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WILSON HEALTH
(937) 498-9464 (WHMG)

After Hours Clinic is located in the
Professional Building, Suite 100 (Door 4)

NOW OPEN!
After Hours Clinic

The Care You Need, The Name You Trust

CLINIC HOURS:
Monday - Friday 
4 p.m. - 8 p.m. 

Saturday
  9 a.m. - 1 p.m.

Open evenings and weekends.
No appointments necessary.

PURPOSE
To improve the health
of our community so

people can spend
more time doing what
they love with those

they love.

VISION
Empowering our

community through
education,
prevention,

diagnosis, and
treatment.
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On the 
Cover
Photo by Melanie 

Speicher taken at the 
Flag City BalloonFest, 
Emory Adams Park, 

Findlay.

Find the shaker in this issue and be entered to win a 
$10 grocery card.

Visit our website, thesaltmagazine.com, and click 
on the Shaker Contest link at the top and enter your 
contact information. Your name, street number, street name, city and 
zip code are required. Only your name and city will be published. 
All entries must be received by July 13. Only online entries will be 
accepted.

Hide & Shake

Salt Shakers

In each issue of Salt, we try to feature photos 
of creative salt and pepper shakers from our 
readers’ collections. Please submit photos and 
descriptions to amcgeesterrett@civitasmedia.
com by July 13 for consideration for printing 
in a future issue. See page 11 for this edition’s 
featured set. 
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By Lora Abernathy

We are thrilled to bring 
readers of the Troy Daily 
News, Piqua Daily Call and 
Sidney Daily News the fi rst 
local edition of Salt maga-
zine.

In other parts of Ohio 
where it has been published 
for several years, Salt has 
become one of the most 
popular publications we 
produce. Tucked in between 
the recipes each issue pro-
vides, I hope you discover 
the secret ingredients that 
make Salt magazine unique.

Not only do people enjoy 
reading stories highlighting 
their neighbors, friends and 
communities, they love the 
recipes included in each 
issue. A special thanks to 
Victoria Frohna, Tana Ingle, 
Christi Thomas and Frank 
Mariano for sending in their 
favorite recipes for our inau-
gural edition of Salt, and to 
Jeanine “Jeannie” Seabrook 
at the Glass Rooster Can-
nery for sharing hers.

So, I thought I’d welcome 
readers with one of my 
favorite recipes: my black-
bottom cupcakes. These 
chocolate delights are not 
only scrumptious, they’re 
unique in their fl avor, tex-
ture and presentation.

I hope you enjoy these 
cupcakes, and I hope you 
enjoy reading Salt as much 
as we enjoy bringing it to 
you.

Salt Notes
Welcome to Salt magazine

Servings: 2 dozen

Ingredients:
8 ounces cream cheese, room temperature
2 1/2 cups sugar
Salt
1 large egg
6 ounces semi-sweet chocolate chips
2 1/4 cups fl our
1 1/2 teaspoons baking soda
1/4 cup and 2 tablespoons unsweetened cocoa 
powder
1 1/2 cups water
1/3 cup and 3 tablespoons vegetable oil
1 1/2 teaspoons apple cider vinegar
1 1/2 teaspoons pure vanilla extract

Directions:
Heat the oven to 350 F.
Line two 12-cup muffi n pans with paper or 

foil baking cups. Using an electric mixer, com-
bine the cream cheese, 1 cup sugar and 1/8 
teaspoon salt. Add the egg and mix well. Fold in 
the chocolate chips and set aside.

In a large mixing bowl, whisk together the 
fl our, the remaining 1 1/2 cups sugar, 3/4 tea-
spoon salt, the baking soda and cocoa powder. 
Add 1 1/2 cups water, the oil, vinegar and 
vanilla and stir until smooth.

Fill each baking cup two-thirds full with the 
cake batter, and top with 1 tablespoon of the 
cream cheese mixture. Bake until the edges are 
fi rm to the touch, about 25 minutes.

(Recipe from rachelraymag.com.)

BLACK-BOTTOM CUPCAKES

Photo by Lora Abernathy
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By Melanie Speicher

FINDLAY — The city of 
Findlay is preparing to fly 
up, up and away during the 
annual Flag City BalloonFest, 
which is planned for Aug. 
11-13 at Emory Adams Park. 
Admission is free.

Balloons of all shapes and 
sizes have been included in 
the past. Some of the shaped 
balloons included a football, 
lighthouse, dragon, monkey, 
parrot, Tweety Bird and Syl-
vester the Cat. An American 
Flag has also floated over 
the city of Findlay. In 2016, 
46 balloons filled the skies.

There are events on the 
ground as well, from chil-
dren’s activities to car shows 
to food vendors.

Balloon launches — 
weather permitting — are 
planned for Friday morning, 
Aug. 11, which includes a 
limited number of balloons 
and paid balloon ride pas-
sengers.

A mass launch will begin 
at 6:30 p.m. Friday from 
Emory Adams. A hot air bal-
loon illumination — “glow” 
— will be around 9 p.m.

Saturday begins at around 
7 a.m. with a fly-in at Emory 
Park. A 5K Up, Up and Away 
Run will start at 8 a.m. at 
the park. Another balloon 
launch with glow is planned 
for Saturday night, and a 
fly-in will be held Sunday 
morning.

No pets are allowed at the 
park, but service animals 
are welcome. The area is 
also a drone-free zone.

The first festival was held 
in Findlay in 1999. It was 
founded by Findlay busi-
nessman Dan Clinger and 
his son, Phil, who is a hot air 
balloon pilot.

For more about the festi-
val, or to become a volun-
teer, visit flagcityballoonfest.
com.

Floating 
on air

Photo by Melanie Speicher
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Kyleen Green hands out an order from the 
Tin Roof during the � rst food truck rally in 

2015 at the Miami County Fairgrounds.2015 at the Miami County Fairgrounds.

GET YOUR EAT ON

By Melody Vallieu

TROY — Foodies — and, well, 
anyone who just likes to eat — 
break out your forks. The Miami 
County Food Truck Rally & Com-
petition returns for the third year 
from 11 a.m. to 9 p.m. May 20 at 
the Miami County Fairgrounds in 
Troy.

Sponsored by the Miami County 
Agricultural Society, the fi rst two 
years saw thousands of ravenous 
visitors, according to organizers, 

even wiping some of the trucks 
out of supplies prior to the event 
closing.

“The enthusiasm from the com-
munity has been amazing,” said 
Roberta Jacobs, rally co-chair and 
director of the Miami County Agri-
cultural Society.

Forty-fi ve food trucks are 
expected to sign up to share their 
fare at the annual event before the 
deadline, according to Jill Wright, 
event co-chair and secretary and 
manager of the Miami County 
Agricultural Society.

“There is a really good variety, 
from hot dogs to loaded tater tots,” 
she said. “You just name it, and we 
are going to have it.”

Jacobs said Asian, Mexican, 

A food truck rally how-to:

1. Find a picnic table or other location to make 
your campsite for the day.

2. Split up. Everyone should get something 
different to eat and meet back at “your place.”

3. Share your cuisine and enjoy each other’s 
company and the entertainment available at 
the fairgrounds.

4. Have a beer, glass of wine, pop, water or other 
drink available at the event.

5. Repeat steps 3 and 4.
6. Repeat steps 3 and 4 again, perhaps this time 

concentrating on dessert.

