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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 entered to win one of the
$10 grocery cards. All entries must be made by Sept. 1.

Congratulations to 

Holly Hagan,West Union

Teresa Swayne, Peebles

Shari Royse-Bellar, South Salem

for finding the Shaker in the April issue and being the ran-
domly drawn winners.

You could win too, just look for the shaker in this issue then visit
thesaltmagazine.com and click on the shaker button to enter

On the Cover
Cover photo by 
John Cropper.

Special thanks to Stokes Berry Farm of 
Wilmington for allowing Salt to use thier setting
for the cover and other photos in this issue. 

Thanks also to Chic
Shanty, Wilmington, for
providing some of our
props for the shoot.

Our cover photo features
Makayla Krazl, Blanches-
ter and Connor Stokes, 
Wilmington.

Cover Design by 
Tina Murdock.

Shaker time!
Each issue of SALT features creative photos of Salt and/
or Salt & Pepper shakers from our readers’ collections.
Please submit photos and descriptions to 
editor@thesaltmagazine.com by September 1 for 
consideration.

Entries will also be considered for printing in future is-
sues of SALT and at thesaltmagazine.com.
See submissions inside this issue.
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Embrace Summer!
That’s our theme for this issue of Salt. Embrace all that goes with this

season of rest, relaxation, recreation and busyness. Embracing… the
burst of juices in your mouth from a tomato just picked from the vine,
the feel of soft blades of grass between barefooted toes, the aroma of
freshly picked sweet corn steaming on a picnic table spread for dinner,
lazy evenings and easy conversations on lawn chairs as the sun goes
down giving relief to the heat from the day, sweet tea, county fairs, farm-
ers’ markets, bursts of color from new flower blooms, hummingbirds,
fireflies…
A neurosurgeon told me recently that they see a significant drop in

patient appointments during the summer. The brain seems to respond so
positively to the change in season and becomes more relaxed in summer
with more exposure to sunshine.
Most of us spend a lot more time out of doors and our bodies embrace

the change. Oh sure, there are those hot, humid southern Ohio days
that take their toll on us, but a dip in the lake or the shade of a tree can
bring on the relaxation we need.
When I reflect on summer, my mind drifts back to summers spent in

southern Ohio especially at Grandma’s house… breakfast of fresh-picked
blackberries covered in milk, snapping green beans as we sat on the glid-
er in her breezeway, an afternoon nap atop a handmade cotton quilt,
the lonesome sound of a whippoorwill on the other side of the tobacco
field, picking the clover in the yard and making necklaces that wilted by
bedtime.
The fair would come in midsummer. I recall my one and only 4-H

project. Grandma helped me sew an apron on her old treadle Singer
sewing machine. I was pretty proud of seeing that displayed at the
Adams County Fair and the ribbon that went with it (even if I couldn’t
have done it without my grandmother’s guidance).
Each year, I get the opportunity to judge entries for the junior fair for

Clinton County. I’ve done it for years now and joyfully anticipate getting
with the kids and seeing their projects. I started out judging cooking. I
kind of miss the sampling part of that, but how different can fruit pizza
taste when it all comes from the same recipe? I miss seeing the kids work
a project like that in front of the judges. The things I judge now are pri-
marily done before they present to me. Projects I judge now include cre-
ative writing and leadership projects. I have watched many of these kids
grow up and develop their skills over the last several years. I am a firm
supporter of 4-H and believe in the value it can instill in young lives.
One of the 4-H projects I judged this year was in the category of poet-

ry. I asked one of the entrants, Merissa Melnickel, age 15, Clarksville, if
she would mind if I shared it with you. She readily agreed. It captures
some moments of summer to which most of us can relate.
I hope you find time to embrace the remainder of summer. I think the

pages of Salt will help you do just that.

So, kick off your shoes, dip your toes in the water and 
please pass the salt…

Flash

Zoom! There they go, flying by like tiny stars.
Their beauty captivates me, and I can’t look
away. They dance through the night, God’s little
warriors on a mission to light up my world.
Blink! My mind is filled with warmth as they

glow between the soft blades of billowy grass, al-
lowing me to find my way back. How would I be
able to get along without them?
For that I have no answer.
Click! The sound as I unscrew the lid of the

Mason jar is faint on this noisy, summer night. I
walk carefully on the path they have created for
me, sliding the jar along the grass until I see the
bright spot of light.
Flash! The tiny firefly glows in the jar, giving

me hope, showing me beauty I’d never thought
to fathom. These are the stars of my life, the
reason I find my way home… my warriors.
-Merissa Melnickel, age 15, Clarksville
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Salt Talk
Who inspires you? 
We want to know!
Tell us!
E-mail: editor@thesaltmagazine.com
Mail: 47 S. South St. | Wilmington, OH 45177

Salt | October 2010

Coming next issue:
-52 loaves
-Holiday decorating
-Featured recipes in Salt
Marketplace and Cook
Show

Congratulation to 
Lynn Neal of Hillsboro 

who won a night @ The Inn at
Cedar Falls, Logan, Ohio!

You could win too - just by 
submitting your recipe favorites to be consid-
ered for publication in SALT!  A chance to win a
night’s stay at Effie’s Place in Wilmington Bed
and Breakfast is yours! Recipes must be submit-
ted by Sept. 1 to qualify to win.

Visit www.thesaltmagazine.com and click on the
SUBMIT RECIPE link at the top of the site. E-mail:
editor@thesaltmagazine.com
Mail: 47 S. South St. | Wilmington, OH 45177



SaltNotes
Ah... camping. Some of my favorite childhood and

life memories revolve around it. The scents, family,
friends, the fun food, being and sleeping outside ~ all
are vividly captured in my mind. For some people
camping comes with a television, a microwave, and a
fifth wheel – for others a tent, a cooler, and some roast-
ing sticks. Either way, getting away, exploring our
world, or popping a tent in the yard is something
everyone should try it at least once in their lives. 
Camping never seems to lose its popularity, but

many Americans have shifted their entertainment mon-
ey in that direction – which I find exciting. 
I promise you I am just as ready for the economy to

recover as the next person, but something exciting that
I can appreciate about times like these is the simplicity
that results from coming up with cheaper, simpler
things to do. The result, if you are open to that kind of
thinking, is of higher value. 
In 2008, realizing for the next few years our vaca-

tions would need to be less expensive (due to the im-
pending changes at the air park where I worked since
1996), I am glad we invested in an old Coleman Chesa-
peake pop-up camper for a whopping $800. Yes, I have
had to patch it and do some work; but for the most part,
its return on investment has been tenfold.
We’ve camped with family, with friends, at the family

farm, at the neighbor’s pond, and in the back yard. Re-
cently, we camped at Beechwood Acres (a great South-
ern Ohio campground I might add) near Cowan Lake
for the first time. It rained a lot, and remarkably that old
pop-up kept us dry! 
Friends, kids, s’mores, hot dogs, swimming, the

sound of rain on the pop-up’s roof and a few soggy
towels made for some memories – definitely more
memorable than a normal weekend at home and at a
fraction of the cost of a weekend trip. 
Whatever you find yourself doing during these chal-

lenging time, I encourage you to make the most of it.
Find something free to do and get outside. 

P.S. Enjoy some campfire cooking ideas and tricks in-
cluded in this issue and online at thesaltmagazine.com.
At left is a yummy banana boat being enjoyed by my
daughter, Makayla.

Pass the tin foil!

Yours,

Sherri

Banana Boat
Cut the ends off a peel on a
banana, then cut one slit down
the inside center. Pull apart
the peel to create a pocket.
Stuff mini-marshmallows and
chocolate chips inside, over-
flowing some. Enclose the ba-
nana in two pieces of
aluminum foil, making an
easy-to-open and handle top.
Place the packet inside your
campfire. Heat for approxi-
mately 5 minutes or until the
chocolate and marshmallows
are melted. Enjoy with a
spoon. Note: Be very careful
as the packet and treat will be
very hot.

More ideas @
Visit thesaltmagazine.com for
more instructions on Camp-
fire Baked Apples, Meal in a
Can and more. 

Always ready 
S’mores Kit:

Use a small lunch-box-sized
cooler and stock it with a box
of graham crackers, candy
bars, and marshmallows to
take along to any campfire. 



During later years the apron began to
take on a new life. While it still protected,
cleaned and carried a woman throughout
her day, it began to do so in style. With the
mainstreaming of television, we saw June
Cleaver and Donna Reed, complete with
their crisp, clean and pretty aprons. The
apron had gone from a simple, useful tool
to a fashionable piece of the wardrobe.
Aprons became colorful, vibrant and femi-
nine. They donned lace and ribbon and
were considered of as much importance
as the choice of attire for the day. They
even hit the runway of an occasional fash-
ion show as an apron-styled dress.
Most of us still can remember our

mother or grandmother in the kitchen or
working around the house in her apron.
As a little girl, I absolutely loved to wrap
myself in a frilly apron and “cook” for my
dolls or pretend to be a waitress. I can re-
member sitting with three or four of my

cousins at the foot of my Granny’s stove,
trying on all her aprons then giggling as
we, dressed and ready for the job,
grabbed the Windex and cleaned the
glass kitchen door. Or, going to a little din-
er in our neighborhood with my family for
dinner and the waitress tying her apron on
me, helping me take the order and letting
me go back into the kitchen. I kept that
apron for years, tucked away in my bottom
dresser drawer. 
But those types of memories seem to

be getting fewer and far between. Pre-
prepped foods, frozen dinners and hectic
lives all have taken their toll on home-
cooked meals. Many moms, myself in-
cluded, work outside the home; and ad-
vancements in housekeeping technology
have made modern housework a much
neater task. And sadly, the apron has be-
gun to fade into the background. So much
so, it seemed to go the way of the record

player or the eight-track tape, unrecog-
nized by newer generations. 
Thankfully, the apron is making a come-

back. The resurgence of interest in at-
home gourmet cooking has really brought
older styles and patterns back into the
spotlight You can purchase vintage aprons
almost anywhere or new ones in the same
styles. And, thanks to the internet, you can
special order one just like your mom or
grandmother used to wear. If you are feel-
ing a little more adventurous, you can
make your own. Some websites and
books are dedicated to the apron and the
all hard work, protection and love it held. 
And that’s as it should be. The apron is

much more than the job it keeps or the
fashion accessory it has become. The
apron truly is an extension of a woman’s
heart.
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tradition

The Apron: 
A Functional & Fashionable    

Symbol of the Heart
For hundreds of years the apron was a staple of almost every woman’s wardrobe, yet, it was much

more than just a fashion statement It was an indelible part of everyday life. In earlier times aprons
weren’t frilly or pretty like ones that we remember. They were functional, meant to protect, clean and
carry. Women used their aprons to shield their dresses from the dirt and mess of housework and
chores on the farm. Their apron was a basket to gather eggs from the barn or vegetables from the
garden and to carry laundry in from the line. It gently dried tears and quickly scrubbed little dirty
faces before a meal. It was often a handy oven mitt or a dishcloth to whisk away drops of spilled milk.
It even occasionally stood in for the beloved blankey putting little ones to sleep. 

By Lori Holcomb



Have an apron story? We’d love

to hear it! Submit your apron story and/or

photos at thesaltmagazine.com or mail it to

us at 47 S. South St., Wilmington, Ohio 45177 

Make your own apron
Simply Beautiful
The apron can be something elaborate and beautiful or something func-

tional and simple. Here we will lean toward the functional and simple, choos-
ing bright and colorful fabrics for a little added flair.
An apron is basically a rectangular-shaped piece of cloth with ties. Sounds

simple; and yes, it really is. And, even easier yet, you don’t need a pattern.
That’s right, no pattern - just some pretty fabric in two complementing de-
signs or colors, a measuring tape, scissors and an iron. Oh, and your trusty
sewing machine, of course. Although, this apron is simple enough, you could
stitch it by hand.
Just a note about the measurements before we begin - an apron is de-

signed to fit the wearer, so these measurements can be adjusted to your pref-
erence. The ones listed here are for a standard, basic apron. To size this
apron, adjust the width of the waistband, bottom band and apron panels, not
just the ties, to ensure proper coverage.
For the fabric, I suggest one pattern for the apron panels and a complimen-

tary color or pattern for the waistband, bottom band and belt ties. You will
need to cut:
Two apron panels (front and back) 24" wide by 20" long 
One waistband – 7" x 24" 
One bottom band – 7" x 24" 
Two belt ties – 7" x 36"
To begin, pin the right sides of the apron panels together and stitch a ¼"

seam around three sides, leaving the top open. Fold the belt ties in half
lengthwise, iron flat; and stitch a 1/4" seam down the open side. Press the
seams flat and then press each belt tie so that the seam runs down the middle
of one side and then stitch one end closed. Turn the apron panel and the belt
ties right side out and press flat. 
Fold the waistband and bottom band piece in 1/4" and press around all four

sides. Fold in half lengthwise, keeping the right side out, and press.
To assemble the apron, pin the open end of the waistband, overlapping 1/2"

on both sides, to the open top on the apron panel. Pin the open ends of the
belt ties to the waistband, inserting 1/2" into the open end of the waistband.
Then pin the bottom band lengthwise to the bottom of the apron, overlapping
1/2" on both sides. 
Run 1/4" seam down each side of the apron all the way to the bottom. This

will attach both ties and seal the edge of the bottom band. You may want to
double stitch where the belt ties attach for added strength. Then run a seam
across the top and bottom of the apron panel to attach the waist band and the
bottom band. That’s it. You’re done. Just trim the threads, remove the pins and
enjoy!
These aprons are great for home use but they also make great gifts. You

even can gather a group of friends for an apron swap. Just share these direc-
tions and have each friend make an apron. Then get together over dessert
and coffee and share your creations. Make it fun by having guests answer
recipe or kitchen-tip trivia questions or play a game to win first choice. What-
ever your reason for making this apron, just remember, “you can never have
too many aprons, or too many memories.” (Excerpt from Apronisms, by 
EllenAnne Geisel)

At right, modeling the aprons are Elexis and Ciara Murdock. 
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Meet Chef
By John Cropper
Photos courtesy of Our Ohio Magazine
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Pierre Wolfe
When Pierre Wolfe landed in San Francisco in 1973, the seven-

teen-year-old Parisian had no idea he was entering a food revolution.
The farmers’ markets and food co-ops sprouting up around the Bay
Area at the time were already a part of his everyday life in France.
“That culture shaped my life. That's how I learned my love of

food,” said Wolfe, the official chef for the Ohio Farm Bureau and Our
Ohio Magazine.
In fact, the slow-food movement which was taking root in the Unit-

ed States was modeled after the culture of European terroir: meals
cooked with simple and local ingredients, eaten with friends and
family around — gasp — a dinner table for hours on end.
“Lucky Pierre. Fresh off the plane and I land in San Francisco. I en-

joyed the food culture there,” he recalled.
Fast forward thirty-seven years and countless meals later, and

Wolfe is still in the kitchen, as chef for Our Ohio Magazine and star of
the Farm Bureau's television series Our Ohio. Only now, Wolfe calls
Grandview Heights home, a suburb of Columbus which is itself a
bastion of fine dining with restaurants like Spagio, Figlio and Cap

City Diner dotting the map.  On a recent May morning, Chef Pierre
spoke with SALT about what shaped his love for food, how he thinks
America is waking up to the smell of local food, and how his own
health problems opened his eyes in a new way.
S: Could you explain a little bit about your past and upbringing in

Europe?
CP: Well, I was born in Germany and lived in Munich for the first

six years of my life before my family moved to France. We moved to
Paris when I was six, and I grew up there. It was pretty extraordinary.
You don't appreciate it while you're there as much as you do when
you look back. The experiences, the culture. That's how I learned my
love of food. Part of the culture in Europe is entertaining, and that's a
lifestyle. On Saturdays we would go shopping as a family in local
farmers’ market and we would cook together as a family. We would
do this year after year and that’s how I learned how to cook. It was
always a family affair, and in my family the women were the cooks.
My mother was a fabulous cook; my sister was an extraordinary
cook. Through osmosis, you learn. Because of that, all my life I've



S: How did you end up in the United States?
CP: After eleven years in Paris, I graduated

high school and my parents asked if I was in-
terested in moving to the U.S. My cousin, the
previous year, had gone as an exchange stu-
dent, and I thought it was a great idea. So I
came over to San Francisco in 1973. I wasn't
aware of the wine revolution in Napa. That was
my first taste of living here. My grandparents
had immigrated to the U.S. during World War
II on a fishing boat I visited them a couple of
times when I was younger, but when you're
small, it doesn't have the same impact.
S: What's your favorite type of food to pre-

pare and eat?
CP: That's a very difficult question. With

food it's always the mood of the moment I
don't really have a favorite. I love French food,
I love Vietnamese, Italian, Thai. It's the same as
when you go to a restaurant one day and you
order wine and a meal. Why do you order
those things? It's all in the moment. I normally
ask myself: “What do I feel like making
tonight?” I'm adventurous. I love eating food. I
don't think I have a particular style. I like dish-
es. I love duck, for example. Lamb, bison, veg-
etarian. I love veggies. There's nothing better
than a plate of grilled summer vegetables.
Food is all about romance. It doesn't have to
just be fuel for the machine, throw it down the
hatch. It's part of a social lifestyle. That's what
it's all about.
S: What's your favorite Ohio-grown 

product?
CP: There's a great cheese at Mackenzie

Creamery, up north in Hiram, Ohio, near the
lake. The first time I drove there to meet the
owner, I was driving through country roads,
and I didn't know where I was. But then I dis-
covered this beautiful farm and what she has
done. She makes cheese with such love and
passion and dedication - it's just incredible
what she's done. They make a goat cheese
that rivals anything out of France. What a won-
derful thing to meet her. We also have great
Ohio wines. There was a time when people
snubbed Ohio wines, but no longer. That
would be a fallacy to think we don't have good
wines.

S: How did you
become involved
with Ohio Heart As-
sociation and the
Farm Bureau?
CP: Honestly, I had

two heart attacks
around 9/11. So I
wanted to work with
the OHA out of dedi-
cation. I wanted to
learn and give back.
I am so grateful to
the people who took
care of my health. It
was a wonderful ex-
perience. With the
Farm Bureau, I had a
catering business for
15 years, and
through that I made a
lot of contacts. I met
[Senior Vice Presi-
dent of Communica-
tions] Kurt Ely at an
event for Ohio Health
for the opening for
McConnell Heart
Hospital. I love to ed-
ucate people and
connect with farm-
ers, and Kurt said;
“Wouldn't that be great if we had a show?” So
then I became an on-air talent for them. We
tried to take that message of connecting pro-
ducers with consumers out into the public.
S: What do you think about the sustainable

food movement spreading in America?
CP: I think sustainable is the key word. Any-

time you eat local, you're helping sustainabili-
ty. I don't think it's a trend. I think people need
to realize that to combat health issues, you're
going to need to eat foods that are fresher,
less processed, and closer to home.
Processed foods might be convenient, but
they are bad for you. What's better than going
to a farmers’ market and meeting the people
who make your food? I realize that's not al-
ways a possibility. Lifestyles will always incor-

porate travel, and we live in a society where
we expect strawberries and chiles during
winter. 
With America's obesity problem, people

are looking for solutions, and part of that is
healthier eating, fresher eating, and combin-
ing it with regular exercise. We need to find a
balance in life. At the same time, we need to
help people who are producing those foods
for us locally. It's a win-win for everyone. It
gets us back in the kitchen, together with our
family, sitting around the table and having a
conversation. What a novel idea - right? 

Check out some of his recipes on the next page. Come
meet Chef Pierre during the SALT Magazine Marketplace
and Cook Show on Oct. 26 at the Roberts Convention Centre
in Wilmington.

Wolfe is the featured chef at the
SALT Magazine Marketplace and
Cook Show Thursday, Oct. 26 at
Roberts Centre, Wilmington.



Pork Chili with red peppers

Serves:            4 people
Preparation:    10 minutes
Cooking time: 30 minutes

Ingredients
2 tablespoons olive oil
1 large Spanish onion, chopped
2 garlic cloves, chopped
1 firm red pepper, seeded, ribs removed, 
cut into large chucks

1 pound ground pork
1 red pimento, finely chopped
1 teaspoon ground oregano
18 ounces canned tomato puree – can 
should be lined to avoid that unpleasant 
metallic taste

14-ounce can of red beans, rinsed 
and drained

Sea salt and freshly cracked pepper
Sour cream 

Preparation
In a large casserole, heat the oil. Sauté the
onions, garlic and red pepper for 5 min-
utes. When the red pepper starts to turn
golden brown, add the ground pork and
cook for another 5 minutes while chopping
the meat with a wooden spoon.

Add all other ingredients and bring to a
boil. Reduce the heat and simmer for an-
other 20 minutes. Remove the casserole
from the fire, add the salt and pepper, and
serve the chili in a bowl. Garnish chili with
a tablespoon or more of sour cream or
more.

Serve chili with basmati rice or grilled
country bread. 

Salad of orzo, sweet potatoes
and smoked salt pork lardons

Serves:           4 to 6 
Preparation:   20 minutes
Cooking time:30 minutes

Ingredients
2 large sweet potatoes peeled 
and diced 1/2”

2 tablespoons extra-virgin olive oil plus a 
little more to drizzle over the salad

7 ounces smoked salt pork cut in small 
long strips, sautéed until golden brown, 
drained, and reserved on a paper towel

9 ounces orzo pasta, cooked – follow 
manufacturer’s instructions (add 1 
teaspoon salt to water if not part of the 
cooking instructions)

7 ounces fresh asparagus, bottom stem 
removed and blanched “Al dente,” cut 
into 1-inch strips

4 ounces feta cheese, crumbled
1 small bouquet mint, julienned at the 
very last minute

Sea salt and freshly cracked pepper

Preparation
Pre-heat an oven to 350 F. Place diced
sweet potatoes in a sheet pan and drizzle
with a little oil. Salt and pepper potatoes.
Bake for 20-25 minutes until tender. Re-
move from oven and let sweet potatoes
cool down.

