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- From the Editor -

The two best questions of summer: What time does the 
cookout start? And what can I bring?

There’s a funny phenomenon that occurs when people 
who enjoy cooking are invited to bring a dish. It’s like all 
our synapses fire at once. Pow.

Should I try the new thing I saw online or should I go 
with the tried and true … or is that too boring … how 
many people do I need to serve … are they adventurous 
eaters … will the kids turn their noses … will this travel 
easily or can I make arrangements … oh, I saw beautiful 
peppers at the market the other day, maybe something 
using those …

And on.
Until I pump the brakes.
One blog I find myself returning to is Budget Bytes 

(www.budgetbytes.com). I really enjoy how it’s organized 

with an emphasis on eating well for fewer pennies. Hello, 
my name is Adrienne, and I’m cheap. There. I admitted 
it. I enjoy saving money where I can in order to spend 
money on the things that are priorities for me.

Last summer I discovered Cowboy Caviar on this blog 
and fell in love with its multi-tasking abilities. Party appe-
tizer, check. But it can even fill quesadillas or just be 
your go-to bowl of something in the fridge for the week. 
If you’re looking for something easy and delish to take 
to a get-together, Budget Bytes’ Cowboy Caviar is Salt 
approved.

What’s your favorite cookout food? What recipe do 
you find yourself returning to? Please share at amcgees-
terrett@aimmediamidwest.com. Be sure to include your 
name and the town where you live.

I’m sure you’ve seen jokes floating around 
social media about the weather in Ohio 
being able to snap between mud season 
and second winter in a week’s time.

They’re popular because they’re 
accurate.

Call me crazy, but that’s what I love 
about Ohio: The changeable seasons. Every 

season has its wonderful qualities. I know 
some don’t like winter because it’s cold and others don’t 
like summer because it’s hot, but let’s put that aside for a 
moment. Even when it’s the depths of cold weather, there 
is always hope on the horizon. It will eventually wane and 
make way for sun and fun. And the dog days — when 
you just can’t take any more of the ridiculous humidity, 
fall slowly appears and gives us something different.

There is no time for boredom  
with Mother Nature at the helm.

Summer will soon be here, and with  
it comes fair weather (fingers crossed) and outdoor  
opportunities of every sort. Swimming, oh yeah. 
Gardening, yes please. Al fresco dining, sign me up.

This issue is packed with ideas to stoke your seasonal 
fires, from tips on starting a garden and getting started 
raising chickens, to checking out Ohio history like the 
100th anniversary of the Murphy Theatre and the oldest 
house in Shelby County, which dates from 1819.

So, go forth, Ohioans. Squeeze out summer  
by the drop.
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Sturdy reminder 
of past days

Shelby County house dates to 1816
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She’s not exactly what one would call a 
gracious old lady.

She’s not dressed in furbelows and fancy 
ornaments. In fact, what’s known as the 
Wilson-Lenox-Ditmer House presents 
a very utilitarian image. But the oldest 
house in Shelby County is “probably the 
most significant historic building in west 
central Ohio, and that includes public 
and industrial structures and residences,” 
according to historic preservationist Mary 
Ann Olding, of Minster.

Travelers along Houston Road through 
the rural area about a mile south of the little 
village of Hardin might not even give a sec-
ond glance to the three-story, rather plain 
home. But were they to take a closer look, 
they’d see why it’s been on the National 
Register of Historic Places since 1980.

The house dates to 1816, when Irishman 
John Wilson built a home “sturdy enough 
to protect his family from Indian attacks,” 
said current owner Barbara Ditmer. The 
bricks — which were possibly made on 
the property — were laid using a Flemish 
bond, a pattern that alternated the ends and 
the sides of the bricks. The Flemish bond 
is thought to be among the strongest, and 
the house in Hardin may prove that rule. It 
has withstood a 1934 earthquake; a 1945 
renovation that included an addition, the 
lowering of ceilings and the installation of a 
wood-burning furnace; and then almost 50 
years of neglect, yet it still stands proud.

Story by Patricia Ann Speelman
Photos by Luke Gronneberg
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The Wilsons had settled on 
the land in 1807, when the area 
was still part of Miami County. 
When Shelby was incorporated as 
a separate county in 1819, Hardin 
became its county seat and Wilson, 
one of its first county commission-
ers. The center of county govern-
ment eventually moved to Sidney, 
leaving Hardin with little to remind 
anyone of its former importance — 
except the Wilson-Lenox-Ditmer 
House.

After Wilson’s death in 1841, 
his son-in-law, John Lenox, pur-
chased the farm and house, and it 
remained in the Lenox family until 
it was sold to J.F. Black in 1897. 
Black died in 1918, and the Miami 
Conservancy District purchased the 
property only to sell it four years 
later to Adrian Ailes. Ailes sold it to 
the Ditmer family in 1939; how-
ever, Marvin Ditmer, Barbara’s late 
husband, was born there in 1935. 
Barbara moved in with Marvin in 
1956 and, they raised their three 
boys there.

In 1967, the Ditmer family vacat-
ed the house for a new one not far 
away. That’s when the historic prop-
erty, little by little, became a storage 
building. Whenever someone in the 
family had something too good to 
throw away but had no place to put 
it, the something went into the old 
house. Somethings piled up as the 
house sat “empty.”

“It sat for 48 years without heat 
or anything,” Ditmer said. “In 
2005, (Marvin) started to see dete-
rioration and put on a new roof.” 
The house is known for its gambrel 
roof, featuring double slopes on two 
sides.

As the home approached its 
bicentennial, the Ditmers decided 
to clean it up and out in earnest.

“We had collections of grange 
stuff, chairs no one knew what to 
do with, paintings,” Ditmer said, 
explaining her brother is an artist. 
They lowered buckets and buckets 
and more buckets of stuff from 
third-story windows and carted out 
box after box of glassware, tools, 
kitchen utensils, toys, paperwork, 
farm implements and the myriad 
sorts of items that seem to accumu-
late when no one’s looking.
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Then they got to work on the interior rooms.
“We cleaned the (original) floors. The floors 

are gorgeous,” Ditmer said. They repaired and 
rebricked windows, tore off a furnace room and 
replastered walls. Much of the upstairs still sports 
its original wallpaper, paint and window panes.

Once the clutter was out, Barbara, Marvin 
and their family created a private museum and 
furnished the rooms with antiques from various 
periods. There are a children’s room with an iron 
baby bed; a pantry with copper kettles and can-
ning jars; a bedroom with a rope bed, comforters 
and quilts; old sewing machines and the roll-
top desk that had belonged to the now defunct 
Compromise Grange.

