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Homemakers tickets on sale
31st show April 25 at SSCC Patriot Center
By Jeff Gilliland
jgilliland@timesgazette.com

Tickets are now on sale for The
Times-Gazette’s 31st Homemakers
Show that will be held Thursday, April
25 at the Southern State Community
College Patriot Center in Hillsboro.
Tickets are $7 each, cash or check
only, and can be reserved by calling
937-393-3456 or stopping by the
newspaper offices at 108 Gov. Trimble
Place in Hillsboro.
Those attending the show are asked
to remember to bring non-perishable
food items that will be donated to the
Highland County Homeless Shelter in
Hillsboro. Anyone bringing five nonperishable items will receive a door
prize ticket and those donating 10 nonperishable items will receive three door
prizes tickets.
Homeless shelter officials have
said the food donations at the show
represent their largest collection of the
year.
Everyone attending the show must
have a ticket, regardless of age. There
is no reserved seating, refunds or
exchanges, and the newspaper is not
responsible for lost tickets.
Vendors wishing to participate with
booths or tables can reserve spots by

calling 937-393-3456.
“Come prepared to shop from our
vendors and check out lots of free
samples,” said Sharon Hughes, TimesGazette media director.
This year’s presenters will be SSCC
President Dr. Kevin Boys, and TimesGazette reporter Tim Colliver and his
daughter-in-law, Sami Colliver, making
a presentation tentatively on homemade
apple cobbler. Local entertainer and
longtime radio personality Herb Day
will be back by popular demand.
“It’s hard to believe this is our 31st
year. It’s kind of like a homecoming.
The first one was held at the Hillsboro
Church of Christ and it got so big we
had to move it,” said Hughes, who
organizes the show. “We held it in the
Southern State auditorium for many
years, and this will be our fourth year
at the Patriot Center. That makes us
very happy because there’s much more
room.”
Around 100 gifts and door prizes will
be given away throughout the show, and
there will be a variety of food to sample.
The doors will open at 3:30 p.m.
Those attending can visit with the 40
or so vendors before the show starts at
6 p.m.
Highland District Hospital will
greet everyone with a bag and a gift,

The Community Is
Our Specialty

The Staff of the Merchants National Bank believe
banking is a people business first. We are committed
to where your home and our homes are located.
Your community is our community.
Stop by our table at the popular
Homemakers’ Show
April 25th, 2019,
and sign-up for our prizes.

See you at The Homemakers’ Show!

Jeff Gilliland | The Times-Gazette

The Times-Gazette’s Sharon Hughes, left, and Ann Runyon-Elam display tickets for the 31st annual
Homemakers Show that will be held April 25 at the Southern State Community College Patriot Center
in Hillsboro.

and Highland County Sheriff Donnie
Barrera will join other volunteers
collecting food prior to the start of the
show.
Hughes and Leslie Ramsey of WVNU
will be the co-hosts.
Hughes said there will be new and
exciting additions to this year’s show.

“We’ve grown so much. I look forward
to this show every year and I know
hundreds of others do, too” Hughes
said. “It’s always a great event with
lots of good food, great vendors, door
prizes, and fun and laughter.”
Reach Jeff Gilliland at 937-402-2522.

In the kitchen with Sharon
What do I have?
Welcome to my
Let’s see, I have
kitchen!
hamburger. I know,
What is the
a meatloaf! Oh, I
first thing you are
see some bacon.
asked from your
OK, meatloaf
family when you
wrapped in bacon…
get home from a
Yes, sounds good.
busy day? For me, Sharon
And we can
it’s usually, “What’s Hughes
for supper, Mama Contributing have meatloaf
columnist
sandwiches
Hughes?”
for tomorrow’s
You’re probably
lunches. Perfect!”
thinking, “Gosh,
When my son Ronnie
what am I going to
ate it, he said, “Mom, this
fix? Something quick
is a keeper. It’s yummy!”
and something good.

