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Free Smoking Cessation Program

To learn more or to RSVP, call our team at Foster J.

Boyd, MD Regional Cancer Center: 937.283.2273
Or visit online at CMHRegional.com

CMH Regional Health System is holding a free, 4-week program
for those interested in quitting smoking. This class is open to all.
Whether you’ve tried to quit before or this is your first time, you
are welcome to join us in an open and supportive environment.
Our Director of Medical Oncology, Dr. Mark Collins, and Clinical
Nurse Specialist, Jill Reese, will lead courses and provide helpful
tools throughout. All participants will receive a Fresh Start program
workbook, published by the American Cancer Society, as well as
additional supporting materials.

Classes will be held at Foster J. Boyd, MD Regional Cancer Center,
31 Farquhar Ave., Wilmington

March 26, 2019

April 2, 2019

April 9, 2019

April 16, 2019

Fresh Start Week 1

Fresh Start Week 2

Fresh Start Week 3

Fresh Start Week 4

6 pm

6 pm

6 pm

6 pm
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staff & contributors

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

Visit our website, 
thesaltmagazine.com, and click 
on the Shaker Contest link at 
the top and enter your contact 
information. Your name, street 
number, street name, city and 
zip code are required. Only your 

name and city will be published. 
All entries must be received by 
April 1. Only online entries will be 
accepted.

In the January/February issue, 
the shaker was hidden on page 8, 
on the shelf.

Congratulations to our most 
recent winner, Gail Baker, of 
Lucasville.

Hide & shake

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

has a life story worth sharing. Reach her at 
567-242-0510 or amcgeesterrett@aimmedi-
amidwest.com.
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John is a staff writer 
for the Wilmington 
News Journal and a 
native of Wilmington.
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Sarah is a writer 
for Salt magazine. 
When she’s not 
writing, she can be 
found scrapbooking, 
reading or cooking.

Ivy Potter
Ivy writes for the 
Daily Times in 
Portsmouth. In her 
free time, she enjoys 
reading a good book 
and spending time 
with her cat, Piglet.

Catie South
Catie is a designer 
of Salt magazine. 
She spends her free 
time painting, play-
ing video games,  
and being with fam-
ily and friends.

Mark Richard
Mark is the editor 
of the Portsmouth 
Daily Times. When 
he’s not working, 
he enjoys reading 
history and  
political books  

and watching the Cincinnati Reds. 

Tom Barr
Tom is the editor of 
the Wilmington News 
Journal, regional edi-
tor for AIM Media 
Midwest and former 
editor of several 
weekly publications 

across Warren and Butler counties.

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

over the United States. She is the author of 
“The Funny Thing about Stress; A Seriously 
Humorous Guide to a Happier Life.” Visit 
kayfrances.com.
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Kimberly 
Jenkins
Kim is a reporter for 
the Portsmouth Daily 
Times in Portsmouth. 
She is a retired school 
teacher and a native 
of Scioto County.
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This basic pie crossed my path so many times recently I decided 
the universe wanted me to bake it. And I’m glad I did!

What follows is a simple recipe that appears many places online. 
(Bisquick tried to lean in at some point and suggest its products, 
but that’s not necessary.) Some suggest using a blender to mix 
ingredients, but I prefer washing a simple hand whisk over digging 
out the blender, finding all the parts, assembling all the parts, 
trying not to make a mess, breaking it down, washing all the parts, 
drying all the parts … you know what I mean. It’s just not worth 
the 30 seconds of “Whip.”

However you mix it — style points if you shake it like a 
bartender shakes a cocktail — try it this Easter. It bakes up 
beautifully and is as good plain as it would be with a scoop of ice 
cream or zigzag of chocolate sauce. I wonder if the flour could be 
subbed out for a gluten-free mix, for those who are living that life, 
but I haven’t tried it that way yet.

(What’s “impossible” about it? It makes its own crust. Magic.)

Impossible Pie
 4 eggs, 

beaten 
 3/4 cup sugar
 1/2 stick butter, 

melted 
and cooled 
slightly

 1 teaspoon 
vanilla

 1/2 teaspoon 
nutmeg

 1/2 cup flour
 2 cups milk
 1 cup 

shredded, 
sweetened 
coconut

Preheat oven to 350 degrees.
Gather a 10-inch pie pan. (My glass pan is a deeper pan, which 

works well for this.) Coat it with non-stick spray.
Whisk all the ingredients together in a bowl, taking care the 

sugar is dissolved and the butter is added slowly so as to not 
scramble the eggs. Pour into the pie pan. Place on a baking sheet 
for mess management and bake for 60-65 minutes or until set in 
the middle and lightly browned. Cool. Store in the refrigerator.

“What has been will be again, what 
has been done will be done again; 
there is nothing new under the sun.” 
(Ecclesiastes 1:9, NIV)

I find great humor in happen-
ing across a recipe likely from 

Depression days on today’s social 
media. (Can you imagine trying to 

explain that … I’m supposed to pin it? 
To what?) Recently, I flipped through a family crafting 
magazine from the 1960s to find a superb hint: bake cake 
batter in ice cream cones for a child’s birthday party. The 
ice cream cone PR man’s work lives on.

Our ancestors must be getting the biggest kick out 
what we think is fresh and modern.

What’s your favorite hint from years ago? I’d love to 
hear about it.

This issue of Salt magazine offers stories from a 
Portsmouth woman who lives by the words of her grand-
mother, a new pet business in Wilmington, the hidden 
gem of the Portsmouth Little Theatre, a Leesburg store 
that was started out of necessity (using some seriously 
old-school methods), and a look at why Ohio is so darn 
good at producing eggs — perfect for Easter. 

Here’s to 10!

- From the Editor -

March/April 2019 | South Ohio | Salt | 5  
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we love em‘
Dog-gone it ,
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Fresh Produce in season!

Free Samples throughout the store every Saturday.

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

Gliders • Tables • Chairs
Rockers • Coffee Tables • Swings

Available in 19 Colors!

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

Bulk Foods our Specialty
So are Great Prices!

Maintenance Free Poly Outdoor Furniture

Buy Here 
& Save!
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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-70108029
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Story by  
John Hamilton
Photos by Tom Barr

All dogs have a purpose.
That’s the philosophy of Janet 

Schultz, the owner and founder of 
D&G’s Paws and Claw Snack Shack.

