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One day, things were normal. �e next, 
they were not.

A slight change in perspective is all 
it took. One day, I’m hurriedly making 
supper after a long day at the o�ce. �e 
next, I’m prepping supper more carefully, 

eying the seeds I’m removing from a bell 
pepper and setting them aside to dry, to save, 

to plant.
Why not throw them in the ground and see what happens?
�e novel coronavirus turned normal life into a big experi-

ment. At �rst murmurings of trouble, I rushed into activities 
like taking inventory of the deep freeze and pantry, stocking 
up on staples before there was a run on them and doing a 
little deep thinking on the meal planning front — all while 
checking in on loved ones and making sure they were able to 
hunker down well.

Setting up work at home was another hurdle, another 
aspect of a lifestyle change that required �exibility. �at was 
the word of the day for a while, �exibility.

Masks? I can do that, and I did that. �at fabric stash came 
in clutch.

Soon, there was just one thing left to do: Slow down.
�at one took a little pursed-lip breathing. At �rst, anyway. 

Our culture does not exactly encourage this, right? But what 
if that’s the lesson?

I hope we’ve su�ciently paused and learned to be still for 
long enough that we could arrange our priorities a little bet-
ter. �at’s where the experiment comes back around — what 
happens next? Have we learned anything as a society?

I’ve kept an eye on mama robin on her nest just outside 
our kitchen window, �u�ng her feathers and hunkering 
down against the wind and, one day, even snow. She knows 
it’s but a season.

And if a robin can be patient, so can I. And so can you.

I couldn’t have been the only one to panic buy potatoes. 
(So many things can be done with them!) �is is barely even 
a recipe, and it can work with any root vegetable. Just keep 
an eye on the veggies, stirring once during baking, and test 
for doneness with a fork.

Roasted Potatoes

3-5 medium potatoes
Olive oil
Seasoning
Salt

Preheat oven 
to 400 degrees. 
Wash and chop 
potatoes into 
bite-size pieces. 
Drizzle with 
olive oil on a 
baking sheet and 
stir with your 
hands to coat 
the potatoes. 
Spread potatoes 
out into a single 
layer with some 
space between 
each chunk. If 
you want more 
potatoes because 
you’re serving 
more people, 
you may have to 
use two baking sheets. Sprinkle on dried seasoning of your 
choice, like Italian seasoning, garlic salt, Cajun mix — what-
ever sounds good to you. A dash of salt of some kind is key. 
Roast for 20-30 minutes until the corners are as crisp as you 
like. I have found that redskins take longer than Idaho pota-
toes.

- From the Editor -
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Story and photos by  
McKenzie Caldwell

When Harvard University 
archaeologist Frederic Ward 
Putnam arrived in Peebles 
in the 1880s after a 13-hour 
wagon ride from Cincinnati, 
he was awestruck by the 
1,348-foot long, snake-shaped 
mound he found there — 
known today as Serpent 
Mound.

“A lot of times when you 
read these old, stu�y archae-
ologists, you get very scienti�c 
data, but when Putnam wrote 
in his journals about it, it was 
like he had a love a�air with 
Serpent Mound,” Serpent 

Mound History Preservation 
Manager Beth Jenkins said. 
“Putnam had a love for 
Serpent Mound, and he wor-
ried about Serpent Mound.”

According to Jenkins, 
Putnam had �rst heard of 
Serpent Mound through 
amateur archaeologists Edwin 
Davis, who was born in 
Chillicothe, and Ephraim 
Squier’s book, “Ancient 
Monuments of the Mississippi 
Valley,” which was pub-
lished in 1848 by the then-
newly founded Smithsonian 
Museum.

When Putnam �rst arrived 
in Peebles, Serpent Mound 
was located on a family farm. 
�e farmers had been con-

sidering cultivating the e�gy 
mound — called that because 
it is in the shape of an ani-
mal — into more farmland. 
Putnam was able to raise 
enough money to purchase 
the land, which was then dedi-
cated as a public park.

“Putnam is the savior of 
Serpent Mound,” Jenkins said. 
“I think, if he could come 
back today, he would be very 
happy with Serpent Mound.”

Today, over 140 years after 
Putnam’s �rst visit, Serpent 
Mound is still a public park 
where the only admission 
charge is an $8 per vehicle 
parking fee. However, the 
e�gy mound still draws far-o� 
travelers.

“If you look at history 
books in places like China and 
England, Serpent Mound is 
listed in just about every histo-
ry book,” Jenkins said. “It’s the 
world’s largest existing e�gy 
mound. �ere’s nothing like 
it, so we tend to draw people 
from all over the world.”

�ough the park closed 
temporarily in March due to 
COVID-19 concerns after 
being open for only two 
days, Jenkins said, in addi-
tion to Ohio residents, people 
from places like Ukraine and 
Canada visited.