Marvin died in February 2016. In his mem-
ory, Barbara, their sons and the Shelby County 
Historical Society hosted a 200th birthday open 
house in July. More than 500 people attended. 
Now, Barbara is busy with continuing renova-
tions and cleaning in preparation for an event at 
the house which will take place during Shelby 
County’s bicentennial celebrations in 2019.

“Marvin was looking forward to celebrating 
this,” Ditmer said.

The Wilson-Lenox-Ditmer 
House is located at 9804 
Houston Road, Sidney.
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One of my favorite things to do 
is to peruse department store clear-
ance racks. If I can get a $100 vest for 
$1.98, I consider it a major victory 
in the ongoing battle of Woman vs. 
Retail.

We all have ideas of what is “perfect” 
for us. For guys it might be that you 
know — you just KNOW — that 
you look good in Dockers. You might 
not even know why. For women, it 
might be a particular style or color. 
For me, it’s the color turquoise. I’ve 
always thought it was My Color. I feel 
good when I wear it and in my mind, 
it looks good on me. I’m certain of it, 
like water is wet and the sun will come 
up tomorrow. When I wear other col-
ors, my eyes are kind of a dishwater 
blue-ish. When I wear turquoise, they 
come alive like laser beams. With the 
proper direct of my gaze, I could etch 
glass with the sheer brilliance of their 
hue. People cut tiny holes in cardboard 
just to be able to look at me without 
burning their retinas, like staring 

directly at a solar eclipse.
Have I mentioned that turquoise is 

My Color?
Recently, I was engaged in my favor-

ite hobby-slash-sickness and was scour-
ing the clearance racks. I happened 
upon The Perfect Blouse. Yeah, you 
guessed it; it was turquoise. AND it 
was deeply discounted. Double score! 
I hit the trifecta when I realized it was 
also machine washable!

Well, there was an older woman 
shopping beside me. There is an auto-
matic camaraderie amongst cheap-
skates, and we were commiserating 
about the sale in general. She saw the 
turquoise blouse in my hands and 
commanded, “Hold it up to you.” I 
smiled inwardly, knowing full-well that 
I was about to be showered with com-
pliments. I couldn’t wait for the clouds 
to part and the angels to trumpet, 
“Haaaaaallelujah!” I put the blouse up 
under my chin so that she could get 
the full effect and prepared to dazzle 
her. She said,

“Oh honey, that doesn’t do a 
THING for you …”

I can’t begin to describe the SHOCK 
that something I had always believed 
about myself was simply not true. 
Apparently, my friends and family had 
spared me the pain of knowing this by 
going along with the charade all these 
years. I sadly returned The Perfect 
Blouse to the rack.

Then, I realized that this was one 
person’s opinion. Why was I giving this 
complete stranger’s opinion this much 
weight? So, I waited until she left the 
store and defiantly bought the blouse.

The lesson was that we shouldn’t 
really let others define how we feel 
about ourselves, one way or another. 
Did this experience change my percep-
tion of myself? No! I still believe I can 
slice cheese with my gaze when wear-
ing turquoise. And, as long as no one 
asks me to prove it, I’ll happily con-
tinue my self-delusion.

Have I mentioned that turquoise is 
My Color?

Column by Kay Frances

Has my 
whole 
life been 
a lie?
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“Everything old is new again,” are the 
lyrics from a 1970s song, but could be 
the motto for Jeffrey’s Antique Gallery 
in Findlay.

Located right off I-75, exit 161, the 
sprawling 38,000-square-foot complex 
is Northwest Ohio’s largest antique 
mall, drawing visitors from across the 
country in search of relics from the past.

The popularity of television shows 
like “American Pickers,” “Pawn Stars” 
and “American Restoration” has 
spawned a new generation of antique 
hunters, according to Cindy Edinger, 

accounting manager at Jeffrey’s. “Our 
customers don’t fit a mold — they are 
all ages and backgrounds,” she said.

Walking into Jeffrey’s, one quickly 
discovers why it’s been a “Readers’ Pick 
Winner” at Ohio magazine for three 
years running. The sheer diversity and 
volume of items for sale — from glass-
ware to furniture, record albums to 
jewelry, porcelain statues to toys — is 
incredible. Three hundred antique deal-
ers rent booth space at Jeffrey’s, display-
ing treasures they find at garage sales, 
estate sales and auctions.

“Many of our dealers add new items 
every month,” said Edinger. “And most 
booths are stocked from floor to ceiling.”

Carol Tong has met fascinating indi-
viduals and heard some unusual stories 
during the 14 years she’s worked as a 
sales associate at Jeffrey’s. Many custom-
ers simply want to browse through the 
mall and wax nostalgic over items from 
their childhood. Others are looking for 
a specific item of china or glassware to 
replace an item they broke, or they want 
a piece of local history — like Fostoria 
or Tiffin glass.

Story and photos by Laurie Pressel

Get lost in Jeffrey’s Antique Gallery in Findlay

Treasure hunt

12 | Salt | SW Ohio | May/June 2018



Enjoy the day
You can spend a few hours or the whole week-

end browsing through Jeffrey’s Antique Gallery, 
11326 County Road 99, just off I-75. When you 
get hungry or thirsty, check out these local 
favorites nearby:

Dark Horse, 4136 N. Main Street, Findlay, 
rated “Best Breakfast in Town,” Americana food.

La Charrita, 3210 N. Main Street, Findlay, 
Mexican grill cantina.

Gillig Winery, 1720 Northridge Road, locally 
crafted wines and bistro menu.
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Eclectic collectors from all parts of the 
country take road trips to Jeffrey’s in search 
of items to add to their collection.

“I never cease to be surprised by the types 
of things people collect, from milk glass to 
knives, thimbles to deer heads,” said Tong.

Old tools fly off the shelves, a favorite of 
customers who enjoy woodworking and con-
struction.

“Customers tell me the quality is so much 
better with these old tools, and they don’t 
make tools today like they used to,” said 
Tong.

Vintage and rustic are currently hot 
trends in home décor and party planning. 
Many customers visit Jeffrey’s because they 
have seen an idea on Pinterest or HGTV 
and want to recreate it. According to Tong, 
popular items right now are old doors and 
windows for home décor, ball jars to use as 
fresh flower vases for rustic barn weddings, 
and assorted vintage tea cups and saucers for 
garden tea parties.

Around the holidays, people wander into 
Jeffrey’s looking for a bizarre item to give 
as a white elephant gift. The strangest item 
every sold at Jeffrey’s? A stuffed alligator, says 
Edinger.

While the sales associates at Jeffrey’s are 
happy to help customers find what they are 
looking for, the store is so huge that even 
they don’t know about every item waiting to 
be discovered.