The dog-friendly business, on U.S. 
68 near I-71, is a place where local 
residents can get their four-legged 
friend a healthy treat or a toy, board 
them, help them become more social-
ized, and foster stronger dog-human 
relationships.

The company got its start in 2008 
as an attachment with the Hallmark 
store previously located on Rombach 
Avenue in Wilmington.

After the store closed in 2012, 
Schultz moved her business near the 
I-71 ramps on U.S. 68 — right next 
to the Wilmington Area Humane 
Society, a no-kill shelter that recently 
expanded with a new, larger facility.

Schultz could tell that dogs were 
her purpose early in life — she has 

always loved animals, especially dogs, 
ever since she was a kid on her family 
farm, where she still lives to day.

“I had an amazing father that 
taught me a lot about ‘reading’ ani-
mals,” said Schultz. “It was a natural 
thing for me.”

We love our dogs
The percentage of households 

with dogs keeps rising in the U.S., 
with an estimated 48.5 percent of 
all American households — or 60.2 
million homes totaling 89.7 million 
dogs, according to a 2018 survey at 
animalsheltering.org by the Humane 
Society of the United States.

With that comes more options for 
both dog owners and their pets, from 
more dog parks to healthier food, 
treats and toy choices, to training and 
obedience options.

All those options combined with 
a love of dogs is connected to every 
aspect of D&G’s — even its name-
sakes, Schultz’s dogs Diesel and 
Gunner, who used to hang out with 
her at the Hallmark store.

“Some dogs are born to be service dogs. Some 
dogs are born to be herding dogs or farm dogs. I 
think where we run into problems is when we think 
every dog should be a house dog and lay around and 
not experience what they’re bred to do or what they 
want to do.”

— Janet Schultz

First-hand knowledge
“I can testify to the impact D&G’s train-

ing has on our canine companions,” said 
Wilmington News Journal staff writer John 
Hamilton. “I enrolled my black lab mix, 
Jamie, into D&G’s obedience course, and 
most of the training has stuck with him.

“How so? My friend Kirsten Astler, 
who lives close to me, told me a while 
ago that Jamie somehow got loose from 
his outside tether. Jamie still has a lot of 
puppy in him, so when he saw Kirsten 
walking her dog, Jamie started rushing 
over toward them. Kirsten yelled — in that 
dog-parent voice — ‘Stop! Sit!’

“Lo and behold, Jamie stopped, and 
sat. And was taken home.”

March/April 2019 | South Ohio | Salt | 7  
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The D and the G
Diesel, a mastiff-boxer mix, was her 

first “store dog” that she described as 
a cool dog. But he’s afraid of his own 
shadow.

“He worked at the store a lot. He 
went through pet therapy training — he 
failed because he was afraid of every-
thing,” said 
Schultz with 
a chuckle. 
“The rea-
son I did 

it was to give him more social experi-
ences. I was pretty sure he would never 
make it through, but it was good for 
him.”

While Diesel failed in the classroom, 
he did great in the store — and with 
the Clinton County Dog Warden. Due 
to his savviness with other dogs, Schultz 
said the warden would recruit Diesel to 
help catch strays.

“There was one time where there was 
a stray beagle that almost got hit on the 
road I don’t know how many times,” 
she said. “I had Diesel in the car, I just 
parked and Diesel put his head out the 
window and started barking. The dog 
came running, and we caught him.”

With people, Schultz said Diesel 
didn’t seek them out, but Gunner 

was the opposite.
Gunner — an English 
mastiff — was a rescue 
dog that was scheduled 
to be euthanized who 

went on to become a 
therapy dog, especially for 

terminally sick people in the 
hospital as well as their grieving 
families.

“He was very people-friendly; 
he was also very dog-friendly. 

But he was definitely the big dog on 
the block. If he raised his head, the 

seas would part,” said Schultz. “He was 
good with dogs. But they knew he was 
the head dog.”

Healthy treats
D&G’s Paws and Claws Snack Shack 

stocks only healthy treats — a part of 
that was inspired by Gunner’s own 
health issues.

“I had to get more involved with 
what was health food, and what was 
healthy treats. So, we started doing a lot 
of nutrition classes for animals, really 
learning a lot, and I realized other people 
needed that too,” said Schultz.

After snacks, the store added toys, 
and then a year later came boarding and 
doggy day school.

“I swore I was never going to do 
boarding,” she confessed. “But we start-
ed with two older dogs that just couldn’t 
do well in other facilities because they 
were older. So, I’d stay here with them.”

Going to school
Doggy day school didn’t get its start 

until later — it began with a few dogs 
coming out to hang out during the day.

Now, dogs get dropped off with 
Schultz and she works with them while 
their owners go to work.

Being enrolled at the day school is a 
criterion if you want to board your pup. 

D&G’s Paws and Claws Snack Shack
5356 U.S. Route 68 N, Wilmington
937-366-6558 or janet@dgpetcenter.com
Find the business on Facebook by searching for 
“D&G’s Paws and Claws Snack Shack.”

8 | Salt | South Ohio | March/April 2019
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D&G’s Paws & Claws doesn’t 
use kennels, and dogs have 
to pass a temperament test so 
D&G’s knows they feel com-
fortable with the other dogs.

One of D&G’s goals was to 
help each dog find their pur-
pose, something inspired by 
Janet’s dad, Leo Davis.

Schultz believes each dog 
has their own individual pur-
pose, from being a protector 
to simply having fun.

“Some dogs are born to be 
service dogs. Some dogs are 
born to be herding dogs or 
farm dogs,” she said. “I think 
where we run into problems 
is when we think every dog 
should be a house dog and lay 

around and not experience 
what they’re bred to do or 
what they want to do.”

There are levels of classes 
at D&G’s: Level 1 is impulse 
control, Level 2 is obedience 
and Level 3 is the owners 
proving they can handle their 
dogs out in public.

After that, the owner and 
dog will be given their good 
obedience certificate.

But the main goal is to 
help form a better connection 
between the person and their 
canine companion.