Cook the orzo pasta as recommended by
the manufacturer. Drain pasta and add the
asparagus.

In a large mixing bowl, mix the sweet pota-
toes with the pasta and asparagus. Add 3/4
of the smoked salt pork lardon, and 3/4  of
the crumbled feta. Toss once more. Drizzle
two tablespoons of the extra virgin olive oil
over the salad. Evenly sprinkle the mint
and delicately toss the salad until it is well
coated with the oil. Garnish with the re-
maining smoked salt pork lardon and feta.
Serve.

For a meatier dish, add slices of grilled
curry chicken breast.

Moroccan meatballs

Serves:                4 people
Preparation:        15 minutes
Cooking time:     40 minutes

Ingredients
2 small sweet onions, finely diced 
2 tablespoons golden raisins
1 1/2 pound ground beef
1 tablespoon tomato paste
3 teaspoons Madras curry powder
3 tablespoons olive oil
1/2 teaspoon powdered cinnamon
22 ounces canned tomato concassee 
(select lined tomato can to avoid 
that funny metallic taste)

Juice of ½ lemon
2 celery ribs, sliced
1 large zucchini cut into thick pieces
5 ounces frozen peas  

Preparation
In a large glass or plastic bowl, mix half of
the onions, raisins, ground beef, tomato
paste, and curry. Thoroughly mix together
then roll into 24 balls – if the meat sticks 
to your hands, wet your hands with a 
little water.

On the stove top, heat 1 tablespoon of oil in
a Dutch Oven pan. Once hot, add meat-
balls (do not crowd the meatballs) and
cook on all sides until golden brown. Re-
move and reserve on a plate lined with a
paper towel. Drain the fat out of the Dutch
Oven pan and add the meatballs to the
pan. Add the cinnamon, the tomato con-
cassee, and the lemon juice. Stir gently
until mixed. Cover the pan and simmer for
25 minutes.

In the meantime, in a heavy skillet cook the
celery, the zucchini and the remaining
onions until the vegetables have softened.
Add the peas and cook for another 5 min-
utes. Before serving, mix the vegetables
with the meatballs.

Chef Pierre’s Recipes
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It’s in the berries
By Stephanie Stokes
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Summer is here and with it comes all the mouth watering goodness of local-
ly grown produce. One of our favorite summer delights is raspberries. Not on-
ly are they delicious, raspberries are good for you!
In Southwest Ohio raspberry season begins mid-June and goes until the

first heavy frost in the fall. Typically, black raspberries ripen first and have a
very short season – only about two weeks. Red raspberries as well as purple
and golden raspberries begin about the end of June and will continue produc-
ing during July, August and September with the exception of a short mid-sum-
mer break. 
Red raspberries might be what most people see in the stores, but people

are traveling hundreds of miles to pick black raspberries (not to be confused
with the blackberry, which is different). For many of those people the destina-
tion is Stokes Farm in Wilmington, Ohio. Founded in 1962, Stokes Farm is the
largest black raspberry farm in the eastern United States. Besides black rasp-
berries, the Stokes also raise strawberries, red raspberries, purple raspber-
ries, golden raspberries and blackberries. The farm offers berries in a variety
of different ways to suit your lifestyle: pick your own, picked fruit that you can
call ahead and order, two-quart containers of raspberries that already have
been picked, washed, sorted and frozen for you or a freeze-dried raspberry
powder sold in one-pound packages and available for shipment worldwide.
To store fresh berries, spread unwashed berries in a pie pan/cake pan and

loosely laying wax paper or plastic wrap over the top while the raspberries
are refrigerated. This will prevent the raspberries from drying out, but will al-
low enough air movement to keep them from molding. 
Before use, wash raspberries by rinsing well under running water and plac-

ing to dry in a colander or on a paper towel. 
To freeze fresh raspberries for pies or jam, it is recommended to pre-mea-

sure your berries and to wash and then freeze them in an appropriate freezer
container or freezer bag. To eat them individually, or to use smaller quantities
for eating on cereal or in smoothies, many people prefer to wash, air dry, and
then spread the raspberries out on cookie sheets and freeze the berries indi-
vidually. Once frozen, the berries may be placed in an appropriate freezer
container. 

Black raspberries have all
been shown to

• curb inflammation
• reduce blood cholesterol and 

triglycerides 
• slow down the aging process
• help prevent dementia

Other health benefits of
raspberries

• vitamins A,C, and E 
• folic acid
• calcium
• potassium
• iron 
• zinc 
• fiber 

Cancer-fighting benefits

Compared to other types of
berries, black raspberries contain
the highest levels of two powerful an-
tioxidants called ellagic acid and an-
thocyanins which have been found to
prevent mouth, esophageal and colon
cancer in animals.

Photo by John Cropper



Ideas for using raspberries
• Sprinkle raspberries and hot fudge on

vanilla ice cream. Yum!
• Raspberry smoothies: Berries by

themselves or combined with yogurt, 
protein mixes or other fruits. The 
possibilities are endless.
• Sprinkle on your cold cereal in the

morning.
• Include or substitute in your favorite

muffin recipe.
• Serve a bowl of fresh berries as a side

at dinner.
• Spread a teaspoon of raspberry jam on

your morning toast or dinner roll.
• Add raspberries to a lettuce salad or a

mixed-fruit salad.
• A bowl of frozen berries with a little

sugar added makes a refreshing and sim-
ple dessert in the winter.
• Raspberry desserts such as pies,

cakes, cobblers and tarts are always 
delicious.

Raspberries are available from the 
following locations in our readership: 

Bergefurd Farm Market 
234 W. St. Rt. 350, Wilmington
black raspberries
red raspberries
blackberries

Stokes Farm
2822 Center Road, Wilmington
black raspberries
red raspberries
purple raspberries
golden raspberries
blackberries

A & M Orchard
22141 St. Rt. 251, Midland
blackberries

Stephanie is an interior designer and owner of
Hardwick Designs. She and her husband, Mark,
and the Stokes Family run Stokes Berry Farm in
Clinton County Ohio. 

RASPBERRY FREEZER JAM

4 cups berries
3 1/2 cups sugar
1 box SURE-JELL Premium Fruit Pectin
1 cup water

Crush raspberries in bowl. Sieve half of the pulp to re-
move some seeds, if desired. Measure sugar into a
large saucepan. Stir in SURE-JELL until thoroughly
mixed. Stir in water. Bring mixture to boil on
medium-high heat, stirring constantly. Boil and stir
one minute. Remove from heat Stir raspberries quickly
into hot pectin sugar mixture. Stir one minute or until
thoroughly mixed. Pour into prepared containers,
leaving 1/2 inch space at top for expansion during
freezing. Cover. Let stand at room temperature 24
hours until set. Refrigerate up to three weeks or store
in freezer up to one year. Thaw in refrigerator. Makes
about 6 cups of jam.

RASPBERRY GLAZE
FOR CHEESECAKE

2 cups frozen raspberries, completely 
thawed

1/8 cup sugar
1 tablespoon cornstarch
1 tablespoon freshly squeezed 
lemon juice

Allow berries to drain thoroughly at
least fifteen minutes. Measure juice
and if necessary add enough water to
yield 2/3 cup liquid. Combine sugar
and cornstarch; stir well. Blend in
raspberry and lemon juices until
smooth. Bring to a boil over medium
heat, stirring constantly; boil 2 min-
utes. Combine 1/3 cup hot glaze with
drained berries; spread over cheese-
cake. Slowly pour remaining glaze
back and forth over fruit forming a
satin-smooth glaze. Chill completely.

RASPBERRY ALMOND 
COFFEE CAKE

3/4 cup granulated sugar
1/4 cup butter, softened
1/2 teaspoon almond extract (optional)
1 egg
1/2 cup milk
2 cups flour
2 teaspoons baking soda
1/2 teaspoon salt
2 cups of raspberries, frozen or fresh

Beat sugar, butter and eggs until well blended. Mix in
egg. Add milk. Sift or wisk flour, baking powder and
salt in separate bowl; then mix in with wet ingredi-
ents. Gently fold in raspberries.

Crumb topping:
1/2 cup sugar
1/3 cup flour
1/4 cup sliced almonds
1/4 cup butter

Stir together sugar and flour. Cut in butter. 
Pour coffee cake batter into an ungreased 8x8 pan.
Sprinkle crumb mixture on top. Bake for 30 minutes
at 375 degrees. 



OLD - FASHIONED 
RASPBERRY LAYER CAKE

Cake
Vegetable oil cooking spray
2 cups granulated sugar
4 eggs
1 cup vegetable oil
1 cup dry white wine
2 1/2 cups all-purpose flour
1/2 teaspoon salt
2 1/4 teaspoons baking powder
1 teaspoon pure vanilla extract
1 cup raspberry jam and/or fresh rasp-
berries
Snowy icing
Fresh raspberries and mint sprigs

Beat sugar and eggs for 30 seconds on
medium. Add oil, wine, flour, salt, bak-
ing powder and vanilla: beat one
minute. Grease two 9-inch round cake
pans. Cover bottoms with rounds of
wax paper to fit. Grease paper; lightly
flour pans. Pour batter into pans. Bake
at 350 degrees for 30 minutes in pre-
heated oven, or until a toothpick in-
serted in a center of cake comes out
clean. Let cakes cool in pans for 5 min-
utes. Remove cakes to a rack and cool
for 2 hours.

Trim tops of cakes if uneven. Split each
cake in half crosswise. Place one cake
layer on a plate and spread 1/3 cup of
jam over top. Cover with another cake
layer and spread with 1/3 cup of jam.
Cover with third cake layer and spread
with remaining jam. Top with remain-
ing layer.

Spread cake with layer of Snowy Icing
to seal in crumbs. Refrigerate for 1
hour. Remove cake from refrigerator
and cover with remaining icing. Deco-
rate top with berries and nuts.

Snowy Icing
4 cups confectioner’s sugar, sifted
1/2 cup butter, softened
6 tablespoons milk
Finely grated zest of one orange 
2 tablespoons orange-flavored liqueur
(optional)

Mix sugar and butter well with electric
mixer. Add remaining ingredients; mix
well. Reserve.

RASPBERRY PIE

5 cups black raspberries
1 cup sugar
1/4 cup cornstarch
Dash of salt
1/4 cup water
2 tablespoons lemon juice
1 tablespoon butter

Mix together sugar, cornstarch and
salt Pour over raspberries and mix
gently. Add water and lemon juice.
Line 9-inch pie plate with pastry; fill
with berry mixture. Dot with butter.

Pie Crust Pastry
Two – Crust Pie
2/3 cup plus 2 tablespoons shortening
or 2/3 cup of lard
2 cups all-purpose flour
1 teaspoon salt
4-5 tablespoons cold water

Cut shortening into flour and salt until
particles are size of small peas. Sprin-
kle in water, 1 tablespoon at a time,
tossing with fork until all flour is mois-
tened and pastry almost cleans side of
bowl (1-2 teaspoons water can be
added if necessary).

Gather pastry into two balls: shape
into flattened round on lightly floured
cloth-covered board. Roll pastry 2
inches larger than inverted pie plate
with floured cloth-covered rolling pin.
Fold pastry into fourths: unfold and
ease into plate, pressing firmly against
bottom and side. 

Turn raspberry filling into pastry-lined
pie plate. Trim overhanging edge of
pastry 1/2 inch from rim of plate. Roll
other round of pastry, fold into fourths;
cut slits so steam can escape. Place
over fill and unfold. Trim overhanging
edge of pastry 1 inch from rim of plate.
Fold and roll top edge under lower
edge, pressing on rim to seal. Flute
edges.

If a shiny crust is desired, brush with
cream or milk. Bake at 400 degrees for
40-50 minutes or until juice begins to
bubble through the crust.

FESTIVE ROMAINE SALAD
with Grilled Chicken, 
Raspberries and Blue

Cheese

Salad
1 head of romaine lettuce
1 pint fresh raspberries
½ red onion, thinly sliced
2 chicken breasts 
Blue cheese crumbles

Poppy Seed Dressing
1/3 cup sugar
1 ½ Tablespoons poppy seeds
¾ cup mayonnaise
¼ cup milk
2 tablespoons white vinegar

Shake or blend dressing ingredients to-
gether until thoroughly mixed.

Wash and rip lettuce into bite-size
pieces. Grill chicken and slice into thin
strips. Toss with fruit, onion slices and
chicken. Sprinkle with blue cheese
crumbles. Drizzle poppy seed dressing
over salad just before serving. 

LAYERED RASPBERRY
SALAD

9 ounces red raspberry jello
1 1/2 cups boiling water
2 cups fresh or frozen raspberries 
1 small can pineapple chunks in juice,
undrained
2 cups sour cream

In medium bowl dissolve jello in boil-
ing water. Stir in pineapple and rasp-
berries. Pour half of mixture into a
9x13 pan. Refrigerate until set Remove
from refrigerator and gently spread
with sour cream. Pour remaining
jello/fruit mixture on top. Refrigerate
until set and ready to serve. Place indi-
vidual servings on top of a leaf of let-
tuce and garnish with fresh
raspberries. 

All recipes courtesy of Stokes Berry
Farm, Wilmington
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When I looked up “summer” in the diction-
ary, I found that it had many definitions:
Warmest season of the year, falling between

spring and fall. Warm weather associated with the
summer season. A period of great happiness, success
or fulfillment in the life of somebody or something.
I have never thought about definition number

three but totally agree that the season of sum-
mer truly brings great happiness to one’s life.
I remember when I was a young girl living in

the Kingman area (Chester Township) and all
the happy memories I have of summertime. I
was always very involved with 4-H competing in
many projects including cooking, sewing, out-
door cooking, and home decorating. My mother
worked so the projects were most all mine to
deal with. Every day I would work on a portion
of one of the projects but I always found time
just to enjoy being a young girl.
Another great memory I have is a large

maple tree in our front yard. The lower limb was
just low enough that, with a little push from one
of my brothers, I could get up there and sit in
this special area where the limb met the tree. I
would sit there and imagine everything. I also
loved to take an old blanket outside and lie on
the ground under the tree and look through the
leaves up to the blue sky and white wisps of
clouds. I could lay there for hours with a book
and just take myself into the pages and out of
Clinton County.
The summer also meant having great get to-

gethers with friends and family. I can remember
each year my father had a family reunion at the
Denver Williams Park. I hated to go. There was
nothing to do back then as the new playground
equipment was not there at that time. I also
hated sitting around all day with a bunch of
“old” people that I did not remember and who
always made comments like, “Oh, you are get-
ting so big” or “Oh, you have your daddy’s
beautiful eyes”. I would be so embarrassed. I on-
ly had a couple girl cousins who were my age
that I could play with and it was so boring for
us! Now I would give anything if all those peo-
ple could come back for one more reunion and
look at my children and grandchildren and
comment on how big they were. I know now
that those memories are priceless and I never re-
ally understood why my parents saw the impor-
tance of them. Those times are gone and we

cannot bring them back, but we can make sure
that we take time to create future memories for
us and our families.
Along with summer come the bugs. I am sure

all of you remember getting a mayonnaise or
Mason jar, punching holes in top with a screw
driver and heading out to see who could catch
the most lightening bugs. I also have strong rec-
ollections of how much I was afraid of the June
bugs that came early each summer and
“buzzed” on our screen door. They were mon-
strous to me and I was afraid they might attack
me like in the movies. Just the buzzing and
clicking they made on the front door was
enough to send me running. I also remember all
the locusts that used to attach themselves to our
trees in my back yard.
The garden was a major part or my family’s

lives. Where we lived we had a half acre lot next
to our house and we always had it cultivated to
put out large gardens. We lived with my grand-
father and I can remember that even when he
was in his 80s, he would get out there and hoe
the garden and pull the weeds. He was so strong
and proud to tell everyone that, “this was the
best garden he’d ever had,” and it probably was.
My mother and I put up hundreds of jars of
green beans, tomatoes, relish, bread and butter
pickles, watermelon rind, and tomato butter.
Then in the late fall we used the small green ap-
ples off of our tree to make and freeze apple-
sauce. For a family our size, these staples got us
through the year financially.
My mom and dad were the advisors for the

outdoor cooking club in Kingman. I can remem-
ber the first grill they bought. It was a bright red
with a small handle on the side to adjust the
height of the rack above the coals. I don’t know
what it cost back then but it was not cheap and,
compared to today’s standards, it would be con-
sidered at the bottom of the quality list. We
grilled so many hamburgers and hotdogs out
there but most of all, I remember the barbecue
chicken. Mother made her own barbecue sauce
to brush on; it was spicy and “oh so good”! We
had many meals on that grill. These memories,
in particular, are part of what has developed my
cooking skills.
The conclusion to all of the summer activities,

and the last one big event of the year was the
Clinton County Fair. I would take all of the proj-

Summertime 
Seasonings
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A Pinch of this, a tad of that
By Sheryl Sollars



ects I had worked on during that summer and face the “all mighty”
judge, hoping that I could answer all of her questions about my project
and, most importantly, that she would think mine was the best and I
would win the “first place ribbon”. I did accomplish that a couple
times, once in cooking and once in sewing. Oh, how proud I was to
know that all that hard work had paid off and, that with little help, I
had been selected best in Clinton County.
Summer is a time of year when it seems God has completed his won-

derful works of nature and greenery and we can all take advantage of
the blessing. Be outside and share these wonderful times with your
friends and family, whether it is through a family reunion, working in
a garden together or playing one of summer’s great sports. Just allow
you and your family to spend summertime together, so in the future
they will be telling about their fun times in the summer of 2010!
This summer has had such an early harvesting season that I am go-

ing to pass along vegetable recipes that you can make to use up all of
that abundance of zucchini, corn and tomatoes. I hope you enjoy them
and find them something that you will want to add to your recipe
file….from Sheryl’s Kitchen

CHOCOLATE ZUCCHINI BREAD

2 ounces unsweetened chocolate (melted)
2 1/2 cups flour
1 teaspoon salt
1 teaspoon cinnamon
1 teaspoon baking soda
1/2 teaspoon baking powder
3 eggs
2 cups sugar
1 cup vegetable oil
2 1/2 cups freshly grated zucchini
2 cups chopped almonds or pecans, roasted

Preheat oven to 325 degrees. Melt chocolate and set aside to
cool. Combine flour, salt, cinnamon, baking soda, baking powder
in a medium bowl and stir to blend. In a large bowl, beat eggs
and then add sugar and continue to beat until the mixture is
deep yellow and thick. Beat in oil and continue to beat until well
blended, beating in chocolate and vanilla. Combine until com-
pletely mixed. With the mixer on low, add flour mixture in two
batches. Mix well, but do not overbeat. Stir in zucchini and nuts.
Pour into two greased and floured bread pans. Bake for 60-65
minutes. Bread should be firm but still moist-looking on top.

CARROT AND ZUCCHINI
CASSEROLE

This is a recipe that can be made with
three veggies from your garden: carrots, zuc-
chini and onions. 

4 cups zucchini, cut in 1/2 inch cubes
1/2 cup chopped onion
2 cups carrots, cut in 1/4 inch cubes
Salt and Pepper (optional)
1 cup mushroom soup
1/2 cup sour cream
3/4 - 1 box of seasoned croutons (depend-

ing on size of the box)
1 stick butter, melted

Melt butter and pour over croutons and set
aside. Place zucchini in a large pan and cov-
er to top with water and 1 teaspoon salt.
Cook until water begins to bubble on sides of
pan but do not boil. Remove and drain. Re-
turn to pan and add onion and carrots. In
small bowl, combine the soup and sour
cream and then add to the zucchini mixture,
stirring until well blended. Mix in 1/3 of the
crouton mix and pour into a medium-well-
greased baking dish. Bake at 350 degrees for
20 minutes. Place the remaining croutons on
top and bake for additional 10-15 minutes.



Summer selections
from Sheryl’s kitchen

24
 | 

S
a
lt

| 
Ju

ly
 2

01
0

A Pinch of this, a tad of that

CORN FRITTERS

These can be made with canned as well as
fresh corn, but don't expect the taste to be as
good.

1 cup fresh corn, cut off the cob
1 cup milk
1 egg (beaten)
1 1/2 cups flour
1 tablespoon baking powder
3/4 teaspoon salt
Powdered sugar

*If you use canned corn, drain liquid into a 1
cup measuring cup. Fill to 1 cup line with milk
and use for liquid. 

In a medium mixing bowl, combine flour, salt
and baking powder. In a second bowl, beat egg
yolk into the milk liquid. Gently mix together un-
til flour is moistened. Stir in corn and stir until
blended. DO NOT OVERMIX. Drop by heaping
teaspoons into hot oil, turning frequently until
golden brown and fritters are cooked throughout.
(NOTE: Be careful not to allow your grease to get
too hot as fritters will brown before they are done
inside.) Dust fritters with powdered sugar and
serve hot.

SHERYL’S FAVORITE PASTA SALAD

This is a great savory salad rather than the usual
sweet pasta salad or the familiar Italian style.

1 – 8 ounce box elbow macaroni
1 medium onion
1 medium-large cucumber, burpless or gourmet 

works best
2 large or 3 small tomatoes
2 teaspoons salt
1/2 teaspoon pepper
1 1/2 cups Kraft mayo, not miracle whip

Cook macaroni according to directions to ala dente.
While it is cooking, cut up all of the rest of the ingredi-
ents and, except for the mayo, place in large bowl.
When pasta is done, remove from heat and flush with
cool water until it has cooled. Pour into bowl with veg-
etables and seasonings. Stir in mayo and blend well.
Add more mayo if needed. (Salad will thicken upon
standing and should be soupy when first mixed. Also,
salt will be absorbed into pasta quickly so don’t skimp
on that either.) When finished mixing, stir in 3-4
chopped basil leaves (optional) and sprinkle top with
paprika. Chill at least 2-3 hours.