Please share your
favorite recipe with us
by email at htginfo@
timesgazette.com. Send
use a favorite recipe from
your mom or grandma,
maybe even a story and
photo to go with it. Your
recipe may be featured in
this column.
I’m looking forward to
hearing from you!
Sharon Hughes is the advertising
manager at The Times-Gazette.
She is also a mother, grandmother
and chef.

This is a photo of Sharon’s bacon-wrapped meatloaf.

Submitted photo

BACON WRAPPED MEATLOAF
3 pounds hamburger (unless you’re making a smaller meatloaf).
1 onion, diced.
1 pack of Ritz crackers. I like to use Ritz, since they’re easy to crumble
and I love the flavor.
2 eggs.
Brown sugar.
1 yellow pepper, or two if you like a lot of peppers!
Just enough catsup to make everybody happy.

Serving your
financial needs since 1879
Locally Owned

OH-70117525

- Hillsboro - Greenfield Member

www.merchantsnat.com

Directions:

Mix it all together and put it in your favorite casserole dish. I used
about seven slices of bacon strips across the top of the meatloaf,
added catsup, and sprinkled pepper and brown sugar on top. I sliced
yellow peppers on top and added more brown sugar on top of the
peppers.
Cover and bake it at 350 degrees for 40 minutes, then uncover the dish
and finish baking it for another 15 or 20 minutes. The last 10 minutes,
I turned the oven up to 400 to brown the top — that also made the
brown sugar caramelize.
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Scenes from 2018 Homemakers Show

Photos by David Wright | The Times-Gazette

Local performer Herb Day entertains the crowd during The Times-Gazette’s 2018 Salt Homemakers
Show on Thursday at Southern State Community College.

Hillsboro Walmart Manager Edward Ross and volunteer assistant Mary Nelson whip up Chicken
Paprikash.

Kroger representatives Tina Howser, left, and Becky Malott, right, prepare zucchini stuffed with
ricotta (Zucchine Ripiene Con Ricotta) at last year’s show.

Lowe’s representatives Genevieve Fite, left, and Nita Rhodes, right, show audience members how to
make Mom’s Carrot Cake.

About 300 people attended last year’s Homemakers Show, enjoying cooking presentations, door
prizes and products from local vendors.

Friends and neighbors pack the Patriot Center at Southern State Community College last year to
take in the show.

Red, White and Barbeque

Simple Truth
Looking forward to seeing you
at The Homemakers Show @
Southern State College
Patriot Center!

575 Harry Sauner Rd. • Hillsboro, OH 45133
OH-70117467

937-840-9358

Get seriously silly.
FOR A GOOD CAUSE
Buy your Red Nose today at
your Hillsboro Walgreens and help
a child in need.

www.kroger.com
STORE HOURS
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3

575 Harry Sauner Rd. • Hillsboro, OH 45133

OH-70118372

937-840-9358

1090 NORTHVIEW DR. HILLSBORO, OH 45133
ONLINE AT WALGREENS.COM

937-393-2307
www.kroger.com

OH-70043488

2381060

HOMEMAKERS SHOW 2019

4 Friday, April 19, 2019

Times-Gazette

Purdin cooks up ‘best broccoli soup ever’
By Sharon Hughes
shughes@timesgazette.com

Hello everyone! I have
Rhonda Purdin, director
of food and banquets at
the Highland County
Senior Citizens Center
in Hillsboro, with me.
I asked Rhonda a few
weeks ago if she would
do a recipe for In The
Kitchen With Sharon and
she said she would be
glad to.
Rhonda called me
and said, “The soup is
ready.” I headed toward
the center to take a photo
and get the recipe, but
I did not know she was
going to send a batch of
her broccoli soup back
with me for all the folks
at The Times-Gazette to
have for lunch. Wow! We
ate the whole pot and
everyone agreed it was
the best broccoli soup
they ever had.
While I was at the
center, who else stepped
in the kitchen but
Mechell Frost, executive
director of the senior
center. She was working
on her newest project,
Cookies With Character,
to be held at the senior

BROCCOLI SOUP
1 pound bacon
6 cups broccoli
2 jars of Ragu cheese
4 cups whole milk
3 cups chicken broth
1/2 teaspoon pepper
2 cups flour

