
Flavor for Everyday Life | November/December 2018 
Southwest Ohio

The message of
Christmas

How-to: 
Luminaries, 

tree decorating

Reader recipes
holidaysfor the 



World-class cancer care  
at Foster J. Boyd, MD Regional Cancer Center

CMH Regional Health System’s affiliation with The Ohio State University Comprehensive  
Cancer Center - James Cancer Hospital and Solove Research Institute (OSUCCC – James)  
through The James Cancer Network, brings world-class cancer care to Foster J. Boyd, MD  
Regional Cancer Center in Wilmington, Ohio. Patients benefit from the latest research  
and innovation in cancer care and treatment—including access to clinical trials, the  
OSUCCC James’ existing treatment plans, and National Comprehensive Cancer Care  
Network (NCCN)-derived guidelines for the delivery of chemotherapy. 

CMH delivers the best in cancer care to its patients, treating them like  
family and keeping them close to home.

Foster J. Boyd, MD Regional Cancer Center
A Member of The James Cancer Network
31 Farquhar Ave.
Wilmington, Ohio 45177
937.283.2273

Dr. Mark Collins, Director  
of Medical Oncology

A member of
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staff & contributors

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

Visit our website, thesaltmaga-
zine.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 Dec. 1. Only online 
entries will be accepted.

In the September/October issue, 
the shaker was hidden on page 
24, in the engine area of the gray 
motorcycle on the top right.

Congratulations to our most 
recent winner, Joanne Henry,  
of Wilmington.

Hide & shake

Adrienne 
McGee Sterrett
Adrienne is editor 
of Salt magazine 
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sections editor for 
The Lima News. She 
believes everyone 

has a life story worth sharing. Reach her at 
567-242-0510 or amcgeesterrett@aimmedi-
amidwest.com.
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Sharon is the adver-
tising manager at The 
Times-Gazette. She is 
also a mother, grand-
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can be reached at 
shughes@aimmedi-

amidwest.com or 937-393-3456.
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The Lima News and 
contributor to Salt 
magazine. She enjoys 
spending time with 
her husband at their 
barn tending to their 

three goats, seven chickens and one kitten.

Amy Tokarsky-
Roberts
Amy is a designer of 
Salt magazine. She 
spends her free time 
galavanting with her 
two children and 
husband while creat-

ing an array of art and crochet projects  
on the side. Reach her at atokarsky- 
roberts@aimmediamidwest.com.

Jane Beathard 
Jane is a writer for 
Salt magazine. She is 
a retired staff writer 
for The Madison 
Press in London, 
Ohio, and is also the 
retired media rela-

tions manager of the Ohio Department of 
Natural Resources.

Tom Corrigan
Tom is a writer for 
the Portsmouth Daily 
Times. He has been 
a journalist for about 
25 years.

Michelle Stein
Michelle is a free-
lance writer for The 
Lima News. When 
she’s not training for 
marathons, writing for 
various publications 
or running around 

her three young children, she’s probably 
drinking coffee … or sleeping.

Kay Frances
Kay is a motivational 
humorist and author 
from Wilmington, 
giving humorous key-
note presentations 
and stress manage-
ment workshops all 

over the United States. She is the author of 
“The Funny Thing about Stress; A Seriously 
Humorous Guide to a Happier Life.” Visit 
kayfrances.com.
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- From the Editor -

Before the internet really took off — I know, eons ago — part of the fun 
of being in print media was the easy access to lots of recipes on the wire ser-
vices. The following recipe from Weight Watchers International crossed my 
path sometime in those days, and I decided to try it. I subbed in cloves for 
cinnamon because of a loved one’s allergy and liked it so well I make it that 
way all the time, food allergen crowd or no. So, feel free to swap in any of 
the warming spices you might love.

There is only one rule: Don’t stress out. It’s beautiful on the table when 
it goes as planned, but sometimes it just won’t come out of the pan in one 
piece. My advice: Pumpkin Trifle is every bit as delicious as Pumpkin Roll.

Pumpkin Roll
  Cake:
 About 1  cup powdered sugar
 3 eggs
 1 cup sugar
 3/4 cup self-rising flour
 2/3 cup canned pumpkin  

(not pie filling)
 1  teaspoon ground  

ginger
 1  teaspoon ground nutmeg
 1/2  teaspoon ground cloves
 1  teaspoon vanilla
  Icing:
 1  cup powdered sugar
 8  ounces cream cheese, lower-fat or full-fat variety
 1  teaspoon vanilla

Preheat oven to 350 degrees. Spray a jelly-roll pan with non-stick spray 
and sprinkle thoroughly with powdered sugar. Dust a clean flour sack towel 
with powdered sugar. (Coat it generously the first attempt to be sure it 
doesn’t stick.)

In a bowl, beat together the eggs, sugar, flour, pumpkin, spices and vanil-
la. Pour into prepared pan and bake 15 minutes or until it springs back to 
the touch. Let cool 5 minutes. Loosen edges and invert onto the prepared 
towel. Sprinkle the cake with more powdered sugar to reduce sticking and 
roll the cake and towel together to make a jelly roll. Let cool.

For the icing, cream the powdered sugar, cream cheese and vanilla. 
Unroll the cake, spread the icing on top and reroll the cake without the 
towel this time. Transfer to serving dish and refrigerate until chilled. Dust 
with powdered sugar just before serving, if desired.

“Christmas is coming, the 
goose is getting fat …”

It’s that time of year 
when I want to dig out 
my John Denver & The 
Muppets CD and sing 

along to the carols and silly 
tunes while I do some half-

crazed crafting.
It’s not my fault. To be clear.
Pop in on Mom unannounced right now, 

and she’ll be grinning ear to ear, eyes wide 
with wonder, Christmas music rattling 
the windows and a literal kitchen full of 
cookies. She’ll have an errant piece of glit-
ter sparkling away on her forehead as she 
invites you in for a cup of the hot chocolate 
mix she has made and so carefully packaged 
as gifts for her friends and family. Mind the 
bags of gift wrap and ribbons she’s just pur-
chased because she doesn’t want to run out 
right in the middle of it all and, oh, aren’t 
these just so much better than what she 
already had? And where’s Dad? In the shop, 
“engineering” something, soon to be back 
up on the roof like the elf himself because 
that jobbie needed to be better. You can 
always make it better.

It’s the very special time of year where it’s 
OK to be over the top. To be on a sugar 
high that lasts from Thanksgiving to New 
Year’s Day. To be tacky.

This issue of Salt magazine offers all kinds 
of details on interesting people and places, 
from a Christmas experience like none other 
in Minford, to tips on getting the entire 
family involved in decorating the tree, to a 
humorous look at holiday shopping.

“It’s the most wonderful time of the year …”
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Clinton County Welcomes You 
This Holiday Season!

The 36th annual
Homespun Christmas

is back and better than ever! 
Coming December 1st and 2nd 
come visit over 50 vendors and 

businesses in Wilmington!

Denver Place Elementary will be open December 1st with multiple 
crafters/vendors under one roof! Something for everyone. 
Handcrafted & homemade items. Many unique and one of a 
kind! Primitives, furniture, shelves, Angels, Santas, snowmen, 
centerpieces, jewelry. Farmhouse décor, wooden crafts, clothing, 

homespun articles baked items & candy and much more!

Over 20 other open houses throughout Wilmington all weekend long as well!

Stop by the News Journal o�  ce for the 2018
brochure or call 382-2574 for more information!

Five Star Rated 
Nursing Home

839 Cherry Street    Blanchester, OH
laurelsofblanchester.com

839 Cherry Street    Blanchester, OH

Five Star Rated 
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Make that 
dream home 

yours!
Apply for a

mortgage
today!

OH-70086114
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2291 St. Rt. 22 & 3 West • Wilmington, Ohio 45177
937-382-3373 • naylorsfurniture.com

Naylor’s
FURNITURE
SHOWROOM

For All Your Furniture Needs!
O

H
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local delivery
financing available

35th Annual
Wilmington, Ohio

Saturday, December 2nd 
9am - 4pm

Sunday, December 3rd 
12pm - 5pm

Denver School 
Saturday Only

Homespun
Christmas

is Coming!



