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- From the Editor -

Lists.

I like them.

They’re an orderly way to organize my thoughts on any given sub-
ject. There is something about old-school pen to paper that gets my 
brain’s gears going. Or slowed down appropriately. If I’m honest, my 
mind can be both slow to start and rev too high occasionally. The 
act of writing a list finds a good middle ground, a way to explore the 
topic methodically.

Without a list, I feel like I’m winging it. Spontaneous and silly 
should never be managed to the point of withering up and dying, but 
sometimes bad things happen when I wing it. Well, the grocery store 
wouldn’t call it bad, I suppose. Those are the visits where I only really 
needed milk, shampoo, lunchmeat and buns. A shopping cart full later 
— interesting looking granola, cheese I’ve never seen before and am 
intrigued by, a pork shoulder because my goodness that was some sale. 
And I walk out without milk, shampoo, lunchmeat and buns.

The act of organizing the house in the colder, slower months is 
fraught with distractions. It’s inevitable that I’ll put something away 
one shelf over from the ice cream maker, tucked in for a long winter’s 
nap. But it’s too late. I saw it. And my brain is spinning through its 
file of ice cream recipes, and now I have a hankering. One thing at 
a time. Not today. Maybe soon — after I work through the priority 
items on my list a little more.

So, 2018 is here and what we do have? A list. It’s not resolutions, 
per se, because those are too easily given up on and pushed aside. It’s 
a list of goals. And I’m happy to announce that one box is checked 
already — a fresh look for Salt magazine. Please spend some time with 
this issue and let us know your thoughts.

I’ll start a list for that.

If you’re now hungry for ice cream, 
because why should bleary weather stop 
you from doing anything, here’s a quick 
and easy recipe I discovered while winging 
it last summer. See, it’s not all bad. This is 
technically ice milk, as I didn’t have cream 
in the house at the time and thought I’d 
experiment with doing without. It’s light 
and refreshing. If you do have cream, use 2 
cups milk and 2 cups cream.

Lemon Ice Cream
•	 4 cups 2 percent milk
•	 Scant 2 cups sugar
•	 Lemon candy flavoring oil, to taste
•	 Frozen berries, to taste

Whisk together sugar and milk until 
sugar dissolves. Add lemon oil. (I love 
lemon, so a very quick pour of the tiny bot-
tle worked for me. This was perhaps 1/16 
teaspoon.) Stir.

Pour into ice cream maker and follow 
directions. When thickened, add a generous 
handful of frozen raspberries or blueberries 
or a variety and stir by hand. Transfer to a 
freezer-safe container and freeze overnight 
to harden before serving.

No ice cream maker? Stir all the ingredi-
ents together and freeze. The texture will be 
grainier, but it works.
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In the 
kitchen 
with … 

Story and photos by D. Anthony Botkin

Chef Boston is Bridgewater’s best-kept secret

Powell’s Bridgewater Banquet and Conference 
Center’s elegant decor of imported granite and marble, 
fine oriental rugs and custom-designed chandeliers 
makes it popular for wedding receptions and parties.

But possibly the best-kept secret of the Bridgewater is 
its chef, Dave Boston.

He’s been Bridgewater’s chef for a little over 10 years.
“It’s what I do. It’s my passion,” he said. “You’ve got 

to be willing to work hard, put in the hours, and be 
willing to learn.”

Dave Boston
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Boston said being the chef of a 
banquet center isn’t anything like the 
being a chef on television. He said 
it takes passion, heart, knowledge to 
stay ahead of the game, and the will to 
work 12- to 14-hour days.

The banquet center is busy year-
round with weddings, graduations, 
proms and other events, Boston said.

“It keeps us hopping every weekend, 
sometimes starting Friday night all the 
way through Saturday and Sunday,” 
he said. “I only have one other person 
who is part-time that works for me.”

Boston said for the big parties — as 
large as 700 people — he does have 
people he can call if needed.

Boston said he usually starts prepar-
ing four or five days in advance of 

an event by placing the food order. 
Once it arrives there is the prep work, 
the cooking, and then the serving. 
However, he said it doesn’t stop there; 
he still has the cleanup and the paper-
work to finish.

