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Welcome to
Fayette County Highland

County

Visit

this holiday season
for all of your

shopping needs!

Christmas OPEN HOUSE
Friday, Nov. 20th

Saturday, Nov. 21st

Bring in
this ad
and

receive a
free gift.

•PRIMITIVE ANTIQUES
•FURNITURE •UNIQUE GIFTS

•CHRISTMAS DECOR
•CUSTOM PICTURE FRAMING
10330 Mad River Rd., New Vienna (937) 987-2037

Hours: Wed. thru Sat. 10am-6pm
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Christmas OPEN HOUSE
Friday, Nov. 20th

Saturday, Nov. 21st
Field of

DreamsField of

Dreams

((993377)) 339933--33005544
507 E. Main Street Hillsboro

Pick Up &
Delivery 
Available
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No Tranquilizers Used  
– Just Lots of Love And Patience

Open
Monday-Saturday

ELLI MAY’S GROOMING
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editor@thesaltmagazine.com
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to local food pantries in the counties it serves.
All Rights Reserved. Reproduction of any mate-
rial from this issue in whole or in part is prohib-
ited. SALT also is available for purchase at each

of the newspaper offices
for $2/copy.

Please Buy Locally & Re-
cycle.
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you think,
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would like to read
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sider it for future is-
sues of SALT or the
companion site the-
saltmagazine.com

Hide & Shake
Find the SHAKER in this issue, visit us at
thesaltmagazine.com, click on the Shaker
Contest link, complete the entry form, and be en-
tered to win one of five $10 grocery cards. All entries
must be made by December 1.

Shaker time!
Each issue of SALT will feature a creative photo of Salt
and/or Salt & Pepper shakers from our readers’ collections.
Please submit photos and descriptions to
editor@thesaltmagazine.com by Jan. 15 for consideration.

On the
Cover
Cover Photo by

Scott Stolsenburg

Salt shakers and
shelving courtesy

of the Shoppes
at the Olde Mill

Cover Design by
Tina Murdock

Winter Issue Photo Frenzie
Send us your bestWinter Scene
by January 15, 2010.
Photo submissions must be winter
shots taken in Southern Ohio.
Some examples include
nature/scenery, fun in the snow,
sledding, kids, people, winter sky,
and ice/snow.

Entries will be considered for
printing in future issues of SALT
and on thesaltmagazine.com.

www.thesaltmagazine.com
www.thesaltmagazine.com
www.thesaltmagazine.com


937-728-8864

p Stained Glass
Classes

p Custom
Pieces
p Restoration
p Gift Certificates

39 N. South St. p Wilmington
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Beehive Art and Framing

Debbie Hook
Original Art Work • Custom Framing • Art Lessons

Bring in this ad for a free print!
Limited time: Expires Feb. 1, 2010

937-685-3066 937-725-1850
Counter located inside Books’N’More

28 Main St., Wilmington, Ohio

lghook@verizon.net
debbiehookartworks@homestead.com
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Kersey Real Estate and Auction Co. L.L.C.
191 N. South St., Wilmington, Ohio

937-382-7793
www.kerseyauctions.com
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CCCCaaaatttthhhhyyyy’’’’ssss CCCCrrrreeeeaaaattttiiiioooonnnnssss
Country Crafts & Gifts

28 N. Howard St., Sabina, Ohio 45169

937-218-4375  
937-584-2728
Call anytime 
to place your order!

Shop hours:
Wed. & Fri.  4 - 7
Thur & Sat. 10 - 5
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When making plans to publish our annual
holiday cookbook made up of recipes sub-
mitted by our readers, we began thinking of
how we could make it even more useful and
attractive. We know that many of us are
looking forward to the holidays with

guarded anticipation. We want to
focus in on the real reason for cele-
bration and keep it simple and af-
fordable at the same time. We
wanted to be able to help you antici-
pate the joy of sharing with friends
and family without added anxiety.
So we came up with SALT… a way

to enhance our everyday lives with
ideas and features on lifestyle topics
that include health and wellness,
recipes and cooking, ways to stretch
household budgets, holiday tradi-
tions and gift giving. But the most
important ingredient to our theme
is the local aspect… features about
your neighbors, recipes you submit,
ideas you share with us and local
folks that inspire us.
Another key element to SALT is

that five percent of the revenue we
generate from the advertising goes

to local food pantries. The money will go to
pantries in Adams, Brown, Clinton, Fayette,
and Highland counties… the markets where
SALT is circulated.
To make it interactive we’ve launched a

companion website thesaltmagazine.com.
Visit us there and interact with our team,
read blog posts, share your thoughts, and
participate in our contests.

Why did we name it SALT? Because a mod-
erate amount of salt is necessary in all of our
diets. Salt seasons. Salt enhances. Salt pre-
serves. Salt cleanses. Salt is essential to our
survival. Lack of salt or sodium can be
harmful to our diets as can its excessive use.
We need a balance. We need a sprinkling of
salt which is readily found on most of our
kitchen shelves.
There’s a scripture in Mark 9:50 that says,

“Salt is good… have salt within yourselves,
and be at peace and live in harmony with
one another.”
Hopefully, you will find that SALT is good.

Our goal is that it will be a publication that
contributes to the harmony of our commu-
nities, of our lives.
We welcome your comments and your sug-

gestions. We have so many ideas for the up-
coming issues and hope your input will help
guide us as we determine that.
So sit down with that cup of coffee or tea

and enjoy… and pass the salt please… •

Pamela Stricker
Publisher

Add Some Flavor to
Your Everyday Life

Salt is good…
have salt
within
yourselves,
and be at
peace and live
in harmony
with one
another.
Mark 9:50

“

”

www.thesaltmagazine.com


Contributors

LORI HOLCOMB
Wife to James and proud mom of Conner, 7,
and Madilyn (Madie), 5. Lori is the Circula-
tion Director for the Wilmington News Jour-
nal. She is passionate about her family, her
work, and her community. In this busy, hectic
world, she finds strength and encourage-
ment sharing the trials of motherhood with
other women also seeking balance in their
daily lives.

SHERYL SOLLARS
Sheryl a Wilmington native, formerly lived in
Ocala Florida where she owned and oper-

ated CREATIONS BY SHERYL, a gourmet food
and gift shop, in historic Downtown Dunnel-

lon. She is an accomplished cook,
homemaker, and writer. She cur-

rently resides in Wilmington with her
3 sons and 7 grandchildren and also
writes a weekly food column for the

Wilmington News Journal.

TARA ROARK
An entrepreneur and mom of 3. She and her
husband, David, reside in Clarksville. Tara is
owner of Coupon Bootcamp where she
trains consumers how to save hundreds on
their everyday shopping using coupons.Ad-
ditionally, Tara writes about saving money for
the Wilmington News Journal, Record Herald,
Times Gazette, and SALT. Her blog features
her journey of being a work from home mom
starting a revolutionary business and the fun
and challenges it brings.

JOHN CROPPER
John is a Wilmington native and recent grad-
uate of Ohio State University where he stud-
ied Journalism and Italian. He works as an
AmeriCorps* VISTA member at Wilmington
College, doing public relations for the Grow
Food, Grow Hope Garden Initiative. He is an
avid writer, reader, and outdoorsman.

VALERIE MARTIN
Valerie LK Martin is a non-profit professional

turned freelance writer.Valerie has broad
writing experience from public relations and
business writing to travel writing and health
articles to devotionals, but people are her

favorite topics to explore. She holds a BA in
communication arts fromWilmington Col-
lege. Valerie lives on a couple of acres in
Oregonia, with husband Tom, cats George
“Herbie” Herbert, BeBe, and dog Sadie.

HEATHER HARMON
Heather resides in Wilmington with her hus-
band Jessie and daughter Allie. She works in
Advancement at Wilmington College and is

finishing her master's degree in public
health promotion and education. Her Posi-

tively Well blog features her thoughts on liv-
ing a healthier and happier life based on
positive thinking. In her spare time, she in-
dulges in her creative passions of writing,
reading, painting, baking and decorating.

CAROL CHROUST
Carol has written 29 years for local,

regional, state, and national publications.
She has a masters degree in music
and taught public school music and
college keyboard. She is working on

a non-fiction book and an
historical fiction novel series. Carol and
her husband Jim reside in Wilmington.

ADDITIONAL CONTRIBUTORS:
SOFIA BURGESS | BARB WARNER & LORI FIRSDON | BETHANY HART

SCOTT STOLSENBERG
Scott is a freelance photographer that spe-
cializes in nature photography but enjoys all
forms including event and travel photos. He
is a regular contributor to the Southern Ohio
Travel Guide, TRIP.
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Heated indoor pool, hot tub, business
center, upscale guest rooms, free parking,
complementary high speed internet,
complementary 1-800 and local calls,
in-room safe, and room service.
Enjoy Breakfast, lunch and dinner at
Max & Erma’s. (Located in the Roberts Centre)

• Free shopping bags

• $15 towards Max & Erma’s at 
 the Roberts Centre

 • Free coupon book to 
 Prime Outlets Je"ersonville

• $25 American Express gift card

• Over night guest room
0908.14

Shop and Stay Packages

ISHD1 ISHD1

2018483



Looking for ideas this holiday season? Try these simple non-clutter
(mostly cost-conscious) gift giving ideas:

Children:
-Tokens to their favorite establishment which has games (i.e. Chuck E. Cheese)
-Annual subscriptions to museums, zoos, or amusement parks
-Movie tickets or take them to a movie
-The gift of time – park, lunch out, ice cream
-Take lunch to a child during their school lunch period
-Gift certificate to their favorite ice cream shop
-529 College Fund – college savings account

Adults:
-Treat your friend to lunch or dinner, in person, rather than a gift card
-Do a task from their chore list
-Offer to care for a child so the adult can have free time
-Help with home repairs
-Donate money to their favorite charity
-Plant flowers or bulbs for a friend’s yard
-Deliver a home-cooked meal
-Treat them to a service – cleaning, organizing, lawn care, interior decorator
-Offer to pay for a class (cooking class, exercise class)
-Pre-paid gas card
-Pet sit

Remember, people remember moments, not things.
Too many items cause us not to treasure any of them.

Encore Professional Organizers, LLC specializes in offering professional organizing services
to homes and businesses. Their focus is lifestyle change in many areas, to avoid being held
victim to too much clutter in your life. Monitoring what you allow into your life and what you
give to others, is key to reducing clutter. Gift giving often causes more clutter in homes.

Find out more at thesaltmagazine.com •

By BarbWarner
& Lori Firsdon

Sensible Gifting
Solutions
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QQQQuuuuaaaa llll iiii tttt yyyy MMMMeeeemmmmoooorrrr iiii aaaa llll ssss SSSSiiiinnnncccceeee 1111888866664444
DDDDOOOODDDDDDDDSSSS MMMMOOOONNNNUUUUMMMMEEEENNNNTTTTSSSS IIIINNNNCCCC....

M.E. (Terry) Moore
19 San Mar Gale Dr.
Sabina, OH 45169

(937) 584-4239 or (937) 725-0868

We would appreciate the opportunity to assist you with your me-
morial planning at your convenience. We are available for in-home
appointments. We also have several displays to choose from at
our Xenia location. Call us today.

QQQQUUUUAAAALLLLIIIITTTTYYYY!!!! HHHHOOOONNNNEEEESSSSTTTTYYYY!!!! SSSSEEEERRRRVVVVIIIICCCCEEEE!!!!
Satisfied customers are our Top Priority!

2018768

CentralBoiler.com

• Over 95%
Efficient

• EPA Phase 2
qualified

Eliminate High Heating Bills!

Qualifies for up to $1500 Tax Credit

PLUS, buy now to get $500 Fall Rebate

For a limited time, save up to $500 off the MSRP of select in-stock Central Boiler outdoor furnace models and ThermoPEX insulated piping at participating dealers
only. Instant rebate applied towards the purchase with the dealer's participation. Savings shown is on a Maxim M250. See dealer for details. For more information
about $1500 tax credit, please consult your tax planner and review all IRS guidelines. Central Boiler is not a tax advisor.

OUTBACK BOILER SYSTEM LLC
Washington C.H. 740-636-1418

Maxim M250
OutdoorWood Pellet and Corn Furnace
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11093 SR 73, New Vienna, OH 45159

Clubhouse & Office Pro Shop
937-987-2491 937-987-2922
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ANGLES

VVEERRNNOONN AANNGGLLEESS
Phone (937) 393-1163     Fax: (937) 840-9280

6465 Deer Run Rd., P.O. Box 639,
Hillsboro, OH 45133 2016935

MOBILE   
HOME
SERVICE

We Cover All Angles Weather
Roofs

Skirting
Awnings
Electrical
Plumbing

Winterizing

PAVING & EXCAVATING

585 West Washington St., Sabina, 937-584-4823 Toll Free 866-689-2061
2018774

Start Your Christmas
Shopping at Kratzer’s

• Yankee Candles
• Boyd & Bearington Bears

• Hallmark Cards
• Precious Moments

Gift Certificates
Available

Pharmacy:
M-F 9:30 - 6:00 p.m.
Sat. 9:30 - 1:00 a.m.

179 W. Locust Street
937-382-0081
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Naylors Furniture

2291 S.R. 3 & 22 West
Wilmington • 937-382-3373

Count on Naylors for all your furniture needs!

Lift Chairs & Power Beds also available
• Financing Available

• FREE Delivery within 50 miles
of Wilmington

2 Chairs For One Low Price! Two For One Recliners
Through November

3 Styles to Choose From
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740-335-1363
(Inside with Blooms Flower Shoppe)

UPSCALE RESALE
Furniture. Fashion & Decor

SCOOP UP GREAT CLOTHES & FURNITURESCOOP UP GREAT CLOTHES & FURNITURE
FOR A FRACTION OF THE PRICE!FOR A FRACTION OF THE PRICE!
Furniture• Women’s Clothing• Kids’ ClothingFurniture• Women’s Clothing• Kids’ Clothing

• Maternity Clothing•Home Decor • Accessories• Maternity Clothing•Home Decor • Accessories

“You’ll think it’s new, until you see the price.”“You’ll think it’s new, until you see the price.”