Broccoli

Soup

 1 pound bacon

 3 cups chicken broth

 6 cups broccoli,

  chopped

 2 jars Ragu 

  cheese sauce

 4 cups whole milk

 2	 cups	flour

 1/2 teaspoon pepper

•	Cook	bacon
	to	crisp.	Drai

n		

and	crumble.	Set	aside.

•	Heat	chicke
n	broth	in	a	la

rge	

pot.	Add	brocc
oli	and	cook	

until	the	broc
coli	is	as	fork-

tender	as	you
	like	it.

•	Add	cheese
	sauce	and	milk,	

stirring	well	t
o	incorporate

.

•	Add	flour	fo
r	thickness.	A

dd	

pepper	and	ba
con	and	serve

.

Hello everyone! For this edition 
of In The Kitchen With we have 
Rhonda Purdin, director of food 
and banquets at the Highland 
County Senior Citizens Center 
in Hillsboro with me. I asked 
Rhonda recently if she would 
share a recipe, and she said she 
would be glad to.

Rhonda called me recently and 
said, “The soup is ready.”

I headed toward the center to 
take a photo and get the recipe, 
but I did not know she was going 
to send a batch of her broccoli 
soup back with me for all the folks 
at The Times-Gazette to have for 
lunch. Wow! We ate the whole 
pot and everyone agreed it was the 
best broccoli soup they ever had.

While I was at the center, 
Mechell Frost, executive director 
of the senior center, stopped by.

There is always something going 
on at the center and you can 
always find Rhonda in the kitchen 
fixing a great meal. And let me tell 
you, her broccoli soup is the best 
ever. Stop down for lunch some-
time. The food is great.

Thank you, Rhonda, for sharing 
your recipe.

Would any of you like to share 
a recipe? If you would, call or 
email me and I will be glad to get 
your recipe, a photo of what you 
are making, and share them with 
everyone.

I am looking forward to hearing 
from you.

In the Kitchen With:

Rhonda  Purdin
Story and photo by Sharon Hughes

Highland County  
Senior Citizens Center
185 Muntz St., Hillsboro

937-393-4745
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She is a piece of Ohio history that 
hasn’t been seen since 1850.

The Black Diamond canal boat — or 
what was left of her — rested at the bot-
tom of Buckeye Lake for 166 years until 
a drawdown of the lake in recent years 
revealed her soggy skeleton.

Construction of a new dam at the lake 
made the drawdown necessary.

Shipwrecks are a common find in Lake 

Erie, but few are found in inland lakes, 
according to Justin Zink, project leader 
with Lawhon & Associates, the environ-
mental consulting firm involved in the 
dam construction.

“This is the first archaeological docu-
mented canal boat (find) in Ohio,” said 
Andy Sewell, a historian with Lawhon.

Prior to the coming of the railroads, 
canal boats were the best way to get 

around in Ohio. Between 1830 and 
1870, the Miami-Erie Canal in western 
Ohio and the Ohio-Erie Canal on the 
east, along with a network of spur canals, 
moved people and goods between the 
Great Lakes and the Ohio River. They 
were drawn by horses or mules and were 
sometimes “poled” by crew members 
through the shallow canals.

Buckeye Lake was one of many “feeder” 

Story and photo by Jane Beathard

Ohio’s past surfaces 
at Buckeye Lake

Historyuncovered

8 | Salt | SW Ohio | November/December 2018



reservoirs that supplied water for the 813-mile 
Ohio-Erie Canal that ran between Cleveland 
and Portsmouth.

Traffic peaked on the canal in 1851. By 
1877, railroads had largely put all Ohio canals 
out of business, Sewell said.

Boats on the canals were built for specific 
purposes. Some, like the Black Diamond, were 
freighters — designed to haul cargo. Others 
were more comfortable passenger boats.

The Cleveland-owned Black Diamond was 
built in Akron in 1845. She was captained by a man named 
Ward who lived in Newark.

She was possibly carrying as much as 80 tons of coal to a  
grist mill at Thornport — a village on Buckeye Lake — when 
she strayed out of the channel, struck a tree stump and started to 
sink. The crew pushed her toward the north shore and tried des-
perately to salvage what they could of her cargo before  
she went down, said J-me Braig, director of the Museum at 
Buckeye Lake.

It was an important task because in early Ohio, coal was so 
valuable that it was like “diamonds,” Sewell noted.

Braig said long-time area residents knew the Black Diamond 
was there. Its sinking is noted in “The Story of Buckeye Lake” by 
Joseph Simpson. But no one knew exactly where the wreckage 
lay or what condition it was in.

All that changed on Feb. 20, 2016, when the first water-logged 
timbers were spotted, poking through the muck.

Over the next few months, Zink and others salvaged 388  
individual wooden timbers, mostly keel and floor pieces of  
the boat. They also recovered dozens of iron nails, 301 house-

hold artifacts and 402 pounds of coal from the 
wreck site.

After consulting with experts from the Ohio 
DNR, Ohio History Connection and others, 
Lawhon staff cleaned, measured and photo-
graphed the pieces.  
All but three were eventually re-submerged in 
the lake so they would not degrade further.

The three saved timbers went to a lab in 
Maryland that specializes in preserving water-
soaked wood. In about three years, they will  

go on display in the Buckeye Lake museum along with addi-
tional information about Ohio’s historic canals, Zink said.

In addition, a Heritage Trail planned for the top of the  
new dam will note the Black Diamond’s original location  
 and history.

Most significantly, an authentic replica of the Black Diamond 
was commissioned for display in the museum.

Model shipbuilder Michael Antonelli, a native of the lake 
area, researched the history of coal-carrying canal boats and how 
they were constructed. He made sure each painstaking detail of 
the model would be authentic and accurate, Zink noted.

“It was a labor of love for him,” he said.
That 26-inch model was unveiled during a special ceremony 

at the museum in September. It is made to scale and holds a 
miniature cargo of the actual coal that was salvaged from the 
Black Diamond. It has working hatches, ropes and cabin furni-
ture, as well as a tiny captain and an equine passenger.

Braig valued the model at $10,000.

the Museum at 
buckeye Lake

4729 Walnut Road, 
Buckeye Lake

1-4 p.m. 
Tuesday-Sunday

A  H e r i t a g e  o f  C a r i n g

Wilmington &   New Vienna

SMITH
FUNERAL HOMES

937.382.2323  
www.smithandsonfuneralhomes.com

OH-70078479

New Patients Always Welcome!
Jarrod D Thoroman, DVM
Like us on Facebook

Highland County
Veterinary Hospital

HIGHLAND COUNTY
VETERINARY

HOSPITAL
937-393-2500
1440 N. High St.

Hillsboro, OH

LYNCHBURG
VETERINARY

CLINIC
937-364-2136

201 North Avenue
Lynchburg, OH
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Tissot’s Home Center
206 N. ELM ST., HILLSBORO, OH 45133

(937) 393-4275

IF YOU ARE LOOKING 
FOR GREAT SELECTION, 

GREAT HELP, AND
INSTALLATION, 

STOP IN AT TISSOT’S 
IN HILLSBORO

Flooring  

 Wallpaper  

Paint 

Braided 
Rugs

 Blinds

 Cabinets

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

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

HOURS:

CLOSED SUNDAY

O
H
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84
64

2
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Story by Tom Corrigan

“Peace.”
That’s the word Tom Martin said one 

man used to describe how he felt after 
experiencing the 14 biblical scenes com-
prising the Christmas Cave set up each 
holiday season since 2016 in the White 
Gravel Mines in Minford.

Co-owner of the mine along with wife 
Mindy, Tom Martin said he often spends 
time just watching families as they wander 
through the lighted underground displays 
that in just a few years have attracted tens 
of thousands of visitors from numerous 
states.