Directions:

• Cook bacon to crisp
• Cook broccoli with chicken broth to your
liking
• Add cheese sauce and whole milk
• Add flour for thickness, then pepper and
bacon

center in three sessions
on Saturday, Oct. 13.
There is always
something going on at
the center and you can
always find Rhonda in
the kitchen fixing a great
meal. And let me tell
you, her broccoli soup is
the best ever. Stop down
for lunch sometime. The
food is great!
Thank you Rhonda for
sharing your recipe.
Would any of you like

to share a recipe for
In The Kitchen With
Sharon? If you would, call
or email me and I will be
glad to get your recipe,
a photo of what you are
making, and share them
with everyone.
I am looking forward to
hearing from you.
Sharon Hughes is the advertising
manager at The Times-Gazette.
She is also a mother, grandmother
and chef. She can be reached at
shughes@aimmediamidwest.com
or 937-393-3456.

Sharon Hughes | The Times-Gazette

Rhonda Purdin and Mechell Frost at the Highland County Senior Citizens Center are shown in the
kitchen with Sharon Hughes.

Sauerkraut salad for New Year’s Eve
Hello everyone. In The Kitchen With Sharon has
been so much fun. As I am out in our community,
mostly shopping, I run into lots of friends that say
they love the column and look forward to it each
week. Please call or email me and I would love to
share your favorite recipe. That can be your new
year’s resolution — to send me a recipe.
Most of us do traditional sauerkraut and pork for
new year’s eve, but as for me and my family, it is
sauerkraut and ribs served with mashed potatoes and
corn bread in an iron skillet. Delicious. It’s also very
easy as you can make as much or little as you want. I
make a big roaster full. I like to warm it up the next
day. Even if you don’t know how to cook, you can fix

this easily. Get either kraut in a can, jar or bag. I like
the bags, but my son likes the cans. Who knows why?
Some folks use their crock pot. I use a big roasting
pan, add my kraut, and put the ribs on top. Bake at
350 degrees for about three hours. That’s it. Very
simple.
Or, you can do a pork roast or pork loin. Put it in
the roaster and cover with kraut. Bake and you are
ready for dinner.
I like to fix meals that are simple as it gives me
more time for other things during the holidays.
I have a friend that use to work with me, Connie
Anderkin Gifford. Not only is she a friend, but a
very amazing person. She also introduced me to the

CROSWELL

computer. Thank you Connie. It changed my world.
She is always doing for others and does a lot for
her family. She also has a yellow brick road in her
back yard. I know she is laughing on that one. Sorry,
Connie, I couldn’t resist telling everyone of your
yellow brick road.
I was chatting with Connie on Facebook a few
weeks ago, asked her to send me a recipe, and she did.
It is called sauerkraut salad. I had never heard of it,
but I am so glad she shared it with all of us..
Connie says she is going to use brown sugar the
next time instead of the white since it is more healthy.
Mix it all together, place it in a heavy Dutch oven or
heavy bowl, and place the bowl in the refrigerator. It’s
best after two days, so make it ahead of time.
It’s great as a side, but Connie says she is going to
try it on hot dogs.
Sharon Hughes is the advertising manager at The Times-Gazette. She is
also a mother, grandmother and chef.

Don’t Miss the Bus! From one day tours to 20 day tours across the country, Croswell has the
perfect destination package for you! Visit GoCroswell.com to see our complete tour schedule.

SAUERKRAUT SALAD
2 cans shredded sauerkraut
1 onion chopped and diced
1 green pepper chopped and diced
1/2 cup vegetable oil
3/4 cup sugar

Directions:

Carnival Cruise
to CUBA!

September 10, 2019

February 2-9, 2020

Join friends, family and Croswell staff
at Bonnybrook Farms for a Chuck
Wagon Lunch and afternoon of fun. A
Chuck Wagon Luncheon Ride offers
an afternoon in the country, great
fresh food and fun on this beautiful,
historic 370 acre working farm. Your
friends from Croswell will be “onboard”
to
present
upcoming
vacation
destinations for 2020 as well as door
prizes and drawings. Don’t miss the
bus for this fun-filled day celebrating
35 years in travel!