But people come to Serpent 
Mound for di�erent reasons.

“You have two types of 
people who come to Serpent 

peace
Experience the

of Serpent Mound
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Mound: the people who come up for the 
history — they love the Native American 
history side of it; and we have another 
group, which I’d probably classify as ‘mys-
tics’ or ‘New Age-type people,’ who are 
intrigued by the site,” Jenkins said. “I think 
the site gets romanticized sometimes, and 
that has caused some problems with our 
Native American partners.”

Visitors remark on the mound’s energy, 
try to touch the mound and ask if aliens 
frequent the mound, though Jenkins said 
the latter didn’t surprise her due to the site’s 
appearance on the television show “Ancient 
Aliens.” Some visitors believe the mound 
has the power to heal.

It’s not new for people to speculate about 
Serpent Mound’s origins, however. In the 
early 1900s, Adams County native the Rev. 
Edmund Landon West wrote an 18-page 
pamphlet, in which he claimed that the 
e�gy mound marked the location of the 
Garden of Eden. According to Jenkins, 
West’s claims may have led to the idea that 
Serpent Mound’s coiled tail is an opening 
to the underworld, causing local residents 
to believe the mound is evil.

“I’ve never had any strange experiences 
here. I’ve never seen an alien, I’ve never had 
a magical feeling come over me. I see it as 
a site of respect because it is,” Jenkins said. 
“I would like to promote the site for what 
it is. We don’t know a lot about Serpent 
Mound — that’s the mystery of Serpent 
Mound. Serpent Mound will always kind of 
be an enigma because here you have, out in 
the middle of the country in Peebles, Ohio, 
you have this 1,348-foot long snake that’s 
made out of earth.”

�ough some archaeologists believe pre-
historic mound builders created the mound 
to serve as something similar to a calendar, 
Jenkins said there’s no way to know for 
sure because the people who built Serpent 

Serpent Mound 
Historical Site
3850 State Route 73, 
Peebles
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Mound, also known as pre-
historic mound builders, only 
left behind artifacts and e�gy 
mounds.

Regardless, during the sum-
mer solstice, the setting sun 
aligns with the serpent’s head; 
during the winter solstice, the 
sun aligns with the mound’s 
coiled tail.

“�at’s pretty amazing, to 
think that this was done 2,000 
years ago with no measuring 
devices. It was all done basi-
cally just from watching the 
sky,” Jenkins said. “I look at 
it as art. To think that pre-
historic man built something 
like that with nothing but 
their hands and rock and shell 
and baskets — it’s amazing. 
�ere are some archaeologists 
who believe, just from doing 
multiple studies on the e�gy 
mound, that Serpent Mound 
may have been constructed 
possibly in a matter of days to 
a week, which is unheard of. 
So the question is: why?”

Jenkins may admit that 
Serpent Mound will always 
remain an enigma, but that 
doesn’t a�ect her goals as the 
e�gy mound’s history preser-
vation manager.

Her �rst season in the posi-
tion may be delayed, but 
Jenkins is already looking 
toward the future. She hopes 
to partner with Midwestern 
Native American tribes to 
develop new programming to 
educate visitors about native 
cultures and languages.

“My goal is to always 

“Maybe that’s what’s drawing people out there: 
there’s something about it. You can call it an energy, 
you can call it mysterious or peace — maybe it’s just 
peaceful. Maybe it’s just a reminder of what time 
used to be like before we had modern technology 
and busy lifestyles. It’s a very peaceful, beautiful 
place. People are more than welcome to come and 
take away from it what they will.”

— Beth Jenkins,  
Serpent Mound history  
preservation manager
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maintain the site as a Native 
American memorial,” Jenkins 
said. “We don’t educate 
people enough about Native 
Americans. We’ve forgotten 
about our Native American 
history, especially here in 
Ohio.”

Jenkins also wants to part-
ner with local artisans to 
stock the site’s gift shop with 
more unique and authentic 
souvenirs, but she’s also pas-
sionate about expanding 

the park’s programming to 
highlight other historic fac-
ets of the park. She wants 
to expand programming to 
include not only the mound 
but also about the 19th cen-
tury farmers who lived with 
the e�gy before Putnam 
bought the property and 
some of the Depression-Era 
additions to the park, such as 
the park’s restroom facilities, 
which, according to Jenkins, 
were constructed from mate-

rials that came from an old 
church.

“We have not only the 
Native American stories, 
but we can talk about the 
1930s,” Jenkins said. “�is 
was a generation that had 
an unbelievable work ethic. 
After all these years, those 
buildings are still standing, 
and they’re beautiful. �ey’re 
historical.”