‘Report’ cards
Jennifer Camp’s black lab, 

Callie, has been getting the 

Adopt a shelter pet
Clinton County has two no-kill animal shelters, both staffed by volunteers.
•	Wilmington Area Humane Society is located next door to D & G’s Paws and Claws Snack 

Shack at 5361 U.S. Route 68 N, Wilmington. For details, visit adoptapet.com.wahs.
•	Clinton County Humane Society is located near downtown Wilmington at 1760 Fife Ave. 

For details, visit clintoncohumanesociety.org.

full D&G’s experience with 
training — day school two 
times a week, grooming and 
toys. That’s how much they 
love it.

“Janet and her expert staff 
provide excellent obedience 
training workshops at 
affordable prices and 
personalize training based 
on your dog’s needs,” said 
Camp, adding that Callie is 
getting great with learning 
and socializing due to the 
day school. “Wilmington 
is so lucky to have D&Gs. 
Their passion and love 
for dogs are evident in 
everything they do.”

Lynn Harris took her 
dog, Goldie — a mix of 
Staffordshire terrier, boxer 
and husky — to classes and 
feels that it gave her and 

Goldie a better connection 
and confidence.

“I truly appreciated these 
classes. Not because it made 
Goldie a better pet, but 
because it made me a better 
pet parent,” said Harris.

While graduates have 
picked up differing things 
from their classes, one 
theme that has stayed almost 
consistently throughout 
the classes is building a 
relationship.

“No matter what we 
do, it’s all about building 
that relationship, trust and 
respect,” Janet said. “Mutual 
trust and respect.

“We want the owners to 
trust and respect their dogs 
as much as we want the dogs 
to trust and respect their 
owner.”

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

Highland County
Veterinary Hospital

HIGHLAND COUNTY
VETERINARY

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

Hillsboro, OH

LYNCHBURG
VETERINARY

CLINIC
937-364-2136

201 North Avenue
Lynchburg, OH
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Five Star Rated 
Nursing Home

839 Cherry Street    Blanchester, OH
laurelsofblanchester.com

839 Cherry Street    Blanchester, OH

Five Star Rated 
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Get In On 
Everything
LOCAL
Connecting you to the community 
where you live, work and play! Contact your local 

sales representative 
today

The First National Bank of Blanchester

  Mobile banking now has secure
Fingerprint login!

Go to preferences to use this feature!  
 

121 East Main Street • Blanchester, Ohio 45107
937-783-2451  •  wwwfnbblanchester.com

1969 - 2007 

Serving the Community 
Since 1907

THE

The First National Bank of Blanchester

  Mobile banking now has secure
Fingerprint login!

Go to preferences to use this feature!  
 

121 East Main Street • Blanchester, Ohio 45107
937-783-2451  •  wwwfnbblanchester.com
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Serving the Community 
Since 1907

THE
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Go to preferences to use this feature!  
 

121 East Main Street • Blanchester, Ohio 45107
937-783-2451  •  wwwfnbblanchester.com

1969 - 2007 

Serving the Community 
Since 1907

THE

The First National Bank of Blanchester

  Mobile banking now has secure
Fingerprint login!

Go to preferences to use this feature!  
 

121 East Main Street • Blanchester, Ohio 45107
937-783-2451  •  wwwfnbblanchester.com

1969 - 2007 

Serving the Community 
Since 1907

THE

121 East Main • Street Blanchester, Ohio 45107 
937-783-2451 www.• fnbblanchester.com

CLINTON COUNTY

SAVE the DATE
The Chamber of Commerce is pleased to 
welcome keynote speaker Great Oaks Institute 
of Technology and Career Development to 
the 2019 Annual Meeting on Friday, April 12. 
The event will be held at the Roberts Centre 
from 11:30 a.m. to 1 p.m., and is co-hosted 
by our Premium Sponsor, the Clinton County 
Convention & Visitors Bureau. 
We are proud to also be welcoming students 
of Laurel Oaks and the “Project Lead the Way” 
engineering class at Wilmington High School! 
Please save the date and 
visit www.wccchamber.com for more details!

APRIL 12TH
11:30AM - 1:00PM
ROBERTS CENTRE

CLINTON COUNTY
welcomes you

2291 St. Rt. 22 & 3 West  •  Wilmington, OH 45177
Local Delivery  •  Financing Available
937-382-3373  •  naylorsfurniture.com

Naylor's Furniture
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FREE
Local
Delivery!

WELCOME
SPRING

WELCOME
SPRING

WELCOME
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Story by Sarah Allen

No Easter is complete without coloring 
eggs — though the journey from the hens to 
the dye cups is far from a simple one. But, in 
Ohio, farmers are at the top of the game when 
it comes to eggs.

Jim Chakeres, executive vice president of the 
Ohio Poultry Association, described the role 
Ohio plays in egg production.

“Ohio is one of the largest egg farming states 
in the nation, producing more than 9 billion 

Ohio a leader 
in egg farming

Courtesy of Ohio Poultry Association

is made

How an
Easter egg
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“The fresher an egg, the harder it is 
to peel after it is boiled/dyed. The 
ideal age for hard boiling is between 
seven and 10 days old.”

— Leah Knapke, Prairie Star Farms, 
 Darke County

eggs each year with a value of nearly $480 million,” he 
said. “Ohio egg farmers are proud to provide Ohioans with 
high-quality, wholesome eggs and achieve this by making 
egg safety and hen care a top priority on their farms.”

The poultry association website further explains how the 
egg has become a staple in Ohio agriculture. It states that 
egg production is responsible for the creation of 12,503 
jobs and results in $438 million in annual earnings. And all 
of that comes from the 33 million hens laying throughout 

Courtesy of Ohio Poultry Association

12 | Salt | South Ohio | March/April 2019
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the state.
And just one of the many 

farms across the state produc-
ing those eggs is Prairie Star 
Farms in Darke County.

Leah Knapke, with the 
farms, described how the eggs 
travel from the hens to the 
stores.

“Once a chicken lays an egg, 
it gets carried on conveyor 
belts through the egg process,” 
she said.

She added that chickens 
lay around five to six eggs per 
week. “So a little less than one 
per day,” Knapke said.