Just 90 miles south of Key West, Cuba
is the largest island in The Caribbean.
It exudes a wealth of natural beauty
from its lush mountains to its
shimmering coastline and beyond.
Besides its exterior allure, the genuine
hospitality and vibrant culture of the
Cuban people alone are great reasons
to visit Cuba. Experience this exciting
new destination aboard our annual
cruise tour. Carnival and Croswell
will make traveling to Cuba easy and
carefree.

Tour Cost:
$99.00

Tour Cost Per Person:
$1299.00 Double Occupancy

OH-70117529

We take great pride in providing quality
transportation for nearly 100 years!
513-724-2206

GoCroswell.comt
tours@gocroswell.com

Bake sauerkraut at 350 degrees for 3 hours
Mix it all together, place it in a heavy Dutch
oven or heavy bowl, and place the bowl in the
refrigerator. It’s best after two days, so make
it ahead of time.

Hello,
neighbor!
Amatha Farrens, Agent
226 N High Street
Hillsboro, OH 45133
Bus: 937-393-8080
www.amathafarrens.com

Please stop by and say, “Hi!”
I’m looking forward to serving
your needs for insurance and
financial services.
Here to help life go right.®
CALL ME TODAY.

OH-70118160

Bonnybrook Farms
Anniversary Party

1801132

State Farm, Bloomington, IL
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Pumpkin roll an instant hit
By Adrienne McGee Sterrett

Baking triggers something in my
brain that loves science and a good
challenge. Alton Brown’s show “Good
Eats” was a favorite when it was on the
air because he would explain why it
worked, on the molecular level, if need
be, not just how to make something
pretty.
As for the challenge part, oh my. I
love figuring out how to do something
I’ve never tried. This is a theme with
me that goes throughout, not just
in relation to cooking. But working
closely on something in the kitchen
is extremely exciting. Full disclosure:
I’m a big nerd. I bought a pomegranate
when they first appeared in the stores
just to see how it came apart. That was
a delicious day.
Sometimes the results of a new recipe
are scary. (As in, I learned a lesson
here and know what not to do next
time.) But even when it doesn’t work,
it’s worth it. Why? Because you get to
eat at the end of the experiment. This
could be why I wasn’t very engaged in
chemistry class. There was no eating at
the end of the experiment.
Long ago, before the Internet really
took off, part of the fun in being in print
media was the easy access to lots of
recipes on the wire services. One day, I
saw a recipe that would be a challenge
and sounded delicious - pumpkin roll.
Weirdly enough, it was from Weight
Watchers International. I suppose if
you slice the cake thin enough, it’s diet

PUMPKIN ROLL CAKE
About 1 cup powdered sugar
3 eggs
1 cup sugar
3/4 cup self-rising flour
2/3 cup canned pumpkin (not pie filling)
1 teaspoon ground ginger
1 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1 teaspoon vanilla

Icing:
Submitted photo

food. But don’t let that put you off.
I made it, it worked and it was an
instant hit. The family began requesting
it, which is when I knew just how
good it was. When my mom developed
a cinnamon allergy — bummer — I
simply adjusted the warming spices. I
suggest doing that with this recipe in
particular. Sub the cinnamon back in, if
you want.
If it doesn’t come out the pan in one
piece, turn it into trifle. Nothing to
stress over.
If you make it, I’d love to hear about
it. Shoot me a message at The Salt
Magazine on Facebook, and we’re
always looking for readers to share
recipes.
Adrienne McGee Sterrett, editor of Salt magazine and
lifestyle/special sections editor at The Lima News.

