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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 April 1. Only online 
entries will be accepted.

In the January/February issue, 
the shaker was hidden on page 
22, tucked behind the quotation 
marks.

Congratulations to our most 
recent winner, Ranay Yost, of 
Wheelersburg.
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Spring cleaning. I feel like I have 
lost my mind, because I’m really 
looking forward to it. (Is that nor-
mal? Also, is this a disturbing per-
sonality change my doctor might 

want to know about?)
I cannot wait to throw open all the 

windows in the house and get down to it. 
I mean a deep cleaning, a scrub-the-kitchen-cabinets-
and-wash-the-baseboards kind of cleaning my mother 
would be proud of. I’ve been doing quick surface clean-
ings for too many months in a row now — and circum-
stances made that 100% understandable — but the buck 
stops here. Maybe I’ll even source one of those kitschy 
vintage signs with just that saying on it for the kitchen, 
once it’s new and improved.

What’s on your to-do list this season? Making a fabu-
lous Easter meal? Salt magazine can help. Spending a 
little time in nature, now that it’s woken up from its 
winter slumber? We’ve got you covered.

This issue has plenty to offer, from a Wilmington 
woman who decided to leap into an at-home bakery 
business called Bake My Day, a coffee house in Hillsboro 
called The Daily Grind, why preparing lamb for your 
holiday table needn’t be intimidating thanks to tips from 
a Cynthiana farm and a feature that might just inspire 
you to take a hike on Ohio’s Buckeye Trail.

Happy Easter, and may the season bring you the 
renewal you seek.

Holiday meals earn so much of our attention that sometimes, 
average weekday meals get short shrift. This recipe helps stops the 
insanity of going out to eat too often out of desperation and lack 
of planning. Served with mashed potatoes, this is filling and has the 
added bonus of reheating well for lunch the next day because the 
liquid keeps the chicken from drying out.

Baked Chicken with Artichokes and Olives

 6 chicken 
thighs

  Salt and 
pepper

 1 12-ounce 
jar artichoke 
hearts, 
quartered 
and 
marinated

 1/2 cup 
Kalamata 
olives

Gather a 13-by-
9-inch baking pan 
while oven is heating 
to 350 degrees. Place 
thighs in a single layer 
in the pan and sea-
son to taste. Pour the 
artichoke hearts and liquid over the chicken, spreading the arti-
chokes out evenly across the chicken. Dot with a few olives of your 
choice. Bake uncovered for 30-40 minutes, until chicken is cooked 
through.

- From the Editor -
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Story by Bailey Watts
Photos courtesy of 
Grassroots Farm

A holiday meal has roots 
within the cradles of the first 
civilizations and now, finds 
its way to Americans’ dinner 
tables every year.

Lamb has long been a cher-
ished traditional meal for the 
spring season. An Ohio farm 
is ensuring your next feast is 
not only sublime but healthy.

Grassroots Farm is a far 
cry from the industrial food 
scene. This farm sits between 
Cincinnati and Columbus in 
Cynthiana and has been in 
the care of the Wulsin fam-
ily since 1968. It has been 
almost 30 years since the 
farm adopted a New-Zealand 

of lamb for Easter
tradition
Embrace
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style grass-fed program.
Its 300 acres serve as a green 

nursery for several kinds of 
animals that are raised without 
GMOs, pesticides or chemi-
cals. The farm also employs 
the use of solar power. At 
the heart of their enterprise, 
Grassroots Graziers LLC has 
three words in mind; “Health, 
Taste, Connection.”

Lamb is a winner for zinc 
and iron, as both keep our 
immune systems strong.

The lamb is 100% grass-
fed on a roaming basis. Every 
three months the sheep are 
blessed to see a new fresh 
patch of land to graze upon.

Drausin Wulsin, explained, 
“It’s not a simple trick, rota-
tion and rest periods, to take 
care of them and keep them 
protected.”