Serpent Mound has been 
nominated to join monu-
ments like the Ei�el Tower 
and the Taj Mahal as a 
UNESCO World Heritage 
designation, something 
which Jenkins said could 
increase tourism in Adams 
County.

However, for residents of 
Adams, Brown, Highland 
and Ross counties, Serpent 
Mound has been incorporat-
ed into their routines. While 
foreign travelers may visit 
the park to glimpse the site, 
for many residents, the e�gy 

mound holds memories 
ranging from childhood �eld 
trips to family reunions.

Jenkins herself grew up 
visiting Serpent Mound. In 
1985, she �rst visited the 
mound with her parents as a 
young child.

“When I climbed up, as a 
young child, onto that tower 
and looked down upon that, 
it kind of took my breath. 
To this day, when I climb up 
that tower just to look at it, 
I never get tired of seeing it,” 
Jenkins said. “Maybe that’s 
what’s drawing people out 
there: there’s something about 
it. You can call it an energy, 
you can call it mysterious or 
peace — maybe it’s just peace-
ful. Maybe it’s just a reminder 
of what time used to be like 
before we had modern tech-
nology and busy lifestyles. 
It’s a very peaceful, beautiful 
place. People are more than 
welcome to come and take 
away from it what they will.”
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Reader Recipes

Crème Brulee French Toast 
— From Valerie Rose, of Wilmington

1 stick unsalted butter

1 cup brown sugar, packed

 2 tablespoons corn syrup

  Loaf of country-style bread

 5 large eggs

 1 1/2 cups half and half

 1 teaspoon vanilla

 1 teaspoon orange juice

 1/4 teaspoon salt

In saucepan melt butter, brown sugar and corn syrup over 
moderate heat, stirring until smooth. Pour into 13-by-9-inch 
baking dish. Arrange 1 inch slices of bread in one layer in the 
baking dish, squeezing them slightly to �t, if necessary.

In a bowl, whisk together eggs, half and half, vanilla, orange 
juice and salt until combined well and pour evenly over bread. 
Chill mixture covered at least 8 hours or overnight.

Preheat oven 350 degrees and bring bread mixture to room 
temperature. Bake uncovered until pu�ed and edges are golden, 
35 to 40 minutes. Serve hot.

St. Tropez Cranberry Mousse
— From Valerie Rose, of Wilmington

1 can pineapple,  
crushed, in juice

1 6-ounce strawberry  
gelatin

1 cup water

 1 can whole berry  
  cranberry sauce

 3 tablespoons lemon juice

 1/4 teaspoon nutmeg

 2 cups sour cream

 1/2 cup chopped pecans,  
  optional

Drain pineapple well, reserving juice. 
Add juice to gelatin in a 2-quart sauce-
pan. Stir in water. Heat to boiling, stir-
ring to dissolve gelatin. Remove from 
heat. Blend in cranberry sauce, lemon 
juice and nutmeg. Chill until mixture 
thickens slightly. Blend sour cream into 
gelatin mixture. Fold in pineapple and 
pecans. Pour into 2-quart mold or a bowl. 
Chill until �rm.
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Dutch Slaw Sauerkraut Salad
— From Mary Ann Vantress, of Xenia

2 1/2 pounds canned sauerkraut,  
  chopped and drained (do not  
  use fresh)

 1	 cup	celery,	cut	fine
 1	 cup	bell	peppers,	cut	fine	(can	use	 
  all green peppers or red and  
  green mixed)

 1/2 cup salad oil

 1/2 cup vinegar

 1 1/4 cups sugar

 1/2 to 1 teaspoon celery seed, optional

Mix celery and peppers with chopped sauerkraut and set 
aside.

Mix oil and vinegar. Add sugar and stir until dissolved. Add 
celery seed (if using).

Stir the sauerkraut mixture together with the dressing. Let 
stand at room temperature for 24 hours. Refrigerate before 
serving. �is will not hold up except with canned sauerkraut.

Salt Scoop
Send us your favorite recipe. We may 

feature it in an upcoming issue.

Visit our website, thesaltmagazine.com, and 
click on the Recipe Submission link at the top 
to be entered. Include a photo of your dish, 
too, if you’ve got one. All entries must be 
received by June 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 Creme Brulee 
French Toast recipe submitted for this issue of 
Salt.
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Help yourself to Holiday Savings
November 23rd & 24th!

*10% O� 
*Furniture
Store 
Only

960 Wheat Ridge Rd.
West Union, Ohio 45693

937-544-8524

� anksgiving Home Sale

10% o�  
all in stock items*
*furniture store only.

960 Wheat Ridge Rd. West 
Union, Ohio 45693

937-544-8524

Closed Sunday

STOREWIDE

May 22nd • 23rd • 25th
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Story and photos by 
Jennifer Woods

A resilient, home-style 
restaurant can be found in 
Washington Court House 
with a plethora of comfort 
food made from scratch.