Source: Roberta Jacobs, rally co-chair and director
of the Miami County Agricultural Society

Food truck rally 
returning to 
Miami County

8 
|  

S
a
lt
 |

 W
e
st

 C
e
n
tr

a
l 
O

h
io

 |
 S

p
ri

ng
 2

01
7



S
a
lt | W

e
st C

e
n
tra

l O
h

io
 | Sp

ring
 2017 | 9

Photos by Anthony WeberValerie Petry, of Tipp City, shares a treat with her 
son, Isaac, 2, during the � rst food truck rally in 2015.

Korean and Hawaiian cultures will 
be represented, to name a few. 
The event also will feature sand-
wiches of every kind imaginable, 
Jacobs said, including pitas, bar-
becue, Philly steak and cheese 
and po’ boys.

Side items will include every-
thing from french fries, deep fried 
mushrooms and onion rings to 
soft pretzels and coleslaw.

For those with special dietary 
needs, there is no need to worry, 
Jacobs said, that is taken care 
of as well. She said gluten-free, 
vegetarian, sugar-free and kid-
friendly items also are on the 
menu at the various trucks.

And then there’s the desserts. 
Waffl es, cookies, cupcakes and 
ice cream — and everything in 
between — to soothe one’s sweet 
tooth, Jacob said.

You’ll also need something to 
wash all that food down with, so 
visit Shannon’s Southern Style 
Sweet Tea, which offers differ-
ent fl avors of tea, or there will be 
blended fruit and veggie drinks, 
shaved ice and beer and wine for 
sale, according to Wright.

Hunger Paynes — Croquettes
Kinetic — Grain bowls and salad wraps
Kona Ice — Shaved ice
Miller’s Homemade Soft Pretzels — Soft pretzels
Sweets & Meats — Barbecue smoked meats
Cumberland Kettle Corn — Kettle corn
Troy Post No. 43 Baseball — Chocolate-covered straw-

berries
Tin Roof Mobile Food — Ribeyes, pulled pork, chicken
TK’s BBQ-N-Fixins Inc. — Barbecue
Mo’s Barbecue — Barbecue
Hot Diggity Doggers and More — Hot dogs, brats, 

deep fried pierogies
Mike’s Family Concessions — Grilled beef tenderloin 

steak
Susie’s Big Dipper — Ice cream
Tortilla Street Food — Mexican
Southern Sisters — Corn dogs, chicken on a stick
Cupzilla — Korean barbecue
Sweet Concessions — Cinnamon rolls and sticks
Coldstone Creamery of Troy — Ice cream
The Crazy Redhead Canteen — Tater tots, grilled 

cheese
McNasty’s Great Food Express — Seven-cheese maca-

roni and cheese, sandwiches
Shannon’s Southern Style Sweet Tea — Iced teas

Zombie Dogz — Gourmet hot dogs
U-Lucky-Dawg — Gourmet hot dogs
Sweet T’s Southern Style Food Truck — Po’ boys, bour-

bon chicken and jambalaya
Long’s Concessions — Hot apple dumplings, soft ser-

vice ice cream, shakes
P-Nuts, Chicken & More — Shredded chicken, paninis 

and hamburgers
Adena’s Beefstroll — Italian beef, Ma’s meatball sub, 

strolls
Patriot Grill — Philly cheesesteak, hamburgers
Rhino’s Frozen Yogurt & Soft Serve — Frozen yogurt, 

ice cream, sorbet
Sugar Pie Bakery — Pie, gourmet brownies
Smokin Bee Bee Q — Brisket, tacos, shrimp and grits
Bistro de Mohr — Gyros, tacos, hog balls
Batdorf’s Red Barn Catering — Grilled barbecue pork 

chops, pulled pork
Winks Treats — Chocolate chip cookies, cotton candy, 

nachos
Niko’s Street Eats — Gyros, burgers
Storypoint’s Friendly Fork — Crab cakes, duck na-

chos, Brussels sprout salad
Bones Brothers Wings — Grilled wings and skewers, 

grilled sammich, Bone’s burrito
Paddy Wagon — Brisket, pork, grilled cheese

Food trucks set for 2017 rally
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Jacobs said one of the criti-
cisms of past years’ rallies was 
that people ate at a food booth or 
two and were full, not getting to 
try many of the other booths. For 
this reason, Jacobs said they have 
asked vendors, if possible, to sell 
more smaller-sized portions of 
their specialties.

But Jacobs also has done her 
research over the years and offers 
tips for attending a food rally, 
starting with going in a group. 
She said to participate in a food 
rally — for ultimate success — 
bring four to six friends or family 
members with you to purchase 
items from different trucks to 
share.

“The more the merrier,” Jacobs 
said.

The Merchants’ Building will 
be open for attendees to eat 
inside out of the sun or in case of 
inclement weather, Jacobs said.

While you’re enjoying all the 
food truck rally has to offer, 
entertainment will be plentiful 
throughout the day, including a 
barn chock full of arts and crafts, 
Wright said. The 10th annual Up-
per Valley Fiber Fest and the Mi-
ami County Goat Breeder show 
also will be on-site the same day, 
she said.

Wright said the event is es-
sentially a one-stop for a great 
day out.

“Everyone likes to eat food, 
and you can eat so many different 
foods at one location,” Wright 
said. “There will be plenty of 
entertainment, and you can even 
shop. What more could you ask 
for?”

Funds raised will help with 
improvements to the fairgrounds.

“The upkeep of the grounds 
is costly and there are lots of 
improvements we would like to 
make and this will help toward 
the goal,” Jacobs said.

For more information on 
the rally, see the event’s 
Facebook page at Miami 
County Food Truck 
Rally & Competition, 
call Roberta Jacobs at 
937-266-2914 or the 
Miami County Fair 
office at 937-335-7492 
from 8 a.m. to 4 p.m. 
Wednesday-Friday.

ABOVE: Charles Willis, of Piqua, 
waits on a treat from Sarah Palmer 
at Susie’s Big Dipper out of Piqua 
during the 2016 Miami County Food 
Truck Rally & Competition in Troy. 
AT RIGHT: David Carr, along with his 
children Chastity and David of Day-
ton, get a shaved treat at Kona Ice. 
BELOW: Josh Roeth, Jessie Roeth 
and Emma Niswonger serve nonstop 
at The Crazy Redhead Canteen.
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Front Porch Profi le 
off ers a personal
glimpse into the lives 
of notable people in 
our communities

By Adrienne 
McGee Sterrett

Heather O’Donnell
Superintendent, Midwest Regional Educational Service 
Center, Bellefontaine and Sidney

Would you rather ride a 
loopy roller coaster or 
watch someone ride it? 

Watch someone 
ride — but I do 
like tall and fast 
roller coasters.

Favorite 
cook-out food? 
Why? 

Cheeseburgers. 
My husband makes 

the best cheeseburgers.

Tent camping or 
posh hotel? Or 
something in between? 

Posh hotel all the way.

Do you have 
a green thumb? 