FRIDAY
JULY 30TH
NOON-9:00 PM

SATURDAY
JULY 31ST
9:00 AM-7:00 PM

Roberts
Centre

I-71 (Exit 50)
& SR 68

Wilmington, OH

$4.00 Admission
Children under 12

FREE

For More
Information,

Call
937-382-6442

Wilmington Art & Pottery Festival
Wilmington, Ohio
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Like most mothers, I am in a constant battle to
find something healthy while affordable for my
child to eat. This has not been an easy task. Al-
though, she absolutely loves broccoli, grilled
chicken and wild rice, a kid cannot subsist on
these three items alone. Otherwise, she wants po-
tato chips, juice, crackers and soda! I know that I
am not the only mother who faces the dilemma of
what to feed the kids. This has encouraged me to
do a lot of research about what is available and
what might help all of us busy parents. I wanted to
share my findings and that’s why this article is fo-
cused on making healthier eating easier for kids. 

Breakfast
Let’s start with the first thing I think of every

morning – breakfast! Breakfast is truly the most im-
portant meal of the day. Make sure kids are getting
a great start to their day by giving them a meal
that will satisfy and keep them going until lunch.
Kids often don’t get to eat again for up to four
hours if they eat at home. That’s a long time to wait.
If they don’t get a good breakfast, they will likely
crash before classes even get going. Breakfast helps
get their energy up and keeps blood sugar stable.
Here are some kid friendly breakfast ideas that parents
will enjoy too. 
First stop, muffins! I know we don’t normally think of

muffins when we think healthy. Well, the store bought
muffins aren’t healthy! They have a ton of fat and unnat-
ural ingredients included. Muffins from scratch are a
very different story.
Muffins are super simple and can be prepared on a

Sunday in large quantities then frozen and later
warmed up in individual servings throughout the
week. When prepared properly, they offer a great
healthy alternative to breakfast bars and frozen waffles.
I absolutely love to bake so this is a no-brainer for me.
Plus, muffins can be prepared in a million different
ways and take very little time when made ahead. You
can start with a very basic muffin recipe and change it
up to make it your own. I have been known to add all
kinds of things to my muffins to increase the protein
content in a muffin. Try using soy flour for extra protein,
but make sure you still use a different type of flour with
it because it will make muffins very dense. Also re-
member that consistency changes when you are
adding anything moist. My favorite website for different
recipes is AllRecipes.com. Just do a search for muffins
and bake away. I have included a very basic muffin
recipe on the next page.

Other Breakfast Ideas
• Freezer Ready! Make whole wheat waffles, protein

pancakes (made with cottage cheese, eggs and oats),
buckwheat, whole wheat or sweet potato pancakes in
large batches and freeze. Warm in the microwave and
serve like any toaster waffle or frozen pancake. Serve
with honey, jam or a light drizzle of syrup. Add an egg,
milk or peanut butter for added protein and you have a
hearty breakfast. 
• Make Ahead Eggs. Make a batch of scrambled

eggs mixed with veggies or ham a day or two in ad-
vance. Warm up the next day. Take veggies from the
dinner before and throw them into scrambled eggs in
the morning. Reheat for a quick breakfast. 
• Other Breakfast Alternatives. Apple or other fruit

with a piece of cheese, toast with peanut butter and
banana ,English muffins topped with an egg, peanut
butter, or toasted with cheese, tortilla wraps filled with
eggs and ham, tortillas filled with fruit and cream
cheese, whole grain cereals or oatmeal, or yogurt par-
fait. Oatmeal is fast, easy and can be fixed however you
like it. It only takes about two minutes. Just don’t buy
the packets of oatmeal. They are costly and high in
sugar. 

Healthy Meal Ideas
for Kids!
By Heather Harmon

health & wellness



Lunch
I know you aren’t thinking about school lunches right now

since it’s the middle of summer, but school will start in less
than a month and that does not leave me much time for plan-
ning. So, I have found a few ways to help kids enjoy lunch and
make it a little healthier. These ideas will be useful for sum-
mer as well as during the school year. 

Tips to a better lunch:

• Make lunch fun. Use cookie cutters and cut sandwiches
into hearts, stars, circles and lots of other fun shapes. Add
fruits and veggies to a plate in the shape of smiley faces or
animals. 
• Reusable Lunch Bag. If you can afford to buy a reusable

lunch bag with supplies, make sure it’s cute and fun. Great
lunch boxes can also be found at yard sales and flea markets.
It doesn’t take a lot of money to send your kid to school with
lunch.  
• Make it quick and easy. Make pudding or cut up fruits

and veggies and put them in individual (reusable) serving
containers. Stick them in the fridge for easy snacks and to
pop into a lunch box. 
• Skip the white bread – Instead, use a tortilla, wrap, pita

bread, flatbread, or other interesting bread substitute. Other
bread substitutes are English muffins, raisin bread, rolls,
bagels, etc. Cut the tortilla or wrap into bite size pieces. 
• Meat Options - You can always use the usual turkey, ham,

tuna, or chicken. But how about trying eggs, hummus, beans,
cream cheese, or soy based proteins as vegetarian 
alternatives.

• Top it off! Add spinach 
leaves (or bagged salad), tomatoes, beans, chick peas,
sprouts, carrots, celery, peppers, snow peas, broccoli, rice,
other grains, and a number of other items that will add fiber.
You can also just throw a salad into a container with a side of
low fat dressing.   
• Finger foods. Cut meat, cheese, fruit and veggies up and

serve in a container with a little fork or toothpicks. Add dip-
ping sauces like BBQ sauce or honey mustard dip for added
flavor. Use different types of bread whenever possible – Eng-
lish muffins, raisin bread, rolls, wraps, etc. 
• Slice, dice or cube the fruit! Kids are less likely to eat a

whole apple than they are apple slices. They will be especial-
ly interested in slices if you pair them with yogurt dip or
caramel sauce. Same goes with almost all other types of fruits
or vegetables. If it isn’t already easy to eat, they aren’t as like-
ly to eat it 
• Don’t send kids with sugary sodas and juice. You proba-

bly know that soda is unhealthy, but juice has a lot of sugar
and calories and doesn’t really give kids the boost they need.
Try freezing water or watered down juice before sending it in
a lunch box. It will stay nice and cold until lunch. Skip the pop
altogether. 
• Send your love. My daughter loves getting a note from me

in her lunch box. She says she always has to read them to her
friends. Try sticking a quick note for them to find at lunch. It
will brighten their day and they will enjoy lunch even more. 
Side items and snacks: 
• Apples, strawberries, blueberries, melon, oranges, kiwi,

bananas and any other fruit cut, cubed, sliced, balled, peeled
or whatever needs to be done to make it simple to eat. 
• Cottage cheese, string cheese, yogurt.
• Veggies – carrots, bell peppers, celery, zucchini, broccoli,

and any other vegetable cut up and paired with a dip. 
• Pretzels, whole wheat crackers, pitas or tortilla chips and

hummus or salsa. 
• Celery with peanut butter and raisins.
• Celery, cream cheese and gold fish crackers. 
• Almonds and other nuts. Make sure to send an actual

serving. 
• Yogurt parfait isn’t just for breakfast!
• Hard boiled eggs.
• Wheat crackers, apple slices and a serving of medium

cheddar cheese (favorite of ours). 
• Cottage cheese and fruit.
• Salads with low fat dressing. 
• Pasta salad with veggies and bowtie pasta. 
• Homemade muffins, breads or healthier cookies. 

Basic Muffin Recipe: 
2 cups all-purpose flour or 1 cup all –purpose and 

1 cup of other flour types (oat, wheat, rice, soy, etc or
rolled oats). 
2 tablespoons up to 1/2 cup sugar – add whatever

your heart desires, but less is more! Certain items like
fruit or raisins can be added to up the sweetness 
factor. 
1 tablespoon baking powder
1/2 teaspoon salt 
1 egg or 2 egg whites
3/4 cup milk (Any kind of milk is fine. I sometimes

use dry milk and add water for a cheaper alternative).
1/3 cup vegetable or canola oil or 2-4 tablespoon of

butter or shortening – I prefer butter over margarine
or shortening anytime, but oil often does better in
muffins. 
Extras – Apples, blueberries, strawberries, peaches,

bananas, cherries, apricots, mango, chocolate, mixed
berries, lemon or orange zest, carrots, zucchini, raisins,
cinnamon, nutmeg, nuts, jam, applesauce, apple butter
and much more. Anything you can think of that sounds
like it would please your child’s palette!
Bake at 350 degrees in muffin pan for 20 minutes until
toothpick comes out clean.



Dinners can be especially tough for most families. I know it
has been very difficult for me at different times when evenings
get busy. I am the one who plans and prepares most meals at
home and I have a couple of picky eaters that can be hard to
please. I find it is easiest to feed my family healthy meals when
I have had time to plan and prepare ahead. It isn’t hard if you
keep a list of your favorite meals and the ingredients some-
where handy. I have mine on my home computer. I pull it up
and figure out which ingredients I need and add it to my gro-
cery list. When I get home from the grocery, I try to clean veg-
gies and fruit and make sure they are ready for grabbing. I will
then bake or prepare refrigerator dough for the week. This
makes throwing homemade pizza together a very simple and
easy process. I can also make all different types of bread from
my refrigerator recipe. My favorite recipe came from the book
“Artisan Bread in Five Minutes a Day” by Jeff Hertzberg and
Zoe Francois. Check it out at your local library. They even have
a new book out called, Healthy Bread in Five Minutes a Day. I
love knowing what’s in my bread! 
I am not going to give you any meal options here because

everyone is so different. These are ideas for ways to make din-
ner time better. 
• Start Cooking. Start learning to cook from scratch again.

We have been eating some absolutely delicious meals lately
since I have gone back to baking and cooking from scratch.
You know what’s in your food. I am so much happier when I
can read the ingredient list without getting out the dictionary.  
• Don’t overcook! Kids will eat broccoli if it’s not mushy. You

need to cook it only until it is a nice bright green and tender. If
it’s a more olive green color, it is overcooked. My kid will eat
broccoli every single day of the week unless it’s overcooked.
The same goes for asparagus, brussel sprouts, and green
beans. 
• Sneak it in. If your kid won’t eat certain vegetables, find

ways to sneak it in. One of the smartest cookbooks for parents
ever written is Deceptively Delicious by Jessica Seinfeld. She
finds ways to sneak spinach into brownies and cauliflower into
macaroni and cheese. She even has recipes for chicken
nuggets. She is a
complete genius! 
• Make your own

pizza and other fun
goodies. As I men-
tioned before, I
make my own pizza
crust. I do this quite
often. There has
been some trial and
error learning to
make a good crust,
but it’s wonderful
once you get the
hang of it. Making
your own versions of
your favorite fast
food items makes it
easier to know what
you are really eating.
You can limit the fats,
add more fiber, and
use less salt and

sugar which brings me to…
• Sugar, sugar, sugar. Sugar in small amounts won’t hurt you

unless you are diabetic. The problem with sugar these days is
that it’s in everything. The best way to know how much sugar
your family is getting is by preparing the food yourself. 
• Moderation! Most things are fine in moderation. I often hear

people saying that they are cutting out all sugar, carbohydrates
or limiting some other item completely. This rarely works for
long. It isn’t easy to maintain and makes it more difficult to go
back to a normal eating pattern without gaining a lot of weight.
Heck, I’ve been there and done that myself! Kids especially do
not need to have too many things cut out of their diets except
junk and overly processed foods. Limit the unhealthy items and
encourage the healthier ones. 
• Portions. Remember to keep your portions in check. Chil-

dren should not have the same size portion as an adult. Chil-
dren expend a lot of energy and need good healthy food to
keep going. Give them a smaller portion to start with and en-
courage them to ask for more if they are still hungry. Check out
KidsHealth.org and look for the Kids Food Guide Pyramid. 
• Limit the Oils. Healthy fats are fine in moderation. In fact,

some fat is essential for your health. Saturated fats and too
much oil are not good. Limit the amount of fats your children
eat and replace vegetable oil with olive oil, canola and other
healthier oils. Choose low fat milks and cheese, but do not wor-
ry about buyin all low fat and fat free foods. They are expensive
and generally high in sugar. 
• Plate Ratio. Don’t forget that over half of your plate should

be taken over by fiberous veggies. Only one quarter of your
plate should have meat. Americans spend too much time try-
ing to eat as much meat as humanly possible, but we should re-
ally be focusing on fruits, vegetables and whole grains. Howev-
er, we can still get too much of a good thing even when we are
talking about fruits and vegetables. Keep those portion sizes in
check!
Final Notes - Research has proven that if children get healthy

meals and plenty of sleep and exercise they are more likely to
do well in school. These same rules apply to happy healthy

parents as well. Most
importantly, never put
your child on a diet
without direction
from a nutritionist and
do not ridicule them
or make their weight
an issue. Teach them
healthier habits by
modeling them and
encouraging good
behavior. If you aren’t
making healthy living
a priority, neither will
your child. 
Let’s give our kids

a head start and
make sure they are
getting everything
they need to live
long, healthy, suc-
cessful lives. 

Dinner time



Tips to Keep Kids Active
By Heather Harmon
Summer is half way over, but there is still a lot of time left to fill before school starts.

Many parents struggle to keep kids from sitting in front of the t.v., computer, phones or
video games and many of us don’t have a lot of money to blow. Here are tips to keep kids
busy this summer or anytime for that matter. 

1. Go Outside! This is a no-brainer. Send kids outside with friends. This is assum-
ing you live where you feel safe enough to send kids outdoors. 

2. Local YMCA – Almost all YMCA’s offer activities like day camps for kids in the
summer. Drop your kids off and go for a workout while your kids are having fun and stay-
ing active. The classes are getting bigger every week, so get in while you can! What does
your local YMCA have to offer? Give them a call!

3. Library Fun – Most public libraries in our area offer summer reading programs.
In fact, Newport Aquarium is visiting libraries with some reptiles this summer. It is educa-
tional and fun for kids. They have other fun activities planned and best of all it’s FREE!!
Check out your own local library for more fun offerings. 

4. Local lakes and parks - Our region is blessed with so many parks and lakes.
They are free to swim and take hikes for the day. Camping is not terribly expensive espe-
cially if you pitch a tent. It's generally about $15-20 a night depending on where you
camp. Seek out other places to go for a hike, bike ride, walk or run. 

5. Parks and Playgrounds - Parks again! Your local park or school most likely
has playground equipment available for kids to play on. Take your kids and let them run
out all of their pent up energy and then take them home for homemade popsicles and if
your lucky, a nap!

6. Theater Groups - Look for programs offered by your local theater or college.
They are a lot of fun and keep kids busy for entire afternoons in the summer. 

7. Crafts and Home Fun - My little one loves to paint, sew and do just about any
craft imaginable. I have tons of fabric that I picked up at yard sales and thrift stores and I
have a giant roll of paper I picked up at our local newspaper. She is allowed to use any of
this stuff at any time - it’s fun especially on a rainy or extremely hot day.

8. Gardening - We started a garden this year and our daughter has been helping
us with it. I can't wait to start harvesting and preparing our bounty. This will be a great les-
son for our child and we will eat fresh healthy meals because of it. Gardening is not ex-
pensive and you don't need a lot of room to create one. Look for community gardens in
your area if you don't have the room or the funds to start your own.

9. Free Events. Look for free days at museums, farm tours, free concerts, and many
other attractions within driving distance. So much is free if you just look!

10. Skating – Why not take the kids roller skating at Roller Haven in Washington
Court House? It’s not expensive and it’s a great workout and fun new skill for kids to learn.
I am a terrible skater, but what fun!

11. Other Activities – Try bowling, playing a game of tennis, beach volleyball,
badminton, kickball, etc. Get together with friends or neighbors and start a tournament or
just play for fun. And most people will crucify me for this suggestion, but going to McDon-
ald’s to let kids play in their play set is ok on occasion. 

12. Play Dates - Invite your child's friend(s) over for a sleep over or for play dates.
This is a very inexpensive way for your little one to enjoy summer. That's really all my kid
wants all summer long. She just wants to play and have fun with other kids. Find activities
for them to do outside or crafts when they come in to keep them busy. You also can do a
fun movie night and pop corn and act like they are really at a movie theater. Check a
movie out at your local library and enjoy!

13. To market, to market – Head to your local farmer’s market for a lesson in
fresh food. Let the kids pick out a vegetable and take it home and try it in a recipe. 

14.Obstacle Course – Try building your own obstacle course, water slide, or
miniature golf course in the backyard and invite friends over. 

By Tara Roark

Before you know it, the display of
school supplies lists will be out. But don’t'
let back to school shopping sabotage
your budget. Develop money saving
strategies that carry over from year to
year. Eventually, you'll not only have your
back to school shopping down to a sci-
ence, you'll have a surplus to pull from
throughout the year.

Here's a simple way to deal with the
back to school shopping:
• Define the essentials. You have a list.

Stick to it.
• Set Limits. You know how much you

have to spend if you're following a 
budget.
• Negotiate. Try a little give and take

when it comes to compromising pur-
chase decisions. For example, if you allow
your child to have the more expensive
backpack, let them know they will have to
be satisfied with plain colored folders in-
stead of the character designed ones.
• Clothing. Don’t splurge on a com-

plete new wardrobe, when a couple pair
of shirts and new shoes will tide them
over till Christmas or later in the school
year.
• Watch all the sales and scan the

clearance racks. Comparison shop be-
fore leaving the house by reviewing store
circulars and websites.
• Utilize rebates. Many national chains

offer rebate programs that result in free
items.

For the most part, using money saving
strategies year round will help save on
school supplies. As with any budget ex-
pense, combining money-saving strate-
gies to maximize savings is your best
strategy.

Back to 
School
Shopping



Think about your favorite cook – a truly caring cook – one
who feeds everybody that comes to his or her home with
good, comforting food - food that brings people together and
promotes camaraderie and friendship. Got the picture in
your head? You probably did not visualize a gangly 15-year-
old with a mop of lion hair. But maybe you should. 
Craig Schofield is just such a cook. 
This junior from Clinton-Massie High School (CMHS) start-

ed experimenting with food at age 10, starting with eggs. He
says most of the experiments failed, but he learned with
each one. And though he has been cooking for five years,
the young chef does not plan to pursue a career in food. “Ac-
tually,” Craig says, “I am thinking about psychology.” 
For Craig, cooking is a hobby, and he loves the puzzle that

is cooking. “It is science, really,” he explains. “Figuring out
what works with what is the fun.” 
The fun also comes from feeding others. The warm feeling

it brings him is rewarded with memories of times shared
chatting, teasing, debating and growing relationships.
His biggest fans are his friends. 
Pal Jamie Witherby, a CMHS senior, says that not only is

the food great, but: “It is cheaper than going out! We all put
in a few dollars and for $20 bucks we can have the same
great meal we might have paid $20 each somewhere else.” 
Craig does get a little help in the kitchen. His assistants

(friends and family) will slice and dice for him, mince and
rinse and anything else Craig needs to prep. As the group
gathered for the meal sets the table and preps the ingredi-
ents, a sense of team and closeness invades the kitchen.
Laughter is abundant and jokes are constant. 
Friend Darby Dooley, also a junior at CMHS, quips, “It is

really not [Craig’s] cooking – it is the quality of the people
he is serving!” Darby is bold because by his own admission,
he cannot cook, though it is rumored that he can bake a
mean chocolate chip cookie. 
Craig does not like to bake. He would rather be over a

stove. As for his dream kitchen, he claims he has not given it
much thought. After tasting his creations, it seems it does

not matter in what kitchen he does his magic; 
the boy can cook. 
And his favorite dish? Anything stir fry. Craig is especially

drawn to oriental cuisine. His mother, Melissa, thinks this
might be his Pacific Northwest early up-bringing. Both Craig
and sister Kaylie were born in the region. Father Ron is just
tickled that Craig has found a passion and one that brings
people together. “Our house seems to be a favorite base for
[Craig and his friends],” said Ron, “And many Saturdays I
come downstairs to find someone asleep on the sofa.” 
The hobby also brings father and son together as it did

last December when they teamed up to make Craig’s birth-
day cake (orange) from scratch. Ron remembered, “He made
the cake portion and I made the cream filling. We had a lot
of fun, and I don't think anyone will forget the cake.” 
The family garden, planted with help from brother Cary

Schofield, helps with keeping Craig’s meals fresh and organ-
ic. Tomatoes, strawberries, beets, broccoli and cucumbers
make tea. Craig’s favorite ingredient is cilantro, for its fresh-
ness, with lemon juice a close second. 
This intelligent kid not only cooks well, he knows the

proper names of ingredients from other cultures and can tell
you what happens in the cooking process to create a certain
flavor. He remains serious when you ask him about cooking,
his methods and habits, but when it is time to eat, the
young man retreats to the teen he his and joins in the
laughter and togetherness that he has created with his meal. 
Share one meal with Craig and company and you will go

home with a sense of belonging and comfort that only
friendship combined with good food can create. And it is
safe to say that Craig will continue to be a caring cook for
some time to come. His favorite Christmas present last year
was a rice cooker, which his friends and family say made
him more excited than his iPod. Gotta love a kid that walks
to his own beat, or should we say cooks to his own
taste…whichever, keep doing it, Craig. 

Special thanks to Shelly Drake for her contribution to this story.

Caring Cooks

Story and photos by Valerie LK Martin

A Hobby that 
Feeds Friends
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Do you know a caring cook you would like
to see featured in SALT? E-mail us at
editor@thesaltmagazine.com and let us know!

