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No Story Time in July or August.  
Children can keep reading and collecting tokens to trade for prizes throughout the summer. 

 July Events at USCL 
No Story Time in July or August 

LEGO Night for all ages 

Tuesdays, July 2, 9, 16, 23, and 30 from 6:00-8:00 p.m. 

Creative Pastimes 

Tuesday, July 2 and 16 at 10:00 a.m. 

Adult Summer Reading Program Party and Prize Drawing 

Tuesday, July 2 at 12:00 p.m. Refreshments provided.  

Crafternoon 

Wednesday, July 3 at 1:00 p.m. 

Library Closes early at 6:00 p.m. 

Wednesday, July 3 

Library Closed to Observe Independence Day 

Thursday, July 4 

 Library Board Meeting 

Thursday, July 11 at 12:15 p.m. Always open to the public. 

Social Media Roundtable 

Wednesday, July 17 from 9:00-11:00 a.m. Reservations required. 

Apollo Moon Landing 50th Anniversary Party 

Friday, July 19 at 6:00 p.m. 

What’s Cookin’ Cookbook Discussion Group 

Monday, July 22 at 6:00 p.m.  

Coloring Contest Ends 

 Friday, July 26 

Coloring Contest Party and Winners Announcement 

Wednesday, July 31 at 5:30 p.m. 

Lynda.com to merge with LinkedIn 

This summer, Lynda.com will merge into its parent company LinkedIn  
to become LinkedIn Learning.  With LinkedIn Learning, you will receive 
more personalized recommendations for Lynda.com content, courses 

and learning paths for your career goals and educational interests.  

What does this mean for you?   

When you go to LinkedIn Learning for Libraries, you will need to log into 
your LinkedIn account or create one, then enter your library card   

number and PIN. Your history should transfer over. Without a LinkedIn 
account, you will not be able to reach Lynda.com content, including  

any certificates you've acquired or courses you've completed.  
If you do not want a LinkedIn account, you can download  

and save your completed certificates.  

Tony Davidson’s  
Triple Berry Cream Cheese Cobbler Dump Cake 

2 cups frozen blackberries 

2 cups frozen blueberries 

2 cups frozen raspberries 

¼ cup granulated sugar 

1-8 oz. package cold cream cheese, cut into ½-inch cubes 

1 box Betty Crocker™ SuperMoist™ yellow cake mix 

¾ cup butter, melted 

2 tablespoons powdered sugar 
 

Heat oven to 350° F. Toss frozen berries with granulated sugar, and spread evenly in 

bottom of 13x9 pan. Top evenly with cubed cream cheese, then sprinkle evenly with dry 

cake mix. Pour melted butter evenly over the top, covering as much cake mix as possible. 

Bake 50-60 minutes or until top of cake is light golden brown and bubbling on edges. 

Cool 10 minutes. Sprinkle with powdered sugar just before serving. Serve warm. 

Join us for our popular 

What’s Cookin’ Cookbook 

Discussion Group!  

Each month features a 

different theme and a  

potluck meal at the library.  
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USCL’s summer reading program was out of this world! 

 

 

Charlene Beeler’s  
Vegetarian Baked Beans 

1– 28 oz. can Bush’s Vegan or Original 

Baked Beans 

1-15 oz. can cannellini beans, drained 

1-15 oz. can red kidney beans, drained 

½ cup finely chopped onions 

¼ cup raw honey 

½ cup ketchup 

2 teaspoons mustard 

Mix all together in a slow cooker.  

Cover and cook on high for 2-3 hours. 

The Angeline group and  
Carolyn Riedlinger’s  

Ranch Potato Salad 
2 lbs. baby red potatoes, halved  

1 cup sour cream 

2 tablespoons mayonnaise 

1 tablespoon fresh lemon juice 

1 tablespoon Hidden Valley Ranch  
seasoning and salad dressing mix 

9 slices cooked bacon 

1 ½ cups shredded cheddar 

¼ cup plus 2 tablespoons freshly 
chopped chives 

 

 

In a large pot, cover potatoes with  

water and season with salt. Bring water 

to a boil and cook until potatoes are 

tender, 8-10 minutes. Drain and let 

cool slightly. In bottom of large bowl, 

stir together sour cream, mayonnaise, 

lemon juice, and ranch seasoning.  

Add cooled potatoes to dressing,  

season with salt, and toss to combine.  

Crumble 6 slices of bacon into the  

potato salad and fold in 1 cup of the 
cheddar cheese and ¼ cup of the 

chives.  Top with the remaining bacon, 
cheese and chives. Refrigerate at least 

1 hour before serving. 

 

 