Nope. Love fl owers, 
though.

What do you love most 
about your community? 

The people.

Front Porch

Profile
ride — but I do 

— From Keanna McNamara, of Lima

I stopped at a random garage sale one afternoon, years 
ago. There was a tiny, older woman (90 pounds soaking 
wet and probably 90 years old), having a sale. I bought 
a sweet little cake stand and told her I love “old” things. 
She laughed and said, “Well then you’d love me!” Then 
she started to tell me her story. Her children felt she 
needed to give up her home and go into assisted living. 
She wasn’t opposed to it for health reasons, but said it 
was difficult seeing most of her belongings walking away.

We chatted a while and then she asked if I’d be inter-
ested in an “old” salt and pepper shaker set. She said 
when she and her husband got married, they took a four-
day trip to Niagara Falls. She had never been away from 
home before, and they didn’t have money for souvenirs. 
Tears rolled down her cheeks, and she smiled as she 
remembered her honeymoon trip. She said her husband 
surprised her when they returned home by setting this 
set of shakers on the table and said he hoped they’d hon-
eymoon every day for the rest of their lives.

By this time, tears were rolling down my cheeks. I 
asked if she didn’t want to take them with her to her new 
home. She said no, he had died a few years ago and she 
wouldn’t have her own kitchen in her new place. I told 
her I’d be happy to buy the “honeymoon shakers” and 
would cherish them and the story that went along with 
them. I love old things, but old things with a story — now 
those are treasures!

Salt Shakers
S

a
lt | W

e
st C

e
n
tra

l O
h

io
 | Sp

ring
 2017 | 11



12
 |

 S
a
lt
 |

 W
e
st

 C
e
n
tr

a
l 
O

h
io

 |
 S

p
ri

ng
 2

01
7

In a jam 
… or a jelly

By Jane Beathard

Row upon row of glass jars fi lled with 
brightly colored fruits, vegetables, jellies, 
sauces and salsa line the shelves of the 
Glass Rooster Cannery near Sunbury.

They not only represent the fruits of a 
bountiful summer harvest, but a way of look-
ing at food that is as old as it is new.

Inspired by the growing farm-to-table 
movement, the Glass Rooster is Ohio’s only 
teaching cannery. Students trek to the red 
barn-like structure to learn the nearly lost 
art of preserving what they grow at home or 
buy at local markets.

The curriculum amounts to “modern 
homesteading,” according to cannery 
founder and proprietor Jeanine “Jeannie” 
Seabrook.

Her philosophy of food is a departure 
from that promoted by celebrity chefs and 
worshipped by their cult followings.

“Chef ‘worship’ makes cooking a daunt-
ing task,” Seabrook said. “People need to 
learn they can do it themselves.”

She learned early in life to do it herself.
Seabrook grew up in a family of 16 

children where canned food was not only a 
mealtime favorite, but a fi nancial necessity. 
Most of the knowledge she imparts was 
learned at her mother’s knee — or rather, in 
her mother’s kitchen.

A lifelong interest in gardening and pre-
serving, along with a 2010 magazine article 
about a community cannery in another 
state, inspired Seabrook to open the Glass 
Rooster in May 2011.

The charming red barn is furnished with 
antiques and kitchen collectibles gathered 
by Seabrook’s sister, Susie Schmidhammer, 
who is a folk artist.

Despite its homey atmosphere, the Glass 
Rooster encompasses a sophisticated 
commercial kitchen that undergoes regular 
inspections by state and federal agencies. 
It was licensed as a commercial cannery in 
2013. Photos by Jane Beathard

Glass Rooster 
Cannery teaches 
food preservation

jelly

Photos by Jane Beathard

Jeanine “Jeannie” 
Seabrook teaches 
bread making at 

the cannery.

THE GLASS ROOSTER 
CANNERY

1673 S. state Route 605, 
Sunbury, OH 43074

614-499-2958
glassroostercannery.com

Hours depend 
on the season
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In addition to canning classes, Seabrook 

developed an early relationship with Expe-
rience Columbus, an organization that mar-
kets Central Ohio as a tourism destination.

That relationship brought busloads of vis-
itors to the cannery for tours of Seabrook’s 
half-acre garden and lessons on how to 
make and preserve jams and jellies. Those 
visits sometimes included farm-to-fork 
meals prepared from locally grown produce 
and meats.

Eventually, she branched into catering 
and hosting private parties and receptions 
in a restored 1920s-era barn behind the 
cannery. The Glass Rooster Antique & Art 
Shop, which features the work of Ohio art-
ists, is next door.

Spring and summer are busy times that 
require Seabrook to hire seasonal workers. 
She operates a greenhouse business in 
May, selling fl owers and varieties of veg-
etable plants suited to backyard gardens 
and home preserving.

In the summer, she hosts a Kids CAN 
Cook and Craft Day Camp, and teaches 
four to fi ve adult classes a week on every-
thing from the history of canning and vari-
ous canning techniques to bread baking, 
soap making and cooking with herbs.

A full list of class offerings (six-student 
minimum) is available at glassroostercan-
nery.com.

Her teaching has expanded beyond the 
cannery to include sessions at Franklin 
Park Conservatory in Columbus and Up-
per Arlington Lifelong Learning. Seabrook 
provides all produce and class materials. 
However, students may bring their own if 
they choose.

In 2016, Seabrook struck a deal with 
some local truck farmers to preserve their 
produce that went unsold at area markets 
and roadside stands. As a result, she man-
aged to salvage 12,000 pounds of fruits 
and vegetables that would have gone to 
compost.

This excess became small-batch or 
“artisan” jellies, tomato sauces, corn salsas, 
pickles and a variety of herbed vegetables.

A portion of the preserved goodies was 
returned to contributing farmers for sale at 
community markets in Delaware, Lancaster 
and Mount Vernon. The remainder is for 
sale on Glass Rooster shelves.

“I now sell 150 to 175 different products,” 
Seabrook said with pride.

A recent grant from the Sustainable Agri-
culture Research & Education Organization 
helped her purchase a steam jacket kettle 
for processing large amounts of sauces, 
salsas, relishes and pie fi llings.

“It saves time and steps and brings down 
the cost of the product,” Seabrook said.

Rapid growth has not dimmed her simple 
approach to living well.

“You only get to pick three things in life 
— where you live, the people you want as 
friends, and the food you choose to eat,” 
Seabrook said.

Glass Rooster Cannery Recipes:

GLASS ROOSTER FRUIT CRISP
Servings: 1
Ingredients:
1/2 cup favorite fruit (apples, berries, cherries, etc.)
2 tablespoons fl our
1 tablespoon sugar
2 tablespoons oatmeal
2 tablespoons oil or butter
1/2 teaspoon cinnamon
Directions:

Heat oven to 375 F.
Mix together fruit, 1 tablespoon of fl our and sugar and 

place in an 8-ounce canning jar.
Mix together oatmeal, 1 tablespoon of fl our, oil or butter 

and cinnamon, and pour on top of fruit mixture in jar.
Bake for 15 minutes. Cool slightly and serve.