Next, she said, “Eggs are 
washed, graded for size and 
quality, and then separated by 
a machine to be packed into 
whatever the end product will 
be. There are on-site USDA 
inspectors who grade the eggs 
to ensure safe, quality and 
fresh eggs.”

IncredibleEgg.org offers 
additional insight into egg 
quality control. Eggs go 
through a process called “can-
dling,” which means that they 
are held up to a light source 
and inspected. Since the shells 
are translucent, the eggs’ 

interiors can be inspected for 
quality without actually break-
ing the shell.

Knapke explained that, after 
an egg is in its proper packag-
ing, it is “brought to a large 
cooler that must be main-
tained at a specific tempera-
ture to keep the eggs fresh.”

“From there, refrigerated 
trucks pick up the eggs and 
deliver them to their final des-
tination,” she said.

But this time of the year, 
eggs take on a special, magical 
quality — after all, what else 
would the Easter Bunny hide?

Knapke offered this advice 
when it comes to getting eggs 

ready for the holiday.
“The fresher an egg, the 

harder it is to peel after it is 
boiled/dyed,” she said. “The 
ideal age for hard boiling is 
between seven and 10 days 
old.” 

But making the perfect eggs 
for Easter all starts on the 
farm.

“Egg farming is much more 
complex than most people 
understand,” Knapke said. 
“But in the end, an egg is an 
egg.”

And those eggs, whether for 
breakfast or for holiday fun, 
have safely found their place 
in the Buckeye State.

Courtesy of Ohio Poultry Association

To learn more about egg production, 
visit www.ohiopoultry.org or  
www.incredibleegg.org.
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In the Kitchen With:

Jenny  Lavender
Story and photos by 
Mark Richard

“Once a task has once 
begun, never leave it ‘til it’s 
done. Be the labor great or 
small, do it well or not at all.”

— Mamaw Faye
Jenny Lavender lives by the 

words of her grandmother 
every day.

Portsmouth resident 
Lavender serves as manager of 
volunteer services and guild 
coordinator at Southern Ohio 
Medical Center and is known 
to bring food in to her vol-
unteers on a regular basis. 
In fact, she takes the time to 
home deliver goods to a for-
mer volunteer.

“I love to cook,” Lavender 
said. “I always have, and now 
my children and grandchil-
dren have picked up on it and 
they love to cook.”

She said she brought the 
children into the kitchen at an 
early age, first teaching them 
about what different utensils 
are used for. Then, she would 

gradually work up to cooking 
different dishes.

Cooking is something she 
learned from her grandmoth-
er. She said she remembers 
her grandmother having a 
full meal on the table three 
times a day. No sandwiches in 
Grandma’s house.

“She would have pork chops 
and fried potatoes for break-
fast and do it all over again for 
lunch and dinner,” she said.

“I’ve been cook-
ing for as long as 
I can remember. 
I want people to 
be fed.”

— Jenny Lavender

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!

O
H

-7
01

07
91

2

Picket Run Farm
Greenhouse & Nursery

“Gardening Spoken Here”

Take 50 East to 
Barrett Mill Rd.,
Turn Right on 

Cynthiana Road 3/4 
miles west to entrance. 

Watch for signs.

Take 50 East to Cynthiana Road 3/4 

• Seed Potatoes • Onion Sets • Garden Seeds • Asparagus 
Roots • Pansies • Hanging Baskets • Bedding Plants
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14415 Cynthiana Rd. Hillsboro, Ohio • Open 8am-6pm Mon-Sat
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Lavender has taken that 
home cooking tradition to 
heart.

“I’m not a fast food person. 
I think food makes people 
happy,” she said.

Lavender sets a menu for 
her home at the beginning of 
each week. She said she always 
buys extra ingredients know-
ing she will bake something 
to take to the hospital or else-
where. Baking is her favorite 
thing to do in the kitchen. 
Muffins are her specialty.

When her granddaughter 
was running for homecoming 
queen, she needed a fundrais-
ing project. The two decided 
to take orders for and bake 
cupcakes.

Lavender will take an exist-
ing recipe and “tweak it” just 
a bit and make it her own. 
Such as her blueberry muffins: 
She has increased baking time 
and always adds icing.

“I always put icing on top 
of my muffins. You taste with 
your eyes first,” she said.

She said when she is 
“experimenting,” her husband 
— John of 32 years — is her 
taste tester.

“I always let him try it 
first,” she said. “If he gives 
the approval, I will let other 
people try it.”

An “old fashioned” cook, 
she enjoys the basic necessi-
ties in the kitchen — a hand 
whisk instead of a mixer, for 
instance. But she likes to try 
new things. She said a hobby 
is watching Food Network 
and HGTV.

When Lavender is not in 
the kitchen or at her job at 
the hospital, she is prob-
ably filming another episode 
of “Positively Portsmouth,” 
which airs on The Zone. She 
interviews guests throughout 
the community about things 
happening in and around 
Portsmouth. And yes, she 
always has a sweet treat to give 
to her guests.

“I’ve been cooking for 
as long as I can remember. 
I want people to be fed,” 
Lavender said with her trade-
mark smile. “I like feeding 
people. I just think it means a 
lot to people.”

Blueberry White Chocolate Chip Muffins
 2		 cups	flour
 1/2  cup white sugar

 1/4  cup brown sugar, packed

 2 1/2  teaspoons baking powder

 1/2  teaspoon salt

 3/4  cup milk

 1  egg

 1  teaspoon vanilla

 1/4  cup butter, melted

 2  cups white chocolate chips

 1 1/2  cups fresh or frozen blueberries

  Streusel Topping (recipe follows)

Preheat oven to 375 degrees. Arrange paper liners for 18 
muffins. Combine flour, white sugar, brown sugar, baking 
powder and salt in a large bowl. Stir in milk, egg, vanilla and 
butter. Stir in 1 1/2 cups of white chocolate chips and blue-
berries. Mix until combined.

Spoon into prepared tins, filling almost full. Sprinkle with 
Streusel Topping.

Bake for 22-25 minutes or until wooden pick inserted 
in center comes out clean. Cool in pans for 5 minutes; 
remove to wire racks to cool slightly. Place remaining chips 
in a small, heavy duty resealable plastic food storage bag. 
Microwave on medium power for 30 seconds and knead. 
Microwave at additional 10-15 second intervals, kneading 
until smooth. Cut tiny corner from bag; squeeze to drizzle 
over muffins. Serve warm.