For the Martins and their partners 
Scioto County Commissioner Bryan 
Davis and wife Lori, along with a small 
band of other volunteers, setting up and 
running the cave during the holidays is, as 
you might expect, what they describe as a 
labor of love. But probably more impor-
tantly to them, they consider it a serious, 

blessed Christian ministry.
“We are both preachers, we are both 

evangelicals,” Martin said, referring to 
himself and Davis, the man he considers 
something more than a friend.

“We shared the vision,” Davis said in 
explaining why he puts in the many hours 
he does at the Christmas Cave each year. 
With a sober face, looking this reporter 
right in the eye, Martin insists there is no 
worldly, logical explanation for the suc-
cess of the cave and the artistry on display. 
Visitors have mistaken figurines in the 
cave — mannequins bought from Amazon 
and decorated — for marble statues.

“We are not really that talented,” 
Martin insists, though he credits Davis 
with being a bit of a lighting genius.

While the two joke and gibe with each 
other as they talk about the cave and the 
history of the mine, there can be no doubt 
of their belief they are doing God’s work 
in displaying and portraying the Biblical 
Christmas story to their visitors. And 
despite the fact there is not a Santa Claus 

in sight, there have been a lot of visitors.
“It filled a hunger, I think,” Martin said 

of the opening of the Christmas Cave.
He estimated the displays attracted 

33,000 visitors in 2017, about 22,000 in 
its first year. Neither he nor Davis antici-
pate any slowing in the numbers. If any-
thing, they are counting on drawing more 
people and in doing so, expanding what 
they see as their ministry.

Historically, of course, White Gravel 
Mines wasn’t always devoted to Christian 
theology. It opened as an operating gravel 
mine in about 1915. Martin said the out-
put of the mine still can be seen all over 
Scioto County.

“It made sense in that day,” Martin 
said, adding miners used “dynamite,  
light-gauge rail, donkeys and ponies,  
not to mention their own muscle, to  
load that stuff out and haul it here, there  
and everywhere.”

Martin and Davis mentioned occasion-
ally still finding rail lines and spikes inside 
the cave.

The message of 
Christmas

Scioto County offers  
   unique attraction

Photo by Anthony Day
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Although some mining may have 
taken place across the road into the 
1960s, Martin said his best guess is 
the mine closed sometime shortly after 
the end of World War II. For many 
years, it remained the property of the 
Warren family, a well-known and clearly 
long-tenured Scioto County family. 
Eventually, the mine ended up in the 
hands of Ray and Naomi Deaver.

“I had a vision we could do something 
for the Lord,” Martin said explaining 
why he approached the Deavers about 
taking over the mine. Naomi Deaver 
bought into his notion. “She was super 
generous … she ended up all but giving 
it to us because she knew what we were 
going to do with it.”

The mine spent many years aban-
doned and technically closed, Martin 
said. Over time, it became a local hang-
out for teens and others looking for  
a place to party or just be out of the 
public eye.

“The place was notorious,” according 
to Martin. “Every member of my gen-
eration had a ‘let’s sneak into the mine 
story.’” Martin readily admits he was 
one of the teens who paid a visit.

“Everybody did,” he said laughing.
Though he had heard rumors of the 

mine, Davis said he did not visit in his 
youth but probably only because he did 
not live close enough.

The size of the mine is best described 
as “huge,” Martin said. He talked about 
four or five main tunnels with numerous 

Photo by Roger Roppel Photo by Kevin Craft

Photo by Lori Davis

Photo by Roger Roppel
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The 
Christmas 

Cave
4-10 p.m.  

Fridays and Saturdays  
between Black Friday 

and Christmas

4007 White Gravel 
McDaniel Road, 

Minford

Admission is free. 
Parking is $2 per car.  

(Part of the parking proceeds 
benefit missions.)

Follow along on the 
White Gravel Mines 

Facebook page.
Photo by Roger Roppel

Photo by Kevin Craft
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side branches. Ceilings reach 20 to 25 
feet in spots and halls or tunnels are 50 
to 60 feet wide.

“There are acres down there,” Martin 
said.

The Christmas Cave and the Cavern 
of Choices, which was put on for two 
weekends in October, both stick to 
what Martin called the perimeter of the 
mine. Part of the mine is flooded and 
that underground lake, if you will, is 
not open to the public.

“The water, it’s cold, but it’s clear, 
it’s clean and it’s kind of cool,” Martin 
said.

Although the Christmas Cave was 
launched in 2016, the ministry of 
Martin and Davis goes back a few 
years further. The Martins took over 
the mine about 10 years ago. Initially, 
the family allowed the Boy Scouts of 
America to use the cave and it also 
was used for outings by the Rubyville 
Community Church, where both 
Martin and Davis preach.

“About eight years ago, we started 
toying around with the idea of doing a 
Christian drama,” Martin said, and the 

Photo by Roger Roppel
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Cavern of Choices was born.
Based on C.S. Lewis’ literary classic 

“The Screwtape Letters,” the cavern story 
is brought to life by a volunteer cast of 
over 100, Martin and Davis said. Visitors 
are guided through the cavern by a demon 
who shows them various realistic scenes 
depicting everything from drug abuse to 
the consequences of making poor choices 
in a car such as texting while driving.

“In the end, you go to Hell and see the 
Devil,” Martin said, though he quickly 
adds, as you might guess, there is a light 
at the end of the tunnel.

“You hear the Good News,” Martin 
said. “God rudely interrupts the Devil … 
and people get to make a choice.”

Once the Cavern of Choices finishes its 
short run, Martin, Davis and their volun-
teers, nicknamed the “Dirty Dozen Cave 

Dwellers,” kick it into high gear. Those 
who were jokingly termd “slave labor” 
includes Lori Davis, Mindy Martin and 
Tom Martin’s father, Tom Martin Sr.

With opening day set for the day after 
Thanksgiving, the group has five weeks to 
turn the mine into the Christmas Cave, 
switching out scenes depicting modern 
life and Hell into displays showing the 
birth of Christ and Christmas traditions, 
such as the story of St. Nicholas, whose 
tale long ago morphed into that of Santa 
Claus. Martin and Davis said a new dis-
play this year depicts the city of Jerusalem 
at the time of Christ.

Neither Martin nor Davis like to talk 
about, say for example, how many lights 
are used inside the Christmas Cave. (They 
did say there were 70 Christmas trees used 
last year.) While secular displays often 

brag they consist of so many thousands 
of bulbs, the lights in the Christmas Cave 
clearly aren’t the point. The Christian 
“message” is, as Davis and Martin point 
out numerous times. They also assert visi-
tors have genuinely positive reactions to 
what they see.

“There’s an emotional attachment, 
an emotional reaction,” Davis said. He 
also said there is no cell service in the 
Christmas Cave. “Families are forced to 
be families; they are forced to talk to  
one another.”

Martin again spoke of how he loves to 
just stand in the shadows and watch as 
families look at the scenes and read the 
scrolls explaining each.

“It’s just precious,” he said, not sound-
ing in the least bit precious or corny 
himself.
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Winter Wonderland

2 0 1 8  C H R I S T M A S  P A R A D E
N o v e m b e r  2 5 t h  -  3 P M

D o w n t o w n  W a s h i n g t o n  C H ,  O h i o

Visit with Santa
City Admin 

Bldg
102 N Main
11:30-2PM

Horse Drawn 
Carriage Rides
N Main Street

Kids Crafts
Creative Court 

House
143 N Main

Cookie 
Decorating

Two Scoops
of Sugar

249 E Main

Make plans to join us for a day of FREE family fun!
Crafts, cookies and carriage rides 11:30-2:30PM

Santa visits with children 11:30-2:00PM
Parade begins promptly at 3PM

for further information, visit FAYETTECOUNTYOHIO.COM

Kids Crafts
Showplace 

Furniture
153 W Court St

 

O
H

-7
00

81
66

7

Ad Sponsored by:
Fayette County Travel & Tourism
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Baked Fresh - On the Farm
Savor the taste of “made from scratch”

Open Monday - Friday 8 a.m. - 6 p.m. Saturday 8a.m. - 5 p.m. • Closed Sundays
4918 St. Rt. 41-S, Bainbridge, OH

Now featuring
FRESH MADE REUBEN SANDWICHES

Fresh Ground Coffee • Brownies • Apple Fritters
Pies • Dinner Rolls • Cookies • Fry Pies • Donuts
Cinnamon Rolls • Pumpkin Rolls • Breads • Cakes

    Hand 
      Tossed
       Hot
  Pretzels
       Daily

       the
  Pretzel
Sandwiches

try(

Miller's Bakery & Furniture 
960 Wheat Ridge Rd., West Union, Ohio 45693 

937-544-8524

Come to Wheat Ridge;
“Where the Pace is a Little Slower”
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November 23rd and 24th 
Miller’s Thanksgiving Sale - 10% Off All Items in Stock 

At Furniture Store Only. 