Schofield Chicken StirFry (serves 8)

1 pkg Tomoshiraga Somen noodles
Peanut Oil
1 lb. chicken, sliced thinly
2 bunches green onions, sliced thinly
2 cups snow peas
2 green bell peppers, diced 1 handful of diced ginger
Soy sauce Sweet Chili Sauce
Oyster Sauce Hoisin Sauce
Thai Chili Garlic Paste
Dash of Chinese Five Spice Powder

Bring water to boil. Add Tomoshiraga Somen. Boil approx. 3
minutes. Drain, rinse in cold water thoroughly. Bring 2 skillets to
high heat, add peanut oil generously. Add chicken to one skillet,
stir-frying till almost cooked through. Add noodles to other, stir-fry-
ing with soy sauce to taste.

Meanwhile, add onions, peas, peppers, and ginger to chicken.
Continue stir frying both until noodles are slightly brown and veg-
etables are cooked, but not limp. Remove noodles from heat, add
sauces to remaining.

Use soy sauce generously, use sweet chili sauce generously, be
careful with oyster sauce, use chili garlic paste and hoisin sauce
SPARINGLY. The paste is very spicy and the hoisin is very sweet.
Adjust sauce composition to fit your taste. Stir, allowing sauces to
heat through, then remove from heat. Serve vegetables and chick-
en over noodles. Enjoy!
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It’s no secret that Ohio has a love affair with tomatoes.
The Ohio legislature declared the tomato the state’s

official fruit in 2009. (This, despite objections from Paw
Paw enthusiasts who say the fruit isn't even local.)
Tomato juice has been the official state beverage since
1965, and Reynoldsburg, just ten miles east of Colum-
bus, is considered by many to be the birthplace of com-
mercial tomato farming.
Indeed, nothing says summer like the plump, red fruit,

homegrown and vine-ripened in the backyards of gar-
deners across the state.
By now, your garden is likely bursting with greens,

reds and yellows, and you've probably pulled the first of
your early tomatoes off the plant. With July temperatures
rising and the summer rains keeping your garden fed,
tomato growth accelerates this time of year, and under-
ripe fruit today could be ready for picking tomorrow.
This summer, you'll have an opportunity to show off

your hard work to gardening enthusiasts from around
the state.
“People are passionate about tomatoes in Ohio,” said

Phil Swindler, co-owner of Swindler & Sons Florists in
Wilmington. “It’s the number one backyard vegetable
grown in the state.”
For that reason, Swindler decided this year to cele-

brate the state’s favorite fruit Together with Monte An-
derson, a professor of agriculture at Wilmington Col-
lege, Swindler is planning a tomato festival called
“Tomata Parada” which will feature more than 70 differ-
ent varieties of the versatile fruit, all grown locally. 
On Aug. 21, the Wilmington College farm on Fife Av-

enue in Wilmington will host the free event, where all of
the many varieties will be growing for the public to see
and, more importantly, to taste.
There will be a taste testing of all the tomato types,

and a contest for the overall favorite. There will be edu-
cational classes on canning and preservation, and
Swindler said he hopes to have cooking seminars to
teach people how to best prepare different varieties.
“I just have this incredible curiosity about all these

tomatoes,” said Swindler, whose family has owned and
operated the local flower and garden center since 1921.
“There are more than 10,000 varieties of tomatoes, and
for the longest time I was growing only 10 of them. Peo-
ple would come to me and say ‘I have found the best
tomato,’ and we weren’t growing it That was frustrating
for me.”
All of the 70 varieties featured at “Tomata Parada” are

available to buy at Swindler & Sons, and Swindler said
he is excited to be offering so many new varieties when

Fresh 
from         

d’vine!
Photos and story
by John Cropper

in the garden
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in the past he has focused on a few “mainstays.”
Swindler and Anderson both said the event will serve two

purposes: to expose Ohioans to new types of tomatoes, and to
let farmers and food producers know which varieties their
customers like best.
“My goal is to get the producers and the consumers to-

gether,” Anderson said. “We want consumers to select what
they like. What better way to do that then out at the farm
where they’ll be growing like crazy?”
Tomatoes are an obvious source of pride for many Ohio

gardeners, who like to boast that their family’s heirloom is bet-
ter than others’, Swindler said. So one of the main components
of “Tomata Parada” will be a public display and tasting of sub-
mitted varieties.
“I want people to be able to bring their best variety, their

family heirloom that’s been passed down for generations, and

I want them to be able to showcase that,” Swindler said. “I
want them to show off.”
There will be prizes given for winners of different contests,

and anyone can register their variety at Swindler & Sons
Florists beginning immediately, he said.
Other tomato festivals have grown increasingly popular in

recent years. The Reynoldsburg Tomato Festival has hosted
crowds from across the country since 1965. The annual
“TomatoFest” in Carmel, CA regularly draws thousands to
sample Gary Ibsen’s famous heirloom varieties.
For Anderson, the festival here will be as much about per-

sonal showmanship as it will be about connecting local grow-
ers with consumers.
“We need to start eating the things we want to be eating,”

he said. “Not just whatever the supermarket happens to carry.
We have a choice.”

Tomato tips:
• Never store tomatoes in the refrigerator
• Store them in a cool dark well venti-
lated place
• Choose firm, well colored tomatoes
• Tomatoes ripen fastest in a brown bag
in a closet or pantry, not on a windowsill
-Tips by Sofia Burgess



Tomato Stack

Vine ripened heirloom tomatoes (red, 
yellow and green)

4 ounces fresh mozzarella Di Buffalo
4 ounces French feta
4 teaspoons white truffle oil
1/2 teaspoon balsamic vinegar
4 leaves of red lettuce, for garnish
1/2 ripe cantaloupe melon, cut into    
wedges

1/2 pound thinly sliced prosciutto ham

Cut the tomatoes, feta and the mozzarella
into thick slices. To stack the tomatoes,
place a slice of red tomato in the middle of
the serving plate. Top it with a slice of
fresh mozzarella, then, with a yellow
tomato. Take a slice of feta and place on
the yellow tomato. Put the green tomato on
top. As a topping, add some ham to the
stack. Sprinkle some white truffle oil and
balsamic vinegar over the stack. 
Take some of the melon slices and wrap
with a slice of Prosciutto ham, as a sweet
side dish.
-Chef Pierre Wolfe

Tomato Basil Squares

1 package (10 ounces) refrigerated 
pizza dough

2 cups shredded mozzarella cheese, 
divided

1/4 cup Parmesan cheese, grated
2 teaspoons dried basil leaves
3/4 cup mayonnaise
1 garlic clove, pressed
4 to 5 plum tomatoes, seeded, thinly sliced

Preheat oven to 375 degrees. Sprinkle a lit-
tle flour on a large cookie sheet. Press out
dough to within 1 inch of the edge. Very
lightly oil crust. In a medium bowl, com-
bine 1 cup mozzarella cheese, Parmesan
cheese, basil, mayonnaise and garlic. Mix
well. Spread mixture over lightly oiled
crust. Place thinly sliced tomatoes in a sin-
gle layer over the mixture. Sprinkle the
second cup of mozzarella cheese over the
tomato slices. Bake 20 minutes; top will be
light brown. Serve warm.
-Nancy Daugherty

Tomato, Red Pepper 
and Basil Feta Dip

3 garlic cloves�
1 jar (about 7 to 8 ounces) roasted red 
peppers, drained�

1 cup rehydrated sun-dried tomatoes�
1/4 cup pepperoncini, stemmed 
and seeded�

1 1/2 cups feta cheese, crumbled�
8 ounces cream cheese, softened�
1/4 teaspoon soy sauce�
1/4 cup olive oil�
1 cup fresh basil�
1 cup flat leaf parsley

Blend garlic, peppers, tomatoes and pep-
peroncini in a food processor until finely
chopped. Add the cheese, soy sauce and
adjust seasoning. Blend until smooth and
while the motor is running, gradually add
the oil. Add the basil and parsley and pulse
until finely chopped. Makes about 4 cups.
Serve with pita chips, cucumber or radish
slices and celery.
-Woodhaven Farm

Easy Tomato Salsa
Yield: 2 cups
1 1/2 cups finely diced plum tomatoes
1/2 cup finely diced white onion
1/2 cup finely chopped fresh cilantro
2 tablespoons cider vinegar
1 teaspoon sugar

Place all ingredients in a small bowl and 
mix well. Set aside for 1 hour to let the fla-
vors meld.
-Sofia Burgess

To help get you started, try one of these tomato
recipes courtesy of the Ohio Farm Bureau, 
Our Ohio Chef Pierre Wolfe and contributors.



Tips for 
Organizing
Your Digital
Photos
If you take a lot of photos, organiz-
ing them or finding a particular
image can seem overwhelming.
You may find that your hard drive
is jammed with photos, some of
which are over exposed, underex-
posed, out of focus, or otherwise
unusable. A good digital photo
management system for archiving
and cataloguing your pictures will
make the process much easier. In
addition to figuring out a pretty
good organizing system over the
years, using photo organizer soft-
ware is a big help in managing a
digital collection. Here are some
tips that seem to work:
• Name your photos - include date,
names, events, locations to help
when doing a keyword search later
• Clean up your files by organizing
them, deleting ones you don’t
want, and renaming photos by
subject
• Back up your photos on CDs,
DVDs, external hard drives, and/or
online photo storing 
• Print your photos and put them in
albums and frames
• Show off /share your photos –
email, upload to Facebook, store
and share using online photo com-
panies.
• Print and frame some. It’s real
easy to order prints online or take
your cd or memory card to the
drug store, grocery, or store near
you. More details are available on-
line at thesaltmagazine.com

36
 | 

S
a
lt

| 
Ju

ly
 2

01
0

By Diana L Miller
Finding myself in midst of the
ever-evolving world of technology,
I’d like to think that I’ve found my
niche behind my computer screen
telling my stories and writing my
poetry. From time to time, how-
ever, I have ventured out of that
comfort zone, and recently, I took
a stroll down memory lane when I
discovered the world of Facebook,
an online social network. I have
found myself spending hours
catching up with classmates and
old friends, but interestingly
enough, my time has not so much
been spent sending and receiving
messages; although, I’ve done that
too. Instead, I have spent hours
here and there looking at the pho-
tographs posted by my “Friends.”
There’s been a lot to catch up on
over the last thirty years since
graduation when we all went our
own separate ways into the world,
and the countless Facebook al-
bums posted on my Friends’ pages
have documented and recorded
the histories of many of those
years. As I’ve browsed and studied
the pictures trying to make the
connections, I realized something:
the art of photography has
changed, and in the 21st Century,
anyone can be a photographer
and a fine one at that!
I’ve seen many pictures posted on
Facebook pages that capture the
senior portraits of children and
grandchildren, and just for fun,
some of our own senior portraits
dating back to the 1970s and
1980s have found their way to our
Facebook albums. There are also

the perfectly crafted wedding pho-
tos that forever preserve that mag-
ical day, but what I have found
myself enjoying most are the pho-
tographs by the amateurs whose
photos truly capture the life and
times of their subjects. Long gone
are the days of the old Brown Box
Camera, the Polaroid, the Insta-
matic, the flashcube, and the 35-
millimeter with special speeds of
film. Today’s photographers em-
brace a digital form of picture tak-
ing from cell phones and iphones,
to digital cameras and flip cam-
eras that once purchased open the
door to endless possibilities.
These candid photographs tell the
real story, as it happens, when it
happens, and frankly, some of
these images are simply priceless.
Gone are the days of snapping pic-
tures, waiting and paying for pic-
ture development, sharing those
pictures with immediate family
and friends, and then gradually
packing them away in a photo
album or if you’re like me, simply
tossing them in the drawer, later
into a box, and then tucking them
out of sight, perhaps never to be
viewed again.
Today’s digital world of photogra-
phy is empowering and immedi-
ate. More and more everyday
people are taking pictures and
sharing them with the world via
the Internet. The World Wide Web
is the new photo album for people
like you and me, the amateur with
a camera and a story to tell, a true
photographer of the 21st Century.

Diana Miller teaches English at Milford High School.
An almost life-long resident of Clinton County, she still
calls Blanchester home. She is pursuing her Masters of
Teaching at Miami University in Oxford, Ohio and is
nearing the completion of her first young adult novel.
She enjoys reading, writing, and collecting antiques.

The Face Behind the Camera

Salt Pics



FRS
Highland County Residents...
Call 937-393-0585 Mon.-Fri., 8:30 a.m. to 4 p.m. to see if you qualify for our HARTS FARE PROGRAM through the
purchase of a HARTS Fare Card or to see if you qualify for any other type of transportation program. We are

committed to providing safe and reliable transportation and better meeting the transportation needs of our county.

Transportation

Remember... FRS TRANSPORTATION is your Highland County provider for non-emergency
Medicaid transportation for both local and out-of-county trip destinations.

(937) 393-0585
8:30 AM - 4:00 PM Monday - Friday

We will be happy to answer any of your
transportation questions call

FRS offers local drivers and clearly marked vehicles for your safety and easy identification. We are
continually working towards trying to help resolve the transportation needs of Highland County.

FRS received a 2 year New Freedom Grant
through ODOT/ Office of Transit for
transportation of the physically disabled
in Highland County. This grant will
pay 50% of the cost (the client or
another pay source will pay
the other 50%) for a physically
disabled person for any type of
medical, employment, educational
training or other basic life needs.

2092627

If you are a
Highland County
Resident having

difficulty arranging
transportation
through your

Medicaid Managed
Care Provider,
please call us.

Making A Difference... One Resident at a Time

141 Willettsville Pike
Hillsboro, Ohio 45133

937-393-6700

• Newly renovated facility
• New Amish furniture
• New Flat Screen TV’s
• Skilled Nursing
• Long Term Care

• Physical, Occupational
and Speech Therapies

• Short Term Rehabilitation
• Hospice Care
• Respite Care

• Complex Wound Care
• Fine Dining Experience
• Sitting Areas
• Meditation Room
• Entertainment Area

Our Short and Long Term care residents benefit from:

www.crestwood-care.net 2093631



1. Beauty Sleep!  
Many believe sleep is over-rated—we

firmly disagree. Beauty sleep is real and a
good nights sleep is vital to your overall glow
and personality. We advise you get 2 nights
of good solid sleep prior to your photo
shoot. This will help eliminate dreadful bags
under your eyes leaving you with a fresh
look. This pertains you guys out there as
well!

2. Take care of the hair! 
A fresh new haircut is always a great feel-

ing but we recommend letting that new hair
cut grow out about a week prior to your pho-
to shoot—especially the guys. For the guys,
letting the “do” grow out allows for your hair
to be that perfect length you really like, and
covers any tan lines that may occur for close
shaved hair cuts. While we are still on the
guys, a close shave is nice to have just be-
fore your shoot. Remember your photogra-
pher likes to get close-up shots and every lit-
tle hair will be seen.

Now the girls, the same rule applies for
getting a new style or even coloring. Give a
week so that you know how to style it proper-
ly and figure out what works best for you. You
don’t want to be figuring this out in the mir-
ror of the photography studio changing
room.

3. What to wear?
This applies to both guys and girls. Have

your clothes laid out the night before your
shoot. This will eliminate any stress prior to
leaving for your shoot and free up more time
for your hair and other needs. Choose
clothes that “show the real you/” Clothes that

reflect your personality and talents. Some
prefer to have outfits that show the changing
of the seasons through the school year—
summer to fall. You may have to break out the
iron to get rid of wrinkles, remember the
camera captures everything. When setting
your appointment ask the photographer how
many outfits they would suggest to bring in
the allotted time for your session. Finally, ac-
cessories, place them in a baggie and at-
tached it to the outfit of choice so you don’t
loose anything, including your mind, when
changing outfits.

4. All dolled up. 
Make-up, curling iron, hair spray, and any

other product you use should come with you
to your photo shoot for touch ups. If you wear
foundation, be sure your make-up blends in-
to your neck so that your face and neck skin
tone doesn’t separate in your photographs.
While gazing into the mirror go ahead and
check for strange tan lines that may appear
with some of your outfits, see if they will
bother you to be seen in your photographs. If
so, then consider not wearing that outfit. Fi-
nally, bring lip gloss or chapstick to keep
your lips moist.

5. The eyeglass glare.  
For those of you with the unfortunate

blessing of perfect eyesight, we recommend
checking with your optometrist to see if they
will allow you to borrow a pair of your frame
style glasses without lenses. This will cut
down on any glare issues and keep you from
doing the “odd angle head pose” in all your
shot.

6. I have a pimple! 
Check with your photographer to see if

they offer retouching. The day and age of
digital photography makes for smooth skin
with a bit of Photoshop work. The blemish
may be there when you take the picture but
don’t worry it will be all gone in your prints.
Don’t try to cover it up with make-up, it will
be easier for the photographer to clear away
a simple pimple than to smooth out a whole
face full of cover-up.

7. Bring your smile.
The luxury of senior photography is you

don’t have to smile all the time. In fact, most
photographers prefer a more serious pose
for your shots. For those of you wearing
braces and are uncomfortable with smiling,
ask your photographer about removing them
digitally. If you simply don’t like your smile,
try finding a facial pose you do like by prac-
ticing in a mirror. After finding that facial
pose you like, be sure to look for a few key
factors in that pose, are your eyes too squint-
ed? Does it add dark shadows or lines in
your face that you may not like once you re-
ceive your prints? If all is well, then get used
to that smile because you will be using it dur-
ing your shoot.

8. Bring your pal. 
Senior photographs should be a fun and

enjoyable experience, so why not bring a
friend to enjoy the experience with you. It al-
so helps to have another eye on your hair,
outfits, etc. If you friend gets her senior pho-
tos taken at the same time, many photogra-
phers offer free wallets or discounted prints.

9. Fine tuning. 
Girls, be sure you check your nails, maybe

pamper yourself and get a manicure and
pedicure. Guys, check your nails as well,
they should be clean and nicely trimmed.

10. The most important tip  
of them all is to RELAX and

have FUN!-

Top tips for great Senior Portraits:

It’s finally here, years of awkward growth spurts, hours of grueling class work are about
to come to an end. Your senior year is the year to celebrate and to look into the next ad-
venture in life—adulthood. Before you jump into that world, you should embrace your
memories as a high school senior. What better way to express your style, talents, and per-
sonality than through your senior portraits. Inspired Photography by Cassie DeBoard has
put together a Top Ten list to help you prepare for this momentous occasion and create
photographs you will cherish for years to come.

Cassie DeBoard began her photography career simply as a mother capturing the memories of her three
adorable children. The artistic approach to photography is what Cassie and Inspired Photography Studio builds as
their backdrop to helping others embrace their memories. Embrace your memories. www.inspiredbycassie.com



B&B
CARPET CARE

Reliable
Insured

Since 1974

• Deep Steam
Extraction

• Truck Mounted
Equipment

Come Clean With
B&B Carpet Care!

We appreciate and thank you
for your business.
Sincerely,Connie Burden

2092719

Kersey Real Estate and
Auction Co. L.L.C.

191 N. South St., Wilmington, Ohio
937-382-7793

www.kerseyauctions.com

2096434

Hometown Pharmacy
A Name You Can Trust

179 W. Locust St. • 937-382-0081

Yankee Candles
Boyd & Bearington Bears

Hallmark Cards
Precious Moments

We Accept All
Insurance and Medicaid

Let Your Neighbor Be Your Hometown Pharmacist2092487

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

QQQQuuuuaaaallll iiii ttttyyyy   MMMMeeeemmmmoooorrrr iiiiaaaa llll ssss   SSSSiiii nnnncccceeee  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.

2096436

2096448

11093 SR 73, New Vienna, OH 45159

Clubhouse & Office Pro Shop
937-987-2491 937-987-2922
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107 Bourbon Street

(937) 783-3276
Email: BDKFeed@verizon.net

Hours: M-F 8-6 Sat: 8-4
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BDK
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WILMINGTON NURSING AND REHABILITATION
SERVING CLINTON COUNTY FOR OVER 30 YEARS

Jackie Wolgamott, LNHA, Administrator
75 Hale Street, Wilmington, Ohio 45177

Phone: (937) 382-1621
Fax: (937) 383-1215

Services Available
• Skilled Nursing Services

• Physical, Occupational Speech, & Wii Gaming Therapy
• Wound Care • IV Therapy • Bariactric Care • Respite Care

2092489



Photos and Story by Carol Chroust
Exclusive restaurants and chefs are using beautiful edible flowers to their dishes to add taste, color
and tang. It is a simple, quick touch. Could we add to our own food source while bringing beauty and
flavor to food by choosing to plant flowers that are edible? There is quite a list of possibilities. The in-
ternet and your local library are good places to start to learn about edible flowers. Should your library
not have books about edible flowers on the shelves, remember libraries and college libraries often
have access to millions and millions of books though inter-library or inter-college loan for free or a tiny
fee. They can bring these books (along with any subject, fact or fiction, of your dreams) right to your
fingertips.
Be sure to positively identify edible flowers and which parts of the flower are edible. In most flowers,

only the petals alone are edible. There are some NEVERS to consider. If allergies are a problem, take
caution and avoid. According to the Think Green Website, “sampling some flowers can make you very
sick. You should never use pesticides or other chemicals on any part of any plant that produces blos-
soms you plan to eat.  
Never harvest flowers growing by the roadside. Always remember to use flowers sparingly in your
recipes due to the digestive complications that can occur with a large consumption rate. Most herb
flowers have a taste that’s similar to the leaf, but spicier. The concept of using fresh edible flowers in
cooking is not new.” �
According to Holly Johnson of the Brush Creek Herb Guild, about edible herb flowers. “The tradi-

tional herbs in our gardens -- parsley, rosemary, sage and thyme, all have edible flowers. Their flowers
are usually a little bolder and more concentrated than the leaves, especially when in ‘full’ bloom.
However, there are other plants which are classified as herbs which are not traditionally found in
home gardens that are not safe to eat. Poke is an example; when eaten tender it is safe but becomes
poisonous as it matures. There are several Mexican herbs that are unsafe for pregnant women. Not all
herb flowers are edible…most, but not all!”
The edible herb flowers have great flavor, valuable nutrients and add color too. Fresh or dried, the
most standard garden herbs and flowers take ordinary dishes out of the mundane. Even a few fresh
herbs in the summer salad takes it away from being the ‘same old salad’. In the winter, a few dried
herbs mixed into a salad will plump up from the moisture and add a special flavor. A soup or stew
with a variety of herbs and spices adds more comfort to a healthy summer and winter soup or stew. If
the taste of herbs is unfamiliar, it’s best to start small.  But, it’s a delicious way to add a little zest, vari-
ety and to tempt and expand the taste buds.