Streusel Topping
 1/3  cup white sugar

 1/4		 cup	flour
 1/4  teaspoon ground cinnamon

 3  tablespoons butter

Combine sugar, flour and cinnamon in a small bowl. 
Cut in butter with a pastry blender until mixture resembles 
coarse crumbs.

Tips
Before adding chips and blueberries to the batter, place 

them in a medium bowl and sprinkle them with flour, ensur-
ing both ingredients are coated well. This will keep the white 
chocolate chips and blueberries from falling to the bottom of 
the muffin when baking.

If you have large muffin tins, you may want to double 
this recipe. With a jumbo tin, this recipe will only yield 6 
muffins. When using the larger muffin tins, Lavender sug-
gests using vegetable oil cooking spray generously on the tins 
instead of muffin liners.
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There are lots of good reasons to get a lung cancer screening, but you really 
only need one. And if your not exactly sure what that is, just ask the people 

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

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

OH-70096435
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Story by Sarah Allen
Photos courtesy of Tristian Abt

It began with a mother wanting to help her son — but 
it grew into a business that started at home, expanded to a 
storefront, and has now sold its all-natural products across 
the country.

Tristian Abt is the co-owner of Main Street Soapery, with 
her husband, Bryant. There, patrons can find products that 
range from lotions to “bug bars.”

But, Abt said, it all started with soap.
When her son was 7 months old, she said, he developed 

a MRSA infection. After undergoing a major surgery to 
remove the majority of one side of his bottom, the Abts were 
told that he would have eczema and that he would always 
have to wash with Hibiclens, a brand of surgical scrub.

Abt said that surgical scrub was hard to find, expensive, 
and that it didn’t lather or smell.

“There’s got to be something better,” Abt remembers 
thinking.

After research, she found that goat’s milk is high in vita-
min A. In 2011, the Abts purchased their first goats. She 
made soap from their milk and discovered that her son’s 

Leesburg store began with 
mother helping her son

A natural 
solution

March/April 2019 | South Ohio | Salt | 17  
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“skin could tolerate it,” Abt 
said.

“It keeps his eczema pretty 
much at bay,” she added.

Next, Abt began making 
lotion, and then “anything 
and everything.”

She began selling her prod-
ucts under Abt Family Farm, 
which was run from her 
home. For about five years, 
“people from all over” came 
to her home for her all-natural 
products. In 2017, she decid-
ed to expand the business.

And, on Oct. 28, Main 
Street Soapery opened in 
Leesburg. In addition to her 
soaps and lotions, Abt also 
sells 100 percent soy candles 
and wax melts, sugar scrubs, 
beard balms, beard oils and 
goat’s milk stain sticks.

The stain sticks, she added 
are a “go-to item with kids.”

On the store’s Facebook 
page, Abt further explains:

“Everything I make is 
paraben and phthalate free 

(chemical free). If my kids 
can’t use it, I don’t want any 
part of it.”

One of her most popular 
items is her Jewel Weed Salve. 
Abt said she originally made 
it as a poison ivy/poison oak 
combatant, but patrons have 
also found success using it for 
psoriasis. She added that a 
pharmacy in Wilmington has 
even referred people to the 
store for the salve.

“We can’t keep it on the 
shelves,” she said, especially in 
the fall.

Another popular item is her 
bug bar, which Abt described 
as a natural bug repellent. 
“People swear by them,” she 
said.

The salve and the bug bars 
alone, Abt added, “keep me 
beyond busy.”

In addition to her prod-
ucts, Main Street Soapery 
also features handmade items 
from 20 other vendors. Abt 
described the many and varied 

products available through 
the other vendors in the store. 
Patrons can also purchase 
handmade signage, décor, cro-
cheted hats, jams, and elder-
berry syrup — just to name 
a few.

Abt said that the most 
memorable moments she’s 
had since opening Main Street 
Soapery are those times when 
people comment on her prod-
ucts working.

As an example, Abt said 
some elderly patrons have 
tried many options without 
results, but her items — par-
ticularly the jewel weed salve 
— have worked for them.

She added that the business 
also creates custom products 
for weddings and showers.

Abt also said that the 
store is in the process of 

“revamping” its website for 
online sales.

“We’ve shipped all over the 
U.S.,” she added.

But this journey from where 
she started to where the store 
is now, Abt said, has been one 
that she never expected.

“(It was something) I 
needed to make for my son 
and wanted to try, but it’s 
turned into a whole lot more 
than I could have imagined,” 
she said.

On the store’s Facebook 
page, Abt adds:

“I left my job as a bank 
manager to make soap for a 
living, but I love every minute 
of it! Hearing stories of things 
I’ve made helping someone 
makes it all worth it! I make 
everything that I can as natu-
ral as possible.”

Main Street Soapery
10 W. Main St., Leesburg
Find the store on Facebook by searching 
“Main Street Soapery.” Bristol Village offers a unique active senior living experience—with customized, 
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Portsmouth’s  

diamond  
in the rough

Theater in 
70th year
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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
Facebook

AAHA

AMERICAN
ANIMAL

HOSPITAL
ASSOCIATION
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Introducing...
THE 

ERADICATOR
The last Iron or Sulfur Filter You 

Will Ever Need!

• Chemical Free
No More Chlorine!
No More Peroxide!

No More Potassium Permanganate!
• Vortech Tanks
Higher Flow Rates 

• 5 Yr. Warranty
• Free Water Analysis

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

com

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

Save Money & 
Solve Your Water 

Treatment Problems!

Conditioning
Serving You Since 1947
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Story by Kimberly 
Jenkins
Photos by Mark 
Richard

Hidden on a little street 
corner is the Portsmouth 
Little Theatre, which 
has called the corner of 
Lawson and 12th streets in 
Portsmouth home for 70 
years.

Community theater is a 
mix of original, local and cre-
ativity that brings a sense of 
vibrancy to a town.