December 26th, 27th, 28th, 29th, 31st, January 1st 
End of Year Clearance Sale! - 10% Off All Items in 

Stock 
At Furniture Store Only. Thank you for making Miller’s your shop-

ping choice! Bakery will have FREE Coffee and Cookies 
Bulk Food will have FREE Cheese and Candy Samples.
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Harvest Dinner

offers
  ambiance
Cabin at the
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ence and not necessarily about the food,” 
said Chris Fetzer, volunteer coordinator for 
the parks. “We have a lot of people that 
want to make it a family tradition or with 
friends. People really enjoy it and want to 
relive it year after year.”

Tickets for this year’s event are sold out; 
Make a note to watch for an announce-
ment about ticket sales in 2019.

“We didn’t open it up until September 
5 this year, as we wanted to make sure 
that everybody had a chance. We sold out 
by the end of the day on day one,” Fetzer 
said.

The ambiance of the cabin is what 
draws people to this event, right down to 
the dishes that the food is served on. Ann 
Lauer, one of the first park commissioners, 
donated the china.

Visitors are greeted with a traditional 
Thanksgiving meal which includes butter-
nut squash soup, turkey, mashed potatoes 
and gravy, sweet corn, pumpkin pie and 
hickory nut cake. There will be cider cook-
ing on the cookstove to drink. There are 
canned relishes and pickles, homemade jel-
lies — which include black raspberry and 
violet — along with homemade bread.

Fetzer prepares the food for the event. 
During the summer, she cuts the sweet 
corn off the cob and freezes it to make sure 
it’s true sweet corn from this area. This 
year, she added her Aunt Marie’s hickory 
nut cake to the dessert menu. She harvest-
ed hickory nuts for this dish.

“I did a lot of research and tried to find 
things that they would have used, that they 
had. You couldn’t run to Walmart back 
then,” said Fetzer.

Visitors are greeted with a bill of fare, 
the menu, placed at every setting. A short 
presentation is given by parks volunteers. 
These same volunteers help serve and tidy 
up after dinner.

“We talk about the Civil War, just a lit-

Story by Merri Hanjora
Photos by Richard Parrish

Take comfort in slowing down.
Johnny Appleseed Metropolitan Park 

District’s Harvest Dinner at the Cabin, an 
event held annually at the Allen County 
Farm Park Cabin, celebrates a slower life-
style and emphasizes tradition.

“It’s a family-style dinner and it’s cozy, 
intimate with candlelight. We don’t use 
any electricity, so it’s more of a full experi-

Harvest Dinner

Harvest Dinner  
at the Cabin

Allen County Farm Park Cabin,  
1582 Slabtown Road, Lima

Call 419-221-1232 in September  
to make reservations
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tle bit, as people are hungry. At 
the end of the meal, after des-
sert, we will have a really short 
presentation of the history of 
Thanksgiving, starting back 
before the Pilgrims, and how it 
has evolved into what we have 
today,” said Fetzer.

Fetzer feels the biggest 
change Thanksgiving has gone 
through over the years is the 
commercialization.

“Very little food has 

changed, but now it’s 
Black Friday biting into 
Thanksgiving. It’s coming 
away from the family and the 
Thanksgiving that we’re giving 
thanks for our lives and a good 
harvest. It’s becoming very 
commercialized,” said Fetzer.

And that is another reason 
the Harvest Dinner at the 
Cabin sells out so quickly. It’s 
steeped in the tradition of giv-
ing thanks.

Brown Sugar Icing

 1 cup butter

 2 cups packed 

brown sugar

 1/2 cup heavy cream 

(or Half and Half)

 2 teaspoons vanilla

 3 cups powdered 

sugar, sifted

In a saucepan, melt the 

butter. Add the brown 

sugar. Bring to a boil, stir-

ring constantly.

Lower the heat to medi-

um and continue to boil, 

stirring constantly. Add the 

cream and vanilla. Bring 

back to a boil, stirring con-

stantly. Cool to lukewarm.

Gradually add the pow-

dered sugar. Keep in the 

saucepan and beat with a 

hand mixer until frosting is 

thick enough to spread. If 

it becomes too thick, add a 

little hot water.

This frosting will harden 

very fast; frost quickly.

This cake recipe is a very 

old recipe and is rather  

dense compared to our  

modern cakes.

Sift flour, baking powder and 

salt together; set aside.

Cream butter and sugar until 

light and fluffy. Add vanilla and 

mix well. Measure buttermilk 

and dissolve soda in it.

Add flour mixture and butter-

milk mixture alternatively to the 

creamed mixture. Beat 2 minutes.

Fold in the whipped egg 

whites. Beat 2 more minutes.

Fold in the chopped hickory 

nuts.
Pour into two 8-inch greased 

cake pans. Bake at 350 degrees 

for 30-40 minutes. Cool com-

pletely and frost.

Serves up to 8.

Chris Fetzer’s Aunt Marie’s Hickory Nut Cake

 3	 cups	flour

 1 teaspoon baking 

powder

  Pinch salt

 1 cup butter, softened

 2 cups sugar

 1 teaspoon vanilla

 1 1/2 cups buttermilk

 1/2 teaspoon baking 

soda

 4 egg whites, beaten 

to stiff peaks

 1 cup hickory nuts, 

chopped
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OH-70086066

Scioto County
Cancer Center

915 10th Street
Portsmouth, OH 45662

740.355.1234
www.sciotocountycancercenter.com

Adams County
Cancer Center

265 Medical Center Dr.
Seaman, OH 45679

937-386.0000
www.adamscountycancercenter.com

Clermont County 
Cancer Center

4402 Harmon Lane,
Batavia, OH 45103

513-735-4442
www.clermontcountycancercenter.com

“We give you a fi ghting chance!”

Advanced Technology

Give Yourself A
Fighting Chance

Get A Second
Opinion Today

Become a
ancer survivor

WITH A PERSONAL TOUCH

C
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There are lots of good reasons to get a lung cancer screening, but you really 
only need one. And if your not exactly sure what that is, just ask the people 

who love you. Because with early detection of lung cancer you’ll have a better 
opportunity to live the moments they don’t want you to miss. 

Contact SOMC to learn more about our 
lung screening program at 740-356-LUNG.



Reader Recipes
Peanut Butter Potato Candy
— From Stephanie Moreton, of Sabina

 1/4  cup unseasoned mashed potatoes

 2  tablespoons milk

 1  teaspoon vanilla

  Pinch of salt

 1  pound powdered sugar, plus 1 tablespoon 
for dusting

 1/3 cup peanut butter

Combine potatoes, milk, vanilla and salt in a bowl. Stir sugar 
into mixture until a dough consistency is reached. Refrigerate 
one hour.

Sprinkle reserved sugar on a cutting board. Roll dough out into 
a large, thin rectangle. Spread enough peanut butter on top layer 
to cover. Roll dough into a jelly roll shape. Refrigerate one hour.

Slice dough into pinwheels to serve.

No Bake Cookies
— From Stephanie Moreton, of Sabina

 1 cup milk

 4 cups sugar

 4 tablespoons cocoa

 2 sticks butter

 1 16-ounce jar peanut butter

 1 teaspoon vanilla

 3 3/4 cups quick oats

Heat milk, sugar, cocoa and butter in a saucepan on the 
stovetop, stirring constantly. As soon as bubbles form, start a 
timer for 1 1/2 minutes. Boil, then remove from heat. Add 
peanut butter, vanilla and oats. Stir quickly until mixed well. 
Drop by spoonfuls on wax or parchment paper. Let set and 
store in an airtight container.

