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Joe Sullivan, at home in the Everly House
library. (Photos by Kathy Clauson)

This New Year’s Eve, it is expected
more than one billion people will
watch the Times Square Ball Drop
on television. The first ball drop was
held on December 31st 1907 to
promote Times Square as the new
headquarters of the New York
Times. Since 1907, the ball drop has
been an annual event, except during
1942 and 1943 in observance of
wartime black-outs. Below is a
photo of the original ball, which was
made of wood and iron, and lighted
using 100 incandescent light bulbs.

Sullivan

When I started working at the Everly
House, I already knew a few of the
residents. Among them was Joe Sullivan.
Joe worked with my dad Joe Myers at WIU.
I remembered thinking Joe was the tallest
man I ever met. On weekends my brother
and I sometimes spent the day in Western
Hall while dad worked, running the track,
swimming, and playing badminton. When I
met up again with Joe at the Everly House,
he hadn’t changed a bit. And it turns out
Joe’s son Tom shares some of the same
great memories of Western Hall. Joe worked
at WIU for 28 years.
Joe was born in Nauvoo, the oldest of
11 children. At an early age, Joe became a
farmer. “I milked my first cow when I was
six and in those days farming with done with
horses, not tractors.” Today he and his son
farm about 800 acres. Joe also operates a top
soil and gravel business. “I enjoy working
with my son—we’re real close.” Joe also has
two daughters—Jennifer in Chicago and
Julie in Texas.
In addition to farming, Joe enjoys
playing golf. “I was 45 when I started
playing golf. I enjoy the company and the
game.” Joe also shared he is “lucky to still
be able to do what he does at his age.”
(continued on page 2)

Joe’s son Tom, his granddaughter’s friend Stephanie;
his granddaughter Erin; and Joe at Family Night last fall.

Bonnie Beck’s
Delicious Cinnamon Rolls
Ingredients
Dough:
¾ cup warm milk (110 degrees F)
¼ teaspoons active yeast (4-oz package yeast)
¼ cup granulated sugar
1 egg plus 1 egg yolk, at room temperature
¼ cup unsalted butter, melted
2 cups bread flour
3/4 teaspoon salt
Filling:
2/3 cup dark brown sugar
1 ½ tablespoons ground cinnamon
¼ cup unsalted butter, softened
Frosting:
2 tablespoons unsalted butter, softened
¾ cup powdered sugar
½ teaspoon vanilla extract
1. Add warm milk to the bowl and sprinkle
yeast on top.
2. Once yeast begins to foam, add in sugar, egg,
egg yolk and butter. Mix until well combined.
Next stir in flour and salt with a wooden
spoon until a dough begins to form.
3. Knead dough on well-floured board until it
forms a nice ball and be slightly sticky.
4. Transfer dough ball to a greased bowl, cover
with plastic wrap and a warm towel. Allow
dough to rise for 1 hour to 1 ½ hours, or until
doubled in size.
5. After dough has doubled in size, transfer
dough to a well-floured surface and roll out
into a 14x9 inch rectangle. Spread softened
butter over dough.
6. In a small bowl, mix together brown sugar
and cinnamon. Sprinkle mixture over the
buttered dough. Tightly roll dough up,
starting from the short side and place seam
side down making sure to seal the edges of
the dough as best you can. Cut into 1-inch
sections.
7. Place cinnamon rolls on a greased baking
sheet. Cover with plastic wrap and a warm
towel and let rise again for 30 minutes.
8. Preheat oven to 350 degrees F. Bake rolls for
20-25 minutes or until just slightly golden
brown on the edges. Cool them 5 minutes
before frosting them.
9. To make the frosting: Combine butter,
powdered sugar and vanilla extract in a
mixing bowl. Beat until smooth and fluffy.
Spread over warm cinnamon rolls and serve
immediately.

Bonnie’s Cinnamon rolls are the BEST IN THE
WORLD! Big, soft and absolutely delicious.
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Joe has lived at the Everly
House for 7 years. “I like the idea
of not having a contract and being
able to come and go as I please.
Living here is much more
economical—utilities are included,
there’s no upkeep of a home or
property taxes to pay. The other
residents are wonderful and the
staff is excellent.”
When asked if there is
anything he always wanted to do,
Joe told me, “I always have wanted
to go South for the winter. My son
has a home in Georgia so one of
these days I might just do it.”

Shown above is an old German postcard
from the early 1900s for the New Year. In
Europe, it is commonly thought that
ladybugs, red mushrooms with white
spots, horseshoes, four-leafed clovers,
and piglets bring good luck! Kissing a
piglet is customary at New Year’s Eve
parties for good luck!