This special place has a 
four-show season and has 
staged “Romeo and Juliet,” 
“My Fair Lady” (musical), 

“The Odd Couple” (female 
version), “Little Shop Of 
Horrors,” “Miracle on 34th 
Street,” “You’re A Good 
Man Charlie Brown,” “South 
Pacific,” “George Orwell’s 
1984” and so many others 
during its history.

The building began its life 
as a cinema — the projection 
booth is repurposed for lights 
today. It was purchased by 
the Portsmouth Little Theatre 
group that presented its first 
show in 1948, using space at 
the local high school. And 
since then, the community 
has supported the endeavor 
both by helping with finan-
cial needs and sharing talents.

The theater is run by a 

board of governors who are 
elected by their season ticket 
holders. At present, the presi-
dent is Guinevere Mercer and 
the vice president is Leigh 
Anne Smith. As with a lot 
of small theaters across the 
United States, many times 
the board will also be part of 
the crew for a show, whether 
it be in acting or behind the 
scenes.

Smith started perform-
ing on stage at age 15. She 
minored in theater in college 
and ended up back home and 
wanted to do more with the 
theater than just be on stage.

“I have been on the board 
for 14 seasons and I have 
been everywhere, I have 

acted, I have directed, I have 
built sets, I have worked the 
sound, and I’ve worked at 
the box office,” Smith said. 
“As board members, we each 
have to cover the box office 
for one show and if we are 
in the show, we have to get 
someone to cover for us. 
We all have to buy a season 
ticket, we have to support the 
theater.” 

It’s clear those who are 
involved are deeply invested 
in the ideals of such a place 
and an appreciation of their 
surroundings.

“We renovated our lobby 
and made it Art Deco from 
back in the 1940s, we used 
all Art Deco colors. We 

Portsmouth Little Theatre
1117 Lawson St., Portsmouth
740-353-7034
PLT.com
info@pltlive.com
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WE’VE GOT YOU
COVERED.

OHIO ASPHALTIC 
LIMESTONE CORP.

COVERED.COVERED.
LIMESTONE & AGRICULTURAL GROUND LIME

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

OH-70108094 OH-70108147

Steve Thompson Meghan Davis

www.thompsonfuneralhomes.com
937.393.2373
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found some screens in the 
screening booth and framed 
them for the lobby,” Smith 
said. “The 
light fixtures 
for the men’s 
and women’s 
restrooms are 
original. The 
chandeliers 
and the tin 
roof are also 
original to the 
building. The 
stage, how-
ever, was not, 
due to the fact 
that it was a 
movie theater.

“Our stage 
is different 
because it 
does not have 
wings. We 
literally have only about two 
feet,” Smith said.

That necessitates being cre-
ative both on the stage and 
off it. When they produced 
“Annie,” which has a large 
cast with many children, the 
theater used pop-up tents on 
each side of the building.

The Portsmouth Little 
Theatre does not always have 
things easy, as it runs purely 
on ticket sales and donations. 
Sometimes there is confu-
sion between the theater 
and another group in town 
— the Portsmouth Area Arts 
Council, which produces 
theater for children — as the 
arts community is smaller 

and the history of such 
groups sometimes meshes.

Resources are often tight, 
but it’s all 
about the 
experience.

“I think if 
people came 
to see what 
we have to 
offer, they 
would come 
more often. 
We have a lot 
to give back 
to the com-
munity and 
the tickets are 
not that high. 
If you just 
buy a season 
ticket pack-
age you get 
all four shows 

for less and there are ways to 
do more if you give more, for 
example, get your name in 
the programs. If you are look-
ing for something different to 
do, come see us,” Smith said.

If you’re new to the stage 
but curious about it, you are 
welcome.

“The auditions are pretty 
loose. Usually you just read 
from the script. We are very 
open and relaxed, there 
is nothing to get nervous 
about,” Smith said. “Even 
if you are just interested in 
theater, but not acting — like 
if you are good at sewing, or 
building things or just want 
to work the ticket booth — 

Courtesy of Portsmouth Little Theatre

Courtesy of 
Portsmouth 
Little Theatre

we would love to have you.”
For details on volunteering, 

contact Smith at la@PLTlive.
com.

The theater’s board is try-
ing new ideas, like a winetast-
ing fundraiser held earlier 
this year, and they’re eager to 
reflect the Portsmouth they 
see around them today.

“We are finding our way in 
a new era of entertainment,” 
she said.

“The auditions 
are pretty 

loose. Usually 
you just read 

from the script. 
We are very 

open and 
relaxed, there is 
nothing to get 

nervous about.” 
— Leigh Anne Smith

Theater board Vice 
President
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Smith Funeral Homes

Wilmington and 
New Vienna

937-382-2323  
www.smithandsonfuneralhomes.com

OH-70101192

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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Scioto County
Cancer Center
915 10th Street • Portsmouth, OH 45662

740.355.1234
www.sciotocountycancercenter.com

Adams County
Cancer Center

Clermont County 
Cancer Center

“We give you a fighting chance!”

3 Locations to Serve You

Let Dr. Patel and his staff put their experience to work for you.

Reliability, Consistency and Experience Matter

Advanced Technology
WITH A PERSONAL TOUCH

8th
Happy

Anniversary
8th

Happy

Anniversary
to the Scioto County  

Cancer Center
Celebrating consistent, reliable, 

and personal care
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Give

Column by Kay Frances
“If you don’t like the weather in Ohio, 

just wait an hour and it’ll change!”
If you live in Ohio or know someone 

who does, you’ve no doubt heard this 
oft-repeated expression. At no time is this 
old adage truer than when we are in the 
midst of the Changing of the Seasons. 
Much like the way that basketball, 
baseball and football seasons intersect for 
weeks on end, the transition from one 
weather season to the next can be slow, 
painful and muddy.

Spring starts to tease us sometime 
around mid-February. We get that one 
day when the furnace actually stops 
for a few hours, the sun shines for the 
first time in months and people rush 
out to get their cars washed. When 
the temperatures take the predictable 
nosedive, I’m always amazed at how 
surprised people are. “What?? I thought 
it was SPRING!” You have to remind 
them of where they live. “Just wait an 
hour …”

Some people allow their well-being to 
rise and fall with the weather conditions. 
They would be wise to move someplace 
where the weather is more predictable, 
like say, the surface of the sun. And we 
should all keep a wide berth from the 
people who have asked us for the 100th 
time, “Is it cold/hot/rainy enough for ya?”