Note: A cookie scoop is recommended to drop evenly.
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Lasagna
— From Stephanie Moreton, of Sabina

 1 pound lasagna noodles

 1 pound Bob Evans Italian sausage

  Garlic salt, to taste

 3 eggs, beaten

 1 teaspoon parsley

 1/2 teaspoon oregano

  Salt and pepper, to taste

 4 cups Mamma DiSalvo’s spaghetti sauce

 3 cups mozzarella cheese, shredded

 1  pound ricotta cheese

  Mushrooms, to taste, if desired

Boil noodles and drain. Brown sausage, season with garlic 
salt and drain grease. In a bowl, mix eggs, parsley, oregano,  
salt and pepper. Add ricotta cheese and whisk until mixed 
thoroughly.

In a 9-by-13-inch baking dish, pour enough sauce to cover 
the bottom. Place a layer of noodles, cheese and sausage. The 
second layer should be noodles, sauce, cheese and ricotta 
mixture. The third layer should be noodles, sauce, cheese and 
mushrooms, if using. Bake at 350 degrees for 30-40 minutes. 
Serves 10-12 people.

Note: If you don’t want to boil noodles, make this the night 
before and refrigerate. Set out at room temperature for an hour 
before baking, You may need to add several minutes to baking 
time, depending on your oven.

Hot Cheddar-Mushroom Spread
— From Jane Kidd, of Forest

 2 cups mayonnaise

 2 cups (8 ounces) cheddar cheese, shredded

 2/3 cup Parmesan cheese, grated

 4 4.5-ounce cans sliced mushrooms, drained

 1 envelope ranch salad dressing mix

  Fresh parsley, minced

  Assorted crackers

In a large bowl, combine mayonnaise, cheeses, mushrooms 
and dressing mix. Spread into a greased 9-inch pie plate.

Bake, uncovered, at 350 degrees for 20-25 minutes or until 
cheese is melted. Sprinkle with parsley. Serve with crackers.

Yields 3 cups.
Note: Reduced-fat or fat-free mayonnaise is not recommended 

for this recipe.

Chicken Pot Pie
— From Diana Johnson, of Lima

 2 cups chicken breast, cooked and diced,
  or
 1 large can chicken breast

 1 can cream of chicken condensed soup

 1 10-ounce box frozen mixed vegetables, 
thawed

 1/2 cup milk

 1/4 cup fresh parsley, chopped

 1 box refrigerated pie crust

Heat oven to 425 degrees.
In a bowl, mix filling ingredients. Place crust in a 9-inch  

pie plate. Add filling. Top with other crust, folding edges  
to seal. Cut four slits in top to vent.

Bake 25-30 minutes until pastry is golden and filling  
is hot.

Chocolate Brownies
— From Stephanie Moreton, of Sabina

Brownies:
 1/2  stick butter

 4  squares Baker’s unsweetened chocolate

 3  eggs

 2  cups sugar

 1  teaspoon vanilla

 1		 cup	flour
  Chopped nuts, to taste

Glaze:
 2  cups sugar

 1/2  cup Hershey’s cocoa, unsweetened

 1  stick butter

 1/2  cup milk

 1  teaspoon vanilla

Melt chocolate and cool. Stir together butter, chocolate, 
eggs, sugar and vanilla. Stir in flour. Add nuts, if using.

Pour into a greased 9-by-13-inch pan. Bake at 350 degrees 
for 25 minutes.

Meanwhile, make the glaze. Mix sugar, cocoa, butter and 
milk in a saucepan. Heat on the stovetop to boiling, stirring 
constantly. Boil 1 minute, stirring constantly. Add vanilla. 
Cool about 10 minutes by setting pan in a sink with cool 
water. Beat glaze until spreadable, about 5-7 minutes. Pour 
glaze over brownies. Cool completely before cutting.
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Sweet Potato Casserole
— From Tammy Jeanneret, of Wapakoneta

Casserole:
 4 cups (2 40-ounce cans) sweet potatoes, 

mashed

 1 teaspoon vanilla

 1 cup coconut

 2 eggs, beaten

 1 cup sugar

 6 tablespoons butter

Topping:
 1 cup brown sugar

 1/2 cup butter

 1/2 cup pecans, chopped

Mix casserole ingredients well. Grease a 9-by-13-inch baking 
dish, and place mixture in pan.

Mix topping ingredients and sprinkle on top of casserole base.
Bake at 350 degrees about 30-45 minutes, or until browned.
Serves 8.

Stuffed Pepper Soup 
— From Sharon Rast, of Lima

 2 pounds ground beef

 6 cups water

 1 28-ounce can tomato sauce

 1 28-ounce can diced tomatoes, undrained

 2 cups green peppers, chopped

 1/4 cup packed brown sugar

 2 teaspoons salt

 2 teaspoons beef bouillon granules 

 1 teaspoon pepper

 2 cups long-grain rice, cooked

  Chopped fresh parsley, optional

In a Dutch oven over medium heat, brown beef; drain.  
Stir in water, tomato sauce, diced tomatoes, green peppers, 
sugar, salt, beef bouillon and pepper; bring to a boil. Reduce 
heat; simmer, uncovered, until peppers are tender, about  
30 minutes.

Add cooked rice. Simmer, uncovered, 10 minutes. If desired, 
sprinkle with chopped fresh parsley.

This yields 2 quarts and takes about 1 hour to prepare.

Banana Bread
— From Jane Inniger, of Bluffton

 3/4 cup sugar

 1 1/2 cups mashed bananas, about 3 large bananas

 3/4 cup vegetable oil

 2 eggs

 2 teaspoons vanilla

 2	 cups	flour
 1 teaspoon baking soda

 1/2 teaspoon baking powder

 1/2 salt

 1/2 cup nuts, chopped

Heat oven 325 degrees. Grease a 9-by-5-by-3-inch loaf pan  
or muffin pan.

Mix sugar, bananas, oil, eggs and vanilla in a large bowl.
In a separate bowl, mix flour, baking soda, baking powder  

and salt.
Add dry mixture to the banana mixture. Stir well with a  

wooden spoon. Fold in nuts.
Pour into prepared pan or muffin tin.
Bake 60-70 minutes for the loaf pan or 25-35 minutes for  

muffins, or until toothpick tests clean.
If baking a loaf, let cool in pan for 10 minutes. Loosen sides 

and remove from pan. Let cool completely before slicing.

Maple Glazed Apple Pie
— From Diana Johnson, of Lima

  Pastry for double crust

 6 cups apples, thinly sliced and peeled

 1/2 cup white sugar

 1/4 cup packed brown sugar

 1/2 cup crushed gingersnaps

 1/2 teaspoon cinnamon

 1/2 cup walnuts, chopped

 1/4 cup butter, melted

 1/4 cup maple syrup

Line a 9-inch pie pan with crust. Place half of the apples in  
crust; set aside.

In a bowl, combine sugars, gingersnaps, cinnamon, nuts and  
butter. Sprinkle half over apples in crust. Add apples and mix  
well. Then place on top of other apples. Place crust on top and  
cut vents. Bake at 375 degrees for 35 minutes.

While pie is beginning to bake, bring maple syrup to a gentle 
boil in a saucepan on the stovetop. Brush over top crust of pie and 
into vents. Return pie to oven and bake about 20 minutes more.
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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 Dec. 1.

Every submitted recipe will be entered in a draw-
ing for a $25 grocery card.

Congratulations to Stephanie Moreton, of Sabina, 
who won for her Chocolate Brownies recipe submit-
ted for this issue of Salt.