PIZZA DOUGH
Ingredients:
2 tablespoons olive oil, for crispier crust
1 cup water, warm but not scalding
1 tablespoon sugar
2-3 teaspoons yeast
2 1/2 cups white fl our
1 teaspoon salt
Directions:

Heat oven to 425 F.
Place olive oil, water, sugar, yeast, fl our and salt in a bowl 

and fold from the bottom until a soft ball forms. Add more 
fl our if the dough looks wet. Do not beat. Roll ball onto 
greased cookie sheet or pizza pan and press to desired 
thickness.

Spread 1/2 cup pizza sauce over dough and top with 2 
cups mozzarella cheese. Sprinkle favorite toppings like pep-
peroni, onion, mushrooms, pineapple or sweet/hot peppers. 
Bake for about 20 minutes. Serve warm.

GRANDMA’S CINNAMON ROLLS

GLASS ROOSTER 
BREAD DOUGH
Ingredients:
2 tablespoons butter, melted
1 cup milk, warm but not scalding
1/4 cup sugar
2 teaspoons yeast
2 1/2 cups white fl our
1 teaspoon salt
Directions:

Place all ingredients in a bowl 
and fold from the bottom until a soft 
ball forms. Add more fl our if the 
dough looks wet. Do not beat. Stop 
mixing as soon as the dough looks 
almost dry. Knead gently into a ball. 
Then use to make Grandma’s Cin-
namon Rolls.

Ingredients:
Glass Rooster Bread Dough
1/2 stick butter, melted
1 cup brown sugar
1 tablespoon cinnamon
1 stick butter, softened
1 teaspoon vanilla
2-3 cups powdered sugar
Enough milk to make a smooth frosting
Directions:

Heat oven to 375 F.
Roll bread dough fl at to about 1/2-

inch thick. Spread with melted butter. 
Sprinkle brown sugar and cinnamon 

over butter. Roll the dough into a long 
tube.

Using dental fl oss, slice the tube 
into 2-inch rounds. Place rounds so the 
spiral faces up in a buttered 9-by-9 
baking dish. Brush with any extra but-
ter. Bake for 25 minutes or until middle 
roll springs back. Cool slightly.

In a bowl, beat softened butter and 
vanilla until smooth. Add sugar one 
cup at a time. If the consistency is too 
thick, add milk 1 tablespoon at a time, 
beating after each addition until the 
frosting is spreadable. Frost rolls.
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COME VISIT HISTORIC
DOWNTOWN SIDNEY, OHIO

40
98

12
59

Come Visit
Us Today!

201 S. Ohio
Avenue

Sidney, Ohio 45365
937-492-9181

www.thespottoeat.com
40977010

Best Pies
in Town!

THE IVY GARLAND
GIFTS FOR ANY OCCASION

103 E. COURT
ST., SIDNEY, OH 45365

937-493-0091

check us out 
on Facebook

ST., SIDNEY, OH 45365

40976591

40976412

CULTIVATE SOPHISTICATED

STYLE
GRABER NATURAL SHADES

By showcasing renewable resources--bamboo,
jute, and grasses--Graber Natural Shades

connect your décor to the rustic palette and rich
textures of the landscape outside your window

Combine beautiful, new blinds
with beautiful, new �oors at

FLOOR   storethe
106 east poplar street, Sidney

phone: 937-492-4095

Visit Us on and on         Instagram
@the_window_guy

and on         Instagram
@the_window_guy

OSU LICENSED-  MULTI COLLEGE LICENSED 

Spring Hours: 11am to 7pm Thurs.-Sat. or by appointment
107 East Court Street Sidney, Ohio 45365 • email: the_window_guy@yahoo.com

NOW
OPENNOW
OPEN One of a Kind 

Ohio Made Gifts, 
Home Decor and 

Novelty Items!

40
97

67
29

STEAK & SEAFOOD 
RESTAURANT

127 W. Poplar St., Sidney, OH 45365
937-492-2542  

thesidneybridge@aol.com
www.thebridgesidney.com 

40981637
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Voted Sidney’s Best Tattoo Studio
937-497-7970

105 N. Ohio Ave • Sidney, Ohio 45365

Spectrum Tattoo 

40
97

66
66

ANGUS FREEZER BEEF FOR SALE
QUARTERS-HALVES-WHOLE BEEFS

Canned Beef
Available Downtown 

Sidney at The 
Window Guy & Co.

40
98

12
26

Better Quality, Better Beef at a Better Price!
• Drug and Hormone Free

• Implant FREE   • Grass Fed
• You Choose How It Gets Cut

7870 Johnston Slagle Rd., Sidney, Ohio
Call Sue Today at 937-638-9380

Mark Your Calendar
 for These 2017

Downtown Events

Events and dates subject to change.
Visit www.sidneyalive.org for additional events and times!

(937) 658-6945  |  amy@sidneyalive.org
40980370

40
98

12
61
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By Matt Clayton

JACKSON CENTER — What in 
the world is an Alumapalooza? 
When posing this question to 
the average person, the typical 
answer is “Aluma-what”?

Taking hold of the -palooza 
suffi x that has come to denote 
festivals, the festival that cele-
brates aluminum Airstream travel 
trailers begins May 30 and con-
tinues through June 4 in Jackson 
Center. This aligns with Jackson 
Center Community Days.

This year, 125 travel units with 
approximately 250 occupants 
will roll into Jackson Center for 
the event. Most will arrive in Air-
stream trailers, but other brand 
units are encouraged to come. 
Camping spots are limited and 
go fast once registration opens; 
camping is full for the event.

The event is produced by 
Airstream Trailers Inc. and 
Airstream Life Magazine, a 
quarterly publication by R&B 
Events LLC. The periodical is 
dedicated to Airstream owners 
and fanciers and the lifestyles 
they pursue. R&B is owned 
and operated by Rich Luhr 
and Brett Greiveldinger who 
oversee most of the planning 
and work closely with Airstream 
to prepare for and oversee the 
festivities.

“Filling up the allotted park-
ing spaces is not a problem,” 
said Luhr, who also pointed out 
they’re simply out of space for 
expansion. “The good news is 
it makes for a cozy setting, a 
relaxed atmosphere where the 
smaller crowd allows the at-
tendees to actually get to know 
each other as well as mingle 

Celebrating 
all things 
Airstream

Photos by Luke Gronneberg
Steve Hanson, right, of Rochester, Minnesota, polishes his trailer at a past Alumapalooza as Julie Hansen sits next to him.

coming to Jackson Center

Alumapalooza
May 30-June 4

Airstream factory, 419 W. Pike St., Jackson Center
www.alumapalooza.com

Facebook: facebook.com/alumapalooza
Twitter: @Alumaevents

Camping is full, but visitors are still welcome. 
There are two ways to visit:

1. Admission is free from 9 a.m. to 4 p.m. Friday 
and Saturday. Visitors may walk around to see 
the Airstreams and shop at the vendors’ booths. 
(Friends of campers are welcome any day through-
out the event.)

2. Walk-in tickets are available for $95, which 
includes credentials for all the workshops, semi-
nars, entertainment and meals for the duration of 
the event. Walk-in ticket holders are also eligible 
for door prizes. Children age 15 and younger are 
included free with an adult.