2014984
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1285365

in
Fayette County

For more information
Contact Fayette County
Travel & Tourism
740-335-8008 or

www.fayettecountyohio.com
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WWee hhaavvee bbeeeenn llooccaallllyy oowwnneedd ssiinnccee 11991122 aanndd
yyoouu ssttiillll ccaann ccaallll uuss ffoorr yyoouurr iinnssuurraannccee nneeeeddss
oonn aa ppeerrssoonnaall lleevveell ffrroomm ppeeooppllee yyoouu kknnooww..

CALL US FOR A QUOTE TODAY! 
937-780-3311 or 800-852-4901

Kay W.
Simmons

Rebecca
Oglesby

Kim 
LaVoie

Tom 
Gall

Roger
Lovett

Your Independent Agent Serves You First
55 S. Fairfield St., Leesburg, OH 45135
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A penny saved is a penny earned.Money doesn’t grow on trees. Put
your money where your mouth is. Show me the money! These are fun
phrases but talking money is serious businesses for all ages and the sooner
you begin conversing about currency the better.
Whether you give your child an allowance, or pay based on household
chores, be proactive in establishing a foundation of good financial budget-
ing skills. Teach the child to understand and appreciate the value of monies
received or earned by allowing them to make choices on how and when to
spend or save.
Our three-year-old daughter has the household chore of feeding the cat
twice daily to which she earns a dime each time. We have taught her that
when she goes to the store, her allowance is used to purchase items such as
toys, coloring books and occasionally snacks. She may not understand the
math behind having enough dollars, or “tickets” as she calls them, to afford
a particular item but she has grown to accept and announce that she can
buy it “after I save my money”.
Be a good example. Kids learn best by mimicking what they see. I can re-
member when my stepson was nine and we were at the county fair. A family
had set up a booth in an effort to raise funds for their daughter who had
many medical issues. I stopped by to drop a few dollars in their jar and ex-
plained to him what I had done
and why after we walked away. He
immediately exclaimed that he
had money at home in his bank
that he could give. And he did just
that, the very next day. Every
penny!
Include age-appropriate children
in on household budgeting discus-
sions. When teenagers see how
much money is or isn’t left at the
end of the month they can then
understand why you said no to an
expensive purchase request.
And of course, don’t forget to
train your kids how to be wise
shoppers. Educate them on
couponing, clearance racks, buy-
ing second hand and bargaining.

It’s never too early to teach
children the value of money
By Tara Roark

dollars and sense



Preventing Holiday
Weight Gain

I am not one to talk about avoiding weight gain altogether. I am better at
advising on how to gain it. However, I have learned a thing or two about
avoiding the weight many of us pick up over the food-laden holidays. After
searching for the best advice that a budget of zero dollars can buy, these
are a few of my favorite tips.

By Heather Harmon

Avoid trying to
diet during the
holidays

Attempting to main-
tain your weight is
much easier than
trying to lose weight
when we know we
are going to be sur-
rounded by tempt-
ing treats for two
months. Stop trying
to make yourself
miserable, have a
great time and save
the weight loss for
your NewYear’s res-
olution.

Eat regular meals
and snacks

Never go to a party
or event hungry. Eat-
ing regular snacks
and meals will keep
your blood sugar
stable and will keep
you from overeating.
Try munching on a
handful of almonds
or cottage cheese
and fruit before
heading out to a
party. A little protein
will go along way to
keeping your from
overindulging.

If something
doesn’t taste
great, don’t eat it

Save calories for the
things you really
love. Don’t worry
about hurting Aunt
Mary’s feelings
when you don’t eat
her sweet potato
casserole if you
don’t care for it.
Sticking to eating
only your favorite
foods will save you
some calories and
you won’t feel
deprived.

Bake your favorite
foods and give
them away

Bake some Christ-
mas cookies, eat a
few and give the rest
to friends, family, co-
workers or families
in need. Just be
sure they aren’t also
trying to avoid
weight gain be-
cause that’s just
plain cruel.

Avoid too many
taste-tests

Try not to taste the
food you are prepar-
ing too often. It’s
easy to consume too
many calories be-
fore you sit down to
the meal. If you re-
ally must taste it to
be sure it is right,
take a small taste
when you think it is
about done. If you
do take more than
one bite, be sure to
use a clean spoon.
This is not the year
to spread germs.
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Portion control
and moderation

How many times
have we heard to eat
in moderation? It’s
true. Eat smaller or
normal portions of
your favorite foods.
Know what a recom-
mended portion is
for someone your
size before heading
to your family’s
Thanksgiving Day
feast. For example, a
serving of turkey
should be the size of
your palm. Use ta-
blespoons instead of
giant serving
spoons to dish out
all of the extras. You
can eat anything you
want just have some
control over how
much you are put-
ting on your plate.

Exercise as
a family

I plan a Thanksgiv-
ing Day 5K race in
Wilmington and a lot
of families start
planning ahead for
this by getting out
and walking or run-
ning together. Run-
ning the race on
Thanksgiving morn-
ing ensures you
burn off some of the
calories you will
inevitably consume
during your family
feast. If you aren’t
near a 5K race, get
out and take a brisk
walk or run as a
“family-first” thing in
the morning. Then
you won’t feel so
bad when you plop
down on the couch
to watch football all
afternoon.

Enjoy your family
and friends

Rediscover the true
meaning of the
holidays and focus
on family and
friends instead of
food. Try sitting
down with a hot
beverage and catch
up with your loved
ones.You may find
yourself renewing
an old relationship
and isn’t that much
nicer than adding a
few pounds to your
backside?

Save calories for
food and skip the
alcohol

Don’t waste your
calories on alcoholic
beverages if you
prefer pumpkin pie.
Drinking too much
alcohol can add the
calories and also
keep you from
making healthier
choices. I know that
once I have a couple
glasses of wine, I no
longer care if I eat
one, two or ten
cookies. Maintain a
sensible frame of
mind and do less
damage to the
cookie jar.

Eat your
lean meat

Fill up on the lean
meat and less on the
high carb, high fat,
cheese and gravy-
laden side dishes.
You won’t be hungry
and you won’t feel
bad about what you
ate. Unless your
turkey is deep fried,
there is a lot of pro-
tein and very little
fat in white meat
turkey. Just be sure
to skip the dark
meat and the skin.
Dark meat and skin
add a lot of
unhealthy fat to
your meal.

Learn to enjoy your food and family without overdosing on
Grandma’s pumpkin pie and eggnog. I know that I have a tendency to
overdo everything especially when it comes to my favorite foods and
this is especially true when I try to stick to a “diet” during the holidays
(I will save my “down with diets” speech for another article).
Save yourself some serious misery.Very few people can lose weight

during the holiday season, so stop making yourself feel like a failure.
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MERCHANTS
NATIONAL BANK

Member FDIC A Real Community Bank®

Serving your financial needs since 1879.
Over 125 years old and still locally owned.

LOCAL PEOPLE • LOCAL DECISIONS • LOCAL COMMITMENT

STOP BY OUR OFFICES LOCATED IN:
HILLSBORO • GREENFIELD • WASHINGTON C.H. • LONDON

MT. ORAB • SPRINGFIELD • BATAVIA • HIGGINSPORT • GEORGETOWN
Visit us online at www.merchantsnat.com
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Follow these seven simple suggestions

Affordable Home Decorating for All Seasons
Deck the Halls
By Tara Roark

Shop your local thrift or consignment stores for gently used decorations. I have an aunt
who decorates in a different color or theme each year and donates her previous years
décor to a local non-profit resale shop.

Use garland centerpieces that can be modified through each season. For Thanksgiving
adorn with pumpkins or fall leaves, for Christmas change to Holly Berrys or small Christ-
mas ornaments. And don’t forget New Year’s by switching to festive confetti and party
horns.

Sponge seasonal designs on windows and/or mirrors. Add about a teaspoon of liquid soap
to acrylic craft paint and it cleans off with window cleaner.

Replace the candles in your candle holders with seasonal colored candles.

Hang festive bows on door
knobs, coat racks, drapery
rods or tiebacks.

Top candlesticks, fill glass
bowls or vases with pump-
kins, gourds, pine cones or
Christmas ornaments.

Place Christmas cards in picture
frames. If the card is too
large for the frame, trim

it down. It it’s too small, use
wrapping or tissue paper for
background filler.

1

2
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to stretching a buck while displaying your holiday spirit.

dollars and sense



By Carol Chroust

Because of her many life experiences, Sheryl Sollars of Wilming-
ton learned to work hard, be enterprising, take advantage of op-
portunities and discover a better and less expensive way to do
things. Through it all, creativity was the key. She is right on tar-
get for the challenging needs of today’s world.
“I like helping people,” said Sheryl who writes the ‘Your Kitchen
or Mine’ column in area newspapers and the food column in

SALT. “My writing helps me. It’s fun and it makes me happy
and it inspires creativity. I keep it simple. I use recipes that re-
quire basic ingredients, things you’ve got right in your kitchen.”
“How I got started was when I was a young girl, I was inter-
ested in cooking, sewing and homemaking,” said Sheryl. “My
mother was taught by her mother; then she taught me. It was
something they shared and we shared. I have an older sister
who is a great cook, but she wasn’t as interested as I was. We
had a coal oil stove. There were no temperature adjustments.
You had no idea what the temperature was. I was so frustrated
as a 12-year-old. I had to deal with that and learn, but it never
discouraged me. We had no running water or conveniences. We
had no nice pots and pans. We used cast iron.
“When I learned to sew, if I had a problem I called my Mom at
work and she’d say, ‘I can’t help you here’. I think that’s how I
learned things… by trial and error. Most of the time, it was
more error than trial.
“We had a treadle sewing machine. I started on that. It was
horrible. You couldn’t do anything nice. Finally, my mother’s
sister loaned us her electric machine. I went to Kingman High
School which is part of Clinton-Massie now. The other girls
took home economics because they had to take it. I took it be-
cause I wanted to. I got involved. It was important to me. I also
had a good teacher.
“There wasn’t money to go buy a dress,” she said. “My mother
could always get out enough money to buy fabric. We could
make a dress for a couple of dollars. We also used feed sacks. I
had many skirts made out of feed sacks. I soon learned I could
have many things by conserving. In the 50s and 60s, most who
graduated got a watch, but I asked for a sewing machine ...
which I got.”
“We were poor,” she explained. “As a 16-year-old, I had to
make my own money. So I sold shoes in the Ft. Pitt Shoe Store.
I earned 65 cents an hour. I got five cents for every pair of hose
I could sell and earned 15 cents if I sold a purse. That’s when I
first learned to sell. It’s funny. I was sort of insecure in school
about getting up in front of the class to talk. After selling at the
store, I had no problem getting up to talk. It also gave me the
confidence of selling. Years later, when Tupperware became
popular, I became well known for selling Tupperware.”
After high school, Sheryl got married and took a job working
for an optometrist.
At one time, she even had her own line of handmade chil-
dren’s clothes under the label of “kids & me”.
“That carried me into working at a fabric store called
Monique’s Fabrics,” she said. When the boys got older, I
wanted to do something so I got a job at the WKFI Radio Sta-
tion and sold advertising. Sheryl also ran a dentist office and
then an eye doctor’s office”.

Mixin’ it up
with Sheryl

Photo by: Scott Stolsenburg18
|S

a
lt

|N
ov

e
m

b
e

r
20

09



Sheryl and a friend, Ann Hunt, decided to open a fabric store
of their own. They called it Threads, etc.
In 2000, she retired and moved with her husband, Bob, to

Dunnellon, Florida where she opened a shop called Creations by
Sheryl. “I sold gifts, cards, cooking utensils, clothes and foods,
including jams, jellies, relishes and salad dressings.”
She began writing a food column that was published in Florida

and now in Ohio where she resides.
Sheryl’s column traveled internationally too, via the internet. A column on

waffles made with yeast appeared on the Culinary Institute of America website
was picked up from the Wilmington News Journal by Associated Press.
“On the side, I still enjoy advising people on home décor,” she said. “I can be

their legs. I can visualize what it will look like. I love the creativity of decorating
and shopping. I know where to go. I can drape the fabric and know how it’s
going to hang. I know the texture and the feel. I touch everything. Touch is very
important to me.”
Three years ago, Sheryl lost her husband Bob after a lengthy illness. She enjoys

her friends and family, Jeff and Jill Borton, Doug and Diane Borton, Chad and
Kelley Borton and grandchildren, Tyler and Zach, Megan and Anna, “I wish I
had 15 or 20 more years in my working career,” she said. “At a young pace, I
could go full speed ahead. There are things I still want to do, achievements,
goals and a legacy I can leave behind. It’s not about business, but to experience
it, to say, ‘I’ve done it’.”
Sheryl shares a great gift-giving idea. Treat someone to a gift mix with your

own special touch. They’ll appreciate it well after the holidays and Christmas
cookies are gone.

Great
gifts from
the
kitchen

How about
making up a
big batch of
cocoa mix or
cranberry
nut muffin
mix,
arranging it
in a jar or
unique con-

tainer and giving it way this year as a
homemade gift from the heart? The
recipes for these two gift mixes
appear on the next page.

Photo by: Scott Stolsenburg

Photo by: Carol Chroust



CRANBERRY NUT
MUFFINS
1 Jar cranberry nut mix
¼ cup butter melted
1 egg beaten
¾ cup milk

Pour contents of jar in large
bowl. Combine milk, butter,
and egg in a small bowl. Stir
into jar mixture just until well
moistened. Spoon into 12
prepared muffin tins. Bake 16-
18 minutes at 400 degrees.