Even in the winter they care 
for them just as vigilantly. 
Guard dogs and herding dogs 
see to it the sheep are con-
tained and protected from any 

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 1st, 2020 
Wheat Ridge Amish School Bene� t Auction & Supper 

Supper starts at 4 p.m. & auction at 5 p.m. 
Located at Ridge Way Lumber on Wheat Ridge Road. 

For more information contact (937) 544-7566.

May 22nd, 23rd, and 25th
Memorial Day Weekend Sale

10% O� 
o�  all in stock items from the furniture store. (Ask for details)
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206 N. ELM ST., HILLSBORO, OH 45133
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The farmers were kind enough to share one of their favorite lamb 
dishes. While it may be a challenge to get just right, the challenge is 
well worth it.

Bone-In Leg of Lamb
  4-pound bone-in leg of lamb

 2 teaspoons salt

 2 teaspoons pepper

 2 tablespoons fresh rosemary, minced

 4-6 garlic cloves

 2 tablespoons olive oil

 1/2 cup water

In a small bowl, mix salt, pepper and rosemary.
Cut slits in the roast with the tip of a paring knife and slip in the 

peeled garlic cloves.
Brush the oil onto the roast and rub the seasoning mix onto all the 

meat surfaces.
Place leg, meaty side up, in a roasting pan on a flat rack and rest at 

room temperature for 30 minutes.
Heat oven to 450 degrees and move oven rack to lowest position.
Pour water into the bottom of the pan, and roast for 10 minutes. 

Turn leg over and roast for another 10 minutes. Turn leg over again and 
reduce the temperature to 325 degrees. Continue turning leg over every 
20 minutes, until internal temperature reaches 130 degrees for rare or 
135 degrees for medium-rare. (Total cooking time is about an hour, 
depending on size of leg and preference for doneness.)

Remove from oven, cover with foil and let rest for 15-20 minutes 
before serving.

outside threat.
Wulsin would elaborate that it’s because of his 

staff that it’s possible to have such a good product.
One secret to their success Wulsin would explain 

is that instead of the common wool sheep, the farm 
raises hair sheep. These sheep render the meat very 
easy to eat, even for children.

The labor-intensive work yields a, “truly tender 
and exquisite product.” Wulsin likened it to the bril-
liant tastes of wild-caught salmon.

If lamb isn’t your style, the farm has plenty of 
other products as well. Beef is a strong contender 
and a popular meat.

Wulsin explains that their eggs are nothing to 
sleep on. Their eggs are evidently farm fresh in the 
color of the yolk, and the “exquisite taste” of the 
egg.

But for an Easter dinner, the thousands-year-old 
traditional lamb may be one to stick with.

The family farm ships prepared meals, or if you’d 
prefer can go and pick them up yourself. To check 
out their farm and products, visit grassrootsfoods.
biz.

Whether you’re remembering sacrifice or just aim-
ing for a healthy holiday meal, lamb has been the 
go-to dish for thousands of years.

8 | Salt | South Ohio | March/April 2020
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Wilmington’s 
Bake My Day 
offers treats
Story and photos by 
John Hamilton

Baking and cooking had 
always been a part of Judy 
Taylor’s life.

But it was after her stint as 
a nurse that she decided to 
make that her full-time job.

“I’ve always loved baking,” 
said Taylor. “I have a lot of 
family members that loved 
baking and cooking — aunts 
on both sides, and my mother 
was a wonderful baker. As 
long as you were willing to 
learn as a young girl, you were 
in the kitchen.”

Taylor became a nurse in 
1985, working in various 
fields including 20 years in 
oncology and managing the 
Cancer Center in Wilmington.

But when she left in 2014 
she decided to pursue her love 
of baking by starting her own 
business — Bake My Day, 
operated out of her home in 
Wilmington.

It was always a passion for 
Taylor, but she had never done 
anything before up to this 
level. It all started with just 
a couple of orders. She then 
got her home bakery license 
from the Ohio Department 
of Agriculture, and since then 
her business has grown.

