll dough into a circle about 
2-inches larger than inverted 
9-inch pie pan. Use a large board 
covered with waxed paper, or a 
pastry cloth. The waxed paper 
will stay in place if you moisten 
it underneath. Sprinkle the paper 
or cloth lightly with fl our to pre-
vent dough from sticking.  Don’t 
use too much fl our. Use a lightly 
dusted rolling pin. Roll dough in 
short, light, even strokes to form 
a circle. Shape the dough edges 
with your hand as you roll.

Carefully line the pie pan with 
the pastry. Repair any tears in 
the pastry by moistening them 
with a small amount of water 
and pressing the edges together. 
Build up the edge of the pie crust 
by folding over the excess pas-
try to make a stand-up edge. Fill 
and bake using your favorite pie 
recipe.

Spicy Pumpkin Pie 
from New England

Makes 1 pie
3/4 cup dark brown sugar
2 cups canned pumpkin
4 whole eggs
1 cup heavy cream
1/3 cup boiling water
1/8 teaspoon salt
2 teaspoons cinnamon
1 teaspoon ginger
1/4 teaspoon nutmeg

Combine the spices with 
the water in a small cup. Pour 
pumpkin in large bowl and add 
the spices, then the eggs, one at 
a time. Add the cream and mix 

well. Pour into a prepared 9-inch 
pie shell and bake in a 450- de-
gree oven for 10 minutes, then 
reduce heat to 350 degrees and 
bake for 40 minutes more. Insert 
knife to test for doneness.

My granddaughter Aubrey, at 
23 years of age, loves to try new 
recipes. She made the following 
for our birthday celebration on 
Sunday – everyone loved it. I 
can’t wait to try it myself. Thank 
You Aubrey!

Slow Cooker Chicken
 and Dumplings

1 onion, chopped
1 1/4 lbs. boneless skinless 
chicken breasts

1 teaspoon dried oregano
Kosher salt
Freshly ground black pepper
2 cans cream of chicken soup
2 cups low-sodium 
chicken broth

4 sprigs fresh thyme
1 bay leaf
2 stalks celery, chopped
2 large carrots, peeled 
and chopped

1 cup frozen peas, thawed
3 cloves garlic, minced
16 ounce can refrigerated 
biscuits
Scatter onion in bottom of 

a large slow cooker. Top with 
chicken. Season with oregano, 
salt and pepper. Pour soup and 
broth over chicken, then add 
thyme and bay leaf. Cover and 
cook on high until chicken is 
cooked through, about 3 hours.

Discard thyme and bay leaf, 

Enjoy the Simple Pleasure of Life, and of course, Eat Well!
Call or email me with questions or comments 

at 920-980-3885 or owl.mcp@gmail.com. 
Send your favorite recipes to be included in this column…

The Review, 113 E. Mill St., Plymouth, WI 53073.
Please include your name and phone number.

MEALS
MARGE

with

Marge Petts
Submit your recipes to owl.mcp@gmail.com

then shred chicken with two cold water, or ice water, to pre- well. Pour into a prepared 9-inch 

The month of pumpkins, pies and potluck dinners

Our family has spent the last 
fi ve months getting together to 
celebrate birthdays and national 
holidays. With nineteen family 
members, that adds up to a lot of 
birthday parties. Our grandchil-
dren Lily, Julia and Asher, all 
had birthdays within three weeks 
of one another in September. 
Julia decided that we could cel-
ebrate her special 16th birthday 
on the same day we celebrate 
Asher’s seventh birthday, so that 
is what we did on Sunday.

We all brought food that we’ve 
never made before for a get to-
gether. We decided after this 
party that we were going to con-
tinue this tradition of new and 
special recipes and not have our 
usual brats, hot dogs and ham-
burgers. I made calico beans and 
fry bread, Mark made chili and 
cornbread muffi ns, Aubrey made 
chicken and dumplings and Me-
lissa made an Oreo Cheesecake 
birthday cake for Julia, water-
melon, blueberries, and a cold 
veggie tray. Asher requested a 
Minecraft themed birthday cake. 
All the food was excellent, made 
with care and love – real comfort 
food. We all overate and agreed 
this was one of our best gather-
ings.