Salt Scoop

Boursin Creamed Spinach
— From Jane Kidd, of Forest

Spinach filling:
 1/2 cup onion, diced

 1 tablespoon unsalted butter

 2	 tablespoons	flour
 1 cup milk

 1/2 cup heavy cream

 1 5.2-ounce package Boursin Garlic & 
Fine Herbs cheese

 1 10-ounce package frozen chopped 
spinach, thawed and squeezed dry 
of excess moisture

 2 tablespoons Parmesan, grated

 1 teaspoon lemon zest, minced

  Salt, to taste

  White pepper, to taste

  Cayenne pepper, to taste

  Ground nutmeg, to taste

Crumb topping:
 2/3 cup coarse fresh bread crumbs 

(made	from	2	slices	firm	white	bread)

 1 tablespoon unsalted butter, melted

 1 tablespoon olive oil

  Salt and black pepper, to taste

Preheat oven to 425 degrees. Coat a shallow 2-cup 
baking dish with nonstick spray; set aside.

Saute onion in 1 tablespoon butter in a saucepan 
over medium heat until soft, 5 minutes.

Add flour and stir to coat onion. Cook about  
1 minute.

Gradually whisk milk and cream into onion mixture, 
stirring constantly to prevent lumps. Simmer sauce for 
1 minute.

Stir in Boursin, a little at a time, until cheese is melt-
ed and sauce is smooth. Remove saucepan from heat.

Add spinach, Parmesan, zest and seasonings. Transfer 
spinach mixture to prepared baking dish.

Combine bread crumbs, 1 tablespoon butter, oil, salt 
and pepper. Top spinach with crumbs, pressing them 
to adhere. (Dish may be covered and chilled at this 
point to be baked later.) Place dish on a baking sheet; 
bake until crumbs are golden and sauce is bubbly, 
20-25 minutes.

Crisp Mini Biscotti
— From Diana Johnson, of Lima

 3/4 cup butter, softened

 1/2 cup sugar

 1 teaspoon baking powder

 1 egg

 1 teaspoon vanilla

 1 cup cornmeal

 1 1/2	 cup	flour
 1 cup pistachios, chopped, plus 1/2 cup 

nuts for topping

 2	 teaspoons	finely	shredded	orange	peel
 5 ounces white chocolate, coarsely 

chopped

 1 tablespoon shortening

Heat oven to 375 degrees.
In a large bowl, cream butter, sugar and baking powder. 

Beat in egg and vanilla. Beat in cornmeal and flour. Stir in 
nuts and orange peel.

Shape dough into three 8-by-1 1/2-inch loaves on 
ungreased cookie sheets. Bake 20 minutes. Cool loaves 1 hour.

Preheat oven again to 325 degrees. Cut each loaf into 1/2 
inch thick slices. Place biscotti cut side down on cookie sheets. 
Bake 8 minutes and carefully turn the slices over. Bake 8-10 
minutes more until slightly browned. Cool on wire rack.

In small saucepan, melt white chocolate and shortening. 
Dip biscotti in white chocolate and sprinkle with nuts. Place 
on wax paper until set.

Makes 42 cookies.
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Column by Kay Frances

They say that we spend the first half 
of our lives accumulating stuff and the 
second half getting rid of it. I’m firmly 
ensconced in the third quarter of my life 
and I’d have to say that I agree with this 
assessment.

I know it probably defies the laws of 
physics, but “stuff” in my house seems 
to breed and multiply. I’ve actually run 
across items that I can’t even identify. 
(Yeah, I’m looking at YOU, pedometer 
… or thermometer … or stop watch … 
or whatever you are.)

I know I’m supposed to do my clean-
ing in the spring, but I’m usually anxious 
to get out and enjoy the weather. When 
it gets chilly in the fall, I’m trapped inside 
with nothing better to do but wonder 
what Junk Fairy came by while I was 
out and deposited all manner of “stuff” 
in every nook and cranny in my house. 
I know we are supposed to have a junk 
drawer, but a whole house? I wouldn’t say 

I rise to the level of a “hoarder.” It’s more 
that I’m a sucker for a good deal and 
can’t seem to resist a bargain.

There’s a particular chain of stores that 
gets you hooked by first giving you 30 
percent off coupons, then giving you their 
“store cash” to spend. Cash! You can’t 
ignore it. So, you spend it on more stuff, 
get more 30 percent off coupons and the 
cycle continues. I’m actually shocked 
when I receive a bill, because everything 
felt so … free! I really felt like they were 
paying me.

So, what can we do to stop the flood  
of stuff from entering our abodes to  
start with?

I once read that we should pretend that 
our home is an exclusive nightclub. And, 
that there is a doorman posted outside 
with a red velvet rope. When we want  
to bring something new into the house, 
we should visualize having to explain  
to this very “judgey” doorman why we 
need it and what purpose it will serve. 
The purpose of this exercise is to curb 

impulse buys.
Organizational experts tell us that any-

thing in our home needs to meet the fol-
lowing criteria:

• Would you pay full price for it today? 
(I don’t pay full price for anything.)

• If the item were missing, would you 
replace it? (Sure, if I happened to notice, 
which is unlikely.)

• Does it bring you joy to look at or  
to use? (I’d have to be able to identify  
it first.)

• Do you feel energized when you look 
at this item? (Yes, when I think of the 
bargain I got.)

Nowhere do they take into account the 
joy of trampling another human being on 
Black Friday to snag a super discount. Or 
the bragging rights that come with The 
Big Score.

So, my plan going forward is to wait 
until that doorman is on his lunch break 
so I can sneak stuff into my house with-
out getting any grief. Or maybe I’ll bribe 
him with a 30 percent off coupon.

the ‘Stuff’
  nightmares 

are made of
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Christmas

Neighborhoods

for

Light Up

Story by Merri Hanjora
Photos by Richard Parrish

Four neighborhoods in Shawnee Township 
share their Christmas spirit by lighting up 
their streets with luminaries and their homes 
with Christmas lights.

The neighborhoods of Indianbrook, 
Amanda Lakes, Wildbrook and Breezewood 
will be participating in Shawnee luminary 
night from 6-9 p.m. Tuesday, Dec. 18. Bring 
a non-perishable food item, as The Basement 
Doctor will be in the neighborhoods collect-
ing these donations.

Jodie Robinson, publisher of Shawnee 
Living magazine, was instrumental in reboot-
ing the event after more than 18 years of 
darkness.

Robinson interviewed Marge Lundin, a 
founding Indianbrook HOA member.

“She talked about years past and what 

Indianbrook used to be, and we talked about 
the luminaries. Everyone I talked to in the 
neighborhood, I asked if they remembered it, 
and if they had any interest,” said Robinson.

Due to the magazine’s circulation, par-
ticipation expanded to Amanda Lakes, 
Breezewood and Wildbrook.

Luminaries are placed where the lawn meets 
the road, usually 5 feet to 10 feet apart. The 
participants also decorate their properties.

“The whole point of the event was to rally 
the neighbors together, and that was exactly 
what it did. It created a great tradition. We’re 
really hoping to have it be a holiday tradi-
tion that people look forward to every year 
and it can grow every year. That’s what we’re 
working on right now,” said Robinson. “The 
holiday decorations were much better than 
they have been in the past. So that’s exciting, 
too, that it piqued interest. It was an amazing 
thing. It brings the neighborhoods together.”
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shawne e  
Lum in a ry night

6-9 p.m. DeC. 18
Indianbrook, Amanda 

Lakes, Wildbrook 
and Breezewood 
neighborhoods,

Shawnee Township, 
Allen County
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Step 1: Prep the bags
Unfold and expand the bags. Fold the openings over about 
one inch so each bag will be more stable.

Step 2: Weight the bag down with sand
Fill each bag with two inches of sand. This should be about 
two cups of sand. Weighing the bag down is vital so the 
luminary doesn’t blow over.

Step 3: Arrange the luminaries
Place the bags outside where you would like them.

Step 4: Add and light the candles
Nestle a candle into the bed of sand at the bottom of  
each bag. With the long lighter, light the candle.

Step 5: Extinguish the candle when done
Blow the candle out when done. Do not leave luminaries 
unattended. Pick up the bags when you are finished.