Incredible&edible



Shaker Time!
At right is an antique Salt Cellar my

mother purchased at an estate sale in
1952. The person conducting the sale
estimated its age at 50 to 75 years old.

A salt cellar (also called salt or stand-
ing salt) is a vessel, usually small and
made of glass or silver, used on the
table for holding salt. An individual
salt dish or squat open salt cellar

placed near a trencher was called a
trencher salt. The use of salt cellars
continued through the 1940s but has
been in decline since, gradually re-

placed by salt shakers. 
-Gwen Starcher, New Vienna

From Our Readers

“Wit is 
the salt of 
conversation, 
not the food.”
~ William Hazlitt 
(1778-1830)

Submit your salt /
salt and pepper
photos by Sept. 1
and be entered in a
drawing for a $10
Kroger card.

Congrats to 

Marilyn
Williamson of
Clarksville for win-
ning with her April
issue submission!

From our Readers
I love recipes and the event out and about sections - more of
the same. - Violet Rogers, Goshen

I love the issues, keep up the wonderful work. I love to read
stories about our communities, especially liked the one in this
issue about the barn quilt art. 
- Sandra Flach, Washington Court House

I enjoy the whole magazine. My husband reads it to. 
- Jane Ann Cadwallader, Lynchburg

Quotes from the kitchen ...
“Never trust a skinny chef.”   |   “Dinner is ready when the smoke alarm goes off.” |  “May the forks be with you.”
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July 30-31 — Wilmington Art & Pottery Festival. Juried
art and pottery are featured at this family festival. See
demonstrations by basket makers, soap makers, pot-
ters, local artists, wood workers, candle makers, black-
smiths and more. Expect entertainment, food and a
great time for all. $4 admission (children 12 and under,
free). Fri. noon to 9 p.m. & Sat.9 a.m. - 6 p.m. Roberts
Centre, 123 Gano Road, I-71 & US SR 68, Wilmington.
Ray and Betty Storer at (937) 382-6442. (CC)

July 30 - July 31 — Indian Artifact Show at the Riverbarn
in Manchester, Adams County. Showtime is Friday,
noon-10 p.m. and Saturday from 8 a.m. to 3:30 p.m.
Contact Steve Lewis at (937) 549-4093 or Mike Evans at
(937) 549-1877 for more info. (AC)

July 31 — The Farmers Market will run Saturday morn-
ings and Wednesday afternoons at the corner parking
lot of Mulberry and W. Locust streets and continue
through the season. Homegrown vegetables and fruits
available for sale along with other features such as flow-
ers, art, music and homemade goods. Saturdays 8:30
a.m. - noon and Wednesdays 1:30 p.m. - 5:30 p.m. Con-
tact Steve Brown at (937) 382-3528 for info. (CC)

July 31 — Adams County Genealogy Society Reunion
from noon to 4 p.m. at the Her-
itage Center in West Union. For
more info, contact the Adams
County Genealogy Society at
(937) 544-8522, Thursdays and
Saturdays. (AC)

July 31 — Campground Yard
Sale, Paint Creek State Park. Call
(937) 365-3210 for info. (HC)

Aug. 5 – 8 — Kinfolk Landing
Days at Manchester, Adams
County. Celebrate the founding
of one of Ohio's oldest villages.
Contact Jane Wilson at (937) 549-
4074 (AC) 

Aug. 6 – 7 — The Underpants at 7:30 p.m. and as a
matinee on August 8 at 3:30 p.m. Southern State Com-
munity College, Central Campus, 100 Hobart Drive,
Hillsboro, Ohio. Call (937) 393-3431 for info. (HC)

Aug. 7 — Rocky Fork Yard Sale. Campers can set up
their yard sale items. For info call (937) 393-3210. (HC)

Aug. 6 — Sixth Annual Downtown Yard Sale. Sidewalk
sale downtown Wilmington. Fri. 10 a.m. - 5 p.m. Contact
Eric Wogomon at (937) 383-2639 for info. (CC)

Aug. 11 — Perseid
Meteor Shower
Viewing at Serpent
Mound, 8-11 p.m.
Gather to watch the
night sky for me-
teor showers. Ama-
teur Astronomer John Knoechelman will take us on a
guided tour thru the sky. Contact (937) 587-3953 (AC)

Aug. 13 — Dinner in the Fields at Cherrybend Pheasant
Farm from 6-9 p.m. Come celebrate Agricultural Com-
munity and Clinton County's Harvest! Learn, play, eat,
and meet your neighbors! Games, fine local food,
Music. Just $10 per person/$30 family/children 5 and
under free. Purchase tickets at the Wilmington Clinton
County Chamber, Books N’ More, and the Leadership
office. A FUNdraiser brought to you by the Clinton
County Leadership Institute and friends! (937) 382-7120
or http://dinnerinthefields.blogspot.com/ for info. (CC)

Aug. 14 — Clinton County Bicentennial Sports Day -
Croquet, corn hole and checkerboard tournaments will
be held on the Clinton County Courthouse grounds, as
well as, an ice cream social. Location: Clinton County
Courthouse, 46 S. South St., Wilmington. Contact Clinton

Co. Visitors Bureau at (937) 382-
1965 for info. (CC)

Aug. 14 — Countywide Garden
Tour - Garden tour passes entitle
the purchaser to tour different loca-
tions. Children are welcome and
admitted free under 12 years of
age. No dogs please. Sat. 10 a.m. - 4
p.m. Contact Christine Krisa at
(937) 382-1999 for info. Cost is $10.
(CC)

Aug. 14 — Huckleberry Finn Fest
and Gravy and Sausage Breakfast,

Paint Creek State Park, U.S. Rt. 50,
Bainbridge, Ohio. Old-fashioned fun in a beautiful park
setting. Call the park for info at (937) 365-3210. (HC)

Aug. 14 — Court House BBQ and Boogie – Downtown
Washington Court House. Sponsored by Alliance for a
Prosperous Downtown. For info call (740) 636-2354.
(FC)

Aug. 20 — Downtown Alive - 200 Years of Rock- Every
summer, Downtown Wilmington comes ALIVE with
music, food and fun for the whole family. Street Wise,
Clinton County's grandmasters of rock, will lead a musi-
cal journey through 200 rockin' years of Clinton County.
Location: Mural Parking Lot, downtown Wilmington.
Please bring your own lawn chairs. Fri.- 6 p.m., free ad-
mission, cash bar. Contact Steve Brown at (937) 283-
9265 for info. (CC)
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Aug. 21 — Tomata Parada Festival- Tomato festival featuring
more than 70 different varieties of tomatoes. Taste testing,
classes on canning and preservation and heirloom competi-
tions. Location: Wilmington College Farm, Fife Avenue, Wilm-
ington. Contact Phil Swindler at (937) 382-1661 for info. Free.
(CC)

Aug. 21 — Second Annual Cowboy Copas outdoor concert at
the Red Barn Convention Center in Winchester. Concert starts
at 6 p.m. Tickets $10. Contact Lynne Newman at (937) 587-
3358 (AC)

Aug. 21 — Fourteenth Annual Marine Corps League 5k Race
and Walk - 8:30 a.m. at West Union Elementary. Contact Dan
Bubp at (937) 544-2581. (AC)

Aug. 22 — Third Annual Local Foods Dinner, General Denver
Hotel. 5 p.m. Social (Cash Bar); 6 p.m. Dinner. Enjoy dishes cre-
ated by Chef Jen Purkey from Clinton County and Ohio grown
foods. Sponsored by Clinton Co. Open Lands, Inc. $25/person.
$15/students. Call (937) 383-4141 for reservation. (CC)

Aug. 28 — Archaeology and Ohio Geology Day at Serpent
Mound, 10 a.m. to 5 p.m.Discover the sci-
ence of archaeology. Many hands-on ac-
tivities including a simulated site dig.
Learn about Adams County's unique ge-
ological feature, the Serpent Mound
Crypto Explosion Area, as well as the
three different soil types that make the
county's flora so diverse. Contact (937)
587-3953 (AC)

Sept. 2 — Adams County Junior Fair Beef
Barbecue from 5 - 7:30 p.m. at the
Adams County Fairgrounds in West
Union. Contact Corbett Phipps at (937)
544-2336 (AC)

Sept. 3 – 5 — Winchester Caramel Festival. Contact Leona
Inskeep at (937) 695-0950 (AC)

Sept. 3 – 5 — Labor Day Weekend. Pet parade, cornhole and
movies. Rocky Fork State Park.For info call (937)393-3210. (HC)

Sept. 4 — Labor Day Pancake Breakfast. Paint Creek State Park.
For more info call (937) 365-3210. (HC)

Sept. 4 — Wheat Ridge Art Market Arts and Crafts Sale from 9
a.m. to 5 p.m. at Miller’s Bakery and Furniture on Wheat Ridge
Road. Presented by the Adams County Arts Council. For info
contact the Art Gallery at (937) 544-1300 (AC)

Sept. 4 — CrabFest 2010- Celebrate the "World's Largest
Horseshoe Crab" structure, named as one of the top five road-
side attractions in the U.S. Enjoy back-to-back live entertain-
ment, good food and amazing fire jumps by world-renowned
motorcyclists, Aaron Ramsey and Todd Bennick. Location: 664
W. Main St., Blanchester. Free, 10 a.m. - 10 p.m.. Contact Jim
Rankin at (513) 256-5437 for info. (CC)

Sept. 6 — Thirteenth Annual Amish School Benefit Cookout on
Wheat Ridge Road in Unity. Contact Miller's at (937) 544-8524.
(AC)

Sept. 10 – 12 — Bentonville Harvest Festival. Friday evening,
Sat. and Sun. at Bentonville. Contact Sue Naylor at (937) 549-
3360. (AC)

Sept. 10 – 12 — Clinton County Corn Festival - Come to the
33rd Annual Clinton County Corn Festival. The festival features
antique farm machinery, a parade, games, all types of food
made from corn, a quilt show, musical entertainment, antiques
and crafts and the Corn Olympics! At the Clinton County Fair-
grounds, 958 W. Main St., Wilmington. Cost is $3. Contact the
Clinton County Visitors Bureau at (937) 382-1965 for info. (CC)

Sept. 16 – 19 — 42nd Annual Peebles Old Timers Days. For info
contact Mary Dunlap at (937) 587-2493. (AC)

Sept. 17 – 19 — Fall Festival: Friday through Sunday at the
Fayette County Fairgrounds, Washington CH. Rides, games,
crafts, food. Free Admission. Sponsored by the Fayette County
Agricultural Society. (740) 335-5856. (FC)

Sept. 18 — OSU Tailgate Party- Projector of the OSU game,
food, games, OSU sales and beer. Located at the Mural Parking
Lot, downtown Wilmington. Free admission. Contact Pat

Thompson at (937) 382-7054 for info. (CC)

Sept. 18 – 19 — Woodland Indian Harvest Festival at
Serpent Mound. 10 a.m. to 5 p.m. A two day event on
the Woodland Indian Culture. Contact (937) 587-3953
(AC)

Sept. 18 – 19 — Thunder In The Hills Hydroplane
Races. Rocky Fork State Park. East Shore Dr. and Ma-
rina. Access from McCoppin Mill Road and Lucas
Lane, Hillsboro, Ohio. Record setting speed hy-
droplane races. For info call (937) 365-0046. (HC)

Sept. 22 – 25 — Seaman Fall Festival. Contact Doris
Bailey at (937) 386-2083. (AC)

Sept. 24 — Wheat Ridge Amish School Benefit Auction and
Supper. Supper starts at 4 p.m., auction at 5 p.m. at Ridge Way
Lumber on Wheat Ridge. (937) 544-7566. (AC)

Sept. 24 – 25 — Wilmington Oktoberfest - is a family/commu-
nity celebration that blends a time-honored German festival
with the vitality and charm of small-town America. Oktoberfest
features traditional German polka, as well as various other
styles of music. Come hungry and sample a variety of authen-
tic German or traditional festival foods. You can also test your
skills at one of many games of chance, Monte Carlo tourna-
ments or kids games. Wilmington Oktoberfest is presented by
the local Knights of Columbus, Council 3369. All proceeds from
this annual event go to a local 501c3 charity. Be sure to check
our website (www.wilmingtonoktoberfest.org) for updates and
more info. Location: St. Columbkille Catholic Church, Mulberry
and Main Streets, Wilmington. Contact Bob Gomez at (937)
725-6938 for info. (CC) 

Sept. 25 — Soup Supper Benefit for the Louden one-room
school house from 5 to 7 p.m. at the Bratton Township Hall on
Louden Road. Contact Angie McCoy at (937) 587-1898 (AC)



Sept. 25 — Fall Fun Fest Demo Derby- One of the largest demo
derby events and payouts in the region with tons of non-stop ac-
tion with a variety of classes. The action never stops with the
county fair championship heat, 12 team derby heat, full size
truck heat, small car heat, rookie heat and riding mowers. Loca-
tion: Clinton County Fairgrounds 958 W. Main St., Wilmington.
Cost: $10. Contact the Fairgrounds for info (937) 382-4443. (CC)

Sept. 25 — OSU Buckeye Tailgate Party — Paint Creek State
Park. Celebrate this fall tradition in the great outdoors. Call the
park for info at (937) 365-3210. (HC) 

Sept. 25 — Hometown Fest For Habitat. Grace United Methodist
Church, Washington CH, “A party with
a purpose,” with music, food, fellow-
ship. Benefits Fayette County Habitat
for Humanity affiliate. (740) 335-0761
for tickets.(FC)

Sept. 26 — Eli Harvey Birthday Tea -
in celebration of Eli Harvey's 150th
birthday, all are invited to a Birthday
Tea. Reservations requested. Loca-
tion: Clinton County History Center,
149 E. Locust St., Wilmington. Free.
Contact Kay Fisher at (937) 382-4684
for details. (CC)

Oct. 1 – 3 — Dog Training Seminar by
Rick Smith - for those looking for a
better relationship with your dog,
both at home and in the field. From
puppyhood through the basics of being a bird dog, all the basic
skills the owner and dog will need. Call (937) 584-4269 or email
at info@cherrybendhunting.com for info/reservations. (CC)

Oct. 2 – 3 — Adams County Trade Days at the Adams Co Fair-
grounds in West Union. Contact Connie McDonald at (937) 549-
3897. (AC)

Oct. 2 – 3 — Ninth Annual Old Fashioned Draft Horse, Mule, and
Pony Field Days at Glen-Dale Park, 2915 Fawcett Rd., six miles
south of Peebles. Contact Dale Grooms at (937) 544-3123. (AC)

Oct. 2 — Thirty third Annual Miller's Anniversary Customer Ap-
preciation Day located on Wheat Ridge Road in Unity. Contact
Miller's at (937) 544-8524.(AC)

Oct. 8 – 9 — Haunted Historic Wilmington Tour. Contact the
Clinton County Visitors Bureau at (937) 382-1965 for info. (CC)

Oct. 8 – 9 — Halloween Campout, Paint Creek State Park. Cele-
brate this fall tradition in the great outdoors. Call the park for
info at (937) 365-3210. (HC)

Oct. 8 – 10 — Fifth Annual Wheeling Sportsman Deer Hunt and
Annual Banquet at the West Union Fire Dept. Building. Spon-
sored by the Adams County Longbeards. Contact Eugenia
Grooms at (937) 549-4078. (AC)

Oct. 8 – 10 — Wheat Ridge Olde Thyme Herb Fair and Harvest
Celebration on Tater Ridge Road. Contact Kim Erwin at (937)
544-8252. (AC)

Oct. 15 – 16 — Adams County Civil War Days at the historical
John tablespoon Wilson Home in Tranquility. Starts Friday
evening and continues through Saturday. Contact the Adams
County Travel and Visitors Bureau at (937) 544-5454. (AC)

Oct. 15 – 16 — Halloween Campout, Rocky Fork State Park
Campgrounds, 9800 North Shore Dr., Hillsboro, Ohio, camp-site
decorating, costume contest, silent auction, games, movie and
haunted trail. Regular camping fees apply, one of the most pop-
ular lake activities of the year. For info call (937) 393-3210. (HC)

Oct. 16 — Horse drawn hayride day at Goodseed Farm in Pee-
bles from noon to 4 p.m. Contact Goodseed Farm at 

(937) 587-7021. (AC)

Oct. 16 — Pancake Breakfast — Paint Creek
State Park. Call the park for info at (937) 365-
3210. (HC) 

Oct. 17 — Jack Roush Day from 12-5 p.m. at
Manchester. Contact Buster Rurark at (937)
549-3628. (AC)

Oct. 26 — SALT Magazine Cook Show - Don't
miss The SALT Magazine Cook Show! Visit
over 40 vendor booths with samples, give-
aways and door prizes. Chef Pierre Wolf, the
Ohio Farm Bureau and Our Ohio TV/Magazine
chef, will present family friendly recipes using
local ingredients. Grab a great goodie tote
filled with samples, coupons, giveaways and
more. Be a part of a huge door prize giveaway

with over 75 items and have a great time out
with your friends! Just like the other cooking shows we've
hosted at the Roberts Centre, The SALT Magazine will not dis-
appoint! $15. Tuesday, Oct. 26, 4 p.m. - 8 p.m. Roberts Centre,
123 Gano Rd., I-71 and SR 68, Wilmington. Contact the Wilming-
ton News Journal for details. (937) 382-2574. (CC)

Oct. 30 — Halloween Bash- Trick or treat, games, food, costume
contest and tons of fun. Location: downtown Wilmington. Contact
Dan Stewart at (937) 383-7323 for more info. Free. (CC) 

Oct. 30 — Thrill In The Ville. Held in Jeffersonville, OH. Gore
Store (haunted store building), kids costume contest, night pa-
rade, car show, pumpkin carving contest, pie eating contest,
pinewood derby, coffin race, kiddie tractor pull, bands, mas-
querade dance, and adult costume contest. Chris Humphries
(740) 426-9227. (FC)

Oct. 30 - United Way Halloween Dance. Mahan Building, Fayette
County Fairgrounds, Washington CH, OH. Sponsored by United
Way of Fayette County. (740) 335-8932 for tickets. (FC)

Pictured above is Sara Patterson riding a pony at the Fayette County
Fair. Submitted by Kathy Patterson of Washington Court House.

Out & About is a compilation of information tracked down by Sofia Burgess and submissions by our readers. To submit an event for considera-
tion in this section of the October issue of SALT, please send details via e-mail to editor@thesaltmagazine.com by Sept. 1. 
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The General Denver
Hotel & Restaurant

81W. Main Street,
Wilmington, OH 45177

(937) 383-4141

20
92

48
4

Your Local Jewelry Store.
• Engraving • Repairs

2092481

34 N. South Street, Wilmington (937) 382-3646
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CALL US FOR A QUOTE TODAY! 
937-780-3311 or 800-852-4901
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By Kadi Bowling

The cottage industry is where unique and distinctive products are produced in the comforts of their cre-
ator's home. This industry begins as a hobby growing out of experimentation and invention. Some cot-
tage industries grow to become full-scale operations, and we have seen some become legendary, like Mrs.
Field's and Apple Computers. Cottage industries are more than a hobby to some. For them, it is a passion
and a way of life.

Exploring the
Cottage Industry 

Story Blox, New Vienna, Ohio
In November of 2005 Tammy Boles bought the do-

main name Story Blox. Tammy, originally from
Lynchburg, Ohio, has always had a passion for edu-
cation and helping children learn, while at the same
time enjoying the learning process. Tammy's love for
children and education led to her to the creation of
children's toy blocks that include letters, nursery
rhymes, classic children's songs, building sentences,
and also the ability to customize what customers
want on the blocks. 
Tammy is involved from start to finish when it

comes to creating the blocks. She does everything
from the sanding of the wooden blocks to the paint-
ing. Tammy creates the blocks in her kitchen in New
Vienna, Ohio.    
Some of her best selling products are the keepsake

blocks, which vary from birth announcements,
which she can even print your child's picture on, per-
sonalized name blocks, and as well as personalized
yo-yos. 
To give back to education, Tammy has started the

KinderBlox Project. For every ten sets of Story Blox
sold, she will donate a set to a school or nursery. If
you would like to nominate a recipient you can send
the contact information to Tammy via “contact us”
on the Story Blox website, www.storyblox.com.