She believes a key to her 
success has been that she 

In the Kitchen With:

 Judy   Taylor

makes everything from scratch 
— from the multiple types of 
icing, including the popular 
buttercream and the royal 
icing for her cookies — and 
the pie crust that has been 
passed down through the ages.

“My pie crust recipe was a 
grandmother’s, then it passed 
down to my mother, which 
went to us,” she said. “Most 
of my aunts and my mother 
baked from scratch. That’s 
just how I was taught. It does 
make a difference. I think 
that’s truly why I’ve become in 
such high demand.”

She believes once someone 

“What I tell people 
is, ‘Don’t let the small 
kitchen or small space 
fool you. I turn out big 
bakes and major products 
in this space.’”

— Judy Taylor



10 | Salt | South Ohio | March/April 2020

Judy’s Texas Tornado Cake

Cake:
 1 1/2 cups white sugar

 3 eggs

 2 cups fruit cocktail with juice

 2 teaspoons baking soda

 2	 cups	flour
 1/4 cup brown sugar, packed

 1 teaspoon vanilla

 1/2 cup shredded sweet coconut

 1 cup walnuts or pecans, chopped

Boiled Coconut Icing:
 1 cup butter, melted

 1 1/2 cups heavy whipping cream  
  or Half & Half

 1 1/2 cups shredded sweet coconut

 1/2 cup brown sugar

Grease and flour a 9-by-13-inch pan. Preheat oven 
to 325 degrees.

Mix white sugar, eggs, fruit cocktail (do not drain 
the juice), soda and flour. Pour batter into the pre-
pared pan.

Mix 1/4 cup brown sugar, vanilla, 1/2 cup coconut 
and nuts, and sprinkle onto the batter.

Bake 40-45 minutes or until done.
While the cake is baking, make the boiled coconut 

icing.
Melt butter in a medium saucepan over medium 

heat. Add Half & Half or cream. Stir in 1 1/2 cups 
coconut and 1/2 cup brown sugar.

Bring the ingredients to a boil and continue to boil 
for two minutes, stirring continuously.

Remove from heat and pour the hot mixture over 
the cake while the cake is still warm.

Bake My Day
Facebook: Bake My Day 
by Judy Taylor
judy.taylor57@yahoo.com
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1679 Rombach Ave Wilmington Ohio 45177
937-805-4121

 @almasatticwilmington 
Mon-Sat 10am-7pm | Sun 12pm-5pm

Appraisal 
Services Now 

Available!
Call or see store for details.

1679 Rombach Ave Wilmington Ohio 45177

WE’VE GOT YOU
COVERED.

OHIO ASPHALTIC 
LIMESTONE CORP.

COVERED.COVERED.
LIMESTONE & AGRICULTURAL GROUND LIME

937-364-2191
8591 Mad River Rd. Hillsboro, OHO
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has had a bite of a made-from-scratch dessert, they’re 
hooked.

While her vanilla cake with raspberry filling is 
her most popular, Taylor has 32 different recipes for 
people to choose from.

“I do anything from the basics — chocolate, vanil-
la, yellow cake — to things such as s’mores, salted 
caramel, orange Dreamsicle, peppermint,” she said.

Along with the family connection and the experi-
menting with recipes, a reason why she loves baking 
is watching the reaction on people’s faces when they 
see their cakes.

“I am very much a people person. I had always 
done baking and cakes prior; I thought, ‘Well, I’ll 
still get to meet people and make people happy,’” she 
said.

Whether it’s a bride getting teary-eyed at her wed-
ding cake or when a parent wells up seeing their 
child’s first birthday cake, she considers it a blessing.

As for the future of Bake My Day, Taylor is look-
ing to develop a website and expand both her kitch-
en and her menu.

Because she is licensed, she’s able to create items 
such as cheesecakes, pumpkin rolls and dipped 
strawberries that requires them to be kept at a cer-
tain temperature.

“What I tell people is, ‘Don’t let the small kitchen 
or small space fool you. I turn out big bakes and 
major products in this space,’” she said.