CREAMY RICH
COCOA MIX
(directions for
making mix)

32 ounces
powdered chocolate
drink mix
16 ounces powdered
non-dairy creamer
1 pound powdered
sugar
8 ounces powdered
dry milk
2 cups mini
chocolate chips

Combine
ingredients in a very
large bowl and store
in airtight
container.

CREAMY RICH COCOA
Stir 4 heaping teaspoons of
cocoa mix into a cup with 1¼
cups of boiling water. Add
marshmallows.

NOTE: Increase or decrease mix
if mug is bigger or smaller.

Clip and attach to your gift-mix

CRANBERRY NUT
MUFFIN MIX
(directions for
making mix)

1¾ cups flour
½ teaspoon salt
2½ teaspoon baking
powder

½ cup packed brown
sugar
¾ walnuts (or
pecans)
1 cup dried
cranberries

Mix first 3 ingredients
and pack in bottom
of quart jar. Layer
nuts, cranberries and
brown sugar attrac-
tively lightly packing.

Gift Mix Directions

By Sheryl Sollars

Once you have the ingredients for muffins, it’s time to assemble the
jar. Keep in mind that this is a little like packing five pounds of pota-
toes in a four-pound bag! Layering them can be done however you
like but this is the system that I find works best. Start with the flour or
brown sugar mixture as the base has to be packed very tightly (I pre-
fer the brown sugar). Once that base is packed in VERY tightly then
top with the other ingredient and continue to pack with the cranber-
ries and nuts. If you just can't get it all in, you could chop the nuts
finer or lessen the amount used. Close with the jar lid. Cut an eight-
inch circle of your favorite Christmas fabric and tie it around the top
with a colorful ribbon. For an added treat, attach an inexpensive or-
nament (the one at left I found at a dollar store).
When giving the cocoa mix away, it can be placed directly in a pint

or quart jar or placed in a cellophane bag and then placed in a mug.
Select a plain or decorated mug to suit the recipient and/or time of
year. Again top it off with a bow and an optional spoon for stirring.
Clip and attach the tags at left as the instructions for mixing and

baking. You can even label these tags with a creative title such as "A
Treat From [your name]’ or "A Creation From My Kitchen". They
also are available online for printing at thesaltmagazine.com

Photo by: Carol Chroust
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TO YOUR NEXT AUTOMOBILE

STOP IN & LOOK

Knauff & Sons
10729 SR 73, New Vienna

937-987-2582
Mon-Sat 8am-8pm; Closed Sundays 2018851

Deli
Toys
Gifts
Crafts
Books
Candles
Souvenirs
Fresh Produce
Seasonal Items
Meat & Cheese
Vitamins & Herbs
Discount Groceries

Open Year ’Round
Daily 8am-5pm
Closed Sundays

Think Country, Think Quality
Scenic Southern Ohio

Leaf Country USA

BULK FOOD IS OUR SPECIALTY
...SO ARE GREAT PRICES!

Handcrafted Furniture & Gazebos

1064259TG

JR’s General Store
& Farm Market

4.5 Miles south of Bainbridge off U.S. 50
on State Route 41 South. Watch for signs.
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Ask Us To Do
Your Holiday Baking

4918 St. Rt. 41 South
Bainbridge, Ohio 45612

Open Daily
8 A.M.-6 P.M.
Closed Sunday

Fall
Specials:

Pumpkin Pie
Apple

Dumplings
Fruitcakes
Pumpkin
Bars &
Cream

Cheese Rolls
2017034

RECEIVE
$5 Off

When Purchasing Five
or More Buffets

- DINE-IN ONLY -
Not valid other coupons or specials.
Must present coupon when ordering.

Limited Delivery Area EXPIRES 12/30/09

2018892



Nothing defines a family more than
how they celebrate together. Estab-
lishing family traditions blends to-
gether the memories of generations to

come in a way that little other
action can do. They demon-
strate a family’s personal
identity and culture that can
be passed down throughout
the years.
As a child, I am sure many of

you remember starting the
holidays with a big Thanks-
giving with lots of food and
established family customs.

For me it was going to my
Grandma Hopkins where we

had a big meal followed by the
adults playing cards. The cousins
walked downtown to the Murphy The-
ater with 50 cents in our pocket to get
in and buy some popcorn and a pop.
The weekend after Thanksgiving is

the time many families put up their
Christmas decorations along with their
tree. We had little outdoor decorations
and a real tree with lights, a few glass
ornaments, tinsel and silver icicles. But
the act of putting it up as a family is
what I remember.
The time leading up to Christmas was

spent picking out a gift for all mem-
bers of my family (six) spending $1.00
each that our parents gave us. The
night before Christmas we would hang
up our stocking on door knobs be-
cause we had no fireplace. We were
waiting for the candy cane and orange

along with some socks and maybe a
toothbrush that we knew would be
stuffed in the sock on Christmas
morning.
Christmas Day was spent opening my

one or two gifts from Santa and the
small gifts from my brothers and sister.
In the afternoon it was again back to
Grandma Hoppy’s house where we
were blessed with another gift or two.
Holiday time presents us with an op-

portunity to revel in family together-
ness. It’s a time that we can share
gratitude and affection with all of those
we love.
Some of my favorite holiday memo-

ries are: mother’s caramels, making
and sharing lasagna with my sons and
their families for Christmas dinner, fill-
ing my son’s hand-knitted stocking
(Grandmother Hopkins made them
too). I still make them today. I also buy
and hang a new ornament each year
for my boys and they now hang them
on their own family trees. We also had
new Christmas “jammies” for Christ-
mas eve.
The most important about all of this is

that all of these traditions originated
from the most famous tradition of
all…one all of us should observe dur-
ing the holidays…that of the birth of
Jesus Christ.

Holiday Traditions –
Creating Memories

By Sheryl Sollars

Buy a live-balled and
burlapped tree and
after Christmas plant
it in your yard.

String popcorn
as a garland for
your tree.
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Read a holiday story
together.

Add a new ornament
to the tree each year
which includes
the date.

Take a family photo
every year during the
holidays and add it to
an album of just
holiday family shots.

Buy new“jammies”
for Christmas Eve.

Visit thesaltmagazine.com for more ideas and to share the traditions that season your life.

Make dough
ornaments.

Write down things you
are thankful for and
read them aloud
during a holiday
dinner.

Go Christmas Caroling
at a nursing home.

Thank someone.

Forgive someone.

Visit a holiday lights
event or drive around
and look at lights.

Attend a holiday
parade and/or concert.

Have a holiday
talent show.

Simple
traditions

you can start
this year

Attend a
presentation of
Handel’s Messiah.

Watch“It’s a
Wonderful Life”
with your family.

www.thesaltmagazine.com


Reader Traditions
Every Christmas after dinner, before dessert

we all gather around a small cake to sing Happy
Birthday to Jesus! After all he is the reason for the
season!
– Kimberly A Brady, Washington C.H.

My favorite Christmas tradi-
tion was started by my sister-
in-law, Beth, over 20 years
ago. After a delicious meal
and gift exchange, we all pile
into our cars and drive to
downtown Columbus to see
the lifesize manger scene. It is
a lovely sight to behold! The

experience is so humbling and
true which brings the real meaning of Christmas
to your heart.
– Kimberly A Brady, Washington C.H.

My name looks a lot like my father's name,
Donnie. When I was little, I accidentally opened a
present that was for my dad.To keep this from
happening, my problem-solving mother decided
that my presents would be wrapped in the same
paper. Now I would not make the mistake of
opening someone else's present. This worked so
well that we have continued this tradition for over
forty years. My sisters and I always got to pick out
our own paper. We now include my nieces in this
tradition. This also saves on nametags.
– Donita Everetts

For a number of years, my family has had fon-
due for Christmas Eve dinner. It is served on a
white tablecloth, once pristine, but now
covered with many spots from grease & wine
stains, but is only used Christmas Eve The fon-
dues are Swiss cheese, steak and chocolate with
sliced fruit. We also serve dip to go with the steak
fondue, green salad and sangria.
– Mary Jane Johnson, Clarksville

This tradition was started by my late mother.
Every Christmas after dinner, she brought out the
Santa Grab Bag. It was a large pillow case that
she had decorated to look like Santa's pack. In-
side she had an assortment of wrapped gifts.
They were inexpensive items that she had either
bought new or from thrift stores or yard sales like
magazines, toys, gum, candy, jewelry. Each per-
son was allowed to pull out one gift [no trying to
figure out what the item was by feeling it] and sit
down to wait while everyone else selected their
gift. Then we all opened the gifts at the same
time. It was so funny to see what you had picked
out because a man might get a tube of lipstick or
a gal get a tool. Then we had a minute to try to
persuade someone to trade their selection for
yours. When the minute was up you were stuck
with the item you had.
We kept doing this
until all of the
wrapped items were
gone. My mother is
gone now but my
daughter decided
she wanted to con-
tinue this tradition so
she's taken over
Santa's job.This is
probably the favorite
part of Christmas for us and everyone is always
eager for dinner to be over so we can do the
Santa Grab Bag.
– Jean Robinette, Leesburg

Every year at holiday time we make baklava. It
is a recipe that has been in the Nakoff family for
nearly 50 years. The recipe was given to my
grandmother by a Greek chef, as the story has
been told. We just can’t go without having
Grandma Nakoff’s dessert each year. Even more
so now that Grandma is no longer with us.
– Wendy (Nakoff) McClure, Hillsboro

Designate a tree-
lighting night and
turn off all lights
except the tree and
play holiday music.

Exchange home-
made holiday gifts
(framed pictures,
paintings, photo
albums/collages.)
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Food and those who prepare it hold a
special spot in our hearts and memo-
ries, such as your mom’s brownies; the
neighborhood lady who cooks for every-
one who has come home from surgery or

lost a loved one; the
friend’s mom that insisted
you eat something every
time you visited. Most of
us probably have a great
grandmother’s recipe
somewhere in our files
(mine is no-bake cookies).
Some cooks just know
how to feed not only your
stomach, but your soul.
In this quarterly feature,
we want to recognize
these special people – the
caring cooks – among us,
especially those who go
out of their way to feed
others in need.
One of the largest organ-
izations in our region
providing food, including
meals, is Sugartree Min-
istries in Wilmington,
Ohio. They provide about
200 hot meals, six days a
week. In addition, they
hand out approximately
2500 to 3000 cans of food
a week.
“The community has
been unbelievable,” said
Allen Willoughby, director

of the ministry. “We started 10 years ago
as a simple coffee house, but God had big-
ger plans. God added churches (who vol-
unteered) as needs arose. We could not
help those in need without them.”
Willoughby shared that they have 31 area
churches involved, some coming from

Dayton. Businesses don’t normally get in-
volved on a regular basis in services like
those supplied by Sugartree. But
Willoughby says they have been blessed by
one of Brown Publishing’s own organiza-
tions, the Wilmington News Journal
(WNJ).
“The News Journal has been nothing but
supportive,” declared Willoughby. “And
their taco soup is in competition with
Chester Friends Meeting for favorite
meal!” (Chester Friends serves chicken and
noodles, mashed potatoes and ice cream -
all homemade.)
Pamela Stricker, publisher of the WNJ,
explained why they are committed. “No
one should go to bed hungry if we have it
in our power to help. The employees have
felt like they were fulfilling a critical need
by helping.”
Stricker was reluctant to even allow a
mention of their involvement, as it is
something they do solely for the commu-
nity good and not for any accolades. How-
ever, she hopes that by sharing their
commitment, other businesses in the area
will consider doing something similar, not
only at those special times of year.
“Other businesses would be amazed at
the process and the experience,” says
Stricker. “It produces such a great gratifica-
tion and camaraderie when we serve to-
gether. The level of need continues to
increase and the level of volunteers needed
continues to increase. This is a wonderful
way for businesses to step out and make a
huge difference in our community and
reap the reward of real satisfaction for
meeting needs.”
You might be saying to yourself, “I bet
they have to pull teeth or make it manda-
tory to take part…isn’t that how compa-
nies do things?” But you would be wrong.
About two years ago, WNJ hosted a re-

Caring Cooks
By Valerie LK Martin

Taco Soup

1 pound ground beef or turkey
(browned and drained)
1 onion diced fine
1 can great northern beans
1 can kidney beans
1 can black beans
2 cans Fiesta corn
2 cans diced tomatoes with
jalapenos
1 package taco seasoning
1 package ranch dressing

Directions:
Combine all ingredients in one big
pot to cook or in the crockpot for
3 to 4 hours on low.
Serve with grated cheddar cheese,
sour cream and corn chips

Serves: 8 to 10
Preparation time: 30 minutes

Fullfilling needs, Nurturing hearts, Feeding the soul

26
|S

a
lt

|N
ov

e
m

b
e

r
20

09



ception for Sugartree to kickoff their capital campaign. Many of
the employees at the WNJ attended and were very moved by what
they learned. They came to Stricker afterward and said they would
love to be involved in some way. About a month later, Sugartree
had an opening for the first Wednesday of the month to prepare
and serve the meal. The business of 30 employees has been faith-
fully serving now for two years.
“Not all of our employees can be there each time and not all par-

ticipate,” explained Stricker. Yet the experience has helped the
company build a stronger team. She said, “It is very gratifying to
do this together, hearing someone say ‘thank you’ when you bring
them their meal… knowing that you made a difference in some-
one’s life.”
Showing up regularly helps build a rapport with people and re-

minds the volunteers about their own blessings. Stricker believes
that this helps give those that are served a real sense that some-
one cares. “Plus,” she added, “You find it begins to make a differ-
ence in your own life.”
Oh, and that taco soup, “They do really love it. The recipe came

from a friend. The ingredients provide a well-balanced and nutri-
tious meal, and it’s filling and it’s yummy! We have tried other
things like lasagna, beef and noodles, ham and cheese macaroni…
but the taco soup gets more raves than anything we have done.”
If you know a caring cook you would like to see us highlight,

send an email to editor@thesaltmagazine.com, or mail a note to
SALT Magazine, 47 S. South St., Wilmington, OH 45177 for
consideration.
For more information about all the services Sugartree Ministries

provides, go to www.sugartree.org or call 937-382-8359.