Creations In Wood By Wade, 
Blanchester, Ohio
Wade McCarren is a retired Industrial Arts teacher

who has had a life-long, self-taught passion for
woodwork and carving. Wade has traveled the coun-
try attending shows and festivals selling his wood
carved creations. His work is inspired by his interpre-
tation of 1700s-1800s folk art. 
Wade and his wife, Carolou, who paints the de-

signs, define their work in the genres of folk art, bel-
snickel, whirligigs and wind toys, and weather vanes.
Wade hand carves every design in his home in his
third story studio in Blanchester, Ohio. Though he
has a variety of designs, Wade mainly creates Santas,
which are his best seller. Creations in Wood By Wade
products are now sold in 20 different stores across the
nation, though there are not any in Ohio.
Wade's creations are an original and unique expe-

rience. He and his wife work all year around to make
the carved products to take to shows and festivals
around the country. Creations in Wood By Wade can
be purchased on his website at www.creationsin-
woodbywade.com



Cottage Industry Sampler

Mamma Yagas Precious, Clarksville, Ohio
All her life Liz Kennedy has been an artist, from painting to

sculpting. About five years ago Liz met some women who
made jewelry and encouraged her to buy her vendors license
and create her own unique approach on the jewelry making
phenomena.
Liz's Mamma Yagas comes from the mythological being who

was the problem solver, who fixed things, and in her words
was the "go-to-guy" for everything.    This was inspiring to Liz
because her children were always coming to her wanting
things that she could not find in the store. Liz and her family
are avid readers and love to watch movies. This openness to
imagination, gave Liz the light to be different and show that
difference in her wonderful art form of jewelry making. Liz
loves to go to antique stores and re-purpose pieces that can be
found in her jewelry. She also molds pieces out of polymer
clay and hand paints those pieces. 
Her unique and original style, in Liz's words, allows you to

"not be afraid to be different."
Liz also says, "if it can be carved, sculpted, beaded, blasted,

strung, cast, drawn, or imagined, I'll find a way to make one."
You can purchase and check out Mamma Yagas Precious

jewelry at www.etsy.com/shop/MamaYagasPrecious.

Talitha Greene Jewelry, Xenia, Ohio 
Talitha is a native of Greene County and a fixture at art

shows in Yellow Springs. Her accomplishments in artistic en-
deavors continue to grow and expand as her vision for the
arts evolves in the world surrounding us. 
As a multi-media artist, she is an accomplished metal smith

and produces jewelry for retail sale and special orders from
long time customers. Talitha has three Sterling Silver orna-
ments as part of the Ohio Governor’s Mansion Collection. 
Talitha was a member of the Yellow Springs Village Artisans

for five years and has participated in art shows throughout
Ohio for the past 20 years. 
Currently, Talitha is focused on teaching summer art camps,

creating jewelry and has recently entered into a Photographic
Partnership.The photographic focus is on natural light that is
a reflection of her desire to utilize nature and recycled items in
her work. 
Talitha’s jewelry is available at Rita Caz of Yellow Springs

and Janet’s Hallmark of Wilmington. Her Photographic Part-
nership is B & T Photography Unlimited and she can be con-
tacted at (937) 408-6002.

Janet's Our Store - A Cottage Industry Showcase
Janet Schultz is the owner of Janet's Hallmark in Wilmington. Janet said that they

had gotten stuck in a rut and knew that it was the perfect time to make a change.
She said that they couldn't find good items that weren't imported. Since Janet's
Hallmark promotes the Buy Local campaign, Janet said that they, "wanted to walk
the walk instead of talk the talk," with supporting the local industry.
Janet's Hallmark supports vendors out of Clinton, Highland, and Greene Coun-

ties.  There are currently 13 vendors that display and sell their products in Janet's
Hallmark, with two more that will be joining at the end of the month.
At Janet's Hallmark, all artists are guaranteed not to be duplicated in the store.
Janet said that in order to sell products, the items must be quality, unique specialty
items. She said, "I have had many phone calls lately and met many different
artists. Unfortunately, not all items meet our standards. I can't tell you exactly how
I make my determination on who to bring in, other than, I know when I see the
items and meet the artists, if we will be able to have a successful partnership."

Kadi Bowling is a senior at
Wilmington College, who is
majoring in Communica-
tions Public Relations, with
a minor in Leadership. She
is currently volunteering for
Leadership Clinton, and will
intern in the fall. Kadi is a native of Clinton
County and currently resides in Martinsville
with her Fiancée, Chad Pauley, and their
young son, Ryder.
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Eco-friendly Candle
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Brent Huffman Design Studio has announced the launch of a retail line of premium soy candles called Beech
Street Candleworks. These 100-percent soy wax candles are hand-poured and contain soy wax from sustainable
American-grown soy beans and will be available to the public starting June 28. 
Local interior designer Brent Huffman says he wanted to create a line of eco-friendly candles that would burn

cleaner, support the local economy and help American farmers. Huffman starting researching candle making
last fall and after learning that soy wax was a renewable source, produces 95 percent less soot and burns 30-50
percent longer than paraffin, he decided that soy wax would be his wax of choice. After trying different types of
soy waxes, he decided to use only pure soy wax. 
Huffman says he “wanted to design a candle that was as natural as possible, one that didn’t produce black

soot and would last longer than paraffin. It has taken almost nine months of intense research, development and
testing to create the line of luxury candles,” Huffman says. 
“We use only 100-percent soy wax without any dyes or chemicals, other than an inhibitor to protect our wax’s

natural color from sunlight and florescent lighting,” he said.
“I sampled and tested over 120 different premium fragrance oils and selected only the best scents to be includ-

ed in this line and many are infused with natural essential oils.” 
Beech Street Candleworks will introduce two inaugural collections. The Studio Collection consists of clean, re-

freshing and unique fragrances from around the world, while the Rustico Collection is a sampling of warm, cozy
and spicy country scents. Each collection, including graphics, has been designed entirely by Huffman and all
candles are made in Hillsboro. 
The candles of Beech Street Candleworks will be available only in retail stores. In Hillsboro, they will be avail-

able at Cundiff’s Flowers, Details Salon & Day Spa, Georgia’s Bridal & Formal and The Shabby Moose. In Bain-
bridge, they will be available at The Lloyd Company. Huffman expects to have Beech Street Candleworks in
Cincinnati and Dayton retail stores within the next few weeks and Chicago in the fall.
“I’ve received a lot of positive responses and support from all the local business owners that I approached

about carrying my line of soy candles,” the designer said. “My goal is to provide a great quality candle to inde-
pendent businesses and I work closely with each retailer. I have already been asked by a couple of businesses
about creating custom fragrances for their exclusive use.” 
Although summer is only beginning, Huffman has already started to test scents for fall and Christmas and

plans to introduce those new fragrances in September.
Huffman spent 12 years in Chicago where he received his bachelor of fine arts in interior design and worked

with some of Chicago’s best-known and well-respected architecture and interior design firms. While living in
Chicago, Huffman says some of his most memorable projects included The Harris Theater for Music and Dance
at Millennium Park, the lobby and café for the Westin Cincinnati and numerous residential projects.
After returning home to Hillsboro last summer, he created Brent Huffman Design Studio, a full-service interior

design studio that specializes in residential and commercial design. Since returning home, Huffman was the de-
signer for Georgia’s Bridal and Formal and is currently consulting on a French country kitchen and master suite
near Hillsboro.
To learn more about Brent Huffman Design Studio and Beech Street Candleworks visit the website at

www.brenthuffman.com.



Craft Vendors
Food Vendors

Rides

SSSSeeeepppptttt.... 11117777,,,, 11118888 &&&& 11119999.... 2222000011110000
Friday, Noon-11 p.m. • Saturday, 10 a.m.-11 p.m.

Sunday, Noon -4 p.m.
at the Fayette County Fairgrounds

Sponsored by the Fayette County Ag Society

Musical Entertainment All Weekend
at the Sound Stage

Info at: www.fayettecountyagsociety.com
Festival Info Call: 
740-335-5856740-335-5856

FREE
ADMISSION

TO THE GROUNDS

FRIDAY, 7 P.M.
STOCK TRUCK PULL
SATURDAY, 6 P.M.
TUG-O-TRUCK

At the       McDonald’s Grandstand

2092261/2092264/2092267

Detty’s Catering
& Event Planning

Full Service Catering At Its Best!
• Weddings • Class or Family Reunions

• Meetings • Large & Small Events

See Jeff for all of your catering needs!

JEFFERSONVILLE ~ 10 W. High Street
Phone ~ 740-426-6331

Store Hours ~ 7 a.m.-10 p.m. Everyday!

2091599

Rather it be a horse, a lamb, a cat or a dog…

We’re committed to providing compassionate,
comprehensive veterinary CARE to every pet

MEMBER HOSPITAL

AMERICAN
ANIMAL

HOSPITAL
ASSOCIATION

AAHA

FFAAYYEETTTTEE
VETERINARY HOSPITAL

Gary D. Junk, D.V.M.
Daryl L. Waits, D.V.M.

335-6161
1974 Columbus Ave.        Washington C.H.

2091606

2092473

218 N. Fayette St.
Washington Court House
740-333-7373

Full Dimension Salon

• Hair Styling • Precision Cuts • Waxing
• Manicures • Pedicures

Eileen Bucek, Connie Batson, Marty Begin,

Patti Hagler, Rhonda Massie, Mary Lou Arnold

We do it all,
do it right and
do it the best

2091651

231 East Court St., WCH, Oh
740-335-1094

Refurbished
Vacs Starting
at $24.95!

New Vacs
Starting at

$59.95

Authorized
Kirby•
Hoover •

Oreck & Dirt
Devil Dealer!

We service all vacuums &
shampooers known to man!

Call our order line & we’ll ship right to your door!
1-800-860-3419

Open: Mon. - Fri. 10am - 5pm; Sat. 10am - 2pm

SCIOTO VALLEY SWEEPER

2091653
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224 W. Court St.
Washington Court House

Ohio 43160

www.antiquesatwatsons.com

740-335-0489

Watson’s
Office Supply

224 W. Court St.
Washington Court House, Ohio

740-335-5544
We have a nice selection of

Used Office Chairs and File Cabinets

We do custom address, notary, deposit,
etc., stamps, seals and name plates

for business and personal use

We have Inkjet & Laser Cartridges
www.watsonsofficesupply.com2092035

Fayette County...
A Taste of the
Good Life!
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By Cris Dyer
For me the whole point of summer is hanging out with my
family and friends and grilling. I use recipes collected over the
years. Memories associated with them are added flavors to the
meal. I'm always on the lookout for serving dishes and con-
tainers; they make a real impact on your dinner. Simple fare
proves once again that food doesn't have to be complicated to
be delicious.

Kentucky Barbecue Sauce 
2 1/2 cups Water 1/2 cup Vinegar
1/4 cup Chopped Onion 2 tablespoons Butter, melted
1 tablespoon Sugar 2 1/2 teaspoons Pepper
2 teaspoons Chili Powder 1/2 teaspoon Salt
1 teaspoon Hot Pepper Sauce

In a medium bowl, mix together all ingredients. Adjust sea-
sonings to taste. Cover and refrigerate overnight. This semi-
hot sauce enjoys a wide popularity in Kentucky. 

Celery Seed Slaw
3 pounds cabbage, coarsely chopped
1/2 cup finely shredded carrot
1/2 cup chopped green pepper
1/2 cup white or red onions
1 cup sugar 1 cup vinegar
1 tablespoon salt 1 teaspoon celery seeds

In a large bowl, combine cabbage, carrot and green pepper.
In a saucepan, combine sugar, vinegar, salt and celery seeds;
bring to a boil. Pour over cabbage mixture and toss. Cover
and refrigerate for four hours or overnight.

Baked Beans
6 slices bacon 1 cup onion, chopped
1 clove garlic, minced 3/4 cup ketchup
1/2 cup molasses 1/2 teaspoon pepper
1 (16 ounce) can pinto beans
1 (16 ounce) can great northern beans, drained
1 (16 ounce) can baked beans
1 (16 ounce) red kidney beans, drained
1/4 cup packed brown sugar
2 tablespoons worcestershire sauce
1 tablespoon yellow mustard

Preheat Oven to 375 degrees. Place bacon in a large, deep
skillet. Cover over medium to high heat until evenly brown.
Drain, reserving two tablespoons of drippings, crumble and
set aside in a large bowl. Cook the onions and garlic in the re-
served drippings until onion is tender; drain excess grease
and transfer to the bowl with the bacon.
To the bacon and onions add pinto beans, northern beans,
baked beans and kidney beans. stir in ketchup, molasses,
brown sugar, worcestershire sauce, mustard and black pep-
per. Mix well and transfer to a casserole dish.
Cover and bake in preheated oven for one hour.

Flavorful grillingHumane Society
Mini Directory

Humane Society of Adams County Inc.
P.O. Box 245
West Union, OH 45693
(937) 587-2727
http://adamscountyanimals.org/

Brown County Humane Society
P.O. Box 228
Georgetown, Ohio 45121
(937) 378-2210

Clinton County Humane Society
P.O. Box 1024
Wilmington, Ohio 45177
(937) 383-0703
clintoncohumanesociety@yahoo.com
www.clintoncohumanesociety.org/

Fayette County Humane Society
113 1/2 S. Main Street
Washington Court House, Ohio 43160
(740) 335-8126
www.geocities.com/faycohumanesoci-
ety/

Highland County Humane Society
9331 State Route 124
Hillsboro, Ohio 45133
(937) 393-2110
www.geocities.com/hchumanesociety/



Pineapple Grilled
with Honey

I cut pineapple in several
pieces and leave core in
until after grilling. Brush
with honey and grill 5-7
minutes. Cup up and serve
with Cool Whip, nuts and
dried fruit for topping.
nectarines and peaches
cut in half works out great,
too.

Chicken Under
Bricks

Here's a cool way to cook
everyone's favorite bird.
The meat cooks evenly
and quickly, and the skin
comes out so crispy.

2 tablespoons minced 
garlic
2 tablespoons whole-
grain mustard
2 tablespoons finely 
chopped fresh thyme
2 tablespoons finely 
chopped fresh 
rosemary
2 tablespoons coarsely 
ground pepper
2 tablespoons fresh 
lemon juice
2 tablespoons extra-virgin
olive oil
2 whole chickens, about 4 pounds each
extra virgin olive oil kosher salt

To make paste...In a small bowl mix together the paste ingre-
dients. Remove and discard the neck, giblets and any excess
fat from the chickens. Rinse the chickens, inside and out, under
cold water and pat dry with paper towels. Remove the back-
bones and cut in half. Coat each chicken half thoroughly with
the paste. Place chicken halves in large resealable plastic
bags. Press the air out of the bag, seal tightly, and refrigerate
for 8-24 hours.
Lightly brush or spray the chicken halves with olive oil. Sea-
son with salt. Place chicken, skin side down, over indirect heat.
Lightly coat the bottom of a baking sheet with oil. Wrap three
bricks in foil. Place the baking sheet on top of the chicken
halves and weight the sheet down with the bricks. Grill the
chicken until the skin is crispy and juices run clear, 30-40 min-
utes. Using barbecue mitts, carefully remove the bricks and
baking sheet. Turn the chicken and continue to grill for 2-3
minutes to crisp the underside. Transfer from grill to platter,
loosely cover with foil and allow to rest for five minutes before
cutting the halves in two. Serve Warm.

Crazy Cola Barbecue Sauce

2 cups Cola...or Root Beer 1 cup Ketchup
1/4 cup Mild Chili Sauce 1/4 cup Worcestershire Sauce
3 tablespoons Cider Vinegar    2 teaspoons Minced Garlic
1/2 teaspoon ground pepper

In a small saucepan whisk together the ingredients. Bring to
a boil and then reduce heat to low and simmer for 20-30 min-
utes. Allow to cool to room temperature. Makes About 1 1/2
cups.

Enjoy your summer grilling with family and friends. 

Photos by Amanda Greenwell

Cris Dyer is a contributor to the News Democrat, doing a weekly food col-
umn for several years. The column covers much more than food. Cris shares
quick fixes, variations, clever garnishes, along with good old recipes. Cris
mingles the new with the old and often shares family recipes. Her family
recipes have been handed down from generations of good cooks from both
her family and her husband Bob's family. She also helps readers find long
lost recipes "that mom always made". Cris is an avid antiquer, knitter and is a
dedicated cook who loves to cook for her family and friends.



By Heather Harmon 
Everywhere I turn, I find the media espous-

ing such terms as sustainable living, social re-
sponsibility, going green, and living frugally.
These terms may have new meaning to many
of the younger generation, but they are cer-
tainly not new concepts. Many of our grand-
parents were living sustainable lifestyles that
were both frugal and socially responsible way
before it was considered fashionable to do so. 
When I began doing the research for this

article, I decided to focus on homes built
mostly from salvaged material. I wanted to
find more people who weren’t just buying
“green” products for their home, but who had
found ways to look at materials in a different
way and keep them out of the landfills. Not
having a clue where to start, I began by ask-
ing my own family if they had ever heard of
anyone in this area that had done such a thing.
To my utter amazement, my aunt told me to
start with my grandfather. She informed me
that the cabin my grandfather had built in St.
Martin along the Little Miami River more than
40 years ago for a weekend/vacation home
had been built almost entirely from salvaged
materials. I should have known this, but it had
just never really occurred to me to ask about
it. I had been visiting or staying there since
birth and I had always taken its presence for
granted. Intrigued by this discovery, I decided
to interview my grandpa, Stan Pfister, for this
article and headed to St. Martin where we
were celebrating his 90th birthday in May at
his cabin. 
It was the early 1950’s and Stan was living

in Wilmington with his young wife Joanne. He

was working at Cincinnati Milacron at the time
as an engineer. He was working hard and
liked to unwind in his free time by fishing
along the Little Miami River. Having grown up
near Lynchburg and St. Martin he knew the ar-
eas of the Little Miami that ran through this re-
gion well. He had one spot in particular he
liked to spend most of his time. At the time, it
belonged to a farmer friend of his. He would
fish along the bank and daydream about hav-
ing a cabin of his own in the woods at the top
of the ridge that lined this portion of the river.
He and his wife had not been married long
and had just started their family. Money was
pretty tight, but he asked the owner of the land
if he would consider selling a small piece of it
to him. The farmer turned him down at first. A
short time later, the farmer, needing a little
money, offered three acres of land to him and
he accepted. He paid between $150-250 per
acre for three acres which included his fa-
vorite fishing spot. Now all he had to do was
come up with the money to build the cabin. 
Stan knew he needed to be resourceful and

wanted to find ways to build the cabin as
cheaply as possible. He was trained by the
United States Air Force during World War II as
a mechanic and draftsman and later by Ohio
State University as a Mechanical Engineer. He
put his drafting skills and mechanical inclina-
tion to work trying to find ways to build this
home for little to no cost. 
He began by clearing a small portion of the

land where the cabin would sit and a few wal-
nut trees were cut down. These trees were tak-
en to the lumberyard and cut into boards for
later use. He began asking around and think-

ing about other ways he could find the materi-
als for the cabin for free. He called Dayton
Power & Light and asked them what they did
with all of their old utility poles. They were try-
ing to get rid of a lot of old poles and offered
them to Stan for free as long as he came and
picked them up. Stan hired someone to haul
them to a lumberyard and had them split into
different size boards to be used for building. 
He used utility poles as supports and for

the frame. He used the poles for the exterior
siding and interior paneling. He cut some of
the pieces into scalloped edging to border
the window and door frames. Utility poles
were used on the ceiling as beams. Walnut
and pine were used for the floors and ceiling.
(Please note that utility poles were soaked
with creosote which after prolonged exposure
can be harmful). 
My favorite find was the downstairs flooring.

I had always assumed that the tile floor had
been leftovers from a project or torn out of an
old building. They are white laminate tiles with
gold specs like many of the floors or counter-
tops found in the 1950 and 60’s. I was sur-
prised to learn that Grandpa had called a lo-
cal company that installed kitchen counter-
tops and asked them what they did with the
rectangular piece that is cut out for a kitchen
sink. The owner said they didn’t do anything
with them and he would sell them to Stan for
.75 cents each. He used those countertop
pieces and trimmed them with some of the
walnut that had been harvested from the prop-
erty to create the flooring. 
The stone fireplace that provides the main 
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Left: the cabin in the woods that Stan
built of used resources. Below: a unique
light fixture he designed with found
items.

ARTICLE CONTINUED ON PAGE 58



North Shore
Primitives
153 S. Hinde Street

Washington Court House
(behind Dairy Queen)

740.335.6799

Come visit, step back
in time & reminise

Fall
Open House
Aug. 6-7-8
Now Open 7 Days A Week!

Store Hours:
Mon-Sat. 10 am-6 pm

Sun. 1-4 pm

Colonial Furniture
Windsor Chairs
Harvest Tables
Chandelier Lamps
Shades
Colonial Curtains
Linens
Old Century Paints
Wallpaper & Borders

Rugs
Wind & Willow Soup Mixes
Shower Curtains
Added Touch Upholstered Furniture
Primitive Old Tables & Chairs
Antiques - Cupbo0ards, Pie Safes
Tables, Chairs, Corner Cupboards
Purses by Donna Sharp & Choices

Candle Lines - Candleberry,
Goosecreek, 1803 Soy Candles,
Black Crow (new line)
Redware
Family HeirloomWeavers - bed
linens, throws, placemats & runners
Early Lighting
Exclusive Handmades
Bridal Registry

2092278

2089329 2096057

1440 North High Street
Hillsboro, Ohio 45133

937•393•2500



Fresh Apple Cake

3 cups all-purpose flour 
2 cups sugar 
1 teaspoon baking soda 
1 teaspoon SALT 
1 teaspoon ground cinnamon 
2 eggs lightly beaten
1 1/4 cups canola oil or cooking oil 2
teaspoons vanilla 
3 medium Granny Smith apples peeled
and chopped 3 cups 
1 cup chopped pecans or walnuts
toasted 
Sweetened whipped cream 
Optional apple slices optional for top-
ping

Grease a 13x9x2 inch baking pan set
aside. In a very large bowl combine
flour sugar baking soda salt and cinna-
mon make a well in center of dry mix-
ture and set aside. In a medium bowl
combine eggs oil and vanilla stir in ap-
ples and nuts. Add egg mixture to flour
mixture stirring just until moistened -
batter will be thick. Spread batter in pre-
pared pan. Bake in a 350 degrees oven
or until toothpick inserted in center
comes out clean. Cool in pan on a wire
rake for at least 1 hour. Serve slightly
warm or at room temperature. If you
like top each serving with sweetened
whipped cream and an apple slice.
Makes 20 servings. It's so easy and
quick. Everyone I've given the recipe to
loves it! 
- Gail Allen, Wilmington

Summery Desert

11x13 pan
15 ice cream sandwiches layered on the
bottom of the pan
mix together 1 tub light cool whip with
1 large package vanilla pudding and a
little heavy whipping cream till fluffy
spread on top of icecream cakes
Drizzle with caramel and chocolate
syrups, refreeze
very yummy and very rich
-Julieann, Clarksville

Summer Light and 
White Cake

1 Box white cake mix with pudding
1 1/4 cups water
1 tablespoon canola oil
2 teaspoon vanilla
2 whole eggs
3 egg whites
1 can (14 ounce) fat free sweetened con-
densed milk - not evaporated
1 can (12 oz) evaporated fat-free milk
1/2 cup fat free (skim) milk or fat-free
half & half
1 container (8 ounces) thawed fat free
whipped topping
Sliced fresh strawberries and whole blue-
berries. 