A variety of � ags can be seen 
on trailers at Alumapalooza.
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Steve Etlinger, of Mon-
treal, Canada, prepares 

to give his French 
bulldog Abby a quick 

shower to keep her 
cool at a past Aluma-
palooza at Airstream 

Inc. in Jackson Center.

with Airstream employees, their 
families and those living in and 
around the village.”

Luhr also said much of the 
success is due to the efforts of 
a dedicated staff of volunteers 
who travel in to help.

“It’s very social and a chance 
to get away from my desk and 
enjoy the lifestyle the event of-
fers. It rekindles fond memories 
of a time when, along with my 
wife and daughter, I lived in an 
Airstream for three years. It was 
a most unique experience, and 
I have no regrets. Alumapalooza 
lets me relive some of those 
special times,” he said.

The list of activities is long: 
numerous cookouts, bike 
rides, scavenger hunts as well 
as workshops and seminars 
to help attendees learn more 
about their Airstream. There are 
also lighthearted events like a 
riveting contest, where people 
can try some of the tools used 
to build the trailers.

But the highlight is tours of 
the plant. Veteran tour guide 
Don Ambos, of Jackson Center, 
has been with Airstream for 
59 years and knows every fact 
regarding Airstream down to 
the last pop rivet. (He agreed 
to help with tours in the early 
1990s “but only for a couple 
of weeks,” and 24 years have 
passed.) He is passionate 
about the important role he has 
played over the years and is 
thankful to have been a part of 
the Airstream family for so long.

“Alumapalooza is together-
ness,” Ambos said. “A chance 
to meet others and have an all-
around great time socializing. 
When meeting Airstreamers for 
the fi rst time you never know 
where they come from, and 
often times the stories they tell 
are fascinating.”

Ambos said his wife, Eileen, 
has been very tolerant concern-
ing his zeal for doing tours, but 
has often corrected him when 

he says Airstream is like a sec-
ond home.

“Airstream is his fi rst home,” 
she quipped when talking about 
his loyalty to the company.

Bob Wheeler, CEO of Air-
stream, is also excited about 
this year’s event.

“We look forward to this time 
of year for a number of reasons, 
it’s a feel-good event and a 
great time for our employees to 
meet those who are so dedi-
cated to living the Airstream 
lifestyle — they are passionate 
about what they do. There is 
also a good energy surround-
ing this event and it is a great 
economic boost to our local 
economy,” said Wheeler.

Wheeler enjoys doing talks to 
update people about company 
plans and camps out with the 
attendees. He owns a 1959 

Airstream Pacer but will be 
staying in a newer version at the 
event. Wheeler noted one of his 
favorite activities is the trailer-
backing competition.

“It is fun to watch and listen 
to the couples yelling at each 
other in the timed event. You 
never know what they’re going 
to say,” he said.

Jackson Center Mayor Scott 
Klopfenstein and village Admin-
istrator Bruce Metz also said the 
Alumapalooza has a positive 
impact on the village and local 
community.

“The event gives our citizens 
an opportunity to meet Air-
stream customers and in-
teract with them in a festive 
atmosphere. Those attending 
contribute to our community in 
more ways than one,” Klopfen-
stein said. “Last year, the group 

as a whole contributed over 
$2,000 to our local food pantry. 
They are a very gracious and 
generous bunch of people, and 
we are thankful to know them as 
part of our community.”

Metz agreed, saying, “It’s 
nice to see so many Airstream 
owners come back to our town. 
It acknowledges the kinship we 
enjoy, and we hate to see it all 
end so quickly.”

Again this year, visitors will 
be able to sample a taste of 
the arts with live music on the 
grounds and visit the cus-
tomer service lobby where the 
Airstream Fine Art Invitational 
is held. Top landscape artists 
from all over the United States 
are invited to display their art. 
Much of the art is Airstream-
related and will be available for 
purchase.

A brief history
1929: Wally Byam built the fi rst Airstream trailer. 

It was a tent on a Model T chassis. He im-
proved the structure by adding a teardrop-
shaped permanent shelter along with stove 
and ice chest. He received enough inquiries 
while traveling to consider this a business 
opportunity.

1940s: The Depression and World War II put 
the business on hold, but Byam learned 
much while building planes for the war ef-
fort.

1950s: Byam’s company had outgrown its 
California digs, and he set out across the 
United States to fi nd a suitable second loca-
tion. A factory was for sale in Jackson Center. 

(The California plant closed in 1978, and all 
aspects of the business are now housed in 
Jackson Center.)

1962: Byam died after battling cancer.
1969: The trailers were redesigned for the 

fi rst time in 30 years, becoming longer with 
softer edges. It’s a look that is now classic 
Airstream.

1994: Another redesign debuted, redoing the 
interior and adding more width to allow for a 
bigger, more comfortable trailer while keep-
ing its distinct look.

Today: Its newest model, Basecamp, is a rede-
sign of an idea fi rst launched a decade ago.

Courtesy of airstream.com
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Reader Recipes

— From Tana Ingle, Piqua

Ingredients:
1 cup butter
2/3 cup white sugar
2/3 cup brown sugar
1/2 teaspoon vanilla
2 eggs
1 cup flour
1 teaspoon cinnamon
1 teaspoon baking powder
1/4 teaspoon nutmeg
2 cups chocolate chips
2 cups oatmeal

Directions:
Preheat oven to 350 F. Cream 

butter, sugars, vanilla and eggs 
until fluffy. Mix dry ingredients and 
stir in 1 cup of chocolate chips. 
Add dry ingredients to creamed 
ingredients and mix well. Spread 
into a greased 9-by-12-inch bak-
ing pan. Sprinkle 1 cup of choco-
late chips on top. Bake for 25-35 
minutes.

AMISH RECIPE CHOCOLATE 
CHIP/OATMEAL BROWNIES

RED HOT AND 
CHERRY JELL-O

Here is a recipe that I got from my 
mom. Since I am now 63 years old, I 
have no clue where she got it. However, 
it is always a hit wherever I take it for 
potluck dinners. I don’t always put the 
nuts in this, especially when taking it to 
potlucks. I make this in my 8-by-8-inch 
Tupperware dish, but nowhere in the 
handwritten recipe does it say what to 
make it in.
— From Christi Thomas, Sidney

Ingredients:
1 large or 2 small boxes cherry-flavored 

gelatin
1/2 cup red hot candies, sometimes 

called cinnamon imperials
1 tablespoon sugar
3 cups boiling water
1 cup cold water
2 cups apples, chopped
2 cups pineapple, crushed
1/2 cup celery, chopped
1/2 cup nuts and 1/4 cup nuts, divided, 

optional
One 8-ounce package cream cheese
1/4 cup Miracle Whip
1/4 cup powdered sugar
1 cup whipped topping

Directions:
Dissolve gelatin, red hots and sugar 

in boiling water. Add cold water. When 
slightly thickened, add fruit, celery and 
1/2 cup nuts, if using.

Topping: Mix cream cheese, Miracle 
Whip, 1/4 cup nuts, powdered sugar 
and whipped topping. Spread on top of 
dessert.

Send us your favorite recipe. We may 
feature it in an upcoming issue.