“Most chefs know that you have to 
go, go, go, because it’s the nature of 
the beast,” he said. “Either you like it 
or you love it.”

Boston seems to love it.
Boston said in the 10 years he’s been 

the chef at Bridgewater, the biggest 
changes have been to the menus because 
of food allergies.

“If they let us know ahead of time, 
we’ll plate up the order and take in,” 
he said. “We try to accommodate 
everyone.”

Boston said the hot item right now 
on the menu is beef tenderloin.

“Everybody is wanting beef, which 
is odd, but it’s the holidays and that’s 
when it’s the biggest,” he said. “Over 
the last week or two, I bet seven out of 
ten events has wanted beef.”

Boston said he doesn’t mind every-
one wanting beef because it’s the sim-
plest item to prepare. He said the trick 
is to make sure not to overcook.

“During the other times of the year, 
people order chicken and salmon,” he 
said.

Boston said for dessert he likes to 
make homemade mousses, cheesecakes, 
chocolate cakes or cookies.

“It depends on what the client is 
looking for,” he said.

“I use to watch my grandparents 
who came over on the boat from 

Italy. Everyone would work together 
to make lots of food for big family 
get-togethers during Thanksgiving 
and Christmas. I was just fascinated 

by it all. It just got me going 
on cooking.”

— Dave Boston
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For a full schedule of events, visit our website
http://www.sunburybigwalnutchamber.com

Big Walnut High School  
(Auditorium)

555 S. Old 3C Highway
Sunbury, Ohio

2018 Community 
Expo & Job Fair!

Get ready to spend three hours networking with 
other businesses and interacting with hundreds 
of local residents from the Sunbury/Big Walnut 
Area!  Inform them about your company, 
organization, club, group or outreach program.

April 26, 2018   5:00 PM - 8:00 PM

Boston said when he was younger, 
he would watch his grandparents 
cook.

“I use to watch my grandparents 
who came over on the boat from 
Italy,” he said. “Everyone would 
work together to make lots of food 
for big family get-togethers during 
Thanksgiving and Christmas. I was 
just fascinated by it all. It just got 
me going on cooking.”

With a background deeply rooted 
in old world cooking, one would 
think Boston’s specialty would be 
pasta. Not so.

“The thing I like to make the 
most is homemade soups,” he said. 
“You’d be surprised, but they go 
over well and it’s one of the things I 
do the best.”

Boston said there aren’t too many 
chefs that like to make soups, but he 
does get a lot of calls for them for 
luncheons.

“I like to make a nice broccoli and 
cheese or white bean chicken chili,” 
he said. “They like to call me the 
Soup Nazi here.”
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Reader 
Recipes

Fruitcake Cookies
— From Carolyn Pittman, Delaware

I absolutely hate fruitcake. There is too much stuff inside 
and no “cake.” Thus, I took a chance on this recipe, which, 
surprisingly, I loved. I tweaked the original recipe somewhat. 
This recipe may be halved.

This recipe takes quite a bit of effort, but you will be 
rewarded with cookies so yummy, you will eat several at a 
time. I should know.

pound pitted dates, coarsely chopped
pound raisins, regular or golden, or combination
pound candied cherries, chopped fine
tablespoon honey
tablespoons dry sherry
tablespoon fresh lemon juice
ounces chopped nuts, optional
teaspoon salt
pound (2 sticks) unsalted butter, at room 
temperature
teaspoon ground cloves
cup superfine or granulated sugar
cup light brown sugar, firmly packed
extra large egg
cups all purpose flour

In a large bowl, combine the fruit, honey, sherry, lemon 
juice, nuts and salt. Cover with plastic wrap and let sit on 
counter-top overnight at room temperature.

The next day, using either a heavy duty hand-held mixer or 
a stand mixer fitted with a paddle attachment, cream butter, 
cloves and sugars on medium speed for about 3 minutes. Turn 
mixer back to low speed and add egg. Mix until blended. 
Slowly add the flour until just combined. Do not over mix.

Add the sherry infused fruit mixture, including any liquid. 
Divide dough in half and roll to match the long edge of a 
12-by-18-inch piece of parchment paper. The log will be 18 
inches long and 1 3/4 inch thick. Roll the dough into a roll, 
parchment paper included.