How to make Holiday Luminaries

Votive candles

+ + +
White paper lunch bags Sand Extended 

lighter
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Heartland
OF HILLSBORO

A Leading Provider of 
Rehabilitation and 

Skilled Nursing
937-393-5766
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215 N. High St., Hillsboro, OH 45133
 (Across from Armory) 

 (937) 393-4558

Hearing Aid Sales • Repair & Cleaning Services
Free Hearing Screenings • Batteries & Supplies

HIGHLAND COUNTY
HEARING AID CENTER

Diane Garneau,
BC-HIS

30 Day Money Back Guarantee
Now accepting all Major

Credit Cards!
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Fresh Produce in season!

Free Samples throughout the store every Saturday.

  Meat & Cheese • Discount Groceries • Souvenirs • Crafts • Gifts • Vitamins & Herbs 
• Candles • Books • Toys • Handcrafted Furniture • Gazebos • Seasonal Items

Gliders • Tables • Chairs
Rockers • Coffee Tables • Swings

Available in 19 Colors!

Think Country, Think Quality
NEW HOURS MON-FRI 8-6; SAT 8-5; CLOSED SUNDAY

Bulk Foods our Specialty
So are Great Prices!

Maintenance Free Poly Outdoor Furniture

Buy Here 
& Save!
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WE’VE GOT YOU
COVERED.

OHIO ASPHALTIC 
LIMESTONE CORP.

COVERED.COVERED.
LIMESTONE & AGRICULTURAL GROUND LIME

937-364-2191
8591 Mad River Rd. Hillsboro, OH

OH-70085882

HEATHER LAND
“I Ain’t Doin It Tour”

January 17 @ 7:30 PM

January 25 @ 7:00 PM
Interactive Murder 

Mystery Dinner 
theatre

Tickets by 
Reservation Only!
Solve the Mystery 

& Compete 
to Win a Prize!

January 15 @ 6:30 PM

December 10 @ 7:30 PM

Paramount Arts Center
1300 Winchester Avenue, 
Ashland, KY 41101

For tickets or information
call 606.324.0007

December 1 @ 6:30 PMO
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Proudly Presents
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Bristol Village offers a unique active senior living experience—with customized, 
individual homes, a friendly community and wide-ranging activities. 
 

You are sure to find the perfect fit for your lifestyle and budget with 10 
professional designs ranging from a charming duplex to a sprawling two -story.  
You will have plenty of time to enjoy your new neighbors and all the amenities 
Bristol Village has to offer with our maintenance-free lifestyle.  

For more information, or to schedule a tour,  
please contact a Retirement Counselor at  1-888-557-8947. 

www.bristolvillage.org 
660 E. Fifth Street, Waverly, OH 45690 

1-888-557-8947 

 
 

Individual Homes 
Independent Lifestyle  
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‘round
the tree

Gathering 
thefamily
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Story by Michelle Stein

As the holiday season draws near, fami-
lies will soon be preparing to deck the 
halls with boughs of holly — or whatever 
decorations happen to suit their fancy.

And for many, that includes a 
Christmas tree.

Whether it’s part of a religious celebra-
tion or a secular one, there’s really no 
wrong way to do a Christmas tree. It 
also happens to be a great opportunity to 

carry on old holiday traditions (or start 
new ones altogether) with your family.

But getting the entire family involved 
… sometimes that takes work.

Have the kids make or pick out an 
ornament to put on the tree. 

The good news is, handmade orna-
ments only need to be as involved as you 
want them to be. A photo ornament is 
always a simple, yet memorable option. 
And honestly, you can’t really go wrong 
with anything involving a small child’s 

handprint or fingerprint. (There are plen-
ty of ornament kits out there, too, that 
take the guesswork out of it all.) Plus, 
who doesn’t love a good Pinterest chal-
lenge? Pick your angle, and get creating; 
the possibilities are endless.

Or, you could always go the store-
bought route. As a shamelessly uncrafty 
mom who is often short on time and 
patience with things like glue, paint and 
glitter, this is my personal preference. 
(Hallmark is where it’s at, folks.)

Either way — homemade or store-
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bought —the kiddos will love having something of their own to 
contribute to the tree.

Go together to buy lights/candy canes/garland/tinsel. 
Another family opportunity can be making a trip to the store 

to pick up other tree decorations. Although you can probably use 
lights and garland from previous years, picking out candy canes 
and other fun trimmings can be fun for everyone.

Make fake tree assembly/picking out a live tree a family effort. 
For some families, nothing but a live tree will do during the holi-

day season. If this is you, then consider going as a family to pick 
out the perfect fir, spruce or pine. (And then make watering it/
cleaning up the needles a family affair, too.)

If you’re like me, however, and prefer zero-maintenance fake 
trees, the whole fam can still get in on the fun. Have younger chil-
dren sort the branches into piles, while older kids start inserting 
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them into the correct notches. Parents can 
then go through and help spread out and 
blend the branches together, ensuring there 
aren’t any obvious gaps anywhere.

Let the kiddos place ornaments/candy  
canes on the tree. 

Crank up that holiday music and get 
the decorating party started! Although it’s 
probably best to let the adults handle the 
lights, let the kids go wild with the rest. 
Even if all the ornaments end up at the 
bottom in one clump, resist the urge to 
“fix” their work. They’ll love seeing the 
end result and they’ll feel proud that they 
helped make it happen. If you really want 
to make a little one’s day, then hoist them 
up to place the final touch — a star or an 
angel — on the top of the tree.

However, if the kids’ tree-decorating 
execution really bugs you, then … 
Consider having more than one tree. 

Many families opt to have multiple 
Christmas trees — one for the kids and one 
for the adults. That way, parents can still 
have their immaculate/themed tree and the 
kids can take charge of their own “master-
piece.” It’s a win-win, really, because there’s 
twice the festivity and everyone is happy.

Pro tip: If you don’t want pets involved in  
the Christmas tree fun in a highly unpleasant 
way, then skip the tinsel. Seriously, trust me  
on this one.
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Celebrate the 
Holidays 

 Shop Local in 
Fayette County

Fayette Veterinary Hospital
Proudly Serving Fayette County Since 1960

New Patients
Always Welcome!

Daryl L. Waits Jr., D.V.M.

740-335-6161
1974 Columbus Ave.

Washington Court House
www.fayetteveterinaryhospital.com

Like us on
Facebook

AAHA

AMERICAN
ANIMAL

HOSPITAL
ASSOCIATION
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Local & Long Distance Recovery • 75-Ton Capacity • Forklift Service Available
Assist with Load Shifting • Heavy Duty Wheel Lift Available • Low Boy Service Available

Introducing...
THE 

ERADICATOR
The last Iron or Sulfur Filter You 

Will Ever Need!

• Chemical Free
No More Chlorine!
No More Peroxide!

No More Potassium Permanganate!
• Vortech Tanks
Higher Flow Rates 

• 5 Yr. Warranty
• Free Water Analysis

MADE IN THE U.S.A.
Jim & Mark Chrisman
www.ChrismanH20.

com

800-335-2620
1020 E. Market Street • Washington Court House

Save Money & 
Solve Your Water 

Treatment Problems!

Conditioning
Serving You Since 1947
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buckeye l  ve

Show us what you’re up to!
We’re interested in learning about what our Ohio 
neighbors are making in their free time. There’s  
so much creativity happening outside of the 8 to 5,  
a way for folks to help with the household budget  
or just express themselves in a way their jobs don’t 
ask of them.
Send	a	photo	of	a	finished	item,	cost,	social	media	
info and your contact info to amcgeesterrett@ 
aimmediamidwest.com.

Are you a maker?

Gregg Richards, 
Van Wert
www.facebook.com/
RichardsRustics45891
Cutting board. Live 
edge slab tables 
available.  
Cost varies.

Janet L. Schnees, 
Delaware
eBay: The Needle 
Nook
740-362-3192
schneesexcavating 
@frontier.com
Fish bowl throw.  
$59.

Jill Vaughan, 
Pandora
www.facebook.com/
jillsblissfulbottles
419-302-2916
Decorated bottles. 
Cost varies.