But the hunt, and the hope, is part of the 
appeal.

“Antique hunting is a stress reliever, and I 
think that’s why people love it so much,” said 
Tong. “Nothing beats the thrill when you 
find that treasure you just can’t live without.”

Jeffrey’s does not conduct appraisals and 
all items are priced by individual dealers. 
Jeffrey’s is open 362 days a year, from 10 
a.m. to 6 p.m. Closed Easter, Thanksgiving 
and Christmas.

“Antique hunting is a stress reliever, 
and I think that’s why people love 
it so much. Nothing beats the thrill 
when you find that treasure you just 
can’t live without.”

— Carol Tong, sales associate
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Story by Laurie Pressel
Photos courtesy of Kylee Baumle

Kylee and her mom had come across  
the monarch butterfly in a chapel garden in 
Pennsylvania in September 2006 on their way 
home from a trip. They had stopped to say a  
prayer for the victims of the Flight 93 crash that 
had happened in a nearby field just five years ear-
lier during the Sept. 11 terrorist attack. Peering 
closer at the once beautiful butterfly, Kylee  
noticed the sticker on the wing listed a  
website—www.monarchwatch.com.

A curious person by nature, Kylee became  
determined to find out the story behind the  
butterfly and its tag. What she discovered  
changed her outlook on nature and life.

Saving the
monarch
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Life of the monarch

The monarch — large in size with distinctive 
orange and black markings — is the most iconic 
butterfly in North America. Like all butterflies, 
monarchs have an amazing life cycle, transitioning 
from egg to caterpillar, then caterpillar to butter-
fly through a process called metamorphosis. The 
migration of the monarch, however, is what sets it 
apart from other butterflies.

“To think that a butterfly in my garden trav-
els more than 1,700 miles to Mexico — a place 
it’s never been before — overcoming perils and 
threats along the way, is absolutely incredible,” 
says Kylee, a Haviland resident. “I think that’s 
what got me hooked.”

A dental hygienist, avid gardener and garden 
writer, Kylee spent countless hours devouring 
information about monarchs. She learned that 

while several generations of monarchs are born in 
a season, the last generation is special. Although 
genetically no different than previous generations, 
the last generation of monarch lives significantly 
longer. Spurred by environmental cues like short-
er days and cooler nights, these monarchs make a 
long and treacherous journey to the Transvolcanic 
Mountains in Mexico. They overwinter there and 
fly back North in the spring before reproducing 
and creating the next generation.

In her research, Kylee eventually learned that 
the tagged monarch she found in Pennsylvania 
had been released by family members of the vic-
tims of the United Airlines Flight 93 crash during 
a five-year memorial ceremony in Shanksville, 
Pennsylvania. The butterfly was part of a massive 
effort to track the monarch migration journey 
and bring the monarch back from the brink of 
extinction.
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Plight of the monarch

The more Kylee learned about monarchs, the more heartsick 
she felt about their plight. It’s a sobering statistic: the monarch 
population has declined by 80-90 percent in the last 20 years.

Scientists have pinpointed several reasons for the decline. 
The widespread use of pesticides is one factor. In particular, the 
use of chemicals to eradicate milkweed in farm fields and fence 
rows. Monarchs rely on milkweed for their survival, it’s the 
only plant that the monarch will lay eggs on and that monarch 
caterpillars will eat. The milkweed contains toxins that won’t 
harm monarchs but deters predators like birds.

Climate change has also caused widespread drought and 
more severe storms that disrupt the monarch’s food sources and 
migration patterns. Also, climate change and illegal logging in 
Mexico have threatened the oyamel firs where the monarchs 
roost in the winter.

Yet there’s cause for hope, says Kylee. In cities and in backyard 
gardens, at universities and at environmental organizations like 
Monarch Watch, concerned citizens are banding together to 
raise awareness and to bolster the monarch population.

“Because (the monarch decline) is a multi-faceted issue, there’s 
a lot more opportunity to reverse it,” says Kylee. “Everyone can 
get involved. Every single person can do something to help the 
monarch.”

Taking action

When Kylee examined the dead monarch on that sunny 
September afternoon in 2006, she wasn’t a “call-to-action” type 
person. Over the past 12 years, that’s changed.

“I’ve become more aware of how connected everything is in 
nature and why it matters,” she said. “I’ve come to understand 
that what we do today will impact our children, grandchildren 
and great-grandchildren.”

Kylee quotes from Yan Arthus-Bertrand, a photographer, jour-
nalist and environmentalist, to explain her transformation: “He 
said it best: ‘No one is an environmentalist by birth. It is only 
your path, your life, your travels that awaken you.’”

Spurred to action by the monarchs, Kylee changed the way 
she gardened. In her one-acre plot in rural Paulding County, she 

planted milkweed and nectar plants that bloom in the late sum-
mer to provide food for migrating monarchs and other impor-
tant pollinators. She also became a citizen scientist, tracking and 
tagging monarchs in her backyard for research groups. She even 
started raising monarchs in her home.

Further inspired, she decided to write a book on monarchs 
to bridge the gap between children’s books and scientific books. 
“The Monarch: Saving our Most-Loved Butterfly,” published 
in 2017 by St. Lynn’s Press, provides straightforward and com-
prehensive information on the monarch for the general public. 
In the past year, Kylee has traveled across the country for book 
signings and to give talks about the monarch.

Kylee also spearheaded an effort in the state of Ohio for a 
monarch butterfly license plate produced by the Ohio Bureau of 
Motor Vehicles. The plates cost a bit more than regular plates, 
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What can you do?

Plant milkweed in your 
garden. Kylee suggests plant-
ing several different types of 
milkweed in different parts of 
your garden.

Reduce your use of pesti-
cides. If you live in the country, 
don’t mow or spray fence rows 
or other areas where stands of 
milkweed grow naturally.

Plant a pollinator garden in 
your yard. If you don’t have 
the space, lead an effort in 
your community to establish a 
public pollinator garden.

Plant flowers that bloom in 
the late summer to provide 
food for monarchs as they 
migrate. Flowers suggestions: 
asters, goldenrod (this is not 
the plant that causes hay 
fever), Joe Pye weed, zinnias, 
cosmos, marigolds, verbena.

Donate money to a mon-
arch organization or become a 
volunteer.

Become a citizen scientist 
and track and tag monarchs. 
Visit www.monarchwatch.com 
for more information.

but $10 from each sale is donated to the non-profit 
Monarch Wings Across Ohio.

Then, in spring 2017 and 2018, Kylee embarked 
on dream journeys. She traveled to Mexico to visit the 
monarchs in their overwintering grounds. Standing in 
the midst of hundreds of thousands of monarchs in the 
Transvolcanic Mountains rendered Kylee speechless. 
“I was struck by awe and wonder,” she said. “My only 
thought was ‘surely God is in this place.’”