�e Willow Restaurant has 
been a part of the local com-
munity for a decade and is co-
owned by Denny Smith and 
his wife, Kelly. Although they 
are located in the same build-
ing as when they �rst opened, 
a renovation after a �re last 
July makes it feel new.

�e �re, which caused a 
large amount of damage to 
the building, forced the res-
taurant to close. It reopened 
in February. �rough hiring 
some sta� members to assist 
with the renovations and 
community donations to an 
employee relief fund, most of 
the original employees were 
able to return to �e Willow 
once it reopened.

Although the dining room 
has been closed during the 
COVID-19 pandemic and the 
catering business that ties in 
with the restaurant was not 
getting any orders, the restau-
rant owners decided to keep 
�e Willow open for carryout. 
And the sta� started work-
ing toward creative options 
on family meals that could 
be baked at home — baked 
spaghetti, turkey pot pie and 
shepherd’s pie. �ey also 
transitioned two daily specials 
— baked steak and chicken 
and noodles — into everyday 

In the Kitchen With:

 Denny   Smith

items.
“�at’s saving 

us. �e chicken and noodles 
and the baked steak are our 
biggest sellers throughout,” 
Smith said.

�e chicken and noodles 
recipe is a longtime favorite, 
complete with homemade 
noodles made daily because of 
demand, and the recipe came 
from Smith’s grandmother.

When Smith was younger, 
he learned to cook by watch-
ing his grandmother teach his 
mother how to do so. Because 
his mother worked, he would 
cook often.

While the Smiths have made 
some changes to menu o�er-
ings, they have not changed 

The Willow Restaurant
203 Glenn Ave., 
Washington Court House
740-335-1468
Follow on Facebook or visit 
thewillowrestaurant.com
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their habits of support-
ing other local businesses. 
During renovations, several 
of the purchased items and 
contracted work came from 
various businesses found 
throughout Fayette County.

During the pandemic, 
Denny helped another local 
restaurant owner to transport 
food and allowed for it to 
be stored in �e Willow’s 
walk-in freezer so that owner 
would have it quickly acces-
sible.

“We all try to get along. 
Our customers are the same 

people as their 
customers,” 

Smith 
said. 
“It’s 

�e Willow 
Restaurant’s  
Signature Salad

Just in time for spring, this 
is a popular add-on during 
the season and pairs well with 
various dishes.

  Fresh greens of  
  preference

  Dried cranberries

  Toasted almond  
  slivers

  Cooked bacon bits

  Blue cheese  
  crumbles

  Red onion

Start with a fresh bed 
of mixed greens then top 
with cranberries, almonds, 
bacon, cheese and red onion. 
Various dressings can be 
used, although a raspberry 
vinaigrette dressing is 
suggested.

�e Willow’s  
Deviled Eggs
  Eggs

  Marzetti Slaw  
  Dressing

  Zip bag

  Paprika

  Candied bacon

Start with peeled, hard-
boiled eggs. Cut the eggs in 
half and remove the yolks. 
Place the yolks in the bag and 
mash them. Combine with 
Marzetti Slaw Dressing until 
the desired consistency is 
achieved.

Next, cut o� one of the 
corners of the bag and pipe 
the mixture into the egg 
halves. Top with a sprinkling 
of paprika and candied bacon.

just — some people can eat 
at the same place twice a day, 
seven days a week. �e aver-
age person can’t do that.”

To help regular customers, 
�e Willow makes substitu-
tions. Smith explained he 
is a picky eater, too. One of 
the regular customers is on 
a restricted diet. �ey often 
serve her cottage cheese 
along with their deviled eggs. 
Although the eggs typically 
come as an appetizer, they 
give her the portion size she 
requests.

She isn’t the only one who 
regularly orders �e Willow’s 
deviled eggs. �ey have sold 
well since they were added 
to the menu after the res-
taurant reopened. Prior to 
the pandemic, the restaurant 
would regularly have themed 
bu�ets, and the deviled 
eggs were often requested to 
come with it.

“Treating the customers 
with respect and they treat 

us with respect — that 
seems to be one of the 
main foundations to our 
businesses,” Smith said.

Part of that respect 
includes the custom-
ers and the sta� 

getting to know one another 
and their families.

“Our customers have been 
really nice. �ey really seem 
to appreciate what we do, 
and the tips that they are 
leaving are spread among 
everybody,” Smith said. 
“We’re on reduced sta�, and 
they aren’t getting their 40 
hours. We’re trying to utilize 
as many employees as we 
can. It’s nice, since they are 
working half their hours, 
that they can get those tips. 
�at helps them and their 
families.”

It’s not just local cus-
tomers wanting the home-
cooked comfort food and 
pies made from scratch.