Refrigerate overnight, or at least for several hours.
Preheat oven to 350 degrees. Using a sharp knife, cut logs 

into half-inch rounds. Place 1/2 inch apart on an ungreased 
cookie sheet. Bake for 15-20 minutes until lightly golden.

1/2
1/2
1/4

1
2
1
6

1/4
1/2

1/2
1/2
1/3

1
2 2/3

Pineapple Ribbons
— From Carolyn Pittman, Delaware
Yield: about 96 cookies

cup butter, softened
ounces cream cheese, softened
cup sugar
teaspoon baking powder
egg
cup pineapple preserves, not jelly or jam
cups flour

Using a hand or stand mixer, cream the butter and cream 
cheese on medium high speed for 30 seconds. Add the sugar 
and baking powder. Scrape sides of bowl occasionally.

Add egg and preserves until well combined.
Beat in as much flour as you can with the mixer, then stir in 

remaining flour with wooden spoon and beat by hand.
Divide dough in half.
Roll each portion of dough into a 16-by-10-inch rectangle, or 

as close as you can get, on a lightly floured surface. Either use a 
fancy-edged pastry cutter or a plain knife to cut strips of dough 
1 1/4 inch wide by 4 inches long.

Place 1 inch apart on ungreased cookie sheet. Add pretty 
sprinkles to match the season.

Bake at 375 degrees for 7-8 minutes just until edges are firm 
and the bottoms are lightly browned. Cool on cookie sheet, then 
transfer to a wire rack or foil-protected countertop. Drizzle  
favorite powdered sugar icing recipe down center of each cookie.

1
3

3/4
1
1

1/4
3 1/2

Veggie Pizza
— Crystal Fisher, Delaware

tubes crescent rolls
packages cream cheese, softened
package dry ranch dressing mix
cup mayonnaise
cup chopped fresh broccoli
cup chopped fresh cauliflower
cup chopped cucumber
cup chopped green bell pepper
cup sliced black olives
cup cherry tomatoes, halved
cup shredded carrots
cup shredded cheddar cheese
cup sour cream, optional

Preheat oven 375 degrees.
Roll out dough on a 9-by-13-inch baking sheet and pinch 

edges to form crust. Bake 12 minutes. Let crust cool 15 minutes.
In a small mixing bowl, mix cream cheese, mayonnaise and 

dry ranch dressing. Spread mixture over baked cooled crust, 
edge to edge.

In a large bowl, mix all veggies together. Place the veggie  
mixture on the top of the cream cheese layer.

Sprinkle with cheddar cheese to cover the veggies.
Chill 1 hour before serving.
Top with a tablespoon of sour cream or hot sauce if you like.

2
2
1
1
1
1
1
1
1
1
1
1
1
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Chicken Veronique
— From Mary Ann Parker, Delaware

Basil, rosemary, oregano or Italian seasoning can substitute  
for the tarragon.

pounds skinless, boneless chicken breast
tablespoons olive oil, divided
Salt and pepper, to taste
cups fresh mushrooms, sliced
tablespoons minced shallots, chives or 
green onions, including green tops
cup dry white wine
tablespoon chopped fresh tarragon or 
3/4-1 teaspoon dried
cup whipping cream or Half and Half
teaspoons cornstarch
tablespoons water
cup seedless grapes, halved
Hot cooked white rice or angel hair pasta

Cut chicken into bite-size pieces.
Heat large skillet or wok. When hot, pour in 2 tablespoons 

olive oil. Heat just until smoking and add chicken in one layer.
Season chicken with salt and pepper. Stir fry until no longer 

pink on outside, about 3 minutes. Remove chicken to platter.
Add remaining tablespoon oil to same skillet. Add mush-

rooms and stir fry 1 minute. Add shallots and stir fry until 
mushrooms begin to change color.

Stir in wine and tarragon. Heat to boiling.
Add cream. Reheat to a simmer and cook 2-3 minutes. 

Return the chicken to the pan.
Dissolve cornstarch in water and stir a little of mixture into 

the cream sauce. Cook until thickened.
Gently stir in grapes and heat to serving temperature. Adjust 

seasonings.
Serve over rice or pasta.