The weather continues its little tap 
dance up and down the thermometer 
until about mid-June. Even then, I still 
wonder if I can safely put away the snow 
shovels and boots. I know that as soon as 
I do, we’ll get hit with a blizzard. Much 
like how it rains the minute you finish 
washing your car.

Every spring — after months of 
hibernating — I stick my head outside 
and take the first look at my yard since 
November. Much like Punxsutawney 
Phil, I quickly duck back inside, 
predicting that I’m not going to want to 
deal with the winter aftermath for at least 
six more weeks. The yard is littered with 
sticks, shingles from roofs 20 miles away, 
pages from a newspaper dated 1993 and 

unidentifiable plastic items. “CSI Ohio” 
would have a field day analyzing the junk 
strewn about my yard. It would likely 
help solve a half a dozen cold cases.

You hear rumors of faraway places 
with “perfect weather” like San Diego, 
where every day is 72 degrees, year 
‘round. Conversely, on the opposite side 
of the spectrum is Minnesota which 
has about three days of summer before 
plunging right back into winter. So, as 
with everything in life, there are those 
who have it better and those who have it 
worse.

I think I’ll stick with Ohio, even if 
there are times when I put on flip-flops, 
galoshes and hip boots all in the same 
day. Sometimes I do it because of the 
weather, and sometimes it’s just fun to 
change my footwear. Hey, I have to do 
something to while away those long, cold 
winter months! And I like variety. Maybe 
that’s why I like Ohio. And the times 
when I don’t, I tell myself, “Just wait an 
hour and it’ll change!”

And it always does.

hourit an
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Reader Recipes
Taco Goody
— From Valerie Rose, of Wilmington

 1  pound hamburger

 1  small onion, chopped

 1  can whole kernel corn 

  with liquid

 1  can tomatoes cut 

	 	 fine	with	juice

 1  package taco seasoning mix

 1		 box	Jiffy	corn	muffin	mix

Brown hamburger and onion. Drain grease. Mix with 
corn, tomatoes and taco seasoning and pour into 10-by-
10-inch baking dish.

Separately, mix Jiffy corn muffin mix as directed on box. 
Pour over top of mixture and bake as directed on muffin 
mix, or until top is golden.

French Toast Casserole
— From Valerie Rose, of Wilmington

 8  slices Texas toast

 8  ounces cream cheese

 1  dozen eggs

 2  cups milk

 1/3  cup maple syrup

Cut bread into 1-inch cubes. Cut cream 
cheese into small cubes.

Place half of the cubed bread in a 9-by-
13-inch pan. Scatter cream cheese pieces on top 
of bread layer. Add remaining cubed bread.

In a bowl, mix eggs, milk and syrup. Pour 
over bread mixture. Cover and place in refrig-
erator overnight. Remove from refrigerator and 
bake at 375 degrees for 45 minutes. Serve with 
maple syrup.
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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 3rd, 2019 
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 24th, 25th and 27th
Memorial Day Weekend Storewide Sale

10% O� 
items in stock at furniture store only
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Tissot’s Home Center
206 N. ELM ST., HILLSBORO, OH 45133

(937) 393-4275

IF YOU ARE LOOKING 
FOR GREAT SELECTION, 

GREAT HELP, AND
INSTALLATION, 

STOP IN AT TISSOT’S 
IN HILLSBORO

Flooring  

 Wallpaper  

Paint 

Braided 
Rugs

 Blinds

 Cabinets

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

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

HOURS:

CLOSED SUNDAY
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Salt magazine began its 
tradition of printing reader 

recipes in the very first 
issue. Here are some recipes 

that were selected to be 
published in the debut issue:

Winning entries from each 
of the categories in the 

Washington Court House 
Record-Herald’s contest 
are included in this issue 
amidst submissions from 
readers throughout Salt’s 

distribution area. We hope 
you enjoy the variety 

and taste of the recipes 
included throughout the 

next few pages.

10 YEARS AGO Brown Sugar Cookies
— From Betty Shepherd, of Martinsville

 1  cup margarine

 2  cups brown sugar

 3  eggs, well beaten

 3-3 1/2		 cups	flour
 1  teaspoon baking soda

 2  tablespoons cream of tartar

 1  tablespoon vanilla

Mix margarine and sugar together. Add eggs. Mix flour, 
soda and cream of tartar. Add to sugar-margarine mixture. 
Add vanilla. Mix dough well.

Roll out on a floured surface. Cut with cookie cutter or 
round biscuit cutter.

Bake at 350 degrees for 10 minutes. Makes about three 
dozen cookies.

Wyoming Potatoes
— From Jean Robinette, of Leesburg

 7-9  medium new potatoes

 1/2  pound bacon

 1  package dry onion soup mix

Scrub potatoes. Cut each into eight pieces and place into 
a 9-by-9-inch pan. Cut bacon into pieces and put on top of 
potatoes. Sprinkle the soup mix on top and stir.

Cover and bake at 350 degrees for 1 1/2 hours or until 
done. Makes 6 to 8 servings.

Quick Cherry Crisp
— From Jenny Reid, of Georgetown

 1		 can	cherry	pie	filling
 1  cup yellow or white cake mix

 1/2  stick butter or margarine

Pour cherry pie filling into an 8-inch pie pan or cake pan. 
Sprinkle with cake mix. Pour melted butter or margarine 
over it.

Bake at 400 degrees for 30 minutes. Delicious hot or cold.
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Send us your favorite recipe. 
 We may feature it in an  

upcoming issue.

Visit our website, thesaltmagazine.
com, and click on the Recipe 
Submission link at the top to be 
entered. Include a photo of your 
dish, too, if you’ve got one. All 
entries must be received by April 
1. Every submitted recipe will be 
entered in a drawing for a $25 
grocery card.

Congratulations to Valerie Rose, 
of Wilmington, who won for her 
French Toast Casserole recipe 
submitted for this issue of Salt.