Visit our website, thesaltmagazine.com, and click on the 
Recipe Submission link at the top to be entered. Include a photo 
of your dish, too, if you’ve got one. All entries must be received 
by July 13.

Every submitted recipe will be entered in a drawing for a $25 
grocery card.

Congratulations to Frank Mariano, of Sidney, who won for his 
Pasta Fagioli recipe submitted for this issue of Salt.

— From Frank Mariano, Sidney

Ingredients:
2 pounds ground beef
1 onion, chopped
2 pounds carrots, chopped
1 head celery, chopped
2 28-ounce cans diced tomatoes
2 30-ounce cans of hot or mild chili 

beans (Brooks preferred)
1 16-ounce can dark kidney 

beans, undrained
1 16-ounce can light kidney beans, 

undrained
1 teaspoon Tabasco, optional
Grated parmesan or romano 

cheese, to taste
Tomato paste, optional
Oregano, optional
Ditalini pasta, to taste

Directions:
In a stock pot, bring the follow-

ing to a boil: onion, carrots, celery, 
tomatoes and enough water to 
cover the veggies. Once it boils, 
add the beans. Bring to a boil 
again. Add Tabasco, if using.

Reduce heat to a simmer and 
cook 30-45 minutes. While the 
vegetables are simmering, brown 
the beef in a skillet and drain 
the grease. Add beef to the pot. 
Add grated cheese to taste. Add 
oregano, if using.

Tomato paste may be used to 
thicken the soup, or you may cook 
it longer to thicken.

Boil ditalini pasta, if using, while 
the soup is simmering; add to 
soup just before serving.

PASTA FAGIOLI

Salt Scoop
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May 13th
Mother’s Day Weekend - Miller’s 40th 

Anniversary
Free Cake and Ice Cream!

May 26th, 27th, and 29th
Memorial Day Storewide Sale - 10% Off All 

Items in Stock!
At Furniture Store Only

Miller's Bakery & Furniture
960 Wheat Ridge Road • West Union, Ohio 45693

937-544-8524

Come to Wheat Ridge;
“Where the Pace is a Little Slower”

May 27th, 28th and 30th

Memorial Day 

Storewide Sale
10% Off

All Items in Stock! 
At Furniture Store Only

40974769

www.choicehotels.com/ohio/piqua/comfort-inn-hotels

Contact the Director of Sales Helga Leap at Comfort Inn Miami Valley Centre 
Mall Piqua, Ohio at 937-778-8100 option 2 for rates and availability

HOT BREAKFAST!

NEWLY RENOVATED

•Entirely renovated hotel •101 over-sized guestrooms and luxurious suites 
•Complimentary full breakfast buffet •Complimentary high speed Internet 
•Meeting space to accommodate up to 64 people with preferred list of caterers 
•Connected to the Miami Valley Centre Mall with a food court 
•Complimentary meeting space with 20 + room nights

GET AWAY
EVEN if it's just for THE day!

987 E Ash St, Piqua, OH 45356
Phone:(937) 778-8100

Mention the Salt Magazine 
and get a discounted sleeping rate 

starting at $74 + tax

40
98

09
71

(Based on availability-New Business Only)

This dish is easily prepared 
and delicious! It’s called Zuc-
chini Quiche, but it’s even 
better with yellow squash.
— From Victoria Frohna, 

Sidney

Ingredients:
3 cups squash, diced
1 cup Bisquick
3/4 cup onion, diced
3/4 cup cheese, grated

1/2 cup vegetable oil
1/2 cup sweet red pepper, 

diced, optional
5 eggs, beaten

Directions:
Fold everything together 

and pour into a deep 9-by-
9-inch baking pan that has 
been greased. Bake at 360 F 
for about 50 minutes or until 
golden.

— From Tana Ingle, Piqua

Ingredients:
1 bag microwave popcorn
1 cup brown sugar
1 stick butter
14 regular-size marshmal-

lows (not mini and not extra 
large)

Directions:
Pop the popcorn in the 

microwave as instructed. 
Separate the popcorn from the 
unpopped kernels, placing the 
popped corn in a large bowl. 
Place the sugar, butter and 
marshmallows in a glass bowl 
and microwave for 2 minutes; 
stir well. Microwave for an 
additional 1-1 1/2 minutes. The 
syrup should be bubbly. Stir 
well again. Pour syrup over 
popcorn and mix well.

— From Tana Ingle, Piqua

Servings: 
Approximately 3 dozen

Ingredients:
1 cup peanut butter, creamy or 

chunky
6 tablespoons butter or marga-

rine, softened
1 1/4 cups white sugar
3 large eggs
1 teaspoon vanilla
1 cup fl our
1/4 teaspoon salt
1 3/4 cups milk chocolate 

chips

Directions:
Preheat oven to 350 F.
Beat peanut butter and but-

ter in a large mixing bowl until 
smooth. Beat in sugar, eggs 
and vanilla. Beat in fl our and 
salt. Stir in 3/4 cup chocolate 
chips. Spread into ungreased 
9-by-13-inch baking pan.

Bake for 25 to 30 minutes 
or until edges are lightly 
browned. Sprinkle with 
remaining 1 cup of chocolate 
chips. Let stand for 5 minutes 
or until morsels are shiny; 
spread evenly. Cool, cut into 
bars.

— From Tana Ingle, Piqua

Ingredients:
1 loaf Italian bread, about 1 

pound, 16 inches long
One 10.34-ounce can cream of 

mushroom soup
1/2 teaspoon garlic powder
1/4 teaspoon Italian seasoning
1 cup shredded mozzarella 

cheese
1 tablespoon grated parmesan 

cheese
1 small red pepper, chopped
2 green onions, chopped

Directions:
Preheat oven to 400 F.
Slice bread in half length-

wise. Heat it in the oven for 5 
minutes or until lightly toasted.

Mix soup, garlic and Italian 
seasoning in a bowl. Stir in 
cheeses, pepper and onions.

Spread soup mixture over 
bread to within 1/4-inch of the 
edges. Bake 5 minutes or until 
hot. Cut each half into 12 slices 
for serving.

MUSHROOM MOZZARELLA BRUSCHETTA

ZUCCHINI QUICHE

CHOCOLATE PEANUT BUDDY BARS

CARMEL CORN ALA EASY
S

a
lt | W

e
st C

e
n
tra

l O
h

io
 | Sp

ring
 2017 | 19



20
 |

 S
a
lt
 |

 W
e
st

 C
e
n
tr

a
l 
O

h
io

 |
 S

p
ri

ng
 2

01
7

Out & About Compiled by Adrienne McGee Sterrett

MIAMI COUNTY
May 1-27
Ohio Watercolor Society Traveling Exhibit, 10 
a.m.-6 p.m., Piqua Public Library, 116 W. High St., 
Piqua.

May 12-July 16
Opening reception for “Fabricated Images: 
Works by The Dayton Printmaking Cooperative 
& Mythic Silver Studio,” 5-6:45 p.m., Troy-Hayner 
Cultural Center, 301 W. Main St., Troy. The Dayton 
Print Makers Cooperative is a not-for-profi t alli-
ance of artists and print makers who collectively 
maintain and support the print studio through 
active participation and monthly member dues.