Editor’s note: Sugartree Ministries recently was visited by
Rachael Ray and her crew who did a major kitchen overhaul
and served up a dinner for thousands at Roberts Center
during her visit. Learn more about what happened and see
photos at thesaltmagazine.com.

Photos top (l to r): Feeding the masses,
a Wednesday at Sugartree Ministries;

Stocking the shelves of the pantry;
Lori Holcomb, Sarah, Theresa, and Stuart Schwartz helping out;

Sugartree Ministries director Allen Willoughby;
Volunteer Alyssa Hilger;

Cincinnati native Nick Lachey visited to help serve
food and be a part of the Rachael Ray activities.

www.thesaltmagazine.com
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Cowan Lake State Park
Campground Commissary

Christmas At Cowan
Holiday Workshops

Dates: Saturday, December 5, 2009
Saturday, December 12, 2009

Two Sessions each day:
Session #1 10AM - 12Noon
Session #2 2PM - 4PM

Both Sessions will include lunch
Workshop fee is $12.00

Commissary to open to shop for crafts/candles
Swan Creek Candles - numerous scents

***We can take orders for any scents not in stock
Workshops include all natural materials for holiday
wreaths and various Christmas crafts provided.
*Check Cottage Availability 1-866-644-6727*

Call Cowan Lake State Park Office at 937-382-1096,
to register Monday-Friday, 8AM - 5PM

Registration Deadline is: November 30, 2009

Caesar Creek State Park
Holiday Workshops

Santa’s Elves Workshop
December 6 - 10AM - 12Noon

Caesar Creek (SW) at the Nature Center. Kids
ages 6-12 can create their own ornaments
and gifts. Pre-registration fee of $5.00 at
513-897-3055 for materials.

Holiday Traditions Workshop
December 13 - 10AM and 2PM

Caesar Creek (SW) Create your own holiday
decorations and ornaments from natural
materials gathered at the park. Pre-
registration fee of $5.00 at 513-897-3055 for
materials.

Caesar Creek State Park
8570 E. State Route 73
Waynesville, Ohio 45068

Nature Center

For any questions please call the
Nature Center at 513-897-2437

or call the Park office at 513-897-3055

Flooring • Tile • Wallpaper • Paint • Blinds • Cabinets

TTiissssoott’’ss HHoommee CCeenntteerr
206 N. ELM ST. • HILLSBORO, OH 45133

(937) 393-4275    (888) 440-4275

HOURS:
MONDAY - FRIDAY 
7:00 A.M. - 5:00 P.M.

SATURDAY
7:00 A.M. - 12 P.M.
CLOSED SUNDAY

IF YOU ARE LOOKING FOR THE GREAT SELECTION, GREAT HELP
AND INSTALLATION STOP IN AT TISSOT’S IN HILLSBORO.

2018605



A 2009 survey published by the National Con-
ference on Citizenship showed that fewer
Americans are volunteering in this recent re-
cession than in past years. This comes as a sur-
prise to most community organizations, which
typically see an increase in volunteerism during
hard times.
During the holiday months, organizations need the help of their com-
munities more than ever. Below are some tips on giving back during
the holidays, and agencies by county that could use your help.

Tips on Giving Back:
Find your nearest food pantry or soup kitchen and volunteer to cook
or serve the food. Most soup kitchens rely on volunteers for day-to-day
operation, and they may be short-staffed during the holiday season.
Thanksgiving and Christmas are the busiest times of the year for most
organizations.

Volunteer at a retirement home or a hospital.Volunteers are an integral
part of assisted living homes, and often patients don’t have family or
friends to spend time with. Consider volunteering and you could help
brighten a patient’s day.

Buy Christmas gifts for a family in need. Most clothing shelters will
also collect toys for children during Christmas, and sometimes they will
adopt specific families. Look for donation bins at Kroger,Wal-Mart and
other retail stores.

Find out about more places to help or get help at thesaltmagazine.com

A Holiday Helping
By John Cropper Giving from the heart

SALT
FEBRUARY 2010
Next issue:
-Sledding Hotspots
-Beat the Winter Blues
-Goal Setting
-Veggie FoodTricks

Salt Talk
What are you most
thankful for?

Submit your answers to
editor@thesaltmagazine.com
by January 15 for consideration.

www.thesaltmagazine.com


320 E. Surgartree St. •Wilmington, Ohio
(937) 655-8181

Mon. - Sat. 10am - 5:30pm
• Old Mill Antique Mall

Over 30 dealers - Antiques & Collectibles
• Home Again II

Gifts, crafts, collectibles
2018983

2019812

THE CELLAR ROOM
Located Two Blocks West Of The City Park

At The Corner of High & Water St., Chillicothe

TWO FLOORS OF ANTIQUES
GIFTS & COLLECTIBLES

Antique Furniture - Glassware
Vintage Jewelry

Visit our website for
discount coupons

www.cellarroom.com

Hours:
10:30-5:30 Tues.-Fri.
Saturday 10am-5pm
Phone: 740-775-9848

Largest selection of
antiques, collectibles,
primitives in the area.

OUR WELCOME MAT IS OUT!

Antiques like eggs
- are cheaper in the

country!

Over
25,000 Sq. Ft.
of Antiques

TRADING POST
401 S. Maple St., Bainbridge

(740) 634-2867

2018732
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Anders AntiquesAnders Antiques

Furniture Stripping
Refinishing

Repairs • Caning
106 W. Court St.

Washington C.H., OH 43160
Cassi Anders

740-505-977420
19
29
0

Gifts, Gifts & More

740-426-6300
Hours Tues.-Sat. 10am-7pm
Sunday 12-5 pm
Closed Monday 20

19
20

7

Please call for booth and

consigment rental

Christmas
Open House
Special Sales and

Refreshments
Saturday, Dec. 5, 12-5
& Sunday, Dec. 6, 1-5

Harry & Annie’s
Antiques Uniques

and Memories Gate
210 & 212 E. Court St.

Washington C.H.
740-335-1667

or 614-560-00312019333/2019335

Christmas
Open House
Special Sales and

Refreshments
Saturday, Dec. 5, 12-5
& Sunday, Dec. 6, 1-5

Harry & Annie’s
Antiques Uniques

and Memories Gate
210 & 212 E. Court St.

Washington C.H.
740-335-1667

or 614-560-0031

LLooookkiinngg  ffoorr  tthhaatt  ssppeecciiaall  ppiieeccee  ooff  ffuurrnniittuurree  oorr
uunniiqquuee  wwoorrkk  ooff  aarrtt  ttoo  ttaakkee  bbaacckk  hhoommee??

Then, a visit to the many charming 
antique shops in our area is a must!

This directory will help you find those hidden
treasures you’ve been looking for all these years.

2018740

SShhaabbbbyy 
MMoooossee

FFoorr tthhee ffiinneesstt sseelleeccttiioonn ooff 
ffuurrnniittuurree,, hhoommee ddeeccoorr,, 

pprriimmiittiivveess aanndd uunniiqquuee ggiiffttss

774444 NN HHiigghh SSttrreeeett
HHiillllssbboorroo,, OOhhiioo 4455113333

993377--339933--88441111



Highland County
Water Company, Inc.

Main Office
U.S. Rt. 50 West, Hillsboro, OH

937-393-4281 • 1-800-533-6839

Treatment Plant
14080 U.S. Rt. 50, Hillsboro, OH

1-800-536-6839 • 937-365-1141

Serving Highland,Adams,Ross,
Brown & Clinton Counties!

Water Service to the Area
2017023

MMiissssiioonn ssttaatteemmeenntt --
““CCoommmmiitttteedd ttoo mmaakkiinngg aa ddiiffffeerreennccee iinn

tthhee lliivveess ooff oouurr mmeemmbbeerrss eevveerryyddaayy””

Stop in and visit with our staff to find out why
you should be a member of Homeland Credit
Union for all your banking needs. Savings,
checking, VISA, auto loans, personal loans,
mortgage loans, free internet home banking.

www.homelandcu.com
800-525-6328

Homeland Credit Union
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• CIRCLEVILLE OFFICE
2461 U.S. Route 23 South

Circleville, OH
740-477-6599

• GREENFIELD OFFICE
1195 North Fifth St.

Greenfield, OH 937-981-1946
• CALDWELL OFFICE 
310 Caldwell St.
Chillicothe, OH
740-775-3331

• SHAWNEE OFFICE 
Shawnee Square 

25 Consumer Center Dr. 
Chillicothe, OH
740-775-3331

• WAVERLY OFFICE
801 W. Emmitt Ave.
(off Rt. 23 S.)
Waverly, OH
740-941-4309



2010 Community
ExpoMarch 5

Noon to 5 pm

March 6
10 am to 4 pm

Roberts Arena
4095 SR 730

Wilmington, OH

Vendor Space
Still Available

10x10 Space - $150
Non Food Vendors

10x10 Space - $180
Food Vendors

For More Information, Please Call (937) 382-2737

www.wccchamber.com


This first issue of SALT is the result of many col-
laborations and contributions from wonderful
people, people who are passionate about writing,
cooking, selling, sharing, and making life simply
better. I hope you enjoy SALT, the stories, tips,
and ideas. Visit us on-line at thesaltmagazine.com
and join in the fun of shaping future issues of
YOUR new local lifestyle magazine through com-
ments, feedback, contests, photo submissions,
and questions.
Whether we are ready or not, the holiday season
is upon us. A time when families gather around
the table, around the tree, and celebrate another
year. For many this has been the most challenging
year of their lives. So many of my friends find
themselves wondering what is next and how they
are going to make it through the next few
months, years, as they seek new (and different)
employment or hold on by a thread to the jobs
they have.
A friend of mine who teaches positive life and
leadership strategies talks about a choice that we
all have to make regarding faith or fear. “What do
faith and fear have in common? A future that has-
n't happened yet. Faith believes in a positive fu-
ture. Fear believes in a negative future.
Neither has happened yet so why not choose the
positive future?” Jon Gordon, best-selling author
and speaker.

Having been impacted by job loss myself and
working through a year of major change, chal-
lenge, and opportunities - I wanted to offer some
bits of advice that have helped me through 2009:

-Maintain your traditions even if scaling back
is necessary, if a tradition is an expensive one,
find a way to make it cheaper or swap it out
for something simpler (see suggestions on
page 22).
-If you need help, ask.
-Stay in touch with friends you have worked
with so you can help each other find work and
keep each other encouraged.
-Make new friends EVERYWHERE you go.
-Volunteer somewhere you would like to work
or learn more about.
-Remind yourself daily of what you are
thankful for.
-Focus more on faith than on fear.
-Attend events and activities in your commu-
nity, many of which are free and highlighted
throughout the next few pages.

Thank you for welcoming SALT into your life.
Please let us know what you think on-line
at thesaltmagazine.com, via email at
editor@thesaltmagazine.com, or mail me
a note at SALT, 47 S. South St.,
Wilmington, Ohio 451277.

Please Pass the SALT!

Sherri
Sherri Krazl
Editor, SALT

Salt Notes

www.jongordon.com
www.thesaltmagazine.com


November 5-December 31 - La Comedia Dinner
Theatre's "Christmas Spectacular" recurring weekly
on Sunday, Wednesday, Thursday, Friday, Saturday in
Springboro.You don’t have to travel to NewYork to ex-
perience a high-kicking Christmas celebration. Then,
with the warmth and beauty of the Nativity, celebrate
the wonder of the true meaning of Christmas, with a
traditional rendition of “O Holy Night”.
Call (800) 677-9505.

November 20-22 - Christmas in Historic Springboro.
Recurring daily - Friday: 6:30-10 p.m.; Saturday: 10
a.m.-9 p..m.; Sunday: Noon-5 p.m. Find unique holiday
gift ideas during Christmas in Historic Springboro.
Springboro’s historic downtown district will be deco-
rated with lights and wreaths, as the smells and
sounds of the season fill the air.You may even get to
see Santa and Mrs. Claus lead a parade through the
city. (937) 748-0074. FREE

November 21 - Show of the Season 9:00 a.m. to 4:00
p.m. Held at the Fayette County Fairgrounds, Washing-
ton Court House. Annual juried craft show featuring

one of the largest gatherings of
crafters in Southwest Ohio.
$1 Admission. Sponsored by the
Miami Trace Elementary PTO.
Christy Bryant. (740) 335-1791.

November 21-January 3 - Krohn
Conservatory - Cincinnati inter Flo-
ral Show. Open weekends until 5
p.m. Lucia's Garden: A Swedish Hol-
iday Open until 8:00 p.m. from De-
cember 19-30. Close at 5:00 p.m.
Christmas Day. FREE

November 27-January 23 - The Christmas Ranch.
Daily Friday-Saturday: 6-10 p.m.; Sunday-Thursday: 6-
9:30 p.m. Located on five beautiful acres, The Christ-
mas Ranch offers visitors more than 350,000 lights,
most of which are synchronized to music using state-
of-the-art technology! This true winter wonderland has
been featured nationally on HGTV and ABC's Good
Morning America! $12 per vehicle. Morrow.
Call (513) 697-2640.