Mark had closed down the 
pool, for the season, so we were 
all inside for the afternoon, 
talking laughing and exchang-
ing stories. This was a day that 
warmed my heart – Good family 
time.

As a result of the past beauti-
ful Fall week of seventy+ de-
gree temperatures, I was able to 
clean up and decorate our yard. 
I cleaned out and vacuumed 
the shed, picked the last of the 
tomatoes, trimmed bushes and 
potted Mum plants. Thankfully, 
I had bought the Mum plants 
two weeks ago. I decided to buy 
one more plant last week, only 
to discover that there were no 
Mum plants available at any of 

of Waldo died Wednesday, 
September 23. Wenig Funeral 
Home.

Clara Hoppa 87, of She-
boygan Falls died Tuesday, 
September 15. Wenig Funeral 
Home.

Joan M. Horne 83, of 
Sheboygan died Tuesday, 

September 22. Ballhorn Cha-
pels Funeral Home.

Anne Koeppe 71, of Oost-
burg died Tuesday, September 
29. Wenig Funeral Home.

Arlene A. Kraemer 80, of 
Sheboygan Falls died Thursday, 
September 17. Reinbold Novak 
Funeral Home.

Nancy A. Kuiter 85, of She-
boygan died Wednesday, Sep-
tember 23. Ballhorn Chapels 
Funeral Home.

Beatrice E. Long 95, of 
Sheboygan died Thursday, Sep-
tember 24. Reinbold Novak Fu-

neral Home.
Patricia Longstaff 81, of 

Plymouth died Wednesday, 
September 16. Suchon Funeral 
Home.

Janet P. Maas 87, of She-
boygan died Sunday, Septem-
ber 27. Reinbold Novak Funeral 
Home.

Marion Maas 84, of Plym-
outh died Wednesday, Septem-
ber 16. Suchon Funeral Home.

Regina A. Malon 90, of 
Sheboygan died Saturday, Sep-
tember 19. Zimmer Westview 
Funeral Home.

Henrietta “Etta” Marchi-
ando 92, of Sheboygan died 
Thursday, September 17. Rein-
bold Novak Funeral Home.

Norman Matt 92, of She-
boygan died Monday, Septem-
ber 21. Suchon Funeral Home.

Meta Michelis 89, of She-
boygan died Friday, September 
18. Ballhorn Chapels Funeral 
Home.

Todd Mullins 51, of She-
boygan died Monday, Septem-
ber 14. Simply Cremation.

Robert “Bob” C. O’Neil Jr. 
69, of Plymouth died Wednes-

day, September 16. Suchon Fu-
neral Home.

Kenneth Painer 85, of She-
boygan Falls died Wednesday, 
September 23. Wenig Funeral 
Home.

Kenneth L. Patchak 74, of 
Sheboygan died Thursday, Sep-
tember 24. Ballhorn Chapels 
Funeral Home.

Ernesto Perez Juan 62, 
of Sheboygan died Friday, 
September 25. Wenig Funeral 
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SERVICES WE OFFER

PLUMBING SOLUTIONS FOR THE SHEBOYGAN AREA

920-627-4242
• • EMERGENCY SERVICE • •

SCOTT 
DEGARO

$10 OFF
your fi rst 

service call

• Water Heater Installation & Repair
• Sump Pump Installation 
• Sewer & Drain Cleaning

• Water Softener Repair & Installation
• Toilet/Faucet Repair & Installation 

• Water & Sewer Service Repairs 
• Kitchen & Bathroom Remodeling

All products made in the U.S.A.

$90 OFFStill buying 
from the same 
manufacturer 

after all 
these years!

$110 OFF
$210 OFF

Buy Local • Windows made for Wisconsin Weather

Double Hung 
2 Light Slider

Patio Door

Bay or Bow 
Window

WINDOWS
N7534 Schwaller Dr., Plymouth
920-893-8786 • 1-800-236-8786

Priced Right Exteriors
Our Home-Based, Locally-Owned Company has over 4,000 References

32 Years in Business

CELEBRATING 33 YEARS 
IN BUSINESS  

Do You Have Any of the Following 
Conditions?
• Lower Back Pain 
• Muscle spasm or strains 
• Bulging lumbar discs 
• Numbness or soreness in your legs 
• Shooting hip or thigh pain

Having back and leg pain can bring life to 
a standstill. 