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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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(

40994472OH-70174987
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Reader Recipes
Easy Peanut Butter Cookies 
— From Nancy McKay, of Wilmington

 1 egg

 1 cup Planters creamy  
  peanut butter

 1 cup sugar

 1/2 cup Planters Cocktail  
  Peanuts, chopped

 1 teaspoon vanilla

Heat oven to 350 degrees.
In a large bowl, beat egg with mixer until 

foamy. Add peanut butter, sugar, peanuts and 
vanilla; Mix well.

Shape into 1-inch balls. Place 2 inches apart 
on baking sheets. Flatten into crisscross pattern 
with tines of a fork.

Bake 10 minutes or until lightly browned. 
Cool on baking sheets 1 minute before removing 
to rack.

Makes 36 cookies.

Chili
— From Sharon Trivett, of Wilmington

 1 large onion

 2 cups bell pepper, any color, chopped

  Oil

  Dried seasonings, to taste — chili  
  powder, garlic, cardamom 
   recommended

 1 48-ounce can tomato juice

 2 15-ounce cans chili-ready tomatoes

 3 15-ounce cans beans, black and  
  kidney recommended

Saute onion and bell pepper in small amount of oil 
with spices until tender.

Add vegetable mixture to tomato juice, tomatoes and 
beans in a slow cooker or a heavy-bottomed stock pot. 
Simmer for a few hours.

Trivett serves over rice or with crackers. She writes the 
soup tastes delicious the next day.
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215 N. High St., Hillsboro, OH 45133
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HIGHLAND COUNTY
HEARING AID CENTER
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Salt Scoop
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 
April 1.

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

Congratulations to Nancy McKay, of 
Wilmington, who won for her Easy Peanut Butter 
Cookies recipe submitted for this issue of Salt.

Butterscotch Pie
— From Betty Shepherd, of Martinsville

 1 1/2 cups brown sugar

 1 1/2 cups milk

 2 tablespoons cornstarch

 4 egg yolks, whites reserved

 1 tablespoon butter

 1/2 teaspoon vanilla

 1 pre-baked pie shell

 1/8 teaspoon cream of tartar

 1 tablespoon white sugar

In a saucepan, cook brown sugar, milk, cornstarch, egg yolks, 
butter and vanilla over medium heat until thick. Pour into the 
pie shell.

In a separate (perfectly clean) bowl, beat the egg whites until 
stiff peaks form. Add cream of tartar and white sugar, mixing 
lightly to incorporate. Place on top of butterscotch layer.

Bake at 325 degrees until lightly brown. Refrigerate.

Grandma’s Barbecue
— From Judy Spinnati, of Portsmouth

 1 pound ground beef

 1 large onion, chopped

 1 green pepper, chopped

 2 tablespoons mustard

 1 tablespoon lard

 1 teaspoon salt

 1/4 cup catsup

 1 can tomato soup

 2 tablespoons sugar

In a large skillet, brown meat, onion and green pepper 
together. Stir in remaining ingredients. Heat well and serve.

Monster Cookies 
— From Diana Stephan, of Hillsboro

 12 eggs

 2 pounds brown sugar

 4 cups white sugar

 8 teaspoons baking soda

 1 pound margarine, soft

 3 pounds peanut butter

 18 cups quick oats

 1 pound chocolate chips

 1 pound M&Ms

Combine eggs, sugars, baking soda and margarine. Mix 
well. Stir in peanut butter. Mix well. Add oats, chocolate chips 
and candy. Stir until evenly blended. Drop by tablespoons on 
ungreased cookie sheets. Press each cookie to flatten before bak-
ing. Bake at 350 degrees for 6 minutes. Do not over bake.

Stephan suggests halving the recipe the first time you make 
it. She uses the large Tupperware Cake Taker to mix the dough. 
Makes 144 cookies.