November 27-January 3 - PNC Festival of Lights at the
Cincinnati Zoo & Botanical Garden. Recurring daily 5-
9 p.m. The Fesitval of Lights has become the region's
largest and most anticipated holiday event with 2.5
million lights sparkling well past Christmas. The spe-
cial holiday entertainment, carolers, children's activi-
ties, reindeer, train rides, and seasonal fare have made
this event one of the tri-state's most cherished family
traditions. Cincinnati. Call (800) 94-HIPPO.

November 27-January 10 - Holiday Fest at The Beach
Waterpark. Recurring daily, Saturday - Sunday: 3-10
p.m.; Monday - Friday: 5-10 p.m. Come feel the real
spirit of the Holidays with real fun and real value. See
The Beach like you never have before, decked out in
millions of festive lights, with a giant outdoor skating
rink, a toboggan slide, horse drawn carriage rides, a
petting corral, and much, much more. Real Spirit, Real
Tradition, Real Fun. Mason. (800) 886-SWIM.

November 27 - Miller's Christmas Tree Farm – Open
daily from10 a.m. to 5:30 p.m., until December 24. Lo-
cated west of West Union on Eckmansville Road. Con-
tact Eileen Miller at (937) 544-2220.

November 27-28 - Merchants Holiday Open House in
downtown Wilmington. Downtown businesses will be
decorated for the holidays, and offer a wide assortment
of gift ideas and specials. FREE

November 27 - Polar Express FREE Movie at the
Murphy Theatre, Wilmington, 3 p.m. sponsored by the
Clinton County Leadership Institute. Pick-up your tick-
ets in advance at Liberty Savings Bank Main Branch on
Fife Ave. and at the Wilmington-Clinton County Cham-
ber of Commerce.

November 28 - Hometown Holidazzle illuminated pa-
rade and festival in downtown Wilmington. The down-
town closes its streets and opens its doors for visitors
to see Wilmington all lit up, from the twinkling decora-
tions on homes and businesses to the fabulous illumi-
nated
nighttime pa-
rade which
begins at 7
p.m. Children
may visit
Santa Claus.
Enjoy indoor
carnival
games, food
and strolling
musicians.
FREE

November 28-December 20 - North Pole Express at
the Lebanon Mason Monroe Railroad. Weekly Satur-
day-Sunday 10 a.m.-4 p.m. Adults: $20; Children (age
2-12): $15. Leave the sleigh and the reindeer behind
this holiday season and catch the holiday spirit aboard
the North Pole Express at the Lebanon Mason Monroe
Railroad. See the majesty on your children's faces as
they take a historic locomotive through the wintery
countryside on their way to see Santa and Mrs. Claus
at the North Pole where kids can get their pictures
taken with Santa. Lebanon.

& About
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November 28 - The Meranda-Nixon Winery 3rd Annual
Barrel Tasting and Christmas Special. 6517 Laycock Rd,
Ripley. (937) 392-0054 and 392-4654. The third annual
Meranda-Nixon Winery Barrel Tasting event will take
place from 11 a.m. to 5 p.m.(the Saturday after Thanksgiv-
ing). The cost is $10 per person and includes a Meranda-
Nixon wine glass and tasting of wines, as well as
complimentary cheese and crackers. A Christmas event
will also be held Dec. 11. www.meranda-nixonwinery.com

November 28 – Hillsboro Holiday Parade, uptown Hills-
boro, Ohio, lighting of the Courthouse lawn at dusk, for
more information call (937) 840-0701. FREE

November - Kindead Ridge Estate Winery, Annual Barrel
Tasting, Kinkead Ridge Estate Winery, Ripley. This event is
held in conjunction with other wineries in the area, includ-
ing Burnet Ridge, Henke Winery, and Harmony Hill in
Bethel. Event to be held on the Saturday after Thanksgiv-
ing. Call (937) 392-1178.

November - Hospital Auxiliary Christmas Bazaar & Bake
Sale. Brown County General Hospital, 425 Home Street,
Georgetown. Baked goods, gifts, and crafts. Late Novem-
ber. Call (937) 378-7500 and ask for gift shop.

December 3-26 - Traditional English Dinners at the Cor-
win Peddler. Fridays and Saturdays. Enjoy a traditional
English dinner at the Corwin Peddler this December.
Their varied menu includes Winter Soup, Roasted Duck,
Yorkshire Puddings, Plum Pudding, English Trifle and
much more. Waynesville. Call (513) 897-3536.

December 4-6 - Waynesville's Christmas in the Village.
Daily Friday: 12-9 p.m.; Saturday: 10 a.m.-9 p.m.; Sunday:
12-6 p.m. Experience an old-fashioned Christmas with
horse-drawn carriages, carolers and decorated store
fronts as you stroll the charming streets and start crossing
gifts off your holiday shopping list. (513) 897-8855. FREE

December 5 - A Court House Christmas and Christmas
Parade Held in downtown Washington Court
House. Christmas themed events with evening parade
featuring local bands and organizations. (740) 636-2354
or (740) 335-0761. FREE

December 6 - Georgetown Christmas Home Tour- Grant
Homestead Association. Please call (937) 378-3087.

December 5-6 - "Homespun Christmas" throughout Wilm-
ington. Visit private homes, areas businesses and other
select venues for handcrafted items. Call the Clinton
County Convention and Visitors Bureau, (877) 4-A-VISIT
for a map of participating locations. FREE

December 5 - "Santa Claus is Coming to Town" in New Vi-
enna. Visit with Santa at the village gazebo and enjoy
hayrides, horse-and-buggy rides, carolers and refresh-
ments. FREE

December 5 - North Pole Express- Nelsonville, Hocking
Valley Scenic Railway call (740) 753-3591
for information.

December 5-6 - Christmas at the Mu-
seum at the Friends Home in Way-
nesville. Recurring daily.
(513) 897-1607. FREE

December 11-13 - River Village
Christmas, Ripley. Tree lighting, music,
special exhibits, carriage and Con-
estoga wagon rides, parade, Christ-
mas bazaar, candlelight house tour.
Scheduled for Dec. 11-13.
Call (937) 392-4576. FREE

December 12 - Holiday Heritage
Sale- local arts and crafts sale at
Southern State Community College,
Contact Amanda Lewis- (937) 695-0307.

December 13 - Celebrate the holidays at the Museum at
the Friends Home, part of Waynesville's Christmas in the
Village celebration. Come see the 1905 Quaker Boarding
Home and its three floors of exhibits decorated to reflect
the spirit of the season.

December 19 – Audubon Christmas Bird Count. Contact
Chris Bedel at the Cincinnati Museum Center’s Edge of
Appalachia Preserve at eoa@bright.net or
(937) 544-2880.

December 20 - Serpent Mound - Lighting of the Serpent
– (Rain date - Dec. 21st) At sunset. Celebrate Winter Sol-
stice by helping volunteers light over 800 candles that will
outline the effigy mound. Contact the Adams County
Travel & Visitors Bureau at (937) 544-5454.

December – Highland House Museum, 151 E. Main St.,
Hillsboro, the museum is beautifully decorated throughout
for the holiday season, children's tea party, excellent se-
lection of unique items in the gift shop, (937) 393-3392.

December - Lighting of Decatur Park, Decatur Center
and Park. A December event. To confirm date and time
call (937) 373-3703.

December 1-31 - Winter Wonderland Outdoor Disney
Mural Exhibit at 352 Randolph St., Wilmington, from 6-9
p.m. For over 18 years, Mary Lou Holdren has used her
artistic talent to paint colorful, wooden Disney characters
that are displayed in both the front and back yards of her
Wilmington home. FREE

Out & About for this issue is a compilation of information
from the Fall 2009 issue of TRIP plus information tracked
down by Sofia Burgess. To submit an event for consideration
in this section of the February issue of SALT, please send
details via e-mail to editor@thesaltmagazine.com by Jan. 15.
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Bring in your gently used
boots for $10.00 off a pair of

regularly priced boots in the store.

Boots for BUCKS!
$
$
$

$
$
$

3025 SR 73 South,Wilmington • 993377--338822--00994411
Mon.-Fri. 8am-6pm

Sat. 8am-2pm thru the Christmas Season
www.equipmentsuperstore.com

Gently used boots will
be donated to

Sugar Tree
Ministries.

FIRST NATIONAL BANK OF BLANCHESTER

www.fnbblanchester.com

783-2451
121 E. Main Street

Blanchester

2018763



It’s really easy to get caught up in all the
hustle and bustle of the holidays. Even if you
live for this time of year, like I do, the chaos of it
all can be overwhelming.
It should all be old hat by now. I’ve hosted most

of the holiday get-togethers for my husband’s side
of our family since we were married, more than 10
years ago. I absolutely love making these days per-
fect for the ones I love. From the scent of mulled
cider warming in the crock-pot to the last napkin
ring on the perfectly planned table setting, I glee-
fully dive into this time of year with excitement
and enthusiasm.
Yet, something is different this time. As I stand

ready to sprint into this holiday season, I find my-
self held back. I feel pulled in a new direction.
While I truly dislike all the gloom and doom re-
garding our economy that seems to seep into every
facet of our lives lately, I can’t help but note that
we are all rethinking how we do things and look-
ing at things with a new perspective. Almost all of
us are either part of a family or we have friends,
family, co-workers and colleagues who are down to
one income, some with none at all.
So what about the holidays? How am I possibly

going to make it all work this year? I think of my
husband James and our kids, Conner, 7 and Madie,
5. I want to make the holidays perfect for them.
But now, I find myself thinking more about what
they are taking away from these perfect holidays,
than how important it is to me to make them that
way. I don’t want my kids or my husband to look
back 10 or 20 years from now and remember Mom
working from sunup to sundown in the kitchen or
fussing with gift wrapping in the bedroom while
they watched “Miracle on 34th Street,” sitting by
the Christmas tree, without me.
When I look back at the holidays as a kid, I re-

member my dad grabbing the thawed turkey when
my mom turned her back and making it dance
across the counter while he sang a silly song. Or
the way he always insisted that we go get a live
Christmas tree and how it made our house smell of
pine. I remember my mom’s homemade hot cocoa
after a long battle in the snow with my brother
John. I remember her special Christmas cookie
recipes that she made every year, and kept tucked
away in a small wooden recipe box that is now in

my kitchen.
Of course, I do remember a few special Christmas

gifts, like my first Cabbage Patch doll or the time
John got a Walkman and how Santa made a mis-
take and put my name on it. But those “things”
aren’t the first things that come to my mind when
I think of holidays past. Not even close. As I pick
up a couple oranges at the grocery store to drop
into Conner and Madie’s stockings, I usually think
about how we always got an orange in the toe of
our stocking. And about the box of 64 Crayola
crayons that I got every year and still do to this
day. It is the traditions that were constant, the little
things that meant the most.
So this year, I’ve decided to try to focus on those

things, on our family, and our time spent together.
We’re going to celebrate the traditions from my
childhood by mixing in a few of James’ memories
and passing them on to our kids, forming new tra-
ditions that are uniquely our own. It really isn’t
about what magic “must
have” that we can give
them or the quest to cre-
ate the perfect holiday,
no matter how glorious
the presentation. It is
about the crayons and
the oranges, the dancing
turkeys and the hot
cocoa. It is about the one
gift that has value be-
yond measure – my fam-
ily. Truly, the best gift
that I have ever received.

By Lori Holcomb

MomtoMom Slow Down and
Make Memories



1268 Rombach Ave.
Wilmington, Oh
937-382-1459

88Washington Sq.
Washington CH, Oh

740-335-3883
2018767

Cliff Prewitt
Owner

937-783-2210
OH License #33172

202 South Columbus St.
PO Box 26

Blanchester, OH

2018770

31 E. Washington St.
Sabina, OH 45165 2019453

Come see us at our new location!
Open for Breakfast!

2000433 2019024

Like a good neighbor,
State Farm is there.

STATE FARM INSURANCE
CAR • HOME • HEALTH • LIFE

Call RANDY DRESBACH
937-393-1497
937-393-1490

144 E. Main St., Hillsboro, Ohio144 E. Main St., Hillsboro, Ohio
2017017
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Beth Owens, the best of show winner of the
Washington Court House Record-Herald’s first
annual cooking contest, never thought she would
take the top prize.
“I am absolutely shocked,” said Owens. “My hus-
band has been my supporter, telling me I could
win.” Owens won with her chili-rubbed pork ten-
derloin with apricot ginger glaze (on page 47).
“I started with a recipe from the National Pork
Producers this summer and just worked to make it
my own,” said Owens.
She served the dish at a family reunion and it was
a huge hit, so when she heard about the contest
she decided the recipe was the perfect choice.
“I’ve never entered a cooking contest in my life,”
said Owens.
The event was judged by Kay Miller, Denny
Smith, Nancy Knicely, DTR and Cindy Zindorf,
CDM.
Kay Miller is a home economist and has been a
county and state fair project judge for more than a
decade. Denny Smith is the owner of
Bunkers Grille at theWashington Country Club,
and the club’s exclusive caterer. Nancy Knicely,
DTR, is a dietetic technician for Fayette County Me-
morial Hospital.

Owens is from
Jeffersonville and
substitute teaches
at Miami Trace.
Winners of their
individual cate-
gories were Abi-
gail Sever with
her cinnamon
rolls in Kids in the
Kitchen; Diana
Burr won in Side
Dishes with her
pepper salad and
in Breads and
Spreads with her
lemon poppy-
seed bread and lemon butter; Beth Keller won
Mom’s Signature Dish with a cheesy potato soup;
Rebekah Milstead won Holiday Favorites with her
dried plum cake, and Jane Fox won the Dessert
category with her turtle cheesecake. Category
winners received gift cards from local grocery
stores.

From your
kitchen ...

Winning entries from each of the categories in the Washington Court House Record-Herald’s contest are in-
cluded in this issue amidst submissions from readers throughout SALT’s distribution area.We hope you enjoy
the variety and taste of the recipes included throughout the next few pages.