Kylee believes that despite the odds stacked against 
them, monarchs will persist for future generations. 
Everywhere she goes, she encounters people who are 
eager to learn about the monarchs and do their part to 
save them. “It’s a ripple effect,” she says. “The more you 
know, the more you care.”
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Story by Tom Barr
Photos by Jeff Hollon 
Photography

Celebrating 
a milestone

Wilmington’s Murphy Theatre 
revamped for big event

Wilmington resident Jennifer 
Hollon was asked to create some 
interest in the Murphy Theatre’s 
lobby display cases, helping to refresh 
its appearance for the public in 2011.

The Clinton County Historical 
Society board member already had a 
curiosity about Wilmington’s history.

Some local residents connected 
her with people who had links to the 
Murphy, and she spent many hours 
in online research, especially comb-
ing through old newspapers.

“With the knowledge of the 
theater’s 100th anniversary on the 
horizon, I thought a book might 
be a way to interest the public in 
its past while having it become a 
fundraiser for the theater’s preserva-
tion,” Hollon said. “It was my goal 
to get it completed in time for the 
2018 celebration and to donate all 
the research and book sales to the 
Murphy Theatre.”

Charles Murphy, 
the founder of the 
Murphy Theatre.
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“Annie Get 
Your Gun” 
played at 

the Murphy 
Theatre in 

1950. 
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The journey
“Built by Charles Webb Murphy, for-

mer owner of the Chicago Cubs’ World 
Series and pennant winning baseball 
teams and one of the favorite sons of the 
community, the architectural gem contin-
ues to be the centerpiece of Main Street 
today,” Hollon begins the book.

She said the most interesting part of 
her historical journey “was learning about 
the people who were the builders, the art-
ists, and the caretakers throughout this 
past century. It was due to the love for his 
community and generosity that Charles 
Webb Murphy gifted Wilmington with 
this architectural treasure.”

She added, “It was his vision and the 
dedication of his brothers Frank and 
James, who made the Murphy Theatre, 
from its beginnings, well-known through-
out Ohio and beyond, bringing nationally 
known entertainment to our small rural 

community in Southwestern Ohio.
“In 1918, it became the center of our 

downtown and today it remains the 
centerpiece on Main Street with its mar-
quee of twinkling lights welcoming all 
to experience the world of imagination 
and creativity through entertainment, 
surrounded by the historic beauty of the 
theatre.

As with any century-old building, the 
theater also experienced a century’s worth 
of challenges including leaking roofs, fall-
ing plaster and financial issues. But not 
only has the Murphy remained open, it’s 
flourished, and it recently underwent a 
major renovation, both structurally and 
cosmetically.

And prior to the week-long 100th birth-
day celebration in July, the theater will 
have all new seats to replace the originals.

“Historic buildings bring character and 
personality to our communities, they 

speak of the past and we are responsible 
for their survival,” said Hollon. “Our 
hometown has charm, uniqueness, and 
a sense of history that I hope to see 
endure.”

In 1918, following the Murphy 
Theatre’s opening day ceremonies, the 
words of Charles Webb Murphy spoke to 
the grand vision he inspired and followed 
through with for 100 years:

“That opening handed me the greatest 
surprise and delight of my life. I have 
seen many large crowds at the World 
Series netting me thousands of dollars, 
but none gave me the pleasure that I 
got Wednesday. I only wish everybody 
in the world could have been with us to 
enjoy what I call the greatest day, thus 
far, in the history of Wilmington, the 
town I love and where my heart will 
always be, regardless of worldly interests 
elsewhere.”

A panoramic side view of the 
interior of the Murphy Theatre.

Photos courtesy of Jennifer Hollon
Members of the Buddy Club enjoyed a free showing of Charlie 

Chaplin’s “City Lights” courtesy of Varelmann’s store.
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A week-long celebration
The Murphy Theatre 

means so much to 
Wilmington that its 100th 
birthday can’t be celebrated 
on just one day — it’ll take 
an entire week’s worth of 
events.

“All these things are 
going to bring people 
downtown,” said Hollon. 
“It’s going to make them 
think about our history 
hopefully, and have a new 
appreciation maybe for 
how far our community 
has come.

“And yet, how we main-
tained that downtown cor-
ridor for historic reasons is 
so wonderful for a commu-
nity our size.”

“A century of entertainment has 
delighted patrons for generations 
from the stage of the Murphy 
Theatre. It opened for business on 
Wednesday, July 24, 1918, to rave 
reviews, and remains in the spotlight 
of downtown Wilmington, Ohio.”

— From “The Historic Murphy Theatre: The 
People, The Entertainment, & The Monument” by 

Jennifer Hollon, 2017, Orange Frazer Press

Photos courtesy of Jennifer Hollon
This photo is from 1932. The new marquee was put in place in 1929 to advertise the talking pictures. This 
group of Clinton County Boy Scouts was invited to see the show free by the management. To get in they 
were asked to wear their uniforms or bring their Scout I.D. cards.
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July 20
• Opening concert with Over the 

Rhine, 7 p.m., free, sponsored by 
Main Street Wilmington

July 21
• Face painting and children’s  

cartoons, 10 a.m.-noon
• Bike Night at the Murphy, 1-9 p.m.
• Miss Lissa & Company Blues Band, 

2-4:30 p.m.
• Documentary, “The Making of Easy 

Rider,” 4-5 p.m.
• Cash prize for oldest motorcycle, 

6 p.m.
• Movie, “Easy Rider,” 6-8 p.m.

July 22
• Tours of the theater, 1 p.m., free
• Silent movies, 2-4 p.m., free

July 23
• Brown Bag Lunch, featuring music 

by guitarist Abby Williams, 11 a.m.-
1 p.m., free

July 24
• Birthday Celebration, 6-7 p.m.
• Birthday Ceremony, featuring Barry 

Campbell’s Big Band presenting “A 
Century of America’s Best Music,” 
7 p.m.

July 26
• Brown Bag Lunch, featuring Celtic 

music with Catty Wampus,  
11 a.m.-1 p.m., free

July 27
• Movie, “Lost in Yonkers” — filmed 

in Wilmington and in the Murphy 
Theatre, starring Richard Dreyfuss 
and Mercedes Ruehl, 7:30 p.m.