“I would say 50 percent 
of our business on a regular 
basis is from out of town,” 
explained Denny. “People 
drive in from Hillsboro, 
Green�eld, Chillicothe, 
Circleville, Grove City. (In 
the beginning of April), 
when we had the warmer 
weather, we had people 
come in from Chillicothe, 
and they brought lawn 
chairs. �ey sat out and had 
a picnic in the parking lot 
under the trees away from 
anyone else.”

�e resilience contin-
ues even though there are 
strange challenges during 
the pandemic, such as take-
out containers being di�cult 
to come by, not receiving 
all ordered supplies, health 
precautions, grocery supplies 
being uneven, events not 
being available for catering, 
employment challenges and 
more.

“We’re striving to survive 
through (the pandemic) 
with our employees intact,” 
Smith said.
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Gardening 101
OSU Extension offers advice 
for first-time gardeners
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• NET/TANF/Title XX Transportation Services: We provide non-emergency Medicaid transportation (NET) services for HCDJFS.
We provide educational and employment training transportation through the Temporary Assistance for Needy Families (TANF)
Program of HCDJFS. We provide Title XX transportation services.
• Specialized Transportation Program Grant - Over the past 17 years FRS Transportation has received 20 handicap accessible vehicles
and 4 standard minivans through the STP Grant with the Ohio Department of Transportation’s Office of Transit. These wheelchair
accessible vehicles have helped FRS Transportation to more fully help meet the needs of our disabled population of Highland County.
• 2018 Ohio Coordination Mobility Management Project - Mobility Manager is working towards meeting the mobility needs of
Highland County through marketing & coordinating of current transportation services while looking for funding sources to increase
transportation services and mobility options for those who are not eligible for any of our other types of funding sources. Such as:
• HARTS Fare Program: program offers affordable transportation for those who are elderly, disabled or considered low income living
within the Hillsboro City Limits or within a 5-mile radius of the center of Hillsboro. This service is provided by FRS Transportation by
purchasing a $20 or $25 HARTS Fare Card for 10 or 5 one way trips depending upon location, handicap, and age.
• Highland County Locally Developed Transportation Plan: Our county transportation plan allows us to apply for FTA grant fund-
ing for transportation services for the elderly, disabled, and for employment and employment training.

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

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

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

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

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

Highland Area Rural 
Transportation System (HARTS)

provider vehicles are 
clearly marked for your 

safety and easy identification. 

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

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

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

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

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

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

Highland Area Rural 
Transportation System (HARTS)

provider vehicles are 
clearly marked for your 

safety and easy identification. 

For Information Contact Joseph Adray, HARTS/Highland County Mobility Manager
at (937) 402-6156 Email  jadray@harts4highland.org Website www.harts4highland.org

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

Carpenters House of Prayer/Shiloh Recovery Services 

are providers of various types of transportation in Highland County.

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

Serving the Transportation
needs of Highland County

by providing safe & reliable transportation services

Highland Area Rural Transportation 
System (HARTS) provider vehicles 

are clearly marked for your 
safety and easy identifi cation.

We will be happy to answer any of your transportation questions.
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Story by Sarah Allen
Photos courtesy Faye Mahaffey,  
Brown County Master Gardener volunteer

Sunlight, air, soil and water — these aren’t just the ingre-
dients for a healthy garden. For many, gardening is more 
than putting fresh food on the table. It’s about relaxing, 
connecting — and, yes, feeling the dirt between your �n-
gers.

Brooke Beam, OSU extension educator for agriculture 
and natural resources/community development, o�ered 
advice for �rst-time gardeners. Perhaps the pandemic 
spurred a new hobby, or perhaps this year is just the right 
year.

“Starting small is very important,” she said, adding that 
it’s best to begin with “what you like to eat.”

As an example, Beam said that those who enjoy eating 
salads might want to plant lettuce and tomatoes.

She also described the process of starting a garden. For 
instance, before digging, it is important to make sure there 
are no power or gas lines. Beam recommended calling 
1-800-362-2764 — the state’s dig call center — before 
shovels hit the dirt.

Beam also suggested plotting a garden close to a water 
source. �e area should also receive at least eight hours of 
sunlight.

All gardening supplies, she added, can be found locally: 
at garden centers, home improvement stores and even gro-
cery stores. Employees there can also be a helpful resource.

Once it’s time to start digging into the earth, Beam 
advised researching what plants grow well together. 
Examples of these “companion plants,” include asparagus, 
tomato, parsley and basil, or spinach, strawberries and fava 
beans.

Di�erent plants grow better in di�erent areas at di�erent 
times. Beam said the back of seed packages can provide a 
guide.

Other resources include the OSU Extension website, 
which includes information as well as webinars.