Heat oven to 350 F. Spray bottom of 13 x
9 pan with cooking spray. In large bowl,
beat cake mix, water, oil, vanilla, whole
eggs and egg whites with electric mixer
on low speed 30 seconds, then on
medium speed 2 minutes, scraping bowl
occasionally. Pour into pan. Bake 29 to
35 minutes or until edges are golden
brown and toothpick inserted in center
comes out clean. Place on cooling rack 5
minutes. Poke holes in cake w bottom of
wooden spoon every three inches or so.
In medium bowl, stir condensed milk,
evaporated milk and skim milk until
blended. Slowly pour evenly over top of
cake. Cover; refrigerate about 1 hour or
until mixture is absorbed into cake.
Spread whipped topping over cake. Re-
frigerate until service time. Garnish with
strawberries and one blueberry on each
serving piece. Store in Refrigerator. 
-Sandy Wogomon, Wilmington

Drunken Chicken

Light one side of your gas grill and set
the thermometer for 575 degrees.
Lightly oil a chicken with vegetable oil
(roasters are preferred, but fryers are
okay), “Seat” the chicken over a half
empty can of beer. Place the chicken
(and beer) on a tray or pan to catch the
drippings and put the tray on the side of
the grill opposite the heat. Cook for ap-
proximately 2 hours. For a complete
never in the kitchen meal, cook vegeta-
bles or corn on the hot side at the same
time. Enjoy
-Gretchen Huffman, Hillsboro

Pizza Meatloaf
1 egg 
1 1/4 cup or one 10 ounce can pizza
sauce 
1-1/2 teaspoon salt 
1/4 teaspoon pepper 
3 cups corn flakes cereal 
2 pound ground beef 
1/4 cup finely chopped onion 
4 ounce can mushroom pieces and
stems, drained (optional) 
10 ounce package shredded Mozzarella
or Provolone cheese. 

Place egg, pizza sauce, salt, pepper and
corn flakes cereal in large mixing bowl;
mix until thoroughly combined. Add
ground beef, onion, and mushrooms,
mix lightly but thoroughly. Press half
the meat mixture evenly in bottom of
ungreased 8x8x2 pan. Place half the
cheese over the meat mixture. Press re-
maining meat mixture evenly over
cheese. Bake in moderate oven at 350
degrees about one hour until meat be-
gins to shrink slightly from sides of pan.
Remove loaf from oven and sprinkle re-
maining cheese on top. Return to oven
and continue baking about 3 minutes or
longer until cheese is slightly melted.
Serve hot. A great way to get your kids
to eat meatloaf!
-Lynn Neal, Hillsboro

Rosy Beet Dip

Yield: 2 cups
2 cans beets (8 ¼ ounces each)
2 red onions, coarsely chopped
1 cup nonfat plain yogurt
½ cup chopped fresh dill

Place beets and onion in the bowl of a
food processor and process until smooth.
Transfer to a medium-size bowl; add the
yogurt and dill and blend well by hand.
Chill until ready to serve.
-Sofia Burgess

More Recipes and Tips 



Hot Chicken Salad

2 cups cooked chopped chicken
2 cups chopped celery
1 can water chestnuts sliced
1/2 cup chopped almonds, slivers
1 large onion, chopped
2 tablespoons lemon juice
¾ cup mayo
1 can cream of chicken soup
1 can chow mien noodles

Mix all ingredients except chow mien
noodles and place in casserole dish.
Bake for 30 minutes at 350 degrees.
10 minutes before completion top
with chow mien noodles.
-Gladys Fuller, Fairfield

K-cup & the Chickpea
Medley

a.k.a. Kale, Cauliflower & Chickpea
Medley (add meat for a main dish)

olive oil
3 cloves garlic 
1 onion
2 cans chickpeas (aka Garbanzo
beans), drained 
water
1 quarter cauliflower (or more) 1
bunch kale
Optional:
1 package of hot Italian sausages

In large deep skillet, heat olive oil on
medium heat. Add diced onion and
minced garlic, sauté until onions are
opaque.  Add 2 cans of chickpeas
(drained of water) and continue
sautéing, browning the chickpeas as
they heat through. Add additional
olive oil if needed. While cooking is
in progress, clean kale, remove thick
stems and tear into bite-size pieces.
Clean cauliflower and chop into bite-
size pieces. When chickpeas are
heated through and browned add a
half-cup of water then toss in cauli-
flower and place kale on top. I drizzle
a bit of olive oil on top of the kale.
Cover skillet with lid. Let cauliflower
and kale cook until tender. Time will
vary to your liking of doneness. Scoop
into a serving bowl, tossing cauli-
flower, kale and chickpeas to coat
with onion/garlic.

Optional: If preparing as a main
dish, add hot Italian sausage after
sautéing onion and garlic. Cook meat
thoroughly. Then following through
with adding kale and cauliflower.
- Mary F. Burnell, Wilmington

Macaroni Cheese Salad

1 cup elbow macaroni or pasta of
your choosing
Cook, drain, and let cool
1-12 ounce can of chopped ham
1 cup cubed mild or sharp cheddar
cheese
½ cup sliced green onion
¼ cup drained pickle relish
½ cup mayonnaise or salad dressing
1 teaspoon prepared mustard

Mix first six ingredients. Mix mayo
and mustard add salt and pepper to
taste. Add to salad and then toss
lightly. Chill. Serves 6. 
-Gladys Fuller, Fairfield

Sweet ‘n Sauerkraut Salad
3/4 cup sugar
1/4 cup oil
1/2 cup cider vinegar
1 quart jar sauerkraut, drained
2 ounce jar diced pimentos, drained
1/2 cup chopped celery
1/2 cup chopped green pepper
1 cup chopped onion
1 teaspoon celery seed
1 teaspoon mustard seed
Mix sugar, oil and vinegar well, add
other ingredients and toss well.
Refrigerate overnight. Stays in refrig-
erator for 10 days.
-Lyn Rodgers, Washington CH

Grilled fruits keep the
party aglow

Peaches, apricots, nectarines, or-
anges, mangoes, papaya, passion
fruit, and melons. Sprinkle with
lemon juice and a bit of brown sugar
and grill over indirect heat until
golden carmel, about 7 to 9 minutes. 

Apples – Granny Smith: place wedges
on the end of a skewer and turn over
the fire until skin blisters, about 8 to
10 minutes. Roll in sugar and relish.

Oranges: peel and remove pith then
sprinkle with light brown sugar and
cinnamon and a little rum. Wrap in
foil. Roast for 10 to 15 minutes. Enjoy
a succulent treat!

Pears: core, then stuff with chopped
almonds and a bit of brown sugar.
Wrap in foil. Grill for 12 to 15 min-
utes.
-Sofia Burgess

Great Grilling Tips 

• Clean your grill with a stiff wire
brush, then oil it.
• A neat way to oil the grill grate: im-
pale half an onion on the end of a
long fork; dip it in vegetable oil, and
run it across the grate.
• Grill over glowing embers, not leap-
ing flames. Embers provide intense
even heat, flames produce a sooty
residue.
• Don’t cut into meat to see if it’s
done (you’ll lose a lot of flavor); use a
meat thermometer to check for done-
ness instead.
• Add flavor to your kebobs by using
sprigs of rosemary for skewers.
• Herb bunches make good basters
for food (meat or vegetables) on the
grill. When you’re finished basting,
toss the springs onto the fire for
added flavor.
• To increase flavor of grilled foods:
marinate and baste!
• Assorted fruitwood chips will add
flavor to your food.

Mopping Sauce

For basting poultry, pork, or vegeta-
bles while grilling.
Yield: 2 ½ cups
2 cups cider vinegar
2 tablespoons Dijon mustard
2 teaspoons cayenne pepper
2 tablespoons Worcestershire sauce
2 tablespoons canola oil

In a medium size saucepan over low
heat, combine all ingredients, and
heat well, stirring to combine. Re-
move from heat and cool.
-Sofia Burgess
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Ice Cream Social and
Fayette Community

Band Concert
Thursday, August 19, 2010

6:30 p.m.
Location: Senior Citizens Center

1179 S. Elm St.
Washington Court House

Now
Featuring
Over 100
Vendors

CCCCrrrraaaaffff tttt ssss ,,,,   AAAAnnnntttt iiiiqqqquuuueeeessss ,,,,   GGGGiiii ffff tttt ssss   aaaannnndddd  MMMMoooorrrreeee!!!!
740-426-6300
Hours Tues.-Sat. 10 a.m.-6 p.m.
Sunday 12-5 p.m.; Closed Monday

E-mail: cacmmail@gmail.com
Web site: giftsatredroof.com

2091590

I-71 and St. Rt. 38 Exit 75

2091654

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

Now Taking
Appointments!

Contact our office at

(937) 393-3852
Monday, Wednesday and Friday from

7 a.m. - 8 p.m.to make an appointment today!

We Offer:
• In center hemodialysis
• Peritoneal dialysis
• Self Care dialysis

Our center provides:
• Dietitian on-site
• Social Worker on-site
• Chronic Kidney Disease education
• Cable TV at each station

Our Mission
To be the Provider, Partner and Employer
of Choice.

Core Values
Service Excellence
Integrity
Team
Continuous Improvement
Accountability
Fulfillment
Fun

Dr. Ibrahin Ahmad, Medical Director

120 Roberts Lane, Suite 4
Hillsboro, Ohio
(937) 393-3852
DaVita.com

DaVita. We are here to serve the dialysis
community. Taking appointments for all

shifts. For more information about
DaVita, its kidney education and its
community programs, please visit

www.davita.com.

2089106

(formerly Rocky Fork Truck Stop)

Under New
Management

12410 US Rt 50
Hillsboro, Ohio 45133
(937) 365-1491

Hours
Monday-Saturday 6am-8pm

Sunday 6am-7pm

• Good Home
Country Cookin’ at
a GREAT PRICE!

• Check Out Our
Daily Specials

• Homemade Pies
and Soft Serve

Ice Cream

Great Food,
Great Service,
Great Price...

Stop By and See Us!

OFFERING
CATERING AND
CONCESSIONS

Owned and operated by
George Gall

threespoonsdiner@yahoo.com
2092419

A time to begin
the healing

EDGINGTON
Funeral Homes

Three Locations To Serve You
Hillsboro Mowrystown Wilmington

937-393-1435 937-442-2151 937-382-2146
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Live life to the fullest Stop and smell the roses. Carpe
Diem (Seize the Day). We’ve all heard the many clichés,
poems, and songs about embracing life. Everyone knows
what they mean but not everyone does what they say. To
paraphrase Abraham Lincoln, how do we put more life in
our years?

1. Live in the moment Living in the past can trap us in
disappointment, even bitterness and unforgiveness. 
Living in the future can worry us, frighten us, or limit the
possibilities of life. Being deliberate about the here and
now puts all your attention on the moment, allowing you to
experience it for all its worth. The past is gone. 
Tomorrow may never arrive. Today is all there is.

2. Banish fear, shame, unforgiveness, anger. 
Ridding ourselves of negative influences and false 
beliefs and healing old wounds can springboard a whole
new life. When we do not deal with things that snare us or 
consume our thoughts, we become slaves to them, 
revolving our lives around pessimism and cynicism. 
Being willing to change yourself and work through your
personal difficulties will bring a new perspective of 
freedom.

3. Check your attitude. Like a target shooter hitting a 
target, our lives travel where we set sights. As Descartes
said, “I think therefore I am.” In other words, life is what
we make of it Living in expectation of the average or be-
lieving the worst will seldom bring a world of 
promise. We get what we aim for; why aim at the ground?

4. Appreciate what you have. The truth is that life is not 
always fair and there will be pain and loss. If we focus on
what we did not achieve, what we do not have, or what we
wish would have happened, the blessings in front of us
will be missed. There is always someone with more and
someone worse off. Living fully only in the good times is
only living part of the time. Accepting what has been and
what is opens our eyes to what might be. 

5. Risk something. The great hockey player Wayne 
Gretzky said it well,” You'll always miss 100% of the shots
you don't take.” All of live has an element of risk. When
you drive to work, you risk getting in an accident What we
end up doing is taking the safest route. Risk can be about
anything that stretches you. If it makes you a little nervous
or you fear embarrassment, then it might be worth a try!
If you succeed – WOW! If you don’t – WISDOM. 

6. Invest in people. Plenty of research on the effects of
serving others proves that people tend to be more 
content, feel better about life and themselves and are
generally healthier than those who do not reach out
Whether it is strengthen relationships with friends and
family or helping someone you do not know with an act of
service, making people a priority in our lives 
broadens our horizon, expands our potential. This, too,
can be risky. People are not predictable, but the 
unexpected IS life.

What’s holding you back from Carpe Diem? What might
you be missing? What might be possible? Only by simply
doing it will you ever know.

Carpe Diem
By Valerie LK Martin, a recovering pessimist and scare-dy cat

SA
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ts “I don't want to get to the end of
my life and find that I lived just
the length of it I want to have
lived the width of it as well.” 
~Diane Ackerman, American
author, poet, naturalist



Baked beans 50
Basic muffin 27
Campfire banana boat 9
Carrot & zucchini casserole 23
Celery seed slaw 50
Chocolate zucchini bread 23
Corn fritters 24
Crazy cola barbecue sauce 51
Drunken chicken 54
Easy tomato salsa 35
Festive romaine salad with 
grilled chicken, raspberries, 
and blue cheese 20

Fresh apple cake 54
Hot chicken salad 55
K-cup & the chickpea medley 55
Kentucky barbecue sauce 50
Layered raspberry salad 20
Macaroni cheese salad 55
Moroccan meatballs 16
Old fashioned raspberry layer cake 20
Pineapple grilled with honey 51
Pizza meatloaf 54
Pork chili with red peppers 16
Raspberry almond coffee cake 19
Raspberry freezer jam 19
Raspberry glaze for cheesecake 19
Raspberry pies 20
Rosy beet dip 54
Salad of orzo, sweet potatoes and 

smoked salt pork lardoons 16
Schofield chicken stir fry 31
Sheryl’s favorite pasta salad 24
Summer light and white cake 54
Summery desert 54

Sweet ‘n sauerkraut salad 55
Tomato basil squares 35
Tomato red pepper and basil feta dip 35
Tomato stack 35
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Index

Don't forget the fair
Ohio State Fair (Columbus) - July 28-Aug. 8
(http://ohiostatefair.com/)
Greene County (Xenia) – Aug. 1-7
(http://www.greenecountyfairgrounds.com/fair.html)
Highland County (Hillsboro) Sept. 4-11
(http://www.highlandcountyfair.org/) 
Brown County (Georgetown) Sept. 27-Oct. 2
(http://www.browncofair.org/)

Trash to TreasureCONTINUED FROM PAGE 52

focal point of the living area was built using cement blocks and then
faced with rock brought up from the river’s edge. The fireplace man-
tel was fashioned from some of the harvested walnut. 
His kitchen cabinets were purchased at a place in South Lebanon

that used to sell cabinets that had not worked or were being replaced
in a renovation. Most of the bathroom fixtures were purchased at
Pease Warehouse Outlet in Hamilton, Ohio. Light fixtures were har-
vested from other home projects and a few were purchased new at
deeply discounted prices at different stores. One particularly interest-
ing light fixture was fashioned out of a wagon wheel Stan found at an
antique/junk store in Sabina, Ohio. He then crafted lanterns out of
copper sheeting he had purchased at a discount. He purchased the
wire and bulbs and wired the wagon wheel as a lighting fixture. It
serves as another focal point in the main living room hanging directly
in front of the large stone fireplace.   
Stan was working full-time, his wife attended school and their little

family grew to seven. It was difficult to find time to work on the cabin,
but the family and Stan’s brothers pitched in on various weekends
and vacations to help Stan finish his dream cabin. With a great deal of
creativity and resourcefulness, they finished the cabin having only put
about $10,000 into it 
The cabin was used for many years as a weekend and summer re-

treat for the entire family including the grandchildren. Over the past
ten years, the cabin has been a permanent residence for Stan and his
wife Joanne until her passing five years ago. This cabin had an inter-
esting beginning and now a memorable past. It has offered comfort
and joy to my family for many years. 
The lesson in this story is that you do not need a ton of money to

create your dream home. You need ingenuity, creativity and the guts
to ask for information. If you would like to remodel your home or
build one, try looking for salvaged material. Contact the Habitat for
Humanity Re-store for starters. They take donated materials leftover
or taken from renovations. The materials are inexpensive and they are
almost always in great condition. Ask around. Ask friends, family,
neighbors and random strangers if they know where you can find sal-
vaged lumber, cabinets, sinks, faucets, light fixtures, countertops or
anything else you can imagine. Look at items in a new way. Would an
old dining room table make a lovely farmhouse kitchen island? Would
a fresh coat of paint liven up an old set of kitchen cabinets? How
about a beautiful glass bowl for a sink basin? Think beyond an item’s
original use. Imagine things in a different way. And if you do decide to
remodel, try pulling out the old material and donating it to Habitat for
Humanity. Your old kitchen may make a wonderful new kitchen for
someone else. 
Read the full story and Stanley’s bio at thesaltmagazine.com



Academy Pet Hospital
By Katie Wright

Walking into the Academy Pet Hospital on North High Street in Hillsboro gives one feeling that
they are walking into a real hospital. Two waiting rooms - one for in-patient, one for out-patient -
are decorated with pictures of animals on the walls. The only hint you may get that this is not a
typical hospital are the pet-related magazines on the end tables, and the scrubs-wearing
staffers who greet patients with a smile - and a friendly stroke on the head. 
This is a state-of-the-art animal hospital, equipped to provide every level of medical care for

one's pet, from surgeries and emergency services to dental care, and minor checkups. 
The Academy Pet Hospital was opened last month by Dr. Bill Fling, a Hillsboro High School

graduate and veterinarian who has spent decades in the animal hospital business. 
Throughout his career, Fling has opened multiple pet hospitals throughout the country, but as

he finally opens his own, he says he's excited to start treating animals in his hometown. 
"I previously worked for a corporation that opened animal hospitals in Petsmart stores," Fling

said. "I had been doing a lot of traveling and it's getting more and more difficult. After speaking
with a few of the vets here in town, I felt like there was a need for a hospital, so I decided to go
ahead and make the jump." 
Located at 1440 North High Street in Hillsboro, the state-of-the-art hospital features new

equipment such as a digital X-Ray unit, cardiac monitoring equipment and dental appliances. 
"We've invested $50,000 in the digital X-Ray unit It's the same unit that they use at the urgent

care. Also, the electrocardiogram that we use to track blood pressure and respiration during
surgery is very state-of-the-art. Not everybody has this equipment," Fling said. 
During the first few days the hospital was open, Fling already had to deal with a difficult case:

a dog had been hit by a car and had a fractured spinal cord. 
"We were able to stabilize the dog, treat it for shock and put it on fluids. We eventually ended

up referring it to MedVet in Columbus, which is the equivalent of Johns Hopkins Hospital for
dogs," he said. "We are able to do referrals to more specialized hospitals, as well as handling
emergencies here." 
The hospital includes in-patient and out-patient units, a sterile surgery room and a dental

surgery room. 
Fling and his wife, Dr. Debora Kilgallon, who is also a vet, will both work at the hospital. 
"We do wellness care, preventative care and routine surgical procedures, such as spaying

and neutering," Fling said. "We have a great staff of experienced people who have worked in
the veterinary profession in various ways. My hope is to eventually add two or three veterinari-
ans to the practice, but we're not there yet." 
Ultimately, Fling said he hopes to provide a full-service, high-tech facility that will serve the

needs of pets throughout Hillsboro and the surrounding areas. As pet ownership rises and pet
owners continue to seek better pet care and more sophisticated diagnostics, he said he's opti-
mistic about the venture. 
"Opening an animal hospital is a pretty major undertaking, but it's all come together very

nicely. We're excited," Fling said. 
The Academy Pet Hospital can be reached at (937) 393-2500.

Katie Wright is a staff writer and columnist
for The Times-Gazette in
Hillsboro. She can be reached at
kwright@timesgazette.com 
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Congratulations! You’ve made the de-
cision to add some four-legged love to
your family. Adopting a pet should be
fun and joyful, so we’ve created a list
of handy tips to help you make good
choices, and properly prepare your
home for its newest member. Bring on
the unconditional love, people!
1. Before you adopt a pet, talk to fami-

ly members about what they want.
Discuss everyone’s likes and dislikes.