July 28
• Closing concert sponsored by the 

Clinton County CVB; with MC Goat 
from Full Throttle Saloon

• Dirty Deeds — A Tribute to AC/DC
• Ultimate Ozzy — A tribute to Ozzy 

Osbourne
• Jack Russell’s Great White
• FireHouse

Murphy Theatre 100th 
anniversary activities

For more information, 
visit themurphytheatre.org 

or call 937-382-3643

Photos courtesy of Jennifer Hollon
Skitch Henderson (at the piano) and his Philco Radio 
Recording Orchestra in 1948 at the Murphy Theatre.
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Reader Recipes
Baked Chimichangas with Sour Cream Sauce
— From Pete Bonesio, of Washington Court House

Filling:
large chicken breasts
cups water
tablespoon chili powder
teaspoon salt
teaspoon ground cumin
teaspoon garlic powder
teaspoon onion powder
teaspoon cayenne powder
a 7-ounce can green chilies, to taste
cup onions, diced
large cloves garlic, minced
Flour tortillas
tablespoons melted butter, for baking

Sauce:
tablespoons butter
tablespoons flour
cup water
cube chicken bouillon
Remaining green chilies, to taste
cup sour cream
Salt and pepper, to taste

Put all filling ingredients except tortillas and butter in a slow 
cooker and cook on high until meat is tender. This will take 3-4 
hours.

Preheat oven to 400 degrees and assemble chimichangas: Put 
desired amount of chicken mixture in flour tortillas and fold like 
a burrito. Brush reserved melted butter over chimichangas and 
bake until golden brown and crisp.

Prepare the sauce: Melt butter in small sauce pan over medi-
um heat; stir in flour and cook for 1 minute. Whisk in water 
and bouillon cube until thickened and cube has dissolved (about 
4 minutes). Whisk in remaining chilies and sour cream. Season.

When chimichangas are browned to your liking, plate and 
pour desired amount of sauce over each.

2
3
1

1/2
1/2
1/4
1/4
1/8
1/2
1/2

3
•
2

2
2
1
1
•

1/2
•

Custard Pie
— From Kathryn Markins, of Hillsboro

cups milk
eggs, lightly beaten
cup sugar
teaspoon salt
teaspoon vanilla
unbaked pie shell of your choice
Pumpkin pie spice, to taste

Scald milk. (Heat it in a saucepan until bubbles appear 
around the edge of the pan. This is just before a boil. Remove 
from heat and cool for 10 minutes or so.) Blend eggs, sugar, salt 
and vanilla. Gradually stir in cooled milk. Pour into pie shell.

Sprinkle pumpkin pie spice on top. Bake at 400 degrees for 
25-30 minutes.

2 1/2
4

1/2
1/4
1/2

1
•

Picnic Baked Beans
— From Kim Current Knauff, of Wilmington

This is a favorite at all of our family get-togethers.  
It was given to my mother from a friend many years ago.

large jar of Great Northern beans
medium onion, peeled
cup sugar
Top leaves of celery stalks, chopped
pound uncooked bacon, chopped
teaspoon salt
teaspoon pepper
teaspoon dry mustard
Hot water, as needed per dish

Place whole peeled onion in bottom center of deep  
casserole dish.

Mix together all other ingredients and place over onion.
Do not stir. Cover all with hot water.
Bake at 325 degrees for 3 hours. May garnish with extra 

cooked chopped bacon and chopped celery tops.

1
1
1
•

1/2
1/2
1/2
1/2

•
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Oatmeal Scotch Chippers
— From Jennifer Nystrom, of Clarksville

I am addicted to cooking and baking competitions! The first 
competition I ever entered was a Crisco cookie recipe com-
petition over 25 years ago. And I won the grand prize! I was 
hooked. Since then I have entered literally hundreds of compe-
titions and have placed or won in several of them. Here is the 
recipe that started it all. It’s for Oatmeal Scotch Chippers, an 
oatmeal, peanut butter and chocolate chip cookie all rolled in 
one. It can be considered gluten free, as there is no flour in it. 
Just make sure your oatmeal is truly gluten free.

Yield: 6 dozen cookies
cups butter flavor Crisco 
(too much moisture in real butter)
cups light brown sugar, firmly packed
granulated sugar
eggs
cups crunchy peanut butter
cups old-fashioned oats
teaspoons baking soda
cup semi-sweet chocolate chips
cup butterscotch chips
cup walnuts, chopped

Preheat oven to 350 degrees.
Combine Crisco and sugars in a large bowl. Beat at medium 

speed with an electric mixer until well blended. Beat in eggs, 
one at a time. Add peanut butter and beat until well blended.

Combine oats and baking soda. Stir into creamed mixture 
until combined. Stir in chocolate chips, butterscotch chips and 
nuts until blended.

Drop by rounded tablespoonfuls, 2 inches apart, onto 
ungreased baking sheet.

Bake at 350 degrees for 11-12 minutes, or until lightly 
browned. Be sure not to overcook. Let cool on baking sheet for 
2 minutes before removing to wire rack to completely cool.

1 1/4

1 1/2
1
3

1 1/4
4 1/2

2
1
1
1

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 June 1.

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

Congratulations to Kim Current Knauff, of 
Wilmington, who won for her Picnic Baked Beans 
recipe submitted for this issue of Salt.

Salt Scoop

4TH AN N UAL

SATU R DAY,  J U N E 23,  2018

3PM-10PM

Food • Music • Wine • Art

Beer Garden • Hot Air Balloon Glow

PARKING $5 PER CAR LOAD

6:00PM • Performance by Blind Karma.

FAYETTE COU NTY AI R PORT

2770 STATE RTE 38, 

WAS H I NGTON CH,  OH IO

FAYETTECOU NTYOH IO.COM

FAYETTE

COU NTY’S TOAST

TO S U M M E R &

HOT AI R

BALLOON G LOW

B ROUG HT TO YOU BY

O
H

-7
00

43
59

1

May/June 2018 | SW Ohio | Salt | 27  



28 | Salt | SW Ohio | May/June 201828 | Salt | SW Ohio | May/June 2018



Backyard 
chickens: 
A primer

Organic, GMO-free, free-range, 
cage-free: These are just a few details 
taken into consideration when we 
decide what to buy at the grocery 
store. And in recent years, it seems 
as if more people have a heightened 
awareness for how their food is 
grown or raised.

So it makes sense that, according 
to local experts, there has also been 
an upward trend of individuals tak-
ing control of their food sources. 
This could be as simple buying only 
organic produce, or as growing 
your own garden. More ambitious 
consumers may even decide to raise 
their own flock of chickens for fresh, 
homegrown eggs. Area residents 
considering the latter may be won-
dering: But where do I even start?

If it’s something you’ve considered 
— even for a moment — a couple 
of agriculture educators in the area 
have offered their expertise when it 
comes to starting your own flock of 
chickens for the purpose of eggs.