Stephan writes, “This is my family’s favorite cookie. It’s always 
part of my Christmas cookie list for baking.”
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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
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201 North Avenue
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The Daily Grind offers 
healthy, cafe-style options

coffee
cozyA BIT Of

WITH
yOuR

Story and photos by  
Sarah Allen

A new cafe has nestled itself 
among the many family-owned 
storefronts of Hillsboro — this one 
with a goal of offering a cozy spot 
for coffee and healthy eats.

The Daily Grind opened this past 
October, but its journey began with 
a cupcake shop at a smaller site. 
But soon, another location became 
available. With more space, came 
a larger menu and a bigger goal: a 
full-service cafe.

Cody and Saundra Burns are co-

owners of The Daily Grind, which 
Saundra Burns described as a “small 
coffee shop with cafe-style food,” 
such as paninis, soup and salads.

“[We] thought that the town 
needed a place where they could get 
a healthier lunch, a better salad,” 
Saundra Burns said, adding that 
none of the food is fried.

“Everything is as fresh as we can 
get,” she continued. Prominent fla-
vors in the menu include avocado 
and basil. In fact, Saundra Burns 
said, the top seller is either the avo-
cado/bacon grilled cheese or The 
Daily Grind’s various salads.
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The Daily Grind
122 S. High St., 
Hillsboro
grindcafebakery.com 
or The Daily GRIND 
on Facebook

She added that the soups are 
also popular, with the creamy 
chicken tortilla soup being a 
strong favorite.

However, the star of The 
Daily Grind is, of course, its 
coffee.

“We wanted people to taste 

a really good cup of coffee 
rather than covering (the 
flavor) with syrups,” Saundra 
Burns said. “We focus on the 
quality of the coffee.”

Lattes are the most popular 
types served, she added.

The Daily Grind also fea-
tures several sweets to pair 
with the coffee — or as a des-
sert following their entrees. 
Favorites include the cafe’s 
carrot cake and no-bake cook-
ies.

Saundra Burns said that The 
Daily Grind has seen “really 
good” reactions during 
its first few months 
of business. Patrons, 
she said, seem to 
be “thankful for 
a place to go for 
something that’s 
not pizza or fried 
food.”

And while vari-
ety was certainly 
a goal of the new 
coffee shop, The 

Daily Grind had another 
objective: To be a place of 
community.

Saundra Burns said that 
they wanted to create a “cozy 
environment” with WiFi, 
where people could “have a 
good cup of coffee, have a 
snack, have lunch.”

She said patrons will come 
in with their laptops for hours 
while enjoying what the cafe 
offers. Students will bring 
their homework. And oth-
ers will come and work on 
puzzles or play UNO.

The Daily Grind is quickly 
becoming a spot, not just for 
coffee, but for socializing and 
for trying something new.

Saundra Burns also said 
that, during the summer, the 
cafe plans to add seasonal 
changes to the menu and to 
also host events.

“We want to bring everyone 
together and have fun,” she 
said.

Heartland
OF HILLSBORO

A Leading Provider of 
Rehabilitation and 

Skilled Nursing
937-393-5766
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382 ST. RT. 41, Hillsboro, OH  45133
8 miles south of Bainbridge

6.2 miles north of Sinking Springs

Now Open
Monday to Friday 9-5

Saturday 9-4

ARTIN’S
H e a r t h  &  H o m e

STOP PAYING THOSE HIGH HEATING BILLS!!!

Over 30+ Units on Display
Stoves • Wood-Gas-Coal • Chimneys • Stove Pipe •  Chimney Brushes and 

Rods • Hearth Boards •  EcoFans Head Lamps • and more!Rods • Hearth Boards •  EcoFans Head Lamps • and more!

Cold Weather IS HERE!!
$$$AVE MONEY!!!
Rods • Hearth Boards •  EcoFans Head Lamps • and more!Rods • Hearth Boards •  EcoFans Head Lamps • and more!
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Story by  
Jane Beathard
Photos courtesy of 
Andy Niekamp

It circles the state like a 
necklace, winding through 
quaint towns and picturesque 
woodlands, down quiet coun-
try roads and along historic 
canals.