Large dogs may be too strong or active
for young children, for example, while
some people may simply prefer cats over
canines.
2. If you’re getting a pet for your chil-

dren, don’t expect the kiddies to do all
the work.
No matter how mature your child is,

he will need constant supervision and
help handling the responsibility of a cat
or dog. Ultimately, the parent is respon-
sible for the pet.
3. Make sure your family is ready for

the changes a new pet will bring.
A furry friend brings love and adven-

ture, but he also brings new household
chores. Some dogs—especially puppies—
may need a lot of attention and train-

ing, while cats thrive on a daily schedule
of feeding, grooming and play.
4. Do a little research to learn which

breed matches your family’s lifestyle.
Some breeds are naturally more ag-

gressive or high-strung than others.
Breeds such as Labrador and golden re-
trievers are known to be more even-tem-
pered and well-behaved around chil-
dren.
5. Confirm whether anyone in your

family suffers from allergies.
Even if a family member has allergies,

it doesn’t necessarily mean you can’t
adopt a pet Learn how to create an aller-
gen-free environment.
6. Teach your family and kids about

pet parenting before you adopt.
Learn about pet care, and explain to

your children that walking a dog several
times a day or cleaning a cat's litter box
is part of the ongoing responsibility of
caring for an animal.
7. Know that some animals and young

children may not play well together.
Young children may unwittingly mis-

handle or hurt puppies and kittens, who
are particularly vulnerable to being in-
jured. On other hand, baby animals

may have needle-sharp nails and teeth
that can hurt children.
8. Make sure a pet suits your home

and lifestyle.
Family members may have their

hearts set on a large, active dog, but that
particular pooch may not be the best
choice for your circumstances. Or per-
haps you like the look of a long-haired
cat, but aren’t so keen on daily brushing.
9. Stock up on supplies, food and toys

before you bring a pet home.
Make Fido or Fluffy feel welcome with

all the comforts of home. The last thing
you want is to rush to the store for a lit-
ter box and hope that your new cat will
patiently wait for your return!
10. Create a schedule to share respon-

sibility for caring for your pet.
A schedule is a great way to get the

family involved in your pet's care and
ensure that no one forgets to walk the
dog or feed the cat It will also help foster
relationships between your new furry
friend and everyone in the house.

Source: American Society for the Prevention of Cruelty

to Animals (ASPCA)

Tips for adopting the perfect family pet

By Pat Lawrence
The Rodney Dangerfields of the feline world, tabbies are often

lumped together as ‘alley cats’ and placed low in cat hierarchy. But,
the tabby pattern is so common it is found in many pedigreed cats
today, and is accepted in a number of breeds by the most popular
registries. In fact, the gene for tabby pattern can be found in all do-
mestic cats. When viewed in the sunlight, even a coal black will re-
veal its hidden tabby markings.
In cats, tabby isn’t about parentage, it’s about pattern. Tabbies

are often mistakenly considered a breed, but actually a tabby cat is
one with a distinctive coat that features stripes, dots and swirling
patterns. The tabby pattern is a naturally occurring feature that
may be the original coloration of the domestic cat’s distant ances-
tors. The familiar tabby coloration is found in many breeds of cat,
as well as among the general cat population.
‘Tabby’ comes from French tabis, which was earlier atabis, and

in medieval Latin, attabi. The origin of the word seems to be from
an area in Baghdad where a type of striped silk was made that was
later used to describe cats.
The most common tabby pattern is mackerel. Mackerel tabbies

have striped rings around their tail and legs, a “necklace” of
stripes on the front of their chests, and bands of solid or broken
stripes running down the sides of their bodies. They will have the
darker color in spots running in two lines
across their tummies, called “vest buttons, ” and often have the

‘M’ shape on their forehead. Mackerels also have a ‘peppered’
nose, where black spots appear along the pink tip of the nose.

Classic tabbies usually have whorls ending in a “target” on the
side of the cat. They have the similar ‘M’ pattern on their head, but
the body markings are very different, with a whorled, swirled pat-
tern with thicker stripes that make “butterfly” patterns on their
shoulders and, usually, that bulls-eye
pattern on their flank.
The ticked tabby pattern produces hairs with distinct bands of

color on them, breaking up the tabby patterning into a salt-and-
pepper appearance. However, ghost striping or “barring” can of-
ten be seen on the legs, face and belly. Most tabbies have ticked
hairs as part of their pattern, but cats with an all-ticked pattern
practically shimmer in the sunlight, because of their color varia-
tion.
When cats are allowed to breed randomly, the coloration of the

population tends toward brown mackerel tabbies with green eyes,
like humans with brown hair and green eyes. Leading geneticists
believe it's the common wild phenotype of the domestic cat.
In cat genetics, pattern is unrelated to color, so the tabby pattern

may occur in any cat color, including tortoiseshell, cats that breed-
ers call ‘torbies’. White spotting of all degrees can also appear in
combination with tabby patterns.
Amusing, intelligent, and warmly affectionate, tabby cats de-

serve a great deal more respect than they command, but whatever
the pattern, people who share their home with a tabby rarely have
illusions about who is in charge of the household.

A “tail” of the tabbies



By Rachel Colliver
Just beyond where Mike Patrick stood on a

bale of hay thanking everyone for attending a
new arena's dedication at Stillwater Stables, a
square dry erase board hung on the wall. Be-
tween vet appointments, lesson schedules and
stall cleanings, the names of teens and chil-
dren were scrawled under different days of
the week - days when they get to go to the
barn and become part of something greater
than themselves. 
The non-profit, faith-based ministry is a fun

and safe place where youth ages 6 to 18 learn
not only the basics of horses - from barn man-
agement, grooming and riding - but life les-
sons that will follow them long after the arena
dust of Stillwater has left their boots. 
Mike's wife, Connie, has developed an indi-

vidualized curriculum that is tailored to each
child's needs that cover all aspects of horses.
The curriculum includes instruction in dres-
sage, natural horsemanship and horse and
barn management. 
Mike Patrick said they currently have about

20 kids going to the barn a week and are ex-
pecting more soon by way of referrals from
the Clinton County Prosecutor's Office and
Clinton County Family and Children First
Council. Approximately 10 kids have already
been referred this way. Many of them have
never been around a horse until they get to
Stillwater. 
"It's been really cool because we have a few

boys and girls who come out who have ADD,
ADHD, problems at home or school," he de-
scribed. "They come here and you see a gen-
tle side to them come out. Their eyes light up.
You can see some of them have a wall in
place, but then when they get around the

horse, they can allow that wall to come down.
They start to develop a 
relationship with that horse and it spills over.

When they come out here, they can make
friends with the other kids out here. We have
kids from all different backgrounds." 
Patrick said, according to federal guide-

lines, the families of at least 80 percent of the
kids at Stillwater would be classified as needy.
"The unemployment rate [for Clinton Coun-

ty], last I saw, was 19 percent," he said, noting
some Stillwater families have been among
those affected. "They get to come out here
and take a break from all that stress and
everything at home. If you can get a child out
of the stress and environment that they're in, it
gives them a chance to relax and see things
from a different angle, and maybe problem
solve differently when they go back into their
environment."  
Martha, one of three junior teen leaders,

said as a peer, the changes are evident to 
her, too. 
"They get a lot more comfortable around

people. You see them come out and get to
know [others] better," she said.
Mike thanks God for blessing the ministry,

which began several years ago in Oregon for
him and Connie. There, they ran a small train-
ing barn before moving to Wilmington in
2005. The two have worked hard at develop-
ing their North Webb Road land into a haven
for kids and horses. 
This year’s theme, "Relationships, Leader-

ship and Purpose," is embedded into every-
thing the kids, teen leaders and adults do.  
"You can't really work with a horse that well

without developing a relationship with that
horse," Mike said. "By developing a relation-

ship with that horse, it's going to enhance your
relationship with other people. These horses
are 1,000 pounds. In order for these kids to
lead them around, not only do you have to
have a relationship, but you have to be the
leader. Through all of this, and the most impor-
tant thing, is developing a sense of purpose in
your life."
The stable boasts a large 72x132 outdoor

arena, which recently received new footing
and fencing thanks to a $10,000 grant from
Community Development Professionals
Bridgeworks and the Department of Health
and Human Services. Through matching funds
and the help of J&M Groundworks, they also
were able to add a 50x50 arena for beginners
and are in the process of building winter
turnouts. As a fundraiser for the turnouts, they
are "selling" the boards for $7 apiece. Their fu-
ture plans include the development of a park-
like area between the arenas so visitors can
watch the kids develop their skills from a
peaceful vantage point.
A downpour kept everyone sequestered

within the barn recently, inhaling the scents of
horse, hay and feed. As the rain began to fade,
no puddles could be seen laying on top of the
new arena. Inside, teens gathered around the
stall doors of Zoe and Chance and introduced
small children to them, telling them it was OK
and not to be afraid - they wanted to be
friends, too.
For information on how to be a volunteer, a

sponsor or how your child can become a part
of Stillwater Stables, visit www.stillwater-sta-
bles.org, call 937-383-7793 or e-mail con-
nie@stillwater-stables.org. 

A horse haven for kids
Stillwater Stables



Wheat Ridge
Olde Thyme Herb Fair
& Harvest Celebration

Friday thru Sunday
October 8-10, 2010

10am - 6pm

Enjoy the fall harvest along with 200
artisans, craftspeople and herbal-related

products located in the heart of the
Wheat Ridge Amish community at

817 Tater Ridge Road
West Union, Ohio

For more information and booth rental,
call Kim Erwin at 937-544-8252 or visit
www.wheatridgeherbfestival.com.

2092358

2091900

Little Star Restaurant
Seaman, OH
937-386-2181

Mon-Sat 6am-3pm
Sun 10:30am-2pm

White Star
White Star
White Star

Little
Star

Little
Star

Little
Star

White Star Restaurant
Peebles, OH
937-587-5750

Mon-Sat 6am-7pm
Sun 7am-3pm

HAS DISCOUNT GROCERIES
Paper Products • HBA Products

930 Wheat Ridge Road, West Union

544-8449
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Miller’s Bulk Foods

DELIVERY
AVAILABLE

Aberdeen 795-2523 or 795-2522
West Union 544-7100 or 544-3784
Peebles 587-3308 or 587-2959
Manchester 549-2291 or 549-3643

NEW LOCATION

Seaman 386-2121 or 386-2713Credit/Debit Cards Accepted

Check Out
Our Daily

Lunch Specials
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Maysville,
KY

West Union

2091901
Seaman

Georgetown
Hillsboro

West Union

Georgetown
Hillsboro

West Union

Michelle Wickerham
Attorney at Law

Law Office
509 E Main Street, Suite B
West Union Ohio 45693
937-544-4000

2091903

Experience

the flavor of

Adams County

I ♥ Adams County!



By Patty Kyrlach
The year was 1980. Fifty-three Ameri-

cans were held hostage in Iran. John
Lennon was murdered. Ronald Reagan de-
feated incumbent Jimmy Carter in the pres-
idential race. Billboards and magazines
were asking, "Who shot J.R.?" - from the
popular TV series "Dallas."
That same year, veterinarian Dr. Robert T.

Sharp, after moving to Hillsboro from Chilli-
cothe, took over a practice on Main Street
that he bought from retiring Dr. Bill Lukens.
Little did he know that this quiet country
practice would take him on high-speed
chases in a broken-down truck to deal with
situations they didn't exactly cover in vet
school at Ohio State - such as delivering a
calf by c-section out in a field, or suturing a
horse with a laceration that spanned four
feet.
July 1 marks Dr. Sharp's 30th anniversary

as a Hillsboro vet, but the practice itself is
much older. Dr. Lukens had taken over the
practice from his father, who started it in
1912. In 2012 - when Hillsboro Veterinary
Hospital has its 100th anniversary - Dr.
Sharp's son Reid is set to graduate from St.
George's University with a doctorate in vet-
erinary medicine. And yes, he plans to join
his father in the practice.
When the Sharps came to Hillsboro, they

were no strangers to small-town Ohio.
Rob and his wife, Susie, both grew up on

Lincoln Avenue in Niles, near Youngstown.
Susie's mom was his music teacher, and his
dad was her high school principal. They
both attended Miami University, where Rob
received his bachelor's and master's de-
grees in zoology. This year, the Sharps cel-
ebrate 40 years of married life.
Melissa Schelling has been with Dr.

Sharp as his technician since day 1. Other
office regulars include Susie (retired but
fills in as needed) and the Sharps' daugh-
ter, Amy Sharp Schneider. As a child, Amy
used to get off the school bus from kinder-
garten and come help her dad in the clinic.
The clients are pretty regular, too. Sharp
said that they recently reviewed the patient
log from 1981, and they recognized all the
names. Many of those folks still bring their
animals for treatment.
While doing his undergrad studies at Mi-

ami, Sharp was in the ROTC program, and
following grad school, he served in the Air
Force. He was a navigator and senior evalu-
ator in the 17th Bombardment Wing of the

Strategic Air Command, sta-
tioned at Wright-Patterson Air
Force Base in Dayton. The
17th supplied B-52s, refueling
aircraft and crews to SAC units
in Vietnam. Sharp spent six
years in the Air Force, and his
love of aeronautics is still evi-
dent in his hobby of building
and flying radio-controlled
model planes.
In 2005, the prestigious

New York publisher Carroll &
Graf published Dr. Sharp's
book of true-life stories from
his years in practice here: "No
Dogs in Heaven? Scenes from
the Life of a Country Veterinar-
ian." The book, which is now
distributed by Running Press,
has been positively reviewed
by media across the country
and has gone through many
printings, including a special
hardcover edition issued by
Barnes & Noble, and a
Czechoslovakian edition. In
"No Dogs," Dr. Sharp relates
the sometimes humorous, of-
ten poignant anecdotes of his
life's work with animals - from
a raging bull to Lefty, the two-
legged kitten - from a turtle
with a cracked shell to a swan
with frozen feet- from a cow
who wouldn't eat to pigs who
couldn't hold their liquor.
The book drew the attention of Country

Living Magazine, and since May 2009, Dr.
Sharp has been writing a monthly column
for the magazine - "Ask a Country Vet."
Readers write in with their questions about
animals and Dr. Sharp gives them the ben-
efit of his experience.
Recently Sharp was featured in an

episode of “Our Ohio,” which aired in late
July on ThinkTV.
The staff of the Hillsboro Veterinary Hos-

pital doesn't just work in Hillsboro. They
have deep roots in the community. Sharp is
a past president of the Rotary Club and a
member of the Schools Business Advisory
Committee and the Ohio Veterinary Med-
ical Association. Schelling is a scout leader
and has been a 4-H adviser. Susie and Amy
both belong to the Esoteric Club, an area
book club that is nearly 100 years old. The

Sharps and Schellings all attend the First
Presbyterian Church on East Main Street.
What changes have taken place in veteri-

nary practice in these 30 years? Dr. Sharp
says that farmers know more about their
animals and take better care of them. More
surgeries are available for small animals,
such as hip and knee replacements. And
there are more specialists, such as veteri-
nary ophthalmologists and dermatologists,
and there are more vets in the area. On the
downside, vets now deal with Parvovirus
and heartworms, diseases very rare in Ohio
30 years ago.
For the rest of the story and for links to

Our Ohio, visit thesaltmagazine.com.

Celebrating a milestone
Dr. Sharp has spent 30 years at Hillsboro practice

Photo by Lori Boatman/The Times-Gazette.



937-382-6413
1-800-998-HEAT
hhvacr@localnet.com

$79 One price for service
and labor first hour

1002 W. Main St.
Wilmington, OH20
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~ A Trusted Name Since 1949 ~
• Drycleaning • Draperies • Alterations • Shirt Laundry

• Leather, Suede, Furs • Horseman • Fire Smoke Removal
• Bridal Gown Preservation • Garment Storage

156 East Main Street
Wilmington, OH

Owned & Operated by Jim & Mindy Finnegan

937-382-0991
“Complete
Care for All

Your Clothing
Needs”

2094373

Mon. & Fri. 9-7
Tues., Wed., Thurs. 9-5:30

Sat. 9-5

2291 S.R. 3 & 22 West
Wilmington, Ohio 45177

Phone: 937-382-3373
Fax: 937-382-8221
www.naylorsfurniture.com

Count on Naylors for all your furniture needs!
2094366

COUNTRY
VIEW
PET

HOSPITAL
937-382-PETS

2093983

JOHN W. SCHUM
Stained Glass

herrschum@msn.com

(937) 728-8864

MAIN
STREET
CRAFTS

Your Stained Glass
Supplier!

937-366-6758
Denise and Terry Phillips,

Owners

57 West Main Street,
Wilmington, OH 45177

Stained Glass • Sculpture
Painting • Ceramics

2094018

39 N. South Street
Wilmington, OH 45177

www.southstreetgallery.net

LLC

mainstreetcrafts@cinci.rr.com

Celebrate the Clin-
ton County Bicen-

Vintage, antique & wood furniture,
French country home décor,
costume jewelry & gifts.
Mon.-Thurs. 10-6 • Fri.-Sat. 10-5
(open later for special events)

Chic Shanty

2094314

Now located in Books ‘N’ More
28 West Main Street
Wilmington, OH

937.383.2710



It is unfortunate that as we get older, taking part in
physical fitness activities takes more effort.
Gone are the days of riding your bike two miles to the
local pool, of chasing your cousins down a creek - frog
in hand - and of rolling yourself down the big hill in the
back yard just to see who is the last one of your
friends to start itching from the green grass under-
neath.

Those activities were a part of what we did, of how
we experienced life and – quite simply – of who we
were.

As adults, we have to be more intentional about
our physical fitness. Let's be honest: As we start out,
we really have to inconvenience ourselves.

Staying physically active is critical to our overall
health so, though it does take effort and planning, it
should become a part of who we are.

Whether you are considering getting into some
kind of physical fitness routine, or just want to supple-
ment what you are currently doing, these exercises
are a great way to get started or add a little boost to
your current routine.

Jon Dolph, program director at the Highland
County Family YMCA, suggested two exercises that
you can do anytime to start receiving benefits: basic
lunges and pushups or modified pushups.

With busy work schedules, taking a 15-minute
break to do lunges may not be feasible. Taking two to
three five-minute breaks should be.

Close the door to your office, find a spot on the
floor and just do it.

Basic Lunge
Start off with your feet shoulder width apart (Pic-

ture 1). Take a large step, but not so large that your
knee comes past your toe. The top part of that leg
should be parallel to the ground and the other leg
should be perpendicular to the ground (Picture 2).
Your chest should be upright and your core should be
engaged. Your chin should be up and your eyes
should be looking straight ahead. To finish the lunge,
which will put you back in the starting position, push
back with the heel of the foot in front of you.

Basic or Modified Pushup
Dolph said a big mistake people make is when

they do modified pushups, they position themselves
on their knees. What you want to do is rest right above
your knee on your lower quads (Picture 3). When you
go down, keep your elbows in close by your chest in-
stead of out (Picture 4). Then push up, keeping your
core engaged.

Making it Count
Dolph suggested starting out doing 12 reps per

day three times per week. “Monday, Wednesday and
Friday would be pretty ideal days to do it,” he said.
Begin to increase your reps after a while, but “don't go
much past 20.”

Making it Stick
Before heading into work, write down on a sticky

note the number of reps you need to do that day. Put
the sticky note on your computer monitor. When you
think about it, just get out of your seat and do a few.
Later on again when you have a break, complete more
of your daily reps.

While these exercises are a great way to begin
physical activity, they are certainly not the end. The
YMCA has programs to help the beginner by working
with them on a personalized plan. Dolph suggests,
“Get a membership to the Y, but start off doing these
body weight exercises at home so that when you
come in, you're kind of accustomed to it.”

As we slowly integrate physical fitness into our rou-
tine, it will begin to become more of who we are than
that add-on feeling we had in the beginning. 

For more information on the programs, activities,
and amenities at the Highland County Family YMCA,
visit them at www.highlandcountyymca.org or call
them at (937) 840-9622.

*Before undertaking any physical activity program, be
sure and consult your physician.

Fitness Chatter
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By Lora 
Abernathy

Lora Abernathy is
the southwest group
online editor for
Brown Publishing
Company. She trains
and competes in
triathlons and blogs
about her experi-
ences at
www.theironmoun-
taineer.blogspot.com
.



And one more
thought ...

“If at
first you
don’t
succeed,
do it like
your
mother
told
you.”

Photo by John Cropper



Tickets go on sale Sept. 27
First come, first served
(No advance ticket sales)

MARKETPLACE
AND COOK SHOW

Featuring
“Ohio’s Chef”

Chef Pierre Wolfe

Roberts Convention Centre
US 68 & I-71, Exit 50
Wilmington, OH

• 100’s of door prizes!
• Shop the Marketplace -
40+vendors!

• Every ticket holder will
receive a shopping tote
bag with coupons and
goodies - at least
a $20 value!!

Tuesday, October 26, 2010Tuesday, October 26, 2010

Salt
Magazine

2093500



An affiliate of CMH Regional Health System

The Foster J. Boyd, MD, Regional Cancer Center 
has been recognized as a benchmark practice demon-
strating excellence in patient care. 

 The program has been selected by HOPE (Hema-
tology & Oncology Practice Excellence) as the award 
winning practice in the category of “Patient Care” 
among small community hospitals.

The Foster J. Boyd, MD,  
Regional Cancer Center is a  
comprehensive cancer center  
that delivers advanced cancer  
care with a caring touch. 

 Our cancer center brings together advanced  
radiation, medical oncology and support services  
such as massage therapy, family counseling, nutrition 
information and an appearance boutique.

To read the full article go to: http://www.cmhregional.
com/pdf/HOPE-Foster-J-Boyd.pdf

31 Farquhar Ave.,  Wilmington, OH 45177  •  937-283-CARE (2273)  •  www.cmhregional.com

Congratulations!
The center’s team 

is commended
for their

commitment
and dedication
in balancing

economics and
quality care.”

The compassion to comfort. 
The technology to heal.

Award Winner

2092486