“I think the first thing you need 
to assess is what are the needs of 
yourself and of your family,” said 
Brooke Beam, Ph.D., agriculture 

and natural resources/commu-
nity consultant extension educator 
for the Highland County OSU 
Extension Office. “What is the goal 
you’re going to have for your flock 
once you’re established?”

It’s important, too, to keep in 
mind that chickens have a potential 
lifespan of seven to eight years.

“It’s a commitment,” Beam said. 
“And you need to think of your 
chicken as livestock, but also some-
what similar to a family pet because 
it needs supervision. If you take a 
vacation, you need to make sure 
that it has feed and water, and is 
taken care of.”

Jeff Stachler, extension educator 
for agriculture and natural resources 
with the Auglaize County OSU 
Extension Office, noted for those 
who live outside city limits, keeping 
farm animals is fair game. It gets a 
bit more complicated for would-be 
chicken farmers who live in town.

“You’ll have to check with each 
city/town ordinance to know what 
you can and can’t do,” Stachler 
said. “There is no one policy for 
everybody.”

Story by Michelle Stein
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You’ll also have to figure out what type 
of shelter you want, in order to keep your 
birds out of the elements. And there is a 
variety of different options out there.

“There’s these fancy little chicken 
houses that you can buy anymore that 
are really cool and very practical, and 
they work very well,” Stachler said. “Or 
you have where the chickens can come 
in and out — like you remember seeing 
on the old cartoons — where they have 
a little ramp where they go up into the 
barn. And then they actually have boxes 
that the chicken house is small enough, 
you don’t go in, the chickens do. But they 
have boxes with lids on the outside, and 
so you can lift them up and pick the eggs 
out of them.”

Heat lamps are a must-have for the 
flock, particularly if you want to continue 
egg production during the colder months, 
Beam noted. This is because hens need to 
be kept warm and they require 16 hours 
of light per day in order to lay and pro-
duce eggs.

“If it’s in the summer, where there’s 

more daylight, that’s not so much of a 
problem,” Beam said. “If you want eggs 
in the winter, you need to have some sort 
of artificial light in the coop.”

“You’d want to have some kind of run 
outside, if at all possible, so they can get out 
and walk around,” Beam added, noting that 
individuals may also want to consider fenc-
ing, particularly if they’re in town.

Aside from shelter, heat and light, pro-
viding feed and maintaining a clean water 
supply is obviously a must. How much 
feed depends on the situation, Stachler 
explained.

“Even if you let them roam around the 
yard, they’re still going to need to have a 
little bit of feed to get some of the nutri-
ents that they need,” he said. “But you 
don’t need to provide as much food for 
them if they’re foraging in the yard on 
their own, most of the time.”

You’ll also want to make sure to pur-
chase birds from a certified hatchery or a 
trusted farm supply store, Beam advised. 
That way, you can establish a healthy 
flock. If there were an issue, concerning 

behaviors to look for in your chickens 
include: Not eating, no appetite, lying 
around or not a lot of energy or activity.

“The breeds that have a reputation for 
being calm and docile are the Plymouth 
Rock, Wyandot and Orpington,” Beam 
said. “So those are recommended because 
they are good for backyard poultry, and also 
they’re more calm if you have children.”

Here are a few other things Beam 
advised to take into consideration  
when purchasing chickens:

• There’s no need for a rooster if you’re 
just wanting to have eggs — only if you 
want to have them fertilized so you can 
hatch your own chicks.

• If you decide to purchase chicks, you 
can actually buy them sexed. That way, 
you can make sure to only get pullets 
(female chicks) if you want hens for eggs 
— instead of cockerels (male chicks) if 
you’re avoiding roosters.

• If you buy the chicken as a chick, it 
will take about five to six months before 
it starts laying eggs.

“You’ll have to check with 
each city/town ordinance 
to know what you can and 
can’t do. There is no one 
policy for everybody.”

— Jeff Stachler, extension 
educator for agriculture and natural 
resources with the Auglaize County 

OSU Extension Office
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• Different breeds can lay differ-
ent colors of eggs, if that’s some-
thing that’s important to you.

• The recommended number 
of birds, if you’re just starting out 
with a backyard flock, is four to 
five.

• On average, each hen should 
lay about one egg per day, some-
times two, depending on a number 
of factors — including the breed, 
age, weather, etc.

Stachler noted that chicken own-
ers should plan to pick up eggs 
twice per day, wash them, and, 
then make sure to get them into a 
refrigerator as soon as possible.

“There are going to be certain 
chickens that are going to lay their 
eggs outside, and you either have 
to accept that they’re not going to 
be any good, or they can tend to 
lay in the same area outside, even,” 
he said. “So if you know where 
they’re laying, you can start look-
ing for the eggs. If you pick them 
up every day, then you’ll be able 

to keep them. But if they get more 
than a day old, from a safety stand-
point it’s best not to use them. 
Are you going to have a problem? 
Probably not. But it’s safer to make 
sure, especially if somebody has 
quite a few chickens.”

Both Stachler and Beam noted 
that for whatever reason, there 
does seem to be more people dab-
bling in backyard chicken-raising.

“I think it’s a combination 
of things,” Beam speculated. 
“Particularly if they have children, 
wanting to educate them about 
where their food comes from.”

“Especially in the cities or towns, 
there’s been a little more interest 
than maybe out in the country,” 
Stachler said. “But overall, there’s 
an increased interest to raise back-
yard chickens. I think it’s just 
controlling how your eggs are 
produced and knowing that they’re 
GMO-free, free-range — or what-
ever type of production practice 
that you want, you can make sure 
that that’s what you’re doing.”

Tissot’s Home Center
206 N. ELM ST., HILLSBORO, OH 45133
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7:00 A.M. - 5:00 P.M.

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

HOURS:

CLOSED SUNDAY
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How does your 
garden grow?

Tips on starting your own 
vegetable garden this spring

Story by Michelle Stein
Thinking about starting 

your own vegetable garden 
this year, but unsure where 
to even begin?

Gretchen Staley, volunteer 
coordinator for the Allen 
County Master Gardener 
Volunteers, has got you cov-
ered — from the ground up.
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Crop choices
“It sounds silly but it’s impor-

tant they plant things that their 
family will actually eat,” Staley 
said. “Sometimes looking at seed 
packets and seed catalogs, we 
tend to have glorious dreams 
about how I will grow this and I 
will be having kale salads every 
night — except nobody really 
likes kale. And then it’s a waste.”

Soil preparation
Preparing the soil is another important factor. 

This process can begin as early as the fall before 
planting season for native-soil gardens.