1 cup powdered sugar
8 ounces cream cheese, lower-fat or full-fat variety
1 teaspoon vanilla

Directions:

Preheat oven to 350 degrees. Spray a jelly-roll pan with non-stick spray
and sprinkle thoroughly with powdered sugar. Dust a clean flour sack
towel with powdered sugar. (Coat it generously the first attempt to be
sure it doesn’t stick.)
In a bowl, beat together the eggs, sugar, flour, pumpkin, spices and
vanilla. Pour into prepared pan and bake 15 minutes or until it springs
back to the touch. Let cool 5 minutes. Loosen edges and invert onto
the prepared towel. Sprinkle the cake with more powdered sugar to
reduce sticking and roll the cake and towel together to make a jelly roll.
Let cool.
For the icing, cream the powdered sugar, cream cheese and vanilla.
Unroll the cake, spread the icing on top and reroll the cake without the
towel this time. Transfer to serving dish and refrigerate until chilled.
Dust with powdered sugar just before serving, if desired.

Tim’s Chocolate Chip Cookies
By Sharon Hughes

In the Kitchen with
Sharon is Times-Gazette
reporter Tim Colliver.
Not only is Tim a great
reporter for The TimesGazette, but he can
bake. Tim has brought
in several things he has
made to share with our
staff, but the chocolate
chip cookies he made for
this recipe are the best
I have have ever tasted.
Tim said the secret is

real butter. And, yes, I
cheated on my diet and I
ate one or maybe two…
OK, I think I might have
had three, but who’s
counting. These cookies
were too good to resist.
Thank you so much Tim
for sharing your recipe.
Please bring in some
more cookies.
Sharon Hughes is the advertising
manager at The Times-Gazette.
She is also a mother, grandmother
and chef. She can be reached at
shughes@aimmediamidwest.com
or 937-393-3456.

TIM’S CHOCOLATE
CHIP COOKIES
1 cup granulated sugar
1 cup packed brown sugar
1 cup butter, softened (real butter, not
margarine)
1 teaspoon vanilla (imitation will work, but
using real vanilla extract adds some punch to
this receipe)
1 large egg
2 1/2 cups self-rising flour
1 package (12 ounces) milk chocolate chips

Submitted photo

It’s strange to roll a cake up in a towel the first time you do it. Good night, pumpkin roll. Sleep tight.

Directions:

Hillsboro Walmart Supercenter
540 Harry Sauner Rd
Hillsboro, OH 45133

(937) 840-0208

OH-70118310

In a large mixing bowl, combine the sugars,
butter, vanilla and egg until thoroughly
blended. Add flour a cup at a time until the
dough holds together well. Sometimes, I
may push the flour to three cups to eliminate
“cookie spread” during baking. Then add one
package of milk chocolate chips to the dough.
Scoop up the dough by the tablespoon (I like
a big cookie) and drop onto an ungreased
baking sheet. Fire up the oven to 350 degrees
and bake 8 to 10 minutes, or until you begin
to see the smallest hint of brown on top of
the cookie. Over baking leads to a crispy
cookie, while under baking just a bit will give
you a soft cookie. Remove and let cool. Makes
about 2 1/2 dozen.
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Here. For You
and Your Family.
Comprehensive care at Adena Health Center–Hillsboro.
At Adena Health Center–Hillsboro, our team is here
to provide you and your family with the best possible
care. We offer a variety of health care services,
including urgent care, at a convenient location in
Hillsboro. Whether it’s the flu, a routine check-up
or any other illness, the team at Adena is here with
comprehensive, compassionate care.
SERVICES AT ADENA HEALTH CENTER–HILLSBORO:
• Family Medicine

• Laboratory Services

• Primary Care

• X-rays

• Urgent Care

• Dermatology

• Immunizations

• And More

SCHEDULE AN APPOINTMENT:

937-393-9955
ADENA.ORG/HILLSBORO
OH-70117003

Department of: Adena Regional Medical Center

ADENA HEALTH CENTER
HILLSBORO
160 Roberts Lane
Hillsboro, OH 45133
FAMILY MEDICINE HOURS:
Mon: 10 a.m. – 7 p.m.
Tues & Wed: 7:30 a.m. – 5:30 p.m.
Thurs: 7:30 a.m. – 7 p.m.
Fri: 7:30 a.m. – 4:30 p.m.
URGENT CARE HOURS:
Daily: 8 a.m. – 8 p.m.