Ohio’s Buckeye Trail offers 
users 1,444 miles of discovery 
and a glimpse into the people 
and places that make the state 
unique.

Conceived in 1959, the 
trail was the brainstorm of a 
handful of hiking and out-
door enthusiasts who sought 
to create an Ohio version of 
the Appalachian Trail, which 
runs along the crest of the 
Appalachian Mountains from 
Georgia to Maine and is hiked 
by hundreds of people annu-
ally.

The Buckeye Trail found-
ers wanted to boost tourism 
and lead non-Ohioans to the 
state’s less-discovered towns 
and villages.

Originally, they conceived 
of a footpath from Cincinnati 
to Lake Erie. But the trail idea 
quickly grew to something 
more — a circular pathway 
that took users through Ohio’s 
five eco-regions and led to 
greater discovery of the state’s 
present and past.

According to the Buckeye 
Trail Association’s website, 
the first 20-mile section was 
dedicated in September 1959 
in Hocking County. The last 
section was dedicated 21 
years later at Deer Lick Cave 
in what is now Cuyahoga 
National Park.

Over the years, the trail has 
been modified and improved. 
Loops through far northeast 
Lake, Geauga and Portage 
counties and southeast Noble, 

Monroe and Washington 
counties expose users to the 
beauty and history these areas 
offer.

Just last year, the trail was 
modified to include a new 
16-mile portion between 
Shawnee State Forest and the 
Edge of Appalachia Preserve 
in Adams County. Part of 
that coincides with the North 
Country Scenic Trail that 
runs from New York to North 
Dakota.

The Buckeye Trail is cur-
rently divided into 26 sections 
— each about 50 miles long. 
Each section has its own map 
and guides. Association volun-
teers maintain the trail.

Far from a traditional wood-
ed pathway, 50 percent of the 
Buckeye Trail follows paved 
roads. In some places, hikers 
share their route with horses 
and bicycles.

Unlike the much-trod 
Appalachian Trail, only about 

150 people have ever hiked 
all 1,444 miles of the Buckeye 
Trail. Most of those folks took 
it in sections.

Fewer than 10 have thru-
hiked — meaning they hiked 
the full distance continuously 
for several months, accord-
ing to Andy Niekamp who 
became the first solo thru-
hiker to complete the trail in 
2011.

Niekamp wrote a book, 
“Captain Blue On The Blue 
Blazes,” about his 88-day 
experience. The title comes 
from Niekamp’s trail nick-
name, Captain Blue, and 
the two-by-six-inch markers 
— all in Sherwin Williams’ 
Sweeping Blue — that guide 
users.

The 58-year-old retired IT 
professional was a veteran 
adventurer when he tackled 
the Ohio trail, having already 
hiked the Appalachian Trail 

Ohio version of the Appalachian Trail
Learn more
buckeyetrail.org

Hiking 
Ohio’s 
Buckeye 

Trail
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three times.
“It was close to home 

and I knew it was there,” 
said the Kettering resident. 
“I decided to give it a try.”

He hiked the trail clock-
wise from Dayton north 
to Defiance, then across 
Ohio’s northern tier to 
Medina, and down the 
eastern edge to Stockport. 
From there he traversed 
the wooded southeast part 
of the state to Shawnee 
State Forest and on to 
Loveland in the Cincinnati 
suburbs. The final leg 
of his journey took him 
north through Caesar 
Creek State Park and 
home to Dayton.

He posted daily in a 

blog that was followed 
by hundreds of fellow 
backpackers and outdoor 
enthusiasts.

“It was a very reward-
ing experience,” Niekamp 
said.

Although he has hiked 
many other trails in other 
states, the Buckeye Trail 
remains Niekamp’s favor-
ite “hands down.”

That’s because of the 
“four Ps” — the people, 
places, present and past 
that Niekamp encoun-
tered on his journey.