“If you’re planting in your native soil at 
ground level, you want to make sure that your 
area is weed and turf-free,” she said. “Using an 
herbicide like Roundup is acceptable. That’s a 
about a two-week process. And then removing 
that dead turf is my preference, or it can be dug 
under, but you tend to get a bit more reemer-
gence of those grass roots.”

A soil test can be taken and sent in to find out 
the pH of your soil, which should ideally be in 
the 6.5 range, Staley said. Knowing this number 
will help you know what nutrients to add, and it 
will tell you what you don’t need to add.

Raised beds — which tend to be bit easier 
for beginning gardeners — also rely on good 
soil condition. For raised beds, ideally you want 
to have them 8-12 inches deep, especially if 
you want to grow any root crops, like carrots or 
potatoes.

Proper siting
Placement of your garden is 

key, she explained. Whether 
you’re planning a garden in your 
native soil, a raised bed or a col-
lection of containers, it’s impor-
tant to settle on a full-sun site.

“Most vegetables are happiest 
with eight to 10 hours of sun, 
so you want an area of your yard 
that is definitely full sun all day,” 
she said. “So if you have a lot 
of trees overhanging and shady 
areas or neighboring houses that 
shade part of your lawn for part 
of the day, you definitely want 
to take into consideration that 
so they’re getting enough light.”

It’s important, too, to select 
a spot for your garden that is 
close enough to your house to 
be convenient for watering, 
Staley said.

“If you have in your head 
that it wouldn’t be a big deal 
to drag jugs or buckets of 
water back to your garden if 
you wanted to tuck it in a cor-
ner out of sight, you will find 
that you won’t haul water in 
August,” she said. “Place that 
somewhere where you’re seeing 
it, walking by it, and that it’s 
up close to where you will see it 
to work on it.”
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Need more specific help for those garden pests? Your local 
OSU Extension office can help with that, too.

“They can contact their local extension office, and we can pro-
vide them with some help to help solve their issues that they’re 
having,” Badertscher said. “Or, you can also go online and there’s 
an ‘ask the expert’ where you can actually ask a question online, 
and an expert in horticulture or gardening will get back with the 
person to give them an idea of what they should do.”

Making a plan
Step one really beyond getting your site 

and soil set up is really making a plan for 
what you do want to plant.

“My recommendation would be start 
small and have a small, successful garden 
than a really large failure,” Staley said. “I 
think sometimes people underestimate 
the amount of time and attention it 
takes, and they get frustrated if they try 
to do to too large of a garden. So start 
with one or two raised beds that give 
them no more than 100 square feet of 
garden. That would be plenty big for a 
beginner.”

As a general rule of thumb, St. Patrick’s 
Day (March 17) is the earliest that gar-
deners begin planting cold-season veg-
etables. This includes crops such as peas, 
lettuces, broccoli, spinach and onions.

“A lot of times people will kind of suc-
cession plant, where they’ll start the season 
with those cooler crops that can tolerate 
light frost and then switch some of those 
out to warmer season crops,” Staley said.

Warmer season crops such as tomatoes, 
cucumbers, lima beans, pumpkins and 
sweet potatoes, need soil temperatures to 
be at least 50 degrees, she said. So plant-
ing would be done closer to Mother’s 
Day, around May 15.

Tending your garden
As far as using pesticides in your vegeta-

ble garden is concerned, Mark Badertscher, 
agriculture and natural resources educa-
tor at the Hardin County Ohio State 
University Extension office, recommends 
using a process called Integrated Pest 
Management.

1. Identify what the pest is. Is the pest an 
insect? A disease, a weed, a fungus or some-
thing else?

2. Identify what caused that damage. 
“Some common types of damage that we see 
with insects is the chewing, the defoliation of 
leaves, or damage to the fruit or vegetable,” 

Badertscher said. “Common damage that 
you see with diseases a lot of times are spots 
on the leaves of plants. And then obviously, 
weed problems they compete with the gar-
den plants for sunlight as well as moisture 
and nutrients that are in the soil.”

3. Determine the threshold. “Then you 
need to make a decision about how bad is 
your problem — we call that a threshold 
— and there are different thresholds for 
different insects and for different diseases,” 
Badertscher said. “The threshold will tell you 
whether or not you need to do something 
right now or whether you can avoid it and 
do something later.”
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A Heritage 
of Caring

Smith
Funeral Home
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Traditional Funerals | Non-Traditional Services |  
Cremation Choices | Advanced Planning |  
Personalization Options | Pet Cremation

Wilmington and New Vienna
937-382-2323 

 www.smithandsonfuneralhomes.com

Then, make a plan of action.
If you reach that threshold 

the next step then would be to 
figure out what you’re going to 
do about it.

1. Cultural practices: “If 
you’re having problems with 
your melons, for example, a 
common practice would be to 
rotate your crops,” Badertscher 
said. “So you’re moving your 
melon patch to another area 
in the garden.” Another cul-
tural practice might be some 
diseases are caused by wet 
soils. So you might find that 
you’re going to drain your gar-
den, either installing some tile 
drainage, for example, or mov-
ing your garden to higher land 
where there’s better drainage.”

2. Mechanical practices: 
Mechanical practices can be 
anything as simple as pulling 
weeds, using mulch around 
plants to keep weeds out and 
to keep moisture in, or using 
things like row covers — like 
cheese cloth that you put 
over the rows to protect them 
from insects. “For pests like 

deer, rabbits and raccoons, 
the best defense is to fence 
off the garden to try to keep 
them out,” Badertscher said. 
“A gardener may also choose 
to plant a ‘sacrificial’ crop or 
plant around the outside of 
the garden area, which cre-
ates a natural barrier. This 
way, the animals will eat this 
instead of the vegetables in 
the middle of the garden.”

3. Biological practices: 
There are natural predators out 
there that will attack and feed 
on some of the undesirable 
insects. For example, ladybugs 
feed on aphids. Some garden 
catalogs have these insects 
available for order to release in 
your garden.

4. Chemical control: A lot 
of gardeners don’t like to use 
chemicals unless they really 
have to, Badertscher said. 
The main thing about using 
chemicals is you need to read 
the label. The label is the law, 
so follow it closely. Be sure 
to research organic pesticide 
options.

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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May 25th, 26th, and 28th

Memorial Day 
Storewide Sale 

10% Off All Items in Stock!
At Furniture Store Only

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

937-544-8524

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

May 27th, 28th and 30th

Memorial Day 

Storewide Sale
10% Off

All Items in Stock! 
At Furniture Store Only OH-70044153

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

937-544-8524

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

May 27th, 28th and 30th

Memorial Day 

Storewide Sale
10% Off

All Items in Stock! 
At Furniture Store Only

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-70044158
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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?