1 1/4
3
•
2
2

1/2
1

1/2-3/4
2

1 1/2
1
•

Delicious Potato Soup
— From Joyce Seitz, Sunbury

cups water
can celery soup
chicken bouillon cubes
cups diced potatoes
cups milk, divided
Diced onion, to taste
Salt and pepper, to taste
can Frito Lay mild cheddar cheese dip
ounces sour cream
tablespoons flour

In a large pot over medium heat, stir together water, 
soup, bouillon, potatoes, 2 cups milk and salt and pep-
per. Add onion in this step if using. Cook until potatoes 
are done. Then, add dip, sour cream, flour and 2 cups 
milk. Cook until the cheese and sour cream are melted.

Option: Use bagged frozen hashbrowns instead of  
dicing potatoes yourself.

3
1
4
6
4
•
•
1
4
2

Corn Custard
— From Carolyn Pittman, Delaware

This recipe is somewhat similar to the popular corn  
casserole, but much better in my opinion. I have been 
making Corn Custard for at least 35 years. I hate custard 
pie, but this recipe is not overpowering with custard. It 
will make a believer out of many readers.

cups fresh corn (7-8 ears), or 
canned kernel corn, drained
cup flour
tablespoons sugar
teaspoon salt
teaspoon pepper
teaspoon nutmeg
eggs, beaten until light and fluffy
cup milk
cup whipping cream or Half and Half

This will bake in a water bath, a dish set into a larger 
pan with water in it. Consider your bakeware and test it 
before preparing this recipe.

Gather corn kernels in a large bowl. Separately, combine 
flour, sugar, salt and pepper, and nutmeg. Add to the corn, 
stirring to coat. Add eggs, milk and cream.

Have the base pan ready with hot, not boiling, water. 
The water should be no more than 1/4 to 1/2 inch up the 
side of the pan. Place pan in 350-degree oven.

In a smaller buttered baking dish, add corn mixture. 
Gently place inside the larger pan with water in it.

Bake for 50-60 minutes, or until a knife tests clean.

2

1/4
2
1

1/2
1/4

3
1
1

Banana Bread
— From Marian Murawski, Sunbury
Yield: 2 loaves

cups flour
teaspoons baking powder
teaspoon baking soda
Dash salt
cup unsweetened applesauce
cup granulated sugar
large eggs
cups mashed bananas

With a mixer, cream sugar and eggs. Then, mix in 
applesauce and bananas.

In a separate bowl, blend flour, baking powder, baking 
soda and salt and add to applesauce and banana mixture.

When well blended, pour dough into 2 greased  
9-by-5-inch loaf pans.

Bake at 350 degrees for 60 minutes. Rotate pans halfway 
through baking so loaves brown evenly. When toothpick 
comes out clean, they are done.

For variety, can you add 1 cup chopped walnuts or 1 
cup chocolate chips.

3 1/2
4

1/2
•

2/3
2/3

4
2
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Lazy Peach Pie
— From Mary Ann Parker, Delaware

I got this recipe from my mom in 1980. You can use cherries or 
apricots with great results.

cup margarine
cup sugar
cup flour
teaspoons baking powder
teaspoon salt
cup milk
large can sliced peaches in syrup, undrained

Melt margarine in 9-by-13-inch pan.
Sift together dry ingredients. Mix with milk and pour into pan.
Pour canned peaches with syrup over batter.
Bake at 350 degrees for 1 hour until brown.

1/2
1
1
2

1/4
3/4

1

Mac and Cheese
— From Mary Ann Parker, Delaware

I got this recipe from Tracy Parker in 2014. For a zesty  
variation, add 1/2 teaspoon dry mustard.

ounces elbow macaroni, cooked
cups sharp cheddar cheese, divided
12-ounce can evaporated milk
cups milk
eggs
teaspoon salt
Chopped onion, to taste

Combine all ingredients except 1 cup cheese in greased  
3.5-quart slow cooker. Sprinkle reserved cheese over top. Cover, 
cook on low 3-4 hours. Do not remove lid or stir until finished 
cooking.

8
3-4

1
1 1/2

2
1
•

Send us your favorite recipe. We may 
feature it in an upcoming issue.

Visit our website, thesaltmagazine.com, and click on 
the Recipe Submission link at the top to be entered. 