He discovered the 
genuine warmth and 
friendliness of Ohioans 
and learned to appreciate 
the state’s varied natural 

landscape. He also learned 
a little history and savored 
some less-traveled places 
that are unique to the 
state.

It wasn’t a walk in the 
park, Niekamp admits.

The spring of 2011 
was one of the wettest on 
record. Campsites were 
few and far between. 
But friendly folks, “trail 
angels” he calls them, 
often took him in or pro-
vided life’s necessities.

His favorite part of the 
trail ran through east-
ern Ohio’s Muskingum 
Watershed District with 
its picturesque lakes and 
well-kept campgrounds. 
His least favorite were 
units of Wayne National 
Forest and Pike State 
Forest in the south where 
he found the trail poorly 
marked and maintained.

The journey inspired 
Niekamp to start his own 
company — Outdoor 
Adventure Connection. 
He now teaches backpack-
ing and the skills neces-
sary to hike long distances 
in the wilderness.

Niekamp offers these tips 
to anyone planning to hike 
the Buckeye Trail:

• Join the Buckeye Trail 
Association and follow 
the group’s Facebook 
page.

• Download the trail’s 
“Guthook” app to 
your cell phone. It will 
steer you and provide 
important tips.

• A tent, sleeping pad, 
rain gear and a pot for 
cooking are necessities.

• Good, well-padded 
footwear is a must since 
half of the trail follows 
paved roads.

• It is not necessary to 
carry a lot of food since 
stores and restaurants 
are available nearly 
everywhere along the 
route.

• A water purification 
system is also 
unnecessary. Potable 
water is readily available 
in most places.

• Be prepared to pitch a 
tent in non-traditional 
places like city parks 
since formal campsites 
are not plentiful on the 
trail.

• Be prepared to 
meet people as 
an ambassador of 
goodwill.
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Column by  
Kay Frances

I have never had an apti-
tude for understanding what 
is going on under the hood 
of a car. Nor am I remotely 
interested in learning. So, I 
have to rely on those with 
more expertise than me.

I’ve been fortunate to have 
had wonderful mechanics over 
the years, but I’ve also had a 
few that took advantage of my 
ignorance. With my current 
car, I get “free oil changes for 
life.” Every 10,000 miles, I 
take it to the Big City dealer 
and they always manage to 
find something wrong with 
my car. They have a big, spa-
cious waiting room where 
there are usually 30 other 
people with that forlorn look. 

When your car is ready, some-
one will come into the room 
and crouch down next to the 
person to deliver the verdict 
on their car. They don’t need 
to speak in hushed tones since 
there is no Auto Privacy Law 
which would prevent everyone 
from hearing the diagnosis. 
However, when they come 
deliver the bad news to me, 
they always whisk me away 
to a private room like they 
are going to announce that 
my car has cancer. I suspect 
that the real reason for this is 
because they don’t want the 
other customers guffawing as 
they tell me that I desperately 
need windshield wipers to the 
tune of $44.95.

Last time I was in there, 
the guy pulled me into the 
private room, feigned a sym-
pathetic look and said, “I’m 

sorry to have to tell you this 
but you need an engine fil-
ter.” I swear he had tears in 
his eyes. Even I know this 
isn’t a life-threatening issue 
but I played along. I plastered 
a wide-eyed, fearful look on 
my face and asked, “Do you 
think I can make it home?” 
He said, “How far do you 
live?” I told him I was a risk 
taker.

I’m not without sympathy 
for mechanics. It can’t be 
easy dealing with consum-
ers. I’ve tried bluffing, but 
they can spot that in a sec-
ond. One time, I told one to 
“check my points and plugs.” 
I had heard that phrase and 
felt quite smug throwing it 
around. The mechanic looked 
puzzled and said, “But, your 
car doesn’t have points and 
plugs.” Not to be deterred I 

said, “Well, you’d better put 
some in!”

And, who among us hasn’t 
told a mechanic that our car 
is making a “funny” noise. 
Just how funny is it? Funny 
like raucous laughter? Funny 
like the noise you make when 
you slide across a vinyl chair? 
How are they supposed to 
diagnose that?