Wayne L. Manning, 
Wilmington
waynelmanning@
yahoo.com
Replica of Victorian 
pediment for the 
gable of a house. 
$300-$400.

Susan Leugers, Botkins
937-538-8156
slukey@nktelco.net
Beer bottle cap flag decor, 15-by-25 inches. $50.

Justin Lehman, Elida
Facebook: 
Sobwoodworking
Instagram : 
sonofbrentwoodworking
567-674-6034
sonofbrentwoodworking
@gmail.com
Custom wood sign, 
24-by-24 inches. $55.

Betsy Holmer, 
Wilmington
Facebook: Sleeves by Betsy
937-218-1136
sholmer@cinci.rr.com
Embellished burlap
 coffee sleeves with flannel 
and button/elastic closure, 
about 12-by-5 inches. $10. 
Custom available.

Jake Hittle, 
Columbus
Etsy: officialnutsforohio
Instagram: nutsforohio
567-204-4996
nutsforohio@gmail.com
Buckeye nut jewelry, 
to raise awareness of 
human trafficking. 
$9.99-$24.99.

Madelyn Black, Kalida
419-605-7122
madelyn.black@gmail.com
Live succulent balls, 4-6 inches 
in diameter. $8.
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Joe Denen
Washington Court House 

City Manager

When you think of a nice vacation, 
where would you go? 

I like to be outside and have the abil-
ity for a nice walk. A beach is OK, but I 
like other activities along with a beach. 
I suppose it is about the memories of 
doing things together. I especially love 
to go north in summer.
Why do you garden, and what do you 
grow? 

A garden, like the gardener, changes 
over time. I used to think of the garden 
in terms of something to be accom-
plished. A section improved, this 
changed, like it was permanent. I don’t 
love hens and chicks. However, I recall 
a neglected, but vigorous clump that 
grew at a grandparent’s home. So, I 
have a few hens and chicks. Roses are 
fun in that you get to embrace child-
hood with sprays, drenches and all 
sorts of concoctions and experiments. 
Several of the roses I grow were hybrid-
ized by Griffith Buck. Dr. Buck worked 
hybridizing roses amongst other plants 
at Iowa State University from the late 
1940s to the mid-1980s. You know who 

hybridized the rose, a rose with a story.
What are your favorite places in the 
community? 

We get to experience flat a lot in 
the landscape. I like any location with 
a bit of elevation so you get to see the 
landscape on a larger scale. The new 
reservoir is a great place to look back 
towards town and see a landscape. 
I enjoy the open area near the two 
ponds. I like a lot of sections of the trail, 
when you get to walk along the creek. 
You also have several private gardens of 
exceptional quality.
What do you consider to be the most 
challenging aspect of your job? 

With time, the number of matters 
we attend have increased and having 
something constantly on your mind 
makes thinking about larger issues 
more difficult.
What do you love most about your 
community? 

Relationships between people have 
developed over time. The place is a real 
place, not people thrown together in an 
artificial world.

By Martin Graham

Front Porch 
Profile

Offering a personal glimpse into 
the lives of notable people in 

our communities

14415 Cynthiana Rd. 
Hillsboro, OH

Open
8:00 am - 6:00 pm

Monday through Saturday
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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

      Scenic Southern Ohio
Leaf Country USA
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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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One more thought ...

Photo by Gary Abernathy
Harmony Lake at Liberty 

Park in Hillsboro.

“I love to be alone. I never 
found the companion that was 
so companionable as solitude.”

— Henry David Thoreau
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Get the skills needed to become 
a Real Estate Agent at 

Southern State Community College!

Only three classes and YOU could qualify to sit for the “Ohio Real Estate Salesperson” Exam. Get  
your license to become a Real Estate Agent and work full-time or part-time in a flexible career you 
love! Classes are now being held ONLINE and financial aid is available to all who qualify.    

Check out the class schedule
Principles of Real Estate (5/29-6/19)  

Real Estate Law (6/19-7/10) 

Real Estate Finance & Appraisal (7/10-7/31)

**Real Estate Licensing Review (7/24-8/7)

For more information, please call Gayle Mackay at 
800.628.7722 x2798 or email gmackay@sscc.edu

Scan me to learn more!

Visit us online: www.sscc.edu/
academics/associate/real-estate.shtml 

ONLY  
 3 CLASSES

- - - - - - - 
- - - -

   

“Southern State’s accelerated Real 
Estate Program made it extremely 
convenient for me to get the hours 
I needed to qualify for the State 
exam. I love my new career as well 
as helping people find a home to 
call their own.”
   - Karen D., Local Realtor  

“As a Southern State graduate, I 
chose to return to the classroom to 
participate in the accelerated 
courses offered in order to obtain 
my Real Estate license. As a single 
mother of two who worked full 
time, I found it convenient to attend 
the weekend courses at SSCC. Since 
obtaining my license and working in the field part-time, 
I have participated in the sale of 14 homes with several 
more in the pipeline. I would encourage anyone who is 
considering real estate to enroll in this program!” 
                       – Kelsey S., Local Realtor

ONLINE 

- - - - - - - - - - - - - - - - -  
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Get the skills needed to become 
a Real Estate Agent at 

Southern State Community College!

Only three classes and YOU could qualify to sit for the “Ohio Real Estate Salesperson” Exam. Get  
your license to become a Real Estate Agent and work full-time or part-time in a flexible career you 
love! Classes are now being held ONLINE and financial aid is available to all who qualify.    

Check out the class schedule
Principles of Real Estate (5/29-6/19)  

Real Estate Law (6/19-7/10) 

Real Estate Finance & Appraisal (7/10-7/31)

**Real Estate Licensing Review (7/24-8/7)

For more information, please call Gayle Mackay at 
800.628.7722 x2798 or email gmackay@sscc.edu

Scan me to learn more!

Visit us online: www.sscc.edu/
academics/associate/real-estate.shtml 

ONLY  
 3 CLASSES

- - - - - - - 
- - - -

   

“Southern State’s accelerated Real 
Estate Program made it extremely 
convenient for me to get the hours 
I needed to qualify for the State 
exam. I love my new career as well 
as helping people find a home to 
call their own.”
   - Karen D., Local Realtor  

“As a Southern State graduate, I 
chose to return to the classroom to 
participate in the accelerated 
courses offered in order to obtain 
my Real Estate license. As a single 
mother of two who worked full 
time, I found it convenient to attend 
the weekend courses at SSCC. Since 
obtaining my license and working in the field part-time, 
I have participated in the sale of 14 homes with several 
more in the pipeline. I would encourage anyone who is 
considering real estate to enroll in this program!” 
                       – Kelsey S., Local Realtor

ONLINE 

- - - - - - - - - - - - - - - - -  
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