Jodi Koverman  
and Deb Martin, 
Spencerville/Venedocia
J&D Jewelry Designs
Etsy:  
JodisJewelryDesigns
567-242-8087 or  
419-236-3578
kovymom@gmail.com or 
debmartin5714@ 
gmail.com
Oil diffuser. $15.

Tom Rogers, Piqua
www.facebook.com/looknforwood
937-451-6305
looknforwood@outlook.com
8-by-8-foot wood playhouse. $3,000.

Ty Gulker, Troy
www.facebook.com/barbellbrew
www.barbellbrew.com
Instagram: @barbellbrewcoffee
937-524-3008
Barbell Brew, roasted coffee.  
1/2 pound bags.  
$10.99 online or  
$10 at Haren’s Market.
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Jim Garland
Future Fayette County Commissioner, 

taking	office	in	January

What is your favorite way to spend 
your free time?

Going out to eat with my wife  
and going out with friends on the 
weekend.

What is your main goal as a commis-
sioner?

Work with all entities and keep a 
balanced budget. Also to get along 
with everybody and just try to make 
things as efficient as possible.

If you could meet any historical figure, 
who would you choose and why?

Jesus. If everybody obeyed the 
10 Commandments all our problems 
would be solved, I believe.

What is your favorite Thanksgiving 
dish?

Cranberries. I was always a picky 
eater, but I’ve loved red cranberries 
since I was a kid.

What is your favorite movie?
“Planes, Trains and Automobiles.” 

I love the scene where they’re driving 
and another driver tries to tell them 
they’re going the wrong way and they 
say, how would he know which way 
we’re going?

What do you love most about this 
community?

How friendly everyone is in this 
small farming community next to  
big cities.

By Megan Neary

front Porch 
Profile

Offering a personal glimpse into 
the lives of notable people in 

our communities

• NET/TANF/Title XX Transportation Services: We provide non-emergency Medicaid transportation (NET) services for HCDJFS.
We provide educational and employment training transportation through the Temporary Assistance for Needy Families (TANF)
Program of HCDJFS. We provide Title XX transportation services.
• Specialized Transportation Program Grant - Over the past 17 years FRS Transportation has received 20 handicap accessible vehicles
and 4 standard minivans through the STP Grant with the Ohio Department of Transportation’s Office of Transit. These wheelchair
accessible vehicles have helped FRS Transportation to more fully help meet the needs of our disabled population of Highland County.
• 2018 Ohio Coordination Mobility Management Project - Mobility Manager is working towards meeting the mobility needs of
Highland County through marketing & coordinating of current transportation services while looking for funding sources to increase
transportation services and mobility options for those who are not eligible for any of our other types of funding sources. Such as:
• HARTS Fare Program: program offers affordable transportation for those who are elderly, disabled or considered low income living
within the Hillsboro City Limits or within a 5-mile radius of the center of Hillsboro. This service is provided by FRS Transportation by
purchasing a $20 or $25 HARTS Fare Card for 10 or 5 one way trips depending upon location, handicap, and age.
• Highland County Locally Developed Transportation Plan: Our county transportation plan allows us to apply for FTA grant fund-
ing for transportation services for the elderly, disabled, and for employment and employment training.

Working to keep Highland County MOVING! 
FRS Transportation, HCCAO, Chris Hopkins Transportation, 

Carpenters House of Prayer/Shiloh Recovery Services 
are providers of various types of transportation in Highland County.

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

Serving the Transportation needs of Highland County
by providing safe & reliable transportation services

For Information Contact Joseph Adray, HARTS/Highland County Mobility Manager at
(937) 402-6156 Email jadray@familyrecoveryservices.org • HCCAO (937) 393-3458

Highland Area Rural 
Transportation System (HARTS)

provider vehicles are 
clearly marked for your 

safety and easy identification. 

• NET/TANF/Title XX Transportation Services: We provide non-emergency Medicaid transportation (NET) services for HCDJFS.
We provide educational and employment training transportation through the Temporary Assistance for Needy Families (TANF)
Program of HCDJFS. We provide Title XX transportation services.
• Specialized Transportation Program Grant - Over the past 17 years FRS Transportation has received 20 handicap accessible vehicles
and 4 standard minivans through the STP Grant with the Ohio Department of Transportation’s Office of Transit. These wheelchair
accessible vehicles have helped FRS Transportation to more fully help meet the needs of our disabled population of Highland County.
• 2018 Ohio Coordination Mobility Management Project - Mobility Manager is working towards meeting the mobility needs of
Highland County through marketing & coordinating of current transportation services while looking for funding sources to increase
transportation services and mobility options for those who are not eligible for any of our other types of funding sources. Such as:
• HARTS Fare Program: program offers affordable transportation for those who are elderly, disabled or considered low income living
within the Hillsboro City Limits or within a 5-mile radius of the center of Hillsboro. This service is provided by FRS Transportation by
purchasing a $20 or $25 HARTS Fare Card for 10 or 5 one way trips depending upon location, handicap, and age.
• Highland County Locally Developed Transportation Plan: Our county transportation plan allows us to apply for FTA grant fund-
ing for transportation services for the elderly, disabled, and for employment and employment training.

Working to keep Highland County MOVING! 
FRS Transportation, HCCAO, Chris Hopkins Transportation, 

Carpenters House of Prayer/Shiloh Recovery Services 
are providers of various types of transportation in Highland County.

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

Serving the Transportation needs of Highland County
by providing safe & reliable transportation services

For Information Contact Joseph Adray, HARTS/Highland County Mobility Manager at
(937) 402-6156 Email jadray@familyrecoveryservices.org • HCCAO (937) 393-3458

Highland Area Rural 
Transportation System (HARTS)

provider vehicles are 
clearly marked for your 

safety and easy identification. 

For Information Contact Joseph Adray, HARTS/Highland County Mobility Manager
at (937) 402-6156 Email jadray@familyrecoveryservices.org

Working to keep Highland County MOVING! 
FRS Transportation, HCCAO, Chris Hopkins Transportation, 

Carpenters House of Prayer/Shiloh Recovery Services 

are providers of various types of transportation in Highland County.

• NET/TANF/Title XX Transportation Services: We provide non-
emergency Medicaid transportation (NET) services for HCDJFS. 
We provide educational and employment training transportation 
through the Temporary Assistance for Needy Families (TANF) 
Program of HCDJFS. We provide Title XX transportation services.
• Specialized Transportation Program Grant - Over the past 
17 years FRS Transportation has received 20 handicap accessible 
vehicles and 4 standard minivans through the STP Grant with 
the Ohio Department of Transportation’s Offi ce of Transit. These 
wheelchair accessible vehicles have helped FRS Transportation 
to more fully help meet the needs of our disabled population of 
Highland County.
• 2018 Ohio Coordination Mobility Management Project 
- Mobility Manager is working towards meeting the mobility 
needs of Highland County through marketing & coordinating of 
current transportation services while looking for funding sources 
to increase transportation services and mobility options for those 
who are not eligible for any of our other types of funding sources. 
Such as:
• HARTS Fare Program: program offers affordable transportation 
for those who are elderly, disabled or considered low income living 
within the Hillsboro City Limits or within a 5-mile radius of the 
center of Hillsboro. This service is provided by FRS Transportation 
by purchasing a $20 or $25 HARTS Fare Card for 10 or 5 one way 
trips depending upon location, handicap, and age.
• Highland County Locally Developed Transportation Plan: 
Our county transportation plan allows us to apply for FTA grant 
fund-ing for transportation services for the elderly, disabled, and 
for employment and employment training.

Serving the Transportation
needs of Highland County

by providing safe & reliable transportation services

Highland Area Rural Transportation 
System (HARTS) provider vehicles 

are clearly marked for your 
safety and easy identifi cation.
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We will be happy to answer anyof your transportation questions.
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One more thought ...

Photo by John Hamilton. 
Groves Tire & Service LLC near Wilmington seeks to 
make its community smile during the winter season. 

“It is in the coldest months 
that hugs linger snug, and 

they warm the soul the most.”
— Richelle E. Goodrich
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