By Bethany Hart

Recipe Mini-Index:

Desserts & Treats 40
Side Dishes 44
Kids in the Kitchen 45
Breads and Spreads 45
Mom’s Signature Dish 47
Main Dishes 48



Desserts
and Treats
Chocolate Turtle Cheesecake
2 cups crushed vanilla wafers
6 tablespoons butter, melted
2- 8 ounce packages cream cheese, softened
1/2 cup sugar
14 ounce bag of caramels
1 teaspoon vanilla
5 ounces canned evaporated milk
2 large eggs
1 1/4 cup chopped pecans, toasted
1/2 cup semi-sweet chocolate chips, melted

Combine cookie crumbs and melted butter. Press into
bottom and up sides about 1/2 inch of a 9-inch spring-
form pan. Bake at 350 degrees about 10 minutes.
Combine caramels and canned milk; melt either in mi-
crowave or over low heat. Stir until well-combined and
smooth. Pour evenly over baked crust. Top with 1 cup of
toasted pecans.
Combine creamed cheese, sugar, and vanilla. Mix at
medium speed until well blended. Add eggs, one at a
time, mixing well after each addition. Blend in melted
chocolate and pour mixture over pecans. Sprinkle
remaining pecans on top. Bake at 350 degrees for 40
minutes.

Cool on wire rack. Remove rim from pan and refrigerate
cheesecake for several hours before serving. Garnish
with whipped cream if desired. Makes 8-10 servings.
— Jane Fox, Washington C.H.

Arlene’s “Almond Joy Cake”
1 Betty Crocker chocolate fudge cake mix
1/3 cup cocoa powder
1/2 cup vegetable oil at room temperature
1 1/3 cups strong black coffee at room temperature
3 large eggs at room temperature

Put cake mix and cocoa powder through sieve into large
mixing bowl.
Mix eggs, oil, and coffee and add to cake mix. Mix
thoroughly. Bake in greased and floured 9x13-inch pan
at 350 degrees for 30-35 minutes. Cool.

Coconut topping:
2 tubs white frosting, any brand
1 teaspoon almond extract
10 ounces flaked coconut

Mix all together and spread over top of cooled cake.

Chocolate topping:
12 ounces mini semi-sweet chocolate chips
2/3 cups Carnation evaporated milk.

Melt together in microwave, 30 seconds at a
time, stirring well in between until very
smooth. Pour over coconut topping and
spread evenly.
Cool and serve.
— Doris A. Stemple, Washington C.H.

Yummy Creamy Fudge
1 pound of butter 1 pound of pasteurized cheese
4 pounds of powdered sugar 1 cup of cocoa
1 tablespoon vanilla extract 2 cups chopped nuts

In a large saucepan melt butter and cheese, mix cocoa and pow-
dered sugar, add cheese mixture. Blend until smooth, add vanilla
and nuts and mix well. Divide evenly between 13x9 and 8x8 oiled
pans. Spread evenly cool and cut into squares. Makes 6 1/2 pounds
of fudge!

–Kimberly A Brady, Washington C.H.
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Caramel Pecan Pie
36 caramels (Kraft or Brach’s brand)
1/4 cup water
1/4 cup butter, cubed
3 eggs
1 teaspoon vanilla extract
1/8 teaspoon salt
1 1/3 cup chopped pecans, toasted
1 unbaked deep-dish pastry shell (9-inch)
Pecan halves, optional

In a small saucepan, combine the
caramels, water and butter. Cook and stir
over low heat until caramels are melted.
Remove from heat and set aside.
In a small mixing bowl, beat eggs, sugar,
vanilla and salt until smooth. Gradually
add caramel mixture. Stir in chopped
pecans. Pour into pastry shell. If desired,
arrange pecan halves over filling.
Bake at 350 degrees for 35-40 minutes or
until set. Cool on wire rack. Refrigerate
leftovers.

Yield: 6 - 8 servings.

Flaky Pastry For 1-crust Pie
1 cup sifted flour
1/2 teaspoon salt
1/3 cup plus 1 tablespoon shortening
or 1/3 cup lard
2 to 2 1/2 tablespoons cold water

Combine flour and salt in mixing bowl,
cut in shortening or lard with pastry
blender or with two knives until mixture
is the consistency of coarse cornmeal or
tiny peas. Sprinkle on cold water, 1 table-
spoon at a time, tossing mixture lightly
and stirring with a fork. Add water each
time to the driest part of the mixture. The
dough should be just moist enough to
hold together when pressed gently with a
fork. It should not be sticky. Shape one
smooth ball of dough and roll into a 9-
inch pie shell.
—Cheryl L. Adkins, Bloomingburg

Fresh Apple Bars
3 eggs
1 3/4 cups sugar
2 cups flour
1/2 teaspoon salt
1 teaspoon baking soda
1/2 teaspoon cinnamon
2 cups sliced apples
confectioners sugar

Beat eggs, sugar and oil. Add dry ingredi-
ents and mix well. Peel apples and add to
mixture. Stir with wooden spoon to mix.
Pour into a greased 13x9 pan. Bake in 350
degree oven for 40-45 minutes until
lightly browned. Remove and cool. Dust
with confectioners sugar and cut into
squares.
– Jean Robinette, Leesburg

Brown Sugar Cookies
1 cup margarine
2 cups brown sugar
3 eggs, well beaten
1 teaspoon baking soda
2 tablespoons cream of tartar
1 tablespoon vanilla
3-3 1/2 cups flour

Mix margarine and sugar together. Add
eggs. Mix flour, soda, and cream of tartar.
Add to sugar and margarine. Add vanilla.
Mix dough well. Roll out on a floured sur-
face. Cut with cookie cutter or round
biscuit utter. Bake at 350 degrees for 10
minutes. Makes about three dozen
cookies.
– Betty Shepherd, Martinsville

Soda Cracker Pie
3 egg whites
1/4 teaspoon cream of tartar
1 cup white sugar

Beat egg whites until frothy. Add cream of
tartar and beat until they stand in peaks.
Gradually add sugar.

Add:
1 1/2 teaspoon vanilla
1/4 teaspoon almond extract
1/2 teaspoon baking powder

Fold in:
16 soda crackers (coarsely crushed)
1/2 cup pecans (chopped)

Butter pie dish WELL. Bake 30 minutes at
325 degrees. (This browns only slightly)

Serve with whipped cream or Cool Whip
with a little cinnamon sprinkled on the
whipped cream. (optional) For more color,
serve raspberries, strawberries or ice
cream on the side.

This is an old-fashioned and easy recipe
that is passed down from generation to
generation. Although the name sounds
bland and the pie looks plain, it is
deceivingly delicious.
– Carol Chroust, Wilmington



Mock Apple Pie
2 teaspoons cream of tartar
2 cups water
1 cup sugar
24 Ritz crackers (do not substitute)

Bring water, sugar and cream of tartar
mixture to a boil. Drop in crackers one by
one. Do not crumble. Cook for 2 minutes
in rolling boil. Pour into an unbaked
pie shell.

Topping:
1/3 cup brown sugar
1/3 cup flour
1/2 teaspoon cinnamon
1/4 cup butter

Top with brown sugar topping (crust
optional) and bake for 35 to 40 minutes in
a 375 degree oven. (Calories = 311 per 1/8
pie). Serve with ice cream or whipped
cream (which obviously increases the
calories).

My mother made this years ago and it really
tastes like apple pie. Most people never heard
of it and really like it. Try it and surprise your
friends.
– Alice Wilt, Sabina

Quick Cherry Crisp
1 can cherry pie filling
1 cup yellow or white cake mix
1/2 stick butter or margarine

Pour cherry pie filling into an 8 inch pie
pan or cake pan. Sprinkle with cake mix.
Pour melted butter or margarine over it.
Bake at 400 degrees for 30 minutes.
Oven ready in 2 1/2 minutes!
Delicious hot or cold.
– Jenny Reid of Georgetown

Dump Cake
1 package yellow cake mix
20 ounces cherry pie filling
1 to 1 1/2 sticks butter
20 ounces of crushed pineapple
1 cup of chopped pecans

Pre-heat oven to 350 degrees.
Grease 9x13 pan. Add ingredients
directly into cake pan. Dump
pineapple into pan and spread
evenly. Next dump cherry pie fill-
ing and spread evenly. Dump cake
mix in and spread. Sprinkle pecans
evenly. Slice butter stick and
spread over top. Bake 45
minutes to an hour.
– Sue Dalton, Wilmington

Applesauce Cupcakes with salted
Caramel Frosting
For the cupcakes:
2 cups all-purpose flour
1 1/4 teaspoons baking powder
1/2 teaspoon salt
1 3/4 teaspoons apple pie spice blend
8 tablespoons unsalted butter
2 tablespoons vegetable oil
2/3 cup sugar
2 large eggs
1 1/4 cups chunky applesauce

For the frosting:
8 ounces plain cream cheese, softened
2 tablespoons unsalted butter, softened
1/2 teaspoon finely ground sea salt
1/3 cup caramel apple dip

Preheat the oven to 350 degrees.
Generously butter and flour muffin
pan(s). In a mixing bowl, combine the first
4 ingredients. Cream butter, oil, and sugar
in a mixing bowl with an electric mixer.
Add eggs, one at a time, incorporating
well after each addition. Reduce the speed
to low and add half of the flour mixture;
add applesauce and mix to incorporate
then add the remaining flour mixture and
mix until the batter is smooth. Spoon the
batter into the prepared pan. Bake 20 to
22 minutes or until a toothpick inserted
into center of each cake comes out clean.
Cool 5 minutes then remove cakes from
pans. Cool completely and frost. Cover
and store in the refrigerator. For the frost-
ing, combine cream cheese, butter and
salt in a mixing bowl and beat with an
electric mixer. Add the caramel apple dip
and mix until smooth. Store the frosting
in a covered container in the refrigerator
– Megan Parsons

Peach Dumplings
2 cups flour
2 large eggs
1 teaspoon baking powder
2 medium boiled and mashed potatoes
pinch salt
milk (small amount if needed)
6 small peaches

Mix flour, baking powder and salt; add
eggs and potatoes. Mix. Add milk, if
needed to make dough stick together.
Knead until not sticky. Cut peaches in half
and form a piece of dough around each
peach half, sealing edges. Boil in salted
water for 8 - 10 minutes. Serve with
melted butter and cinnamon/sugar mix.
– Karen Rumbaugh

Cinnamon Cake
1 box of yellow cake mix
1 small box of instant vanilla pudding
4 eggs
3/4 cup Wesson oil
3/4 cup water
1 teaspoon vanilla flavoring
1 teaspoon butter flavoring

Cinnamon mixture
3/4 cup sugar
1/4 tablespoon cinnamon

Cake: Mix all ingredients for 8-10
minutes. Batter will be thick. Grease
Bundt pan, dust with cinnamon mixture.
Alternate cinnamon mixture and batter
until all batter is used. Always start with
batter and end with batter. (You will have
extra cinnamon mix left, save for next
cake.) Bake at 350 degrees, 53-55 minutes
on the next to the bottom rack in the
oven. (not lowest, not highest.)
– Sue Dalton, Wilmington

Triple Nut Fudge
Makes 2 pounds
1 cup of walnuts
1 cup chopped pecans
1 cup almonds
1 teaspoon butter
1 1/2 cups sugar
1 cup heavy whipping cream
1/2 cup light corn syrup

Place walnuts, pecans and almonds in a
single layer on a baking sheet at 350
degrees for 4-8 minutes or until a light
golden brown stirring once. Cool on a
rack. Line 8-inch square pan with foil and
grease with butter and set aside.

In a heavy sauce pan combine sugar, whip-
ping cream and corn syrup. Bring to a boil
over medium heat, stirring constantly.
Stir in nuts and cook without stirring
until thermometer reaches 238 degrees.
Remove from heat. Stir with wooden
spoon until creamy and thickened.
Spread quickly into buttered pan. Cool,
cover and refrigerate for 8 hours. Cut into
squares. Store in a sealed container.
— Jane Minzler, Jeffersonville
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Dried Plum Cake
Serves 12-16
Preheat oven to 350 degrees
Cake:
3 eggs
1 cup Wesson oil
1 cup buttermilk
1 cup sugar
3 cups four (unsifted)
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon cinnamon
1 cup cooked and chopped dried plums
1 cup chopped pecans

Simmer dried plums in water for 20 min-
utes until soft. Drain and chop when
cooled.
Combine all ingredients in order given in
a large bowl. (This can be done by hand or
with a mixer.)
Pour into a greased Bundt pan and bake
for 40-50 minutes.
Just before cake is ready to come out of
the oven, prepare sauce:

1/2 cup buttermilk
1 stick butter
1 cup sugar
1/2 teaspoon baking soda
1 teaspoon vanilla

Combine ingredients and boil for 2 min-
utes. Poke holes into cake with a straw
and pour half of the mixture over the hot
cake. Let the cake cool for 1/2 hour then
pour the rest over the cake.
Allow liquid to absorb into the cake then
remove cake from pan onto serving plate.
Garnish with sugared grapes. Enjoy!
—Rebekah Milstead, Washington C.H.

Eggnog Pumpkin Pie
Prep: 40 minutes + chilling
Bake: 50 minutes + cooling
1 1/4 cups all-purpose flour
1/4 teaspoon salt
3 tablespoons shortening
3 tablespoons cold butter, cubed
3 to 4 tablespoons cold water

Filling:
2 eggs
1 can (15 ounces) solid packed pumpkin
(Libby’s brand)
1 cup eggnog (use either store brand or
make your own)
1/2 cup sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/2 teaspoon ground nutmeg
1/4 teaspoon ground cloves

Topping:
1/2 cup packed brown sugar
2 tablespoons butter, softened
1/2 cup chopped pecans

In a food processor, combine flour and
salt, cover and pulse to blend. Add
shortening and butter. Cover and pulse
until mixture resembles coarse crumbs.
While processing, gradually add water
until dough forms a ball. Wrap in plastic
wrap. Refrigerate for 1 to 1 1/2 hours or
until easy to handle.