Ultimately, however, Beam said that there are various 
ways to garden. Raised garden beds, for instance, can be 
a good option for individuals with limited mobility. She 
added that she has seen gardeners convert �ower boxes or 
even water troughs into raised beds.

Beam said, above all, it’s important to “let your imagina-
tion” create a garden that works for your space.

And while any garden takes time and e�ort, “the end 
result is very worthwhile,” she added.

Gardeners often �nish the season with a sense of 
“satisfaction … and accomplishment,” Beam said. In 
addition, the experience can also inspire “appreciation for 
farmers.”

But the harvest isn’t the only bene�t that comes 
with gardening. Beam said that it promotes outdoor 
experiences and “gets us away from our computers.” 
In addition, gardening can relieve stress and be an 
opportunity for family bonding.

Above all, however, Beam said, “Having something 
you’ve raised and put on the dinner plate is a  
great feeling.”

May/June 2020 | South Ohio | Salt | 17  
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Wild mushrooms abound in Ohio

“Some are 
gourmet, and 
some are deadly.”

— Walter Sturgeon,  
author of “Appalachian 

Mushrooms: A Field Guide”
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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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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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Story by 
Jane Beathard
Photos courtesy 
Walter Sturgeon

Spring in Ohio brings sun-
shine, warm rains and a cer-
tain breed of hunters into the 
woods.

�ese outdoor enthusiasts 
are not seeking whitetails or 
turkeys, but a sometimes more 
elusive prey — wild mush-
rooms.

Foraging for mushrooms is 
a cultural activity that often 
spans generations of a fam-
ily. �at’s the way it was for 
Central Ohio resident Ted 
Slanker.

Slanker’s parents were avid 
mushroom hunters and they 
passed that passion onto 
their son, who was about age 
4 when he joined in their 
searches.

“We couldn’t wait to go,” 
he said. “It was a passage of 
spring.”

Slanker’s late wife, Anne, 
learned to share in her hus-
band’s fun and joined his 
woodland adventures with 
gusto.

Slanker recounted a time 
when the two gathered a large 
bag of morels, then bartered 
them for steak dinners and a 
bottle of wine in a Spring�eld 
restaurant.

�e chef was delighted to 
make the trade.

Eastern Ohio resident 
Walter Sturgeon is a nationally 
recognized authority on wood-

land fungi and the author of 
“Appalachian Mushrooms: A 
Field Guide.”

Sturgeon’s father �rst took 
him to the woods and fostered 
the boy’s interest in forag-
ing for wild food. A 1975 
Christmas present, the Whole 
Earth Catalogue, cemented 
that interest and led Sturgeon 
to the Ohio Mushroom 
Society.

“I could take a picture of a 
mushroom and get it identi-
�ed (by them),” Sturgeon said.

Forty years later, his inter-
est in �eld mycology — the 
study of fungi and their use to 
humans — has not dimmed. 
In fact, it has broadened to 
the study of environmental 
impacts on woodlands and 
forest health.

“Mushrooms get their 
strength from trees and vice-
versa,” he said. “Without 
healthy trees, there are no 
mushrooms.”

He calls himself a “pseudo-
scientist” and travels the 
country dispensing advice on 
mushroom hunting and feast-
ing, as well as tips on wood-
land survivability.

He calls mushrooms “fruit” 
and compares harvesting them 
to “picking an apple o� a 
tree.”

�e Appalachian area is a 
hotbed of mushroom hunt-
ing activity with the biggest 
density growing in the Smoky 
Mountains, he said.

Many hard-core hunters 
travel hundreds of miles to 
search, sometimes starting 

in Georgia in February and 
moving north with the spring 
weather. Some participate in 
“forays” — gatherings that 
include mushroom hunting, as 
well as socializing and outdoor 
educational programs.

Michigan is a favorite goal 
of these adventurers. �e state 
hosts several mushroom festi-
vals annually.

A good number of mush-
rooms are quite edible, 
although they might be tough, 
woody and unappetizing. And 
while consuming some variet-
ies will lead to illness, few are 
deadly to humans, Sturgeon 
said.

“Some are gourmet, and 
some are deadly,” he said.

�e old saying that toad-
stools are poisonous and 
mushrooms safe is just a 
“wives’ tale.” Sturgeon says 
some toadstools are safe to 
eat and some mushrooms are 
poisonous. It really goes both 
ways.

Ohio has more than 2,000 
documented varieties of 
mushrooms with many more 
undocumented.

Of those, the most sought-
after mushroom is the “true” 
morel which has a distinctive 
honeycomb surface.

“False” morels have a round-
ish, wrinkled surface and are 
poisonous, Sturgeon cau-
tioned.

True black morels are the 
�rst to appear annually — 
generally about the �rst week 
of April in Ohio when the 
ground warms to about 50 

degrees. White and yellow 
morels soon follow. All are 
edible.

