
Volume 50, Number 9  l  September 2024Colchester, IL

Enjoy peace of mind knowing that your family's internet usage is in your hands with 
our user-friendly app. Call our office at 309-776-3211 to talk to us about our new router 
and take charge of your home network like never before! Call us to learn more!

Back to School Rules!

Want to make sure you’re in control of your home network? 
Get MTC’s new Wi-Fi router!

With MTC’s new router and included MTC Wi-Fi app, managing 
your home network has never been easier.

Stay in control and monitor all 
connected devices on your Wi-Fi

Advanced Parental Controls - 
Protect your kids online

Set time limits by device or 
by profile

What’s

HAPPENING
SEPT

2
Happy Labor Day! 
Our office will be 
closed Monday, 
September 2nd

Welcome Fall! Fall 
begins Sept. 22 

September 5th is 
Cheese Pizza Day! 
Indulge in a slice (or 
two) of the classic and 
simple cheese pizza

24/7 Pay by phone! 
833-699-1832
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Customer with Disabilities

If you or a member of your family has a hearing or speech disability or condition that 
limits or prevents your/their ability to communicate over voice networks and wish for 
us to know about the disability to better service your needs, please call our office at 
309-776-3211 or email info@mdtc.net.

The McDonough Telephone Directory is available on 
SmartHub! We’re excited to offer our phone directory on 
SmartHub to make it even more easily accessible for our 
customers.

When you log into SmartHub, you’ll notice the “MTC 
Online Phone Book” link in the second grey box in the left 
column. Click that link to access the directory, and then 
select “Person,” “Business,” or “Reverse Phone” to look up 
a person’s phone number or business phone number by 
name or address, or if you know the phone number that 
you’re wanting to call, select “Reverse Phone.”

You can also access MTC’S ONLINE DIRECTORY directly through the SmartHub 
Directory link: https://mdtc.smarthub.coop/DirectoryListing.html

https://988lifeline.org/

9/1: Argyle Antique Tractor & 
Gas Engine Show, 9am-6pm 
Argyle Lake State Park
9/5: Farmer's Market, 8am-Noon 
(Every Thursday & Saturday), 
Chandler Park
9/6: First Fridays, 9-2pm, 
Lakeview Nature Center
9/6 & 7: Annual Macomb 
Balloon Rally, 3-9pm, Western 
Illinois University
9/6: Park N' Cruise, 5-8pm, 
Downtown Macomb
9/7: 53rd Annual Macomb 
Gazebo Art Festival, 9am-4pm, 
Chandler Park
9/7: Friends of the Library Book 
Sale, 9am-4pm, Chandler Park
9/7: Day in Clay: Sycamore Leaf 
Dish, Noon-2:30pm, Macomb 
Park District Ceramic Studio 
9/12, 19, & 26: Slabs & Surfaces: 
Plates 4 Ways, 5:30-7:30pm, 
Macomb Park District Ceramic 
Studio 
9/13: Noticing Nature: A Curious 
Guide for Sprouts, 3:30-4:30pm, 
Lakeview Nature Center
9/13-15: $1 Day Weekend, Ball 
Fore
9/14: Walk to End Alzheimer's, 
8am, Chandler Park
9/20: Movie in the Park: Wonka, 
7pm, Veteran's Park
9/22: Alpaca Beach Party, 
1-5pm, Little Creek Alpacas
9/28: Nature Makers: Goldenrod 
Dyed Silk Scarf, 12-1pm, 
Lakeview Nature Center
9/28: Clay Lab for Kids & Teens, 
2-5pm, Macomb Park District 
Ceramic Studio

Community 
Calendar
Brought to you by

macomb  com

For more events or details, 
visit macomb.com/events/

Recipe:________________________________________

1 (14oz) can artichoke hearts, 
drained and chopped
2 cups baby spinach, chopped
1 cup sour cream
⅓ cup mayonnaise
½ tsp. garlic powder
¼ tsp. onion powder
salt & black pepper, to taste
1 cup shredded mozzarella
¼ cup grated Parmesan
2 (8oz) tubes crescent rolls
1 large egg, beaten
2 tbls. chopped fresh parsley

1. Preheat oven to 375℉. Coat a pie plate with nonstick spray. 
2. In a bowl, combine artichoke hearts, spinach, sour cream,  
    mayonnaise, garlic & onion powder, salt & pepper, to taste.                        
    Stir in mozzarella & parmesan. 
3. Unroll crescent rolls, pressing perforations to seal into            
    approximately a 13x18in rectangle. Top with artichoke mixture.
4. Starting at the shortest side, roll up, pressing the edges to seal.              
     Cut in eighths. Place, cut side down, onto the prepared pie      
     plate. Brush with egg.
5. Place into oven and bake until golden brown, about 20-25min.
    Serve immediately, garnished with parsley, if desired.

Cheesy Spinach and Artichoke Pinwheels