Roll out pastry to fit a 9-inch pie plate.
Transfer pastry to pie plate. Trim pastry
to 1/2 inch beyond edge of plate.
Flute edges.

In a large bowl, whisk the eggs, pumpkin,
eggnog, sugar, cinnamon, salt, ginger,
nutmeg and cloves until blended. Pour
into crust.

In a small mixing bowl, beat brown sugar
and butter until crumbly, about 2 min-
utes. Stir in pecans, sprinkle over filling.
Bake at 350 degrees for 50 to 60 minutes
or until knife inserted near the center
comes out clean. Cool on wire rack. Refrig-
erate leftovers.
Yield: 8 servings
—Cheryl L. Adkins, Bloomingburg.

Million Dollar Fudge
4 1/2 cups sugar
pinch of salt
2 tablespoons oleo (margarine)
1 tall can (11 1/2 ounces) evaporated milk
1 package (12 ounces) semi-sweet choco-
late chips
3 bars (12 ounces) German sweet
chocolate
1 jar (7-8 ounces) marshmallow creme
2 cups chopped nuts

Stir together in a sauce pan the sugar, salt,
butter, and milk. Boil 6 minutes. Place the
semi-sweet chocolate chips and German
sweet chocolate (broken up) and the
marshmallow creme in a large bowl. Pour
the boiling syrup over these ingredients
and stir or beat until chocolate is all
melted. Pour onto a buttered cookie sheet
and let set for a few hours before cutting
into squares. Store in a lined box.
– Barbara Bay, Greenfield

Ambrosia
1 can crushed pineapple, drained
2 cans mandarin oranges
Few white grapes (optional)
1 can flake coconut
1/2 pint container sour cream
Stir together.
Chill overnight or 24 hours.
– In Memory of Bonnie Walls of Greenfield



Side Dishes
Beautiful Pepper Salad
Cut into strips:
1 large green bell pepper
1 large yellow bell pepper
1 large orange bell pepper
Cut into slices:
1 medium red onion
Cut into bite-sized chunks:
3 large ripe tomatoes

Place in a bowl, sprinkle with 1/2 teaspoon Kosher salt and 1/2
cup zesty Italian dressing. Let set for 30 minutes before serving.
Serves 10 - 12.
—Diana Burr, Bloomingburg

Country Scalloped Potatoes
1 1/2 pounds small red potatoes
6 tablespoons butter, divided
3 tablespoons all-purpose flour
1/2 teaspoon salt
1/4 teaspoon pepper
1 1/2 cups milk
1 cup shredded cheddar cheese
1/2 pound ham steak, cubed
3/4 cups cracker crumbs

Preheat oven to 350 degrees. Lightly grease 1 quart casserole.
Place whole potatoes in 2 quart saucepan, add enough water
to cover. Bring to a boil over high heat. Cook, uncovered,
until partially done, about 10 minutes (potatoes should still
be firm in the center). Drain and rinse in cold water until po-
tatoes are cool. Drain and set aside.

Melt 4 tablespoons butter in medium saucepan. Add flour,
salt and pepper, stirring until smooth. Gradually add milk,
stirring occasionally, until the sauce is thickened. Add the
cheddar cheese, stirring until melted.

Cut cooked red potatoes crosswise into 1/4 inch thick slices.
Layer 1/3 of potatoes in prepared dish. Top with 1/3 cubed
ham and 1/3 of cheese sauce. Repeat layers twice ending
with sauce.
Melt remaining butter. Combine cracker crumbs and butter in
small bowl and sprinkle evenly over the potatoes.

Bake, uncovered, until hot and bubbly and potatoes are
tender, about 35 to 40 minutes.
—Jeremy Irons, 17, Washington C.H.

Islander Salad
Serves 6-9 as side salad, serves 4 as entree
1 medium bunch romaine lettuce
1 pound bag fresh baby spinach
1 cup thinly sliced celery
1/4 cup thinly sliced green onion
2 boneless, skinless chicken breasts, cooked and diced
2 hard boiled eggs sliced
1- 13 1/4 ounce can drained pineapple chunks
1- 4 ounce can of water chestnuts
5 slices of bacon fried crisp and crumbled

Rinse and drain lettuce and spinach (if not pre-washed).
Drain well. Mix all ingredients in large salad bowl and top with
dressing below:

Islander Dressing
3/4 cup sugar
1 cup oil
1/4 cup apple cider vinegar
1/3 cup ketchup
2 teaspoons Worcestershire sauce
2 teaspoons Lawry’s seasoned salt

Mix well in a covered jar. Pour over greens at serving time.
—Beth Keller, Washington C.H.

Cheddar Cheese and Beer Soup
4 tablespoons butter 1/2 cup flour
1/2 cup chicken broth 2 cups half and half
6 cups cheddar cheese 2 teaspoons Worcestershire
1/2 cup beer 1/4 cup chopped onion

Melt butter in medium saucepan. Add onions and cook until tender.
Stir in flour and mix well. Gradually add half and half and chicken
broth . Cook until thickened. Add Worcestershire sauce, beer and
cheese. Cook on low until cheese melts. Top with fresh, chopped
chives if desired.
– Jean Robinette, Leesburg
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Kids in the
Kitchen
Abigail’s Special Cinnamon Rolls:
1 can of crescent rolls (in the refrigerated
section)
2 small baking apples cored,
peeled and chopped
4 tablespoons of butter
Cinnamon sugar

Separate rolls into 8 triangles on greased
baking sheet. Put 1-2 tablespoons of
chopped apples in the center of each tri-
angle. Top chopped apples with 1/2 table-
spoons of butter then sprinkle with
cinnamon sugar. Take corners of triangles
once ingredients are in the center and fold
in. Once all triangles are “closed up” top
with a sprinkle of cinnamon sugar and
then bake at 375 degrees in the oven for
10 minutes.
—Abigail Sever, 10, Washington C.H.

Microwave Fudge
4 cups powdered sugar
1/2 cup Hershey cocoa

Mix dry ingredients in large microwave-
able bowl using a fork.
Pour 1/4 cup of milk over dry ingredients.
Cut 1 stick of butter into pieces and place
on top of ingredients. Microwave on high
for 2 minutes.
Using a wooden spoon, stir in 1 teaspoon
of vanilla and 1 cup of crushed walnuts if
desired.
Place in 8x8 dish sprayed with nonstick
cooking spray. Place in refrigerator for 1
hour. Cut into squares. Makes about
16 squares.
—Ethan Johnson, Washington C.H.

Canaan’s Sweet Surprise
Serves-8
Serving size-1 slice
Prep time-15-20 minutes
Freeze time- 1 hour

1 Keebler “Ready Crust” graham
cracker crust
10 ounces Skippy Natural peanut butter
3/4 quart Velvet cookie dough ice cream
5 ounces Reddi Whip whipped light cream
2 tablespoons Hershey Syrup
1/4 cup Nestle milk chocolate chips

Take peanut butter and melt thoroughly
in microwave. Then pour into bottom of
crust. Fill crust with ice cream. Smooth
out ice cream to flatten it. Cover ice cream
with Reddi Whip. Drizzle syrup on top of
Reddi Whip. Then sprinkle chocolate
chips on top. Freeze immediately for one
hour before serving.
—Canaan Williamson, Washington C.H.

Wyoming Potatoes
Scrub 7 to 9 medium potatoes [new pota-
toes work best]. Cut each into 8 pieces and
place in a 9x9 pan. Cut 1/2 pound of
bacon into pieces and put on top of pota-
toes. Sprinkle 1 package of dry onion
soup mix over top and stir. Cover and
bake at 350 for 1 1/2 hours or until done.
Makes 6 to 8 servings.
– Jean Robinette, Leesburg

White Castle Dressing
15 White Castle hamburgers ( with no
pickle) torn into bite size pieces
1 1/2 cups celery diced
1 apple-peeled, decored and diced
1 stick butter
2 teaspoon poultry seasoning
1 teaspoon ground thyme
1 teaspoon ground sage
2 eggs, beaten
1 cup chicken broth

Sautè celery and apples in butter until
tender. In a big bowl mix hamburgers,
eggs, celery mixture, spices, and
broth. Toss well. Stuff in a turkey or place
in a crock pot for four hours on low. May
need to add more broth if it gets too dry.
Enough to stuff a 12-15 pound bird.
––Kimberly A Brady, Washington C.H.

Breads
and
Spreads
Caraway Bread
1 pack active dry yeast
1/2 cup olive oil
1/4 cup sugar
1/8 cup caraway seeds
5 cups water (placed in separate bowl)
10 cups flour

Combine first four ingredients in a large
bowl (mixing bowl can be used if you have
a mixer with kneading hook). Warm water
in microwave until it is warm to the touch,
(just a little past tepid) then add water to
the mixture and stir. Add about 6 cups of
flour and begin mixing by hand or mixer
on low speed. Add enough flour, a little at
a time to form a nice ball then separate
the dough from sides of bowl. Turn the
dough onto a floured surface, it should be
somewhat “sticky.” Continue adding flour
and knead the dough several times until it
becomes smooth and round. Place into a
greased bowl and let it rise until doubled
in size (usually about one hour). Punch
down the dough and let it rest for approxi-
mately 5 minutes. With a rolling pin, roll
the dough out oblong until it is roughly
the size of a cookie sheet. Then roll dough
starting on the long side. Once it is rolled
out cut into 3 equal sections and place
into greased bread pans. Let the dough
rise until it is doubled in size (about 25
minutes). Preheat oven to 375 degrees.
Bake the dough at 375 until it is golden
brown. Take bread out of pans
and let it cool.

This recipe can also be used for cinnamon
rolls, other breads, pizza dough, donuts
and dinner rolls.
—Judith Russell, Washington C.H.



Pina Colada Zucchini Bread
Prep: 25 minutes
Bake: 45 minutes + cooling
Yield: 3 loaves (12 slices each)
4 cups all-purpose flour
3 cups sugar
2 teaspoons baking powder
1 1/2 teaspoons salt
1 teaspoon baking soda
4 eggs
1 1/2 cups canola oil
1 teaspoon each coconut, rum, and
vanilla extracts
3 cups shredded zucchini
1 cup canned crushed pineapple, drained
1/2 cup chopped walnuts or chopped
pecans

Line the bottoms of three greased and
floured 8x4 loaf pans with waxed paper
and grease the paper, set aside.

In a large bowl combine the flour, sugar,
baking powder, salt and baking soda. In
another bowl, combine the eggs, oil and
extracts. Stir into dry ingredients just
until moistened. Fold in zucchini, pineap-
ple and walnuts.

Transfer to prepared pans. Bake at 350 de-
grees for 45-55 minutes or until a tooth-
pick inserted near the center comes out
clean. Cool for 10 minutes before remov-
ing from pans to wire racks. Gently re-
move waxed paper.
— Cheryl L. Adkins, Bloomingburg

Pumpkin Pudding Bread
5 beaten eggs
1 1/4 cups oil
l large can pumpkin
2 cups flour
2 cups sugar
2 packages vanilla pudding (not instant)
1 teaspoon baking soda
1 teaspoon cinnamon
1/2 teaspoon salt

Add eggs oil and pumpkin, beat
until smooth. Combine dry ingre-
dients and gradually add to pump-
kin mixture. Pour into 2 oiled loaf
pans. Bake at 350 degrees for 75-
80 minutes.
–Kimberly A Brady, Washington C.H.

Poppy Seed Bread with Lemon Butter
Preheat oven to 350 degrees
In mixing bowl:
3 cups all purpose flour
2 cups sugar
1 tablespoon baking powder
2 teaspoons salt
2 eggs + 1 egg yolk (room temperature)
1 1/2 cups canola oil
1 1/2 cups milk
2 heaping tablespoons poppy seeds
2 teaspoons vanilla extract
2 teaspoons almond extract
2 tablespoons butter flavoring

Beat with mixer for 2 minutes on
medium-high. Pour evenly into 2 loaf
pans (spray with Pam) and bake for 55
minutes on the center rack, separating
pans. Remove from oven and immediately
pour glaze evenly over loaves of bread.
Wait 15 minutes, run a knife around
edges and remove from pans. Cool com-
pletely on wire rack. Wrap in plastic wrap
to keep moist. This is a sweet and very
moist bread.

Yield: 2 loaves

Glaze: Whisk together and beat until com-
pletely smooth:
1 cup powdered sugar
1 tablespoon vanilla extract
1 tablespoon almond extract
1 tablespoon butter flavoring
1/4 cup lemon juice (about 1 lemon –
reserve peel for zest)
Pinch of salt

Lemon Butter:
1 stick of butter (room temperature but-
ter, do not microwave to soften as the
consistency changes)
1 teaspoon lemon zest (about 1 lemon re-
served from glaze)
2 tablespoons powdered sugar
Pinch of salt

Mix all ingredients together very well with
fork and serve with poppy seed bread.
— Diana Burr, Bloomingburg

Sour Cream Pound Cake
2 sticks Parkay (soft)
3 cups sugar
6 eggs
3 cups sifted flour
1/4 teaspoon baking soda
1- 8 ounce carton sour cream
2 teaspoons vanilla

Cream butter until light in mixer. Add
sugar, beat until light and fluffy. Beat in
eggs - 1 at a time. Add sifted flour and
soda alternately with sour cream, mixing
well after each addition. Stir in vanilla by
hand. Pour into greased and floured tube
pan. Bake at 300 degrees for 1 1/2 hours.
*We also add 1-2 Cups Georgia pecans
once in awhile.
– Ashley Burges, Clarksburg

Chicken Dip
1 block cream cheese
1 package dry Hidden Valley Ranch Mix
1 envelope packaged chicken
Mix ingredients. Serve on crackers.
– Sandy George, Lakeland, Fla.