May 19
Taste of the Arts, 7-9 p.m., 300 and 400 blocks of 
North Main Street, downtown Piqua. With dem-
onstrations in storefronts, music and food. Food 
ranges from $1-$4. Visit www.MainStreetPiqua.
com.

May 19
Poetry Jam and contest, 6:30 p.m., Randall 
residence, 6400 S. County Road 25A, Tipp City. 
Contest is open to people in grades 3 to 12 and 
adults. Entries are due by May 8. Visit www.tip-
pcityartscouncil.com.

May 20
Johnston Farm Cemetery Walking Tour, 10:30 
a.m.-12:30 p.m., Johnston Farm & Indian Agency, 
9999 N. Hardin Road, Piqua. Learn from area 
historians Jim Oda and Andy Hite about the John-
stons, the hardships of living in Ohio in the 1840s, 
and how the cemetery is maintained. Tickets are 
$5, available at Mainstreet Piqua offi ce at 326 N. 
Main St. By the Piqua Tourism Council, Mainstreet 
Piqua and the Piqua Public Library.

May 20
Upper Valley Fiber Fest, 10 a.m.-5 p.m., Duke 
Lundgard Building, Miami County Fairgrounds, 
650 N. County Road 25A, Troy. Demonstrations 
and vendors of fi ber arts, supplies. Visit www.
UpperValleyFiberFest.org.

May 20
Food Truck Rally, 11 a.m.-9 p.m., Miami County 
Fairgrounds, 650 N. County Road 25A, Troy. 
Admission is free.

May 20
Hug the Earth Festival, Noon-5 p.m., Stillwater 
Prairie Reserve, 9750 state Route 185, Covington. 
Banana Slug String Band will entertain. Activities 
include archery, geocaching, canoeing on the 
pond, rocket shooting, ropes course and more. 
Admission is free. Visit www.miamicountyparks.
com.

June 1
Piqua Community Farmers Market, 3:30-6:30 
p.m., High Street in front of Fort Piqua Plaza, 
Piqua. Visit www.piquafarmersmarket.com. 
Through Sept. 14.

June 1
Free Bingo, 9-10:30 a.m., Miami Valley Centre 
Mall, 987 E. Ash St., Piqua. By the Piqua Daily 
Call, Troy Daily News, Sidney Daily News, Heart-
land of Piqua, Brookdale Piqua, Horizon Home 
Health and Miami Valley Centre Mall merchants.

June 1
Pianist Scott Oglesbee entertains, 11:30 a.m.-1 
p.m., Miami Valley Centre Mall, 987 E. Ash St., 
Piqua.

June 2-4
St. Mary Church Festival, 6-11 p.m. Friday, 3-11 
p.m. Saturday, 1:30-7 p.m. Sunday, St. Mary 
Church, 428 Broadway St., Piqua. Cornhole tour-
ney at 2 p.m. Sunday.

June 3-4
Troy Strawberry Festival, all day, downtown Troy. 
More than 250 arts and crafts vendors, food 
booths, live entertainment and more. Visit www.
GoStrawberries.com.

June 3
Bradford Railroad Museum Festival, 10 a.m.-4 
p.m., Bradford Railroad Museum, 200 N. Miami 
Ave., Bradford. With games, swap meet, food. 
Admission is $15 for adults, ages 12 and younger 
free. Call 937-552-2196.

June 8
Piqua Community Farmers Market, 3:3-6:30 p.m., 
High Street in front of Fort Piqua Plaza, Piqua. Visit 
www.piquafarmersmarket.com. Through Sept. 14.

June 9-10
Antique Tractor Display, 10 a.m.-7 p.m., Miami 
Valley Centre Mall, 987 E. Ash St., Piqua.

June 9-10
Lost Creek Garden and Antique Show, 6-8:30 
p.m. Friday and 10 a.m.-4 p.m. Saturday, 1058 
Knoop Road, Troy. With antiques, furniture, garden 
accessories and plants. Admission is $5. Call 
937-335-1904 or email acornstudio1@verizon.
net.

June 10
Downtown Troy Farmers Market, 9 a.m.-noon, 
South Cherry Street off West Main Street, down-
town Troy. Nearby parking is available. Visit www.
TroyMainStreet.com. Through Oct. 7.

June 10
Canal Music Fest, 7 p.m., Tipp City Park, 35 
Parkwood Ave., Tipp City. Bring chairs and enjoy 
music. No coolers allowed. Admission is free. Visit 
www.TippCityArtsCouncil.com.

June 10-11
Family Days at the Johnston Farm, noon-5 p.m., 
Johnston Farm, 9845 N. Hardin Road, Piqua. With 
activities, costumed interpreters and demonstra-
tions. A new Wyandot exhibit will open at noon 
Saturday that details their story from when they 
were removed from this area to now. Visit www.
JohnstonFarmOhio.com.

June 11
Guitarist Jimmy Felts entertains, 1-2:30 p.m., 
Miami Valley Centre Mall, 987 E. Ash St., Piqua. In 
the food court. Admission is free.

June 11
Trail Run Challenge 5K/Garbry Big Woods 
Reserve, 9-11 a.m., Garbry Big Woods Reserve, 
Miami County. This is the fi rst in a series of fi ve 
trail races. Registration is $25 and begins at 8 
a.m. Visit www.MiamiCountyParks.com.

June 14
YWCA Monthly Luncheon Series, 11 a.m.-1 p.m., 
Piqua YWCA, 418 N. Wayne St., Piqua. With the 
executive chef from StoryPoint Senior Living on 
meals on a budget. The program is free; lunch 
is $6 each. Reservations are due by June 12 at 
937-773-6626.

June 15
Piqua Community Farmers Market, 3:3-6:30 p.m., 
High Street in front of Fort Piqua Plaza, Piqua. Visit 
www.piquafarmersmarket.com. Through Sept. 14.

June 17
Rock Piqua! Riverfront Concert Series, 7-11 p.m., 
Lock 9 Park, 128 E. Water St., Piqua. With live 
bands and beverages. Visit www.RockPiqua.com.

June 17
Downtown Troy Farmers Market, 9 a.m.-noon, 
South Cherry Street off West Main Street, down-
town Troy. Nearby parking is available. Visit www.
TroyMainStreet.com. Through Oct. 7.

June 17
West Milton Triathlon, 8 a.m., West Milton. The 
course includes canoeing for 3.5 miles on the 
Stillwater River, running for 5 miles on country 
roads and biking for 17 miles. West Milton Park is 
suggested for viewing. Visit www.Speedy-Feet.
com.

June 17
Antique and Artisan Show, 9 a.m.-4 p.., downtown 
Tipp City. With more than 80 vendors, food, farm-
ers market and entertainment. Admission is free. 
Visit www.DowntownTippCity.

June 22
Piqua Community Farmers Market, 3:3-6:30 p.m., 
High Street in front of Fort Piqua Plaza, Piqua. Visit 
www.piquafarmersmarket.com. Through Sept. 14.

June 24
Downtown Troy Farmers Market, 9 a.m.-noon, 
South Cherry Street off West Main Street, down-
town Troy. Nearby parking is available. Visit www.
TroyMainStreet.com. Through Oct. 7.