Searching for mush-
rooms in the wild takes 
both knowledge and skill. 
Sturgeon o�ers this advice to 
novice hunters:
•	 Use a �eld guide or take a 

knowledgeable friend along 
on the hunt.

•	 Check the rules before 
venturing onto public 
lands (state and national 
parks, wildlife areas, for-
ests). Not all allow mush-
room hunting.

•	 Never hunt on a golf 
course or where weed killer 
has been applied.

•	 Hunt early in the morn-
ing and within a week of a 
rainstorm.

•	 Hunt on south-facing hill-
sides.

•	 Hunt near old and dying 
elm trees where the bark is 
still peeling.

•	 Hunt near tulip trees or in 
fruit orchards — especially 
apple orchards.

•	 Look anyplace that has 
been burned where cinders 
are on the ground.

•	 Use any type of bag for 
gathering.

•	 Leave stems on while cut-
ting dirt o�.

•	 Wash harvested mush-
rooms, but don’t soak. 
�en, dry thoroughly.

•	 Cut mushrooms vertically 
and check for bugs.

•	 Never eat any wild-har-
vested mushroom raw. All 
must be cooked.

The Ohio Mushroom Society is looking for members in southwest Ohio. The 
society holds annual “forays” — meetings that include both hunts and educational 
programs. Check ohiomushroomsociety.wordpress.com for more information.
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DOING  
Mom  

PROUD
Column by  
Kay Frances

My mom was a bargain 
hunter before bargain hunting 
was cool. Every year, she took 
her four o�spring to a depart-
ment store in the �e Big City 
to out�t us for the school year. 
�is store had eight �oors and 
the merchandise got more 
expensive with each higher 
�oor.

We never left the basement.
Clothes would be strewn in 

messy piles on tables where 
previous bargain hunters had 
picked up and discarded the 
items they weren’t interested 
in. �is means we got the 
casto�s. �e low of the low.

One year — to my brother’s 
horror — Mom bought him 
two pairs of pants. One was 
orange and the other was red. 
Both were so bright, you prac-
tically needed to look at them 
through cardboard with a tiny 
hole in it, like looking at the 
eclipse of the sun. �is was at 
a time when the other boys all 
wore blue jeans; the key word 

being “blue.” Fifth grade 
boys aren’t known for want-
ing to stand out with bizarre 
fashion choices. But, the pants 
were on sale (shock!) and he 
knew better than to argue 
with Mom.

We all went into the new 
school year with seven new 
pairs of underwear, seven 
pairs of socks, one new pair 
of shoes and four out�ts. Yes, 
you read correctly. Four. �is 
never made sense to me since 
there were �ve days in the 
school week. Simple math 
will show you that we had to 
repeat an out�t. But, Mom 
Logic was to be accepted, not 
necessarily understood.

Come Christmas Day, our 
socks and underwear were 
replaced with new ones. Of 
course, they counted toward 
our gift total. Just what 
every kid wants. We could 
hardly wait to take them to 
school for “Show and Tell.” 
�ankfully, they didn’t try to 
pass them o� as being from 
Santa or we would’ve won-
dered just how bad we had 
been that year. �ey were our 

“From 
Mom and 
Dad” gifts.

At times 
throughout the 
year, Mom would 
augment our ward-
robes with items from 
the grocery store. I 
remember big wire bins 
with Keds canvas tennis 
shoes in them. (Looking 
back, they were probably 
knock-o�s.) You had to �sh 
through the bin and �nd 
your size. Each pair was tied 
together, so when you tried 
them on, you’d have to hop 
around in them to see how 
they were going to feel.

I railed against my mother 
for years, becoming a total 
clothes horse. I have always 
had a ridiculous amount of 
clothes that I got tired of 
long before I ever wore them 
out. I can’t say that I’ve gone 
full circle. I still love clothes, 

but I’ve come to 
see the value in being 
frugal. �ese days, I 
�nd myself getting rid of 
more clothes than I bring in. 
Mom would be proud.

And, despite having a 
whole closet full of clothes, I 
�nd myself favoring the same 
four pairs of yoga pants and 
the same four sweatshirts. I 
guess I’m my mom’s daughter 
after all.
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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?

Becky McKinzie, 
Georgetown
Facebook and Etsy: 
Cotton Picking Folk Art
937 690-9657 (text only), 
tinshackstore@gmail.com
Primitive dolls/fabric items, 
most under 20 inches. 
$20-$50.

Lisa Jones, 
Blanchester
Etsy and Facebook: 
FireWife Custom 
Designs
lisacook54@gmail.
com
Tumbler. $30. 
Custom tumblers, 
shirts, embroidery, 
phone holders, 
keychains, earrings 
available.