Salt 
Scoop

Soda Cracker Pie
— From Carol Chroust, of Wilmington

 3  egg whites

 1/4  teaspoons cream of tartar

 1  cup white sugar

 1 1/2  teaspoon vanilla

 1/4  teaspoon almond extract

 1/2  teaspoon baking powder

 16  soda crackers, coarsely crushed

 1/2  cup pecans, chopped

Beat egg whites until frothy. Add cream of tartar and beat until they 
stand in peaks. Gradually add sugar. Add vanilla, almond extracts and 
baking powder. Fold in crackers and nuts. Butter pie dish well. Bake 30 
minutes at 325 degrees. This browns only slightly.

Serve with whipped cream or Cool Whip with a little cinnamon 
sprinkled on the whipped cream. For more color, serve raspberries, 
strawberries or ice cream on the side.

This is an old-fashioned and easy recipe that is passed down from 
generation to generation. Although the name sounds bland and the pie 
looks plain, it is deceivingly delicious.
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Tickets: $50, $46, $42, $36, $26
Thursday, April 18th at 7:30

May 5 at 7 pm

Guy Penrod/Russ Taff/ Jason Lovins Band May 3 @ 7 pm

Friday, May 10th at 7:30pm 
Saturday, May 11th at 3:00pm 

and 7:30pm 
Tickets: Adults: $30 

Students: $18 

Tickets: $7

Call the box office to purchase 
a $50 family pass to all 3 shows

May 9 at 9:30
 Grades Pre K – 12 | Running 
Time: 2 Hours & 15 Minutes

Paramount Arts Center
1300 Winchester Avenue, Ashland, KY 41101

For tickets or information
call 606.324.0007
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you are cordially invited to:

www.scottantiquemarket.com     740-569-2800

scott antique markets

Ad Sponsored by Fayette County Travel & Tourism

The 2019 Shows at the Atlanta Expo Centers  (2nd wknd. monthly)
Ohio Expo   (Nov. - March)   & Fayette county fairgrounds

���2019���

2019 April 26 - 27     June 28 - 29     September 27 - 28

Fayette County Fairgrounds, 213 Fairview Avenue, W.C.H. Ohio
Set up: 5 am - 9 am

Show Hours: Friday 9 am - 5 pm, Saturday 9 am - 5 pm

washington court house, ohio
Targeting major u.s. populations

Antique MARKET

the awesome fayette county fairgrounds!

Cincinnati, Cleveland, Columbus,
Chicago, Indianapolis, Louisville, Dayton

Philadelphia, Pittsburgh, Springfield, and more!

• Huge advertising budgets
• Major freeways to the fairgrounds
• Plenty of parking
• New buildings added
• Camping with electric & showers

Booths:
Huge outside 15’ x 20’ (some much larger) - $110
Open-air buildings 10’ x 10’ - $110
Air-conditioned buildings 10’ x 10’ - $110
$3 Admission

• Scenic manicured grounds
• Large shade trees
• Big paved walk aisles
• Friendly staff, sheriff, and 
   fairgrounds management

America’s

 Favorite

 Treasure 

Hunt!
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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?

Alice Courtney, 
Piqua
Facebook: The 
Sign Lady (group)
937-214-4095
Flag sign. $65. 
Custom signs from 
$15-$75, with 
shipping available.

Martha M. Worstine, 
Wilmington
Facebook message: 
Martha Wentling 
Worstine
Text 419-294-8400
marthamay 
1953@gmail.com
Baby afghan. $40. 
Available in any colors 
requested.

Elayna Ward, 
Hillsboro
Facebook and 
Instagram: 
HookerByChoice
937-205-4920 or 
elayna.ward@yahoo.
com 
Audrey Slouch hat, 
designed by Revee 
Kraszewski. $25. 
Many designs  
available.

Barb Bowman, Wilmington
Etsy: Hoot Owl Mesh Creations
bowmandesigns@yahoo.com or 937-725-1004
Four pint jars, painted. $32. Many colors available. 
Also offers wreaths.

Paul Butler, 
Wilmington
Facebook: Papaw 
Paul’s Custom Crafts & 
Design
pbutlerc@hotmail.com 
or 937-283-5995
Reclaimed barn wood 
chalkboard and key/
hat hooks. $45. 
Custom wood furniture 
available.

Owner Tricia 
Allen, Sidney
From the Barn 
Gifts & More, 
737 Spruce 
Ave., Sidney
Facebook: 
From the Barn 
Gifts
937-638-6082
Home decor 
store with 
consignment of 
local artisans.
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Godwin Apaliyah
Fayette County Economic 

Development Director

If you could have a discussion with 
any fictional character who would 
it be?

I guess it will be Chadwick Bose-
man, a movie character in “Black Pan-
ther” and others. I like him because of 
his role and effortless portrayal of Afri-
can history, especially about African 
kings in the past.

What is your favorite local eatery 
and what is your favorite dish from 
there?

My favorite local eatery is Donato’s 
and it is definitely pepperoni pizza.

Where is your hometown and how 
would you describe it?

My hometown is Navrongo, Ghana. 
Navrongo is a town and the capital of 
Kassena-Nankani District in the Upper 
East Region of north Ghana. The town 
as of 2012 had a settlement popula-
tion of 27,306 people. Navrongo was 
founded around 1740. It is known to 

be the first location in Northern Ghana 
for the first Catholic Cathedral (Our 
Lady of Seven Sorrows) and Grotto 
built by a Catholic mission in 1906. 
Also, the first ever solar plant in Ghana 
was located in Navrongo. 

What is your favorite community 
event and why? 

My favorite community event is the 
Scarecrow Festival because it is free to 
attend and I get to see famous coun-
try musicians — I love country music. 
More seriously, the festival brings 
the community together and instills a 
sense of community pride, heritage 
and knowledge of our past history. 

What do you love most about your 
community?

My neighbors are awesome! I love 
the schools, especially the sports — 
the rivalry between Miami Trace and 
Washington Court House.

By Ryan Carter

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

Funding for this advertisement is partially paid for by ODOT o�  ce of transit
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One more thought ...

Photo by Jeff Gilliland
A Civil War memorial stands in 

Highland County Courthouse 
Square in Hillsboro

“Gold is 
good in its 
place, but 

living, brave 
patriotic men 

are better 
than gold.”

— Abraham Lincoln
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OH-70108124

Visit our website for more information: www.HDH.org