Activities around the house, playing with 
your children or even traveling in the car 
can become agonizing ordeals. It’s almost 
impossible for anyone around you to un-
derstand how you feel. You can’t remem-
ber the last time you even had a restful 
night’s sleep. 

You’ve got too many things you want to 
do to let back pain slow you down. Too 
many special moments waiting to be ex-
perienced. 

My name is Dr. Jeff  Wild, owner of Wild 
Chiropractic. Over the past 35 years since 
we’ve opened the doors, I’ve seen thou-
sands of people leave the offi  ce with back 
pain relief. 

Because I’ve seen it with my own eyes, I 
strongly believe... Back pain is NOT “just
a part of life” and something you have 
to live with. 

Here’s what some of the top medical re-
searchers had to say about chiropractic... 

“Manipulation [chiropractic adjust-
ments], with or without exercise, im-
proved symptoms more than Medical 
care did aft er both 3 and 12 months” - 
British Medical Journal 

“Chiropractor’s manipulation of the spine 
was more helpful than any of the follow-
ing: traction, massage, biofeedback, acu-
puncture, injection of steroids into the 
spine and back corsets, and ultrasound.” 
- Stanley Bigos, MD, Professor of Ortho-
pedic Surgery

Th is means in just a matter of weeks you 
could be back to doing the activities you 
enjoy without the pain.

For 14 days only, I’m running a very 
special off er where you can fi nd out how 
much this amazing treatment can help 
your back pain. 

What does this off er include? Everything 
I normally do in my new patient evalua-
tion for only $29. 

Just call before October 20, 2020 and 
here’s what you’ll get... 

An in-depth consultation about your 
health and well-being where I will listen... 
really listen... to the details of your case. 
A complete neuromuscular examination, 
full set of specialized x-rays (if necessary), 
and a thorough analysis of your exam and 
x-ray fi ndings so we can start mapping 
out your plan to being pain free. 

You’ll get to see everything fi rst hand and 
fi nd out if this amazing treatment will be 
your back pain solution, like it has been 
for so many other patients.

Life is too short to let pain slow you down. 
Call now. 458-8886.

For information on the services at 
Wild Chiropractic, check us out at 
chiropractorsheboyganwi.com

*Sorry, but only the consultation and 
initial evaluation is applicable for those 
insured by Medicaid, Medicare or Medi-
care replacement plans.

Hip or Back Pain?

A d v e r t i s e m e n t

Is back pain keeping you 
from enjoying life?

Home.
Roman B. Rodriguez Sr. 

85, of Sheboygan died Monday, 
September 28. Ballhorn Funer-
al Home.

Robert M. Roehl 84, of 
Sheboygan died Sunday, Sep-
tember 13. Ballhorn Chapels 
Funeral Home.

Edward Schneeweis 89, 
of Sheboygan died Thursday, 
September 24. Shimon Funeral 
Home.

Dennis R. Schoening 72, of 
Sheboygan died Sunday, Sep-
tember 20. Reinbold Novak Fu-
neral Home.

David Scholten 81, of Oost-

burg died Sunday, September 
27. Wenig Funeral Home.

Harvey Charles Schulz 90, 
of Sheboygan died Saturday, 
September 26. Olson Funeral 
Home.

Marlene C. (Levezow) 
Spannagle 84, of Sheboygan 
died Sunday, September 20. 
Reinbold Novak Funeral Home.

Dennis L. Theobald 75, 
of Sheboygan died Friday, 
September 25. Olson Funeral 
Home.

Daniel W. Van Dyke 58, of 
Sheboygan died Friday, Sep-
tember 18. Zimmer’s Westview 
Funeral Home.

Nancy Williams 84, of 
Plymouth died Wednesday, 
September 23. Suchon Funeral 
Home.

Eugene Wisse 81, of Oost-
burg died Saturday, September 
19. Wenig Funeral Home.
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Any society that will 
give up a little liberty 
to gain a little security 
will deserve neither and 
lose both.

— Benjamin Franklin
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