June 29
Piqua Community Farmers Market, 3:3-6:30 p.m., 
High Street in front of Fort Piqua Plaza, Piqua. Visit 
www.piquafarmersmarket.com. Through Sept. 14.
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Miami County’s trusted local jeweler since 1838
312 North Main Street • Piqua, Ohio • 45356

(937)773-1117
40980394

41st ANNUAL
TROY

STRAWBERRY
FESTIVAL

June 3-4, 2017 in
Historic

Downtown Troy
& the Great Miami 

River Levee
GREAT FAMILY FUN

IN THE HEART
OF OHIO’S

STRAWBERRY
COUNTRY!

www.gostrawberries.com
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SHELBY COUNTY
May 20
Shelby County 5K Tour: Area Cares Run/Walk, 
8:15 a.m., Tawawa Park, Sidney. Strollers are wel-
come, with free registration for children. Register 
by May 17. Cost is $30. Visit https://runsignup.
com/Race/OH/Sidney/AreaCares5KRunWalk.

May 26
Lake Loramie’s Paddlepalooza, 11 a.m.-3 p.m., 
Lake Loramie State Park, 4401 Fort Loramie 
Swanders Road, Minster. Try out canoes, kayak 
and paddleboards while learning water safety.

May 26-28
28th Annual Buckeye Farm Antique Show, 9 a.m.-
dark, Shelby County Fairgrounds, 655 S. Highland 
Ave., Sidney. Featuring Case and Wisconsin 
Made Engines this year. With a craft and fl ea 
market, shingle mill, threshing and corn shred-
ding, parts, blacksmith, antique tractor pull and 
more. Call 937-726-2485.

May 27
The Great Sidney Farmers Market, 8 a.m.-noon, 
downtown Sidney. Call 937-658-6945.

May 30-June 4
Alumapalooza, Airstream factory, 419 W. Pike St., 
Jackson Center. With a campout, factory tours 
and more. Visit www.alumapalooza.com.

June 1-4
Jackson Center Community Days, throughout 
Jackson Center. Contact 937-596-6314 or www.
jacksoncenter.com.

June 3
The Great Sidney Farmers Market, 8 a.m.-noon, 
downtown Sidney. Call 937-658-6945.

June 3-July 1
“It’s All About That Brick,” Gateway Arts Council 
Gallery, 216 N. Miami Ave., Sidney. Children have 
been invited to create LEGO designs, and the 
works are on display. Call 937-498-2787.

June 3
Shelby County 5K Tour: Tiger Trot, 9 a.m., Jackson 
Center High School, Jackson Center. Visit www.
shelbycounty5ktour.com.

June 7
Summer Nights Film Series: “Adventures in 
Babysitting,” 7:30 p.m., Historic Sidney Theatre, 
120 W. Poplar St., Sidney. Tickets are $3 or $15 for 
the series. Call 937-498-1921.

June 9-11
Village of Botkins Carousel, downtown Botkins. 
Call 937-693-4368. Visit www.botkinscarousel.
com.

June 9-11
Versailles Poultry Days, throughout Versailles. 
Visit www.versaillespoultrydays.com.

June 10
Shelby County 5K Tour: Hometown Proud, 8:30 
a.m., begins at Botkins Memorial Pool, 110 E. 
State St., Botkins. Registration opens at 7 a.m. 
Cost is $15. Visit https://runsignup.com/Race/OH/
Botkins/Hometown5K

June 10
Shelby County 5K Tour: Rumbling Rocket, 8:30 
a.m., begins at Anna High School, Anna. Visit 
www.shelbycounty5ktour.com.

June 14
Summer Nights Film Series: “Bad Boys,” 7:30 
p.m., Historic Sidney Theatre, 120 W. Poplar St., 
Sidney. Tickets are $3 or $15 for the series. Call 
937-498-1921.

June 15
18th Annual Graceland Cemetery Tour, 8 p.m., 
Graceland Cemetery, Sidney. Featuring the 
county’s “titans of industry.” Admission is free. 
Contact shelbyhistory2@embarqmail.com.

June 16
Sidney Civic Band Summer Concert Series, 6:30 
p.m., Shelby County Court Square, Sidney. Bring 
chairs. If raining, the event is at Connection Point 
Church of God, Campbell Road. Food available. 
Contact chilcote@woh.rr.com.

June 16-17
Anna Homecoming Festival, all day, at Anna 
Elementary School. Visit https://www.facebook.
com/Annahomecomingfestival/.

June 17
Jackson Center Community Garage Sales, 9 a.m., 
throughout Jackson Center.

June 21
Summer Nights Film Series: “Rebel Without a 
Cause,” 7:30 p.m., Historic Sidney Theatre, 120 
W. Poplar St., Sidney. Tickets are $3 or $15 for the 
series. Call 937-498-1921.

June 22
Shelby County 5K Tour: Big Brothers Big Sisters 
Duck N Run, 8:15 p.m., Tawawa Park, Sidney. Visit 
https://runsignup.com/Race/OH/Sidney/DUCK-
NRUN5K

June 23-24
Houston Community Classic Festival, Hardin-
Houston High School, Houston. Visit http://hous-
toncommunityclassic.com.

June 24
Backstage Block Party Concert Series, 7-10 p.m., 
parking lot behind Historic Sidney Theatre, 120 
W. Poplar St., Sidney. Beverages and food sales 
begin at 5:30 p.m. By Raise the Roof for the Arts 
and Sidney Alive.

June 24
Holy Angels Parish Picnic, noon, Shelby County 
Fairgrounds, 655 S. Highland Ave., Sidney.

June 24
Shelby County 5K Tour: Houston Classic, 8:30 
a.m., Houston High School, Houston. Visit www.
shelbycounty5ktour.com.

June 28
Summer Nights Film Series: “Remember the 
Titans,” 7:30 p.m., Historic Sidney Theatre, 120 
W. Poplar St., Sidney. Tickets are $3 or $15 for the 
series. Call 937-498-1921.
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And one more thought...

“I will be the gladdest thing 
under the sun!

I will touch a hundred flowers
And not pick one.”

— Edna St. Vincent Millay

Photo by Luke Gronneberg
Taken in Tawawa Park, Sidney22
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Visit Historic
Downtown Tipp City

40980541

40981331
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106 East Main Street - 937.667.5200
www.harrisonsrestaurant.com

Hours: Monday - Saturday 11:00am - 10:00pm

OFFERING A 
WIDE VARIETY 
OF FRESH 
SALADS, 
DELICIOUS 
SANDWICHES 
AND HAND 
CUT STEAKS 
AND CHOPS!

Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic Located in historic 
 downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe downtown Tippecanoe

TAVERN AND 
MAIN DINING 
ROOM ON 
FIRST FLOOR

BANQUET 
ROOMS 
AVAILABLE ON 
SECOND FLOOR

40980651 40980656

Tippecanoe Weaver and Fibers Too

Specializing in Personal One-On-One Instruction

17 North Second Street
Historic Downtown Tipp City

937-667-5358
www.tippweaveyarn.com

Open
Tuesday

- Saturday

1pm - 6pm

Quality, Affordable
Yarns and Supplies

40
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