Cheese Ball
2 - 8 ounce packages cream cheese at
room temperature
2 tablespoons homogenized vitamin
D milk
1/2 cup or more cheddar cheese, grated
1 large package dried beef, diced fine
1 small onion, grated fine
1/2 cup crushed pecans

Mix all together and shape into a ball. Roll
in the crushed pecans. Refrigerate
overnight or for several hours.
Serve with snack crackers.
– Jenny Reid, Georgetown
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Mom’s
Signature
Dish
Homemade Chicken and Drop
Dumplings
1 whole chicken
1 dozen eggs
6 cups of all purpose flour (your
favorite brand)
3 tablespoons of salt
2 large cans of chicken broth
(your preference)

Wash hands and in a large mixing bowl
add flour, and 1 tablespoon of salt. Add
eggs to ingredients and combine mixture
with a fork until well mixed. Set aside.

Rinse chicken completely with running
tap water. Fill a regular size cooking pan
with water, leaving about 3 inches from
the top and boil over medium/high heat.
Add 2 tablespoons of salt to boiling water
and then add the whole chicken. Cook the
chicken until it becomes tender, approxi-
mately 1 hour or longer (falling off of the
bone is a great indicator). Remove any
foamy residue that may gather in the boil-
ing pot. If you notice broth getting too
low in the pot gradually add your canned
chicken broth as you will need this in
order to make your dumplings later. Once
chicken is completely cooked and tender,
remove chicken from the pot and remove
the chicken from the bone.
Hint: Discard the bone. Meanwhile keep
the broth boiling on the stove over the
medium/high heat and gradually add
more broth from the can if needed. Place
dumpling mixture in the boiling broth by
teaspoon or by tablespoon according
to your preference. Cook until dumplings
are stiff in texture and are no longer
doughy in the center by testing with a
fork. Add chicken to the pot of dumplings
only when the dumplings are no longer
doughy. Stir chicken and dumplings to-
gether in the pot, and turn off the heat.
Add more salt to the broth if desired.
Enjoy! Preparation time: Approximately 1
1/2 hours Feeds: 6-8
— Jeannie Savage, Greenfield

Harvey Wallbanger Cake
1 box orange cake mix (Duncan Hines
brand)
4 ounces Galliano liqueur (1/2 cup)
1 box (3 3/4 ounces) instant vanilla pud-
ding mix
4 eggs
1/2 cup vegetable oil
1 ounce vodka (2 tablespoons)
4 ounces orange juice (1/2 cup)

Glaze:
1 cup confectioners sugar
1 tablespoon Galliano liqueur
1 tablespoon orange juice
1 teaspoon vodka

Combine cake mix and pudding mix in
large bowl. Blend in eggs, oil, Galliano,
vodka. And orange juice. Mix until
smooth and thick. Pour into greased and
floured 12-cup Bundt pan. Bake at 350
degrees for 45 minutes. Let cool for 10
minutes. Then remove from pan and place
on rack. Have glaze ready to spoon on
while cake is warm.

Glaze: Combine all ingredients in a small
glass mixing bowl and blend until very
smooth. I prefer a fork for blending and
then drizzle glaze from a teaspoon.

Note: Galliano is an expensive liqueur. I
was fortunate to find a generic of equal
flavor to use. The only bad thing is that
the State of Ohio stopped carrying the
generic and I go to Indiana and make my
purchase there. It is called Neapolitan
Liqueur.
— Cheryl L. Adkins

Cheesy Potato Soup
Serves 8
2- 1 pound bags of simply potatoes, diced
(available in the dairy case, not frozen)
1/4 cup butter
1/4 cup flour
4 cups fat free half and half
32 ounces chicken broth
16 ounces Velveeta cheese, cut
into chunks
white pepper to taste
1/2 teaspoon garlic powder
1/2 teaspoon crushed red pepper
2 teaspoons Worcestershire sauce
1/2 pound bacon, fried crisp
1 cup of cheddar cheese, grated
1/2 cup fresh chives, chopped
1/2 cup fresh parsley, chopped

In 8 quart soup pot, add diced potatoes,
cover with chicken broth. Simmer until
potatoes are tender, about 15 minutes. In
a separate saucepan on low heat, slowly
add half and half and Velveeta cheese
chunks, stirring until cheese is melted and
mixture is smooth. Add garlic powder,
crushed red pepper and Worcestershire
sauce. Add cheese and cream mixture to
potatoes. Stir well and simmer on low for
30 minutes. Serve soup in individual
bowls and top with bacon, grated cheese,
parsley and chives.



Main Dish
Beth Owens’s Winning Recipe:
Chili Rubbed Pork Tenderloin with
Apricot Ginger Glaze

Prepare the dry rub in advance and store
in an air-tight container. The apricot glaze
can also be made ahead of time and refrig-
erated until you are ready to use.

2 (1 pound) pork tenderloins, trimmed
Spice rub:
1 1/2 teaspoons of chili powder
1 teaspoon of garlic powder
1/2 tablespoon sugar
1 teaspoon salt
1/2 teaspoon black pepper

Glaze
1 1/2 cups apricot preserves
1/2 cup barbecue sauce
1 teaspoon grated ginger
1/2 teaspoon hot sauce
1 tablespoon honey
1 lime, juiced

Place chili powder, garlic powder, sugar,
salt and pepper in a jar. Shake to blend.
Rub spice mixture onto pork tenderloins.
Cover and refrigerate for 2 to 12 hours.

Prior to grilling, melt apricot preserves in
saucepan over medium heat. Remove pan
from heat and sir in remaining glaze in-
gredients. Place half of glaze in serving
bowl and hold for service.

Prepare grill at medium-high heat. Grill
pork tenderloins for 20 minutes, or until
internal temperature reaches 160 degrees.

When 4 minutes of cook time remains,
brush pork with the apricot glaze remain-
ing in saucepan.
Cook for an addi-
tional 2 minutes.

Remove
pork from
the grill and
let stand for
about 5
minutes be-
fore slicing.
Serve with
reserved
glaze.
Serves 6.

Whatever Casserole
1 pound ground beef
1 pound ground sausage
1 pint salsa
1- 16 ounce container sour cream
1 small bag of frozen hashbrowns
4 cups shredded cheddar cheese

Brown ground beef and sausage, drain.
Place cooked beef and sausage in a 13x9-
inch baking dish. Stir in sour cream, salsa,
2/3 of the hashbrowns and 3 cups of
cheese. Top with remaining hashbrowns
and cheese. Bake at 425 degrees for 40
minutes or until hashbrowns and cheese
are golden brown. Serve hot. Makes ap-
proximately 8 servings.
—Jay Wheeler, Washington C.H.

Manicotti
(Italian stuffed shells)
Box of manicotti shells or tubes
Sauce either homemade (see below) or
your favorite jar of Prego

Pre-heat oven to 350 degrees
Ingredients needed for sauce:
1 pound ground chuck drained
8-12 fresh tomatoes cut into chunks
1 medium bell pepper (any color) optional
1 basket or can fresh mushrooms
(optional)
2 teaspoons extra virgin olive oil
2 cloves garlic
1 teaspoon Italian seasoning consisting of
basil, oregano, parsley
1 teaspoon pepper flakes
3 teaspoons Domino sugar

In large pan fry ground chuck, drain, rinse
and set aside. Add olive oil, garlic, Italian
seasoning, pepper flakes to hot pan, add
tomatoes, cook until soft and flavorful.
Process either in food processor or
blender on puree for sauce.

Add sauce back to
the pan, then add
ground chuck, bell
pepper (optional)
and mushrooms
(optional).
Simmer for at
least 4 hours—stir
occasionally.

Ingredients
needed for
shell/tube filling:

8 ounces ricotta cheese
8 ounces cottage cheese
4 ounces Philadelphia cream cheese
1 large package Italian blend shredded
cheeses
2 eggs
Garlic to taste / Salt/pepper to taste

In a large mixing bowl add ricotta, cottage
and cream cheeses, blend well. Add the
philadelphia cream cheese, both eggs, gar-
lic, salt and pepper, mix well. Add 3/4 of
the pack of Italian blend shredded cheese.
Mixture will be ready to stuff into already
cooked shells/tubes. Line your pan with
cooking spray or butter, line the
tubes/shells after filling each with an
overabundance of filling. Pour sauce over
entire setting once filling all shells/tubes
complete. Sprinkle remaining shredded
Italian cheese. Bake at 350 degrees for an
hour, serve hot!
—Nicole Larkins, Washington C.H.

Chicken Fajita Casserole
2 cups diced cooked chicken
2 cans cream of chicken soup
1 chopped medium onion
1 can diced green chilies
1 (12 ounce) package shredded cheddar
cheese
1 pint sour cream
1 package tortillas
salt and pepper to taste

Mix all ingredients except tortillas. Place a
layer of tortillas in bottom of 9x9 casse-
role dish. Put a layer of chicken mixture
on tortillas. Alternate layers ending with
layer of chicken mixture. Bake in 325 de-
gree preheated oven for 45 minutes
to 1 hour.
– Karen Rumbaugh

Oatmeal Pancakes
1/2 cup flour
1/2 cup oats (quick cooking)
3/4 cup buttermilk
1/4 cup milk
1 tablespoon sugar
2 tablespoons vegetable oil
1 teaspoon baking powder
1/2 teaspoon soda
1 egg

Beat all ingredients until smooth.
Fry 10-12 pancakes.
– Barbara Bay, Greenfield
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Do you know what Fear and Faith have
in common? A future that hasn’t hap-
pened yet. Fear believes in a negative fu-
ture. Faith believes in a positive future.
Both believe in something that has not yet
happened. So I ask you, if neither the pos-
itive or negative future has happened yet
then why not choose to believe in the pos-
itive future?What do you have to lose but
the fear that is sabotaging your joy and
success?
I believe during these challenging times
we have a choice between two roads. The
positive road and the negative road. And
our bus can’t be on two roads at the same
time. So we have to make a choice and
this choice determines our belief about
the future and the attitude and actions we
bring to the present.
I’m not saying we shouldn’t have any
fear. There are times when fear is a gift. A
healthy dose of fear causes us to examine
our situation and plan for the future. It
moves us to smell the cheese and antici-
pate change.When used wisely it allows
us to manage risk and make better deci-
sions. Some fear is good.
However, what I have observed lately is
a supersized, mega dose of fear is per-
vading the hearts and minds of far too
many people. This jumbo-sized fear is
causing leaders and their organizations to

either act irrationally or to not act at all.
They are either scurrying in a million dif-
ferent directions because of fear or para-
lyzed by it. In both cases, fear is leading
them to take the negative road to failure.
The answer is the positive road paved
with faith and a belief that your best days
are not behind you but ahead of you.With
this belief you make the right choices and
actions today that will create your positive
future tomorrow.You continue to invest in
your organization, your people and your-
self.You stay calm, focused and commit-
ted to your vision and purpose.You look
for ways to save money and cut costs
without making irrational fear-based deci-
sions that sacrifices your future success.
You identify opportunities in the midst of
the challenges and you focus on solutions
instead of problems. Most of all your be-
lief spreads to others.You impact the cul-
ture, mindset and attitude of your
organization, your team and your cus-
tomers through your faith and belief.
Your faith and belief in a positive future
leads to powerful actions today. The future
has not happened yet and you have a say
in what it looks like by the way you think
and act. Fear or Faith. The choice is yours.

Reprinted with permission from Jon’s free,
weekly newsletter – February 16, 2009.

Fear or Faith
By Jon Gordon
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Jon Gordon is a speaker, consultant, and author of the international best
seller The Energy Bus: 10 Rules to Fuel Your Life, Work and Team with Posi-
tive Energy, The No Complaining Rule: Positive Ways to Deal with Negativity
at Work, and Training Camp: What the Best do Better than Everyone Else.
Jon's latest book, The Shark and The Goldfish: Positive Ways to Thrive During
Waves of Change, is now available. Jon is a graduate of Cornell University
and holds a masters in teaching from Emory University. When he’s not
speaking to businesses or schools, you can find him playing lacrosse or bas-
ketball with his wife and two “high energy” children.

www.jongordon.com


“You don’t have to cook fancy or
complicated masterpieces – just
good food from fresh ingredients.”
– Julia Child (1912-2004)
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Find a car geared toward your family’s needs.
These models combine sleek styling with
space, comfort, safety and kid-friendly
features, all for a great price!

FORD-MERCURY-LINCOLN
CHRYSLER-DODGE-JEEP

BILL MARINE
FORD-CHRYSLER
1182 W. Main St.
Wilmington, Ohio

937-382-3858
billmarineford.com

HONDA-MAZDA-VW

BILL MARINE
AUTO CENTER

415 E. North St.
Springfield, Ohio

937-325-7091
937-322-6754 (Honda)

billmarine.com

CHRYSLER-DODGE-JEEP

DOUG MARINE
MOTORS
1120 Clinton Ave.

Washington C.H., Ohio

740-335-3700
1-800-414-2872
dougmarinemotors.com

WASHINGTON C.H. WILMINGTON SPRINGFIELD

20
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42
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2010 Dodge Challenger2010 Dodge Challenger

2010 Chrysler Town & Country2010 Chrysler Town & Country

2010 Honda Accord2010 Honda Accord

2010 Lincoln MKS2010 Lincoln MKS

2010 Ford Taurus2010 Ford Taurus

2010 Jeep Grand Cherokee2010 Jeep Grand Cherokee

The Marine
Family Tree

From The Marine Family of Dealerships
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