Sometimes, I wish we could 
go back to the days of horses 
and buggies. But I don’t 
know much about horses 
or buggies, so that wouldn’t 
solve my problem of having 
to rely on those with more 
knowledge. I’d probably be 
pulled into a special stall in 
the barn and told I had “lost 
horsepower.” I’d just smugly 
tell them that a new set of 
points and plugs ought to do 
the trick.

If only cars 
would fix 

themselves
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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
FacebookAAHA

AMERICAN
ANIMAL

HOSPITAL
ASSOCIATION
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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?

Rhonda and Scott 
Conkey, Lucasville
facebook: The  
Dog Cave
Etsy: thedogcave1
thedogcave1.com
740-935-2036
thedogcave1@gmail.
com
Dog kennel furniture. 
Double kennels starting 
at $925.

Mary Hamilton, Hillsboro
Etsy: Jewelryrecycle
937-840-8856
jhamilton5@cinci.rr.com
Recycled jewelry. $58. 

Debbie Powell, 
Leesburg
Etsy and facebook: 
SweetgrassValley
Sweet grass baskets 
with ceramic centers. 
$120.

Jenny Lowe, 
Waynesfield
facebook and 
Etsy: fuzzy  
Butt farm
419-604-0111
samiam214@
yahoo.com
Home decor. 
$27.95 plus 
shipping. Crafts, 
soaps and 
18-inch doll 
accessories.

Michele K. McMurray, 
Washington Court 
House
Michele Kaye
740-463-7077
chelehome@ 
ameritech.net
farmhouse star wreath, 
24-inch diameter. $50.

Leona Heizer, 
Lynchburg
facebook: Sew 
Blessed Embroidery
heizerleona@ 
yahoo.com
937-509-1985
Customized 
embroidery items. 
Newborn gowns and 
hats, shirts, holiday 
items. Cost varies.
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Nathan Brown
Hillsboro farmer, union  

Township trustee

What kind of self-care do you 
practice?

To clear my mind and work through 
things, I take a walk. Walking gives 
me time to work through emotions 
and allows me to understand how I 
feel before I react to the situation.

If you could have a conversation 
with any person, dead or alive, 
whom would you choose, what 
would you talk about, and why?

I’ve always been fascinated with 
Abraham Lincoln. I would love to talk 
to him about the adversity he faced 
in his lifetime and ask him how he 
knew he was doing the right thing.

What does a typical spring look 
like for you?

With our cow herd, we are busy 
with calving and caring for our new 
calves. With the crops, we are busy 
preparing equipment for planting, 
getting seed into the warehouse, 
preparing our sprayer and moni-

toring our crop fields for the right 
planting conditions. Once we start 
planting, it’s 18- to 20-hour days 
until we have everything planted and 
sprayed.

What’s your favorite thing about 
being a farmer?

Getting the opportunity to care for 
our soil for a small time in history. 

What do you love most about your 
community?

I love the history our community 
has. Whether it’s prehistoric mound 
builders, the Underground Railroad, 
Prohibition and the temperance 
movement, or our rich history of 
military service and sacrifice, our 
community has so many great events 
in its history that we should celebrate 
and reflect on. I love looking back 
and seeing our towns dressed up in 
celebration for events. Our forefa-
thers took so much pride in their 
communities.

By McKenzie Caldwell

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@harts4highland.org Website www.harts4highland.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 10-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 
funding 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.

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

Funding for this advertisement is partially paid for by ODOT o�  ce of transitO
H

-7
01

74
99

0



March/April 2020 | South Ohio | Salt | 23  

One more thought ...

“Spring is the time of 
plans and projects.”

 — Leo Tolstoy

Photo by Martin Graham
Washington Park in Washington Court 
House waits to spring into action

March/April 2020 | South Ohio | Salt | 23  



24 | Salt | South Ohio | March/April 2020


