June Events at USCL
Story Time with Miss Jill
Tiny Tots (birth-3 yrs.): Mondays at 10 a.m., Tuesdays at 5:30 p.m., Wednesdays at 11 a.m.
Preschool: Mondays at 11:00 a.m.
LEGO Night for all ages
Tuesdays, June 4, 11, 18, and 25 from 6:00-8:00 p.m.
Creative Pastimes
Tuesdays, June 4 and 18 at 10:00 a.m.
BookTalk
Thursday, June 6 at 10:00 a.m.
Library Board Meeting
Thursday, June 13 at 12:15 p.m. The public is welcome to attend.
Common Readers Book Discussion Group
Tuesday, June 18 at 6:30 p.m.
Marion Madrigal Singers
Thursday, June 20 at 6:00 p.m.
What’s Cookin’ Cookbook Discussion Group’s Family Picnic
Monday, June 24 at 6:00 p.m.

Deb Frey’s White Chocolate
Cranberry Pecan Scones
3 ½ cups all-purpose flour
2 teaspoons baking powder
½ teaspoon baking soda
1 cup heavy whipping cream
1 cup sugar
1 cup cold or frozen grated
unsalted butter
½ teaspoon salt
1 ½ teaspoons vanilla extract
1 cup dried cranberries
1 cup pecans
1 cup white chocolate chips
Melted butter
Coarse sanding sugar
Add all dry ingredients to the
mixing bowl of a stand mixer. Grate
the butter over the bowl and begin
to mix on low while adding the
cream. Use ½ cup additional cream if
the mix is dry. Mix only until the
dough sticks together. Dump out
dough onto a parchment lined

baking sheet. Form dough into a log,
being careful not to overwork the
dough or melting the butter.
Cut the log into triangles.
A big log will produce big triangles
and a thinly shaped log will
produce small triangles. Place
triangles on a parchment lined sheet
pan and brush with the melted
butter. Sprinkle the coarse sugar
over the tops of the triangles. Bake
at 350° until they are golden on
the edges.
Bake big triangles for 15 minutes.
Bake small triangles for 8 minutes.
JoAnn McNamara’s
Asparagus Rollups
24 fresh asparagus spears
8 oz. pkg. cream cheese, softened
4 oz. pkg. crumbled blue cheese
2 Tablespoons mayonnaise
1 tablespoon chopped fresh chives
12 bread slices, trimmed
12 thinly sliced deli ham slices

¼ cup melted butter or margarine
Paprika
Garnishes: green onion curl,
red bell pepper
Trim asparagus, removing tough
ends and scales. Steam asparagus
4-6 minutes until crisp-tender. Cool
on paper towels. Stir together cream
cheese, blue cheese, and
mayonnaise. Flatten each bread slice
with a rolling pin. Spread one side of
each slice with 2 tablespoons of the
cream cheese mixture; top each with
1 ham slice. Place 2 asparagus, tips
pointed toward opposite ends, on 1
end of each bread slice; roll up and
place seam side down on a greased
baking sheet. Brush with butter and
sprinkle on paprika. Bake at 400° for
12 minutes or until golden. Serve
immediately. Garnish, if desired.
Freeze unbaked rollups up to one
month in an airtight container. Thaw
in refrigerator. Bake as directed.
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Sign up for our summer reading program “A Universe of Reading” and join in the fun for all ages!
Are you looking for
something to do in June?
We’ve got you covered!
Look inside for a calendar
of all our events and
activities for the month.
Try out one of our book
clubs this month.
BookTalk is a casual group
to share what you are
currently reading or join in
the next meeting of the
Common Readers.