Ali Vesey, Hillsboro
Facebook: 
AndDesignsStudio
Etsy: AnddesignsStudio
937-763-2033, 
anddesigns.andmore@
gmail.com
Broken china jewelry. 
Pendants 2-5 inches. 
Chains 16-30 inches. 
$22, shipping included.

Elizabeth Caudill, 
Wheelersburg
Etsy and Instagram: 
Janinesbeadsjewelry
Facebook: Janine’s 
beadcraft
Facebook messenger, 
janinesbeadsjewelry@
gmail.com,  
740-285-9225
Handmade jewelry 
with new and 
vintage pieces; cost 
varies. Brooch bridal 
bouquets start at $50.

Rob MacGregor, Felicity
Frog pond art at New World
muluc1961@gmail.com, 937-213-2400
Pottery, from planters to incense burners. Cost varies.

Marcus Robinson 
Jr., Blanchester
binthruitall@
gmail.com
Box with fractal 
woodburning 
design. $40. 
Many wood  
items available.
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Molly Boatman
Graphic designer, Wilmington

What is your favorite documentary?

“Obey Giant” details the life, career 
and controversies of famed street artist 
Shepard Fairey, following his rise from 
punk rock and skateboarding roots, 
his role as one of the most influential 
street artists in the world and through 
the “HOPE” poster era. 

What is your favorite outdoor 
activity?

Ocean snorkeling! I love collecting 
shells and watching the fish explore.

Where have you always wanted to 
travel to but haven’t yet?

London and Ireland. 

Do you have a secret talent that not 
many people know of?

My family often jokes that I’m secretly 
Snow White. Wild things just often find 
their way to me. I’ve rescued turtles, 
chinchillas, countless birds. I started 

walking dogs locally and pet sitting 
on weekends during high school. I 
occasionally still pet sit but focus more 
on taking care of my own animals, the 
three chinchilla amigos Chi, Little Man 
and Bubbles.

What do you love most about your 
community?

I love our diverse community. 
Wilmington has always been my 
hometown — I grew up here, went to 
school here and now work here. I’ve 
worked in Dayton and Cincinnati, went 
to college in Kettering, but nowhere 
felt like home — Wilmington naturally 
does. We’re a “mini city” not too big 
but not too small, and close enough 
to the big cities to be convenient but 
far enough away to be rural. People 
are kind, caring and hard working. 
If they see an opportunity, they care 
about it enough to unite and make a 
difference.

By John Hamilton

Front Porch 
Profile

Offering a personal glimpse into 
the lives of notable people in 

our communities
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Highland County Rural Transit 

937-393-0585 
313 Chillicothe Ave 
Hillsboro, Ohio 45133 
Office houurs 8:00am—5:00pm 

HIGHLAND COUNTY RURAL 
TRANSIT 

RIDER POLICY 

 No Smoking or Tobacco Products  
 No Food or Drinks 
 No Alcohol, Drugs or Weapons 
 No Disruptive Behavior (Could result in 

loss of transportation privileges) 
 Seat belt must be worn at ALL times by 

ALL passengers 
 Booster seat must be used by those 4 

to 8 years of age who are under 4’9” 
provided by parent/guardian 

 Children under the age of four (4) or 
weigh under forty (40) pounds must be 
secured in a Federally approved child 
safety seat provided by the Parent/
Guardian 

 An adult must accompany children 
under the age of eighteen (18) except 
where contractually obligated 

 Do not expect “Excessive Driver 
Assistance”  

 Drivers are NOT permitted to enter a 
passenger’s residence  

 Be courteous and respectful of other 
passengers and their personal 
property 

 Drivers do NOT make “non-scheduled” 
stops  

 Pease remove all personal items when 
exiting vans. 

Any delays or cancellations due to ad-
verse weather and road conditions will be 
given on the local radio stations WSRW—
106.7 (Hillsboro) and WVNU—97.5 
(Greenfield). 

     

ADVERSE WEATHER POLICY  

FARES 

FARE INFORMATION 
Scheduled Bus Route 
One ($1.00) dollar each time you board a 
new bus.  
 
Note: Changing over to the connector bus 
is considered boarding a new bus .    
 
On-Demand Routes 
Inside Hillsboro City Limits  
$1.00 
Within Ten (10) miles of City Limits  
$2.00 
Over Ten (10) miles of City Limits  
$3.00 

All inclusive Transit 
Medical, Personal, 

Shopping 

During this time FRS is offering 
same day on demand services on 
your transportation needs. Call 

937-393-0585
313 Chillicothe Ave.

Hillsboro
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One more thought ...

Photo by Bailey Watts
Ohio River water creeps up the riverfront in 
Portsmouth after several rainstorms.

No matter how 
full the river, it still 
wants to grow.

“

— African Proverb
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