Include a photo of your dish, too, if you’ve got 
one. All entries must be received by Feb. 28.

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

Congratulations to Carolyn Pittman, of Delaware, for the 
Corn Custard recipe submitted for this issue of Salt.

Salt Scoop
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Story and photos by Glenn Battishill

grain to 

glass

Changing palates and an evolving  
downtown are two of the reasons 
Restoration Brew Worx is succeeding in 
Delaware, according to Managing Partner 
and Head Brewer Frank Barickman.

The numerous micro-brewed flavors 
on tap at Restoration are also probably a 
factor.

Barickman said he’s been a long time 
home-brewer and is a Grandmaster Beer 
Judge. In 2015, he decided to get into 
the professional game after observing the 
commercial and technical side of beer 
judging for so long.

“The last ten years have been awesome 

[for home-brewing],” Barickman said. 
“When I started to get into craft beer, 
you’d be lucky to find anything. That’s 
why I wanted to start a place with a mom 
and pop local feeling.”

Barickman said micro-breweries have 
gone from 2 to 3 percent of the market 
to 13 percent in the last decade and 
attributed part of that rise in popularity 
to changing customer habits.

“People are drinking more for flavor 
than quantity now,” Barickman said. 
“That’s why we try to keep a balance of 
styles of beer. People’s palates are chang-
ing. Beer really has a lot of flavors.”
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Barickman said Restoration 
offers dark beer, light beer, 
Belgian beer, English beers 
and hops-forward beers. He 
said Restoration also brews 
some seasonal flavors like 
Gingerbread Tripel during the 
winter season.

“We are basically grain to 
glass,” Barickman said. “We 
have 10 barrels that can brew 
20 half kegs. We brew once or 
twice a week.”

He added that many places 
will order beers to compli-
ment their food, but said at 
Restoration they make food to 
compliment their beers.

Barickman said Restoration 
has many local accounts in 
Delaware County and deliv-
ers to bars in Marysville and 
Columbus.

“We are focused on smaller 
communities,” Barickman said. 
“We go out to give them per-
sonal attention. We fill a lot of 
niches.”

According to Barickman, 

the rise of microbreweries is 
similar to the story of down-
town Delaware, which he said 
has grown and blossomed into 
a destination. He added that 
Restoration shops from local 
vendors as much as possible to 
help grow a strong community.

“We really appreciate the 
support of the community,” 
Barickman said. “It’s fun to see 
people get into craft beer.”

Barickman said more 
microbreweries are opening in 
Delaware County and Central 
Ohio, but said he doesn’t see 
them as competition.

“Nobody eats at one place 
seven nights a week,” he said, 
laughing. “The more we have 
here, the more we have in our 
community.”

Restoration is also part of 
The Columbus Ale Trail and 
Barickman sees a lot of people 
travel to Restoration as part 
of the trail, only to come back 
again and again to try more 
flavors.
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What makes a beer?
Traditionally, beer 
is made from four 
ingredients; Malted 
Barley, Hops, Water, 
and Yeast. Brewers 
make “wort” or sugar 
water.  Yeast makes 
beer, they eat and 
digest the available 
sugars in the wort and 
their by-products are 
alcohol, CO2, and 
flavors.  Beer Good!

A rainbow of taste
Beer color is described by the Standard 

Reference Method or SRM.

2 SRM 40 SRM

A barrel a beer
Brewers measure beer in Barrels. 

 A Barrel (BBL) of beer is 31 gallons.  

A 10BBL brewery 
makes approximately 
310 gallons of beer 
on brew day.31

Gallons

Indian Pale Ale Red Ale Brown Ale

Typical sizes are a Half BBL (15.5 gallons), a Quarter 
BBL (7.75 gallons), and a Sixtel BBL (5.16 gallons).  

The process

Restoration Brew Worx
25 N. Sandusky St., downtown Delaware

Closed Mondays, 4-10 p.m. Tuesdays-Thursdays, 4-11 p.m. 
Fridays, 11 a.m. to 11 p.m. Saturdays, noon to 6 p.m. Sundays
Visit restorationbrewworx.com to see what they’re brewing.

Why so bitter?
Bitterness is described by International Bittering Units.  

The higher the number, the more bitter the beer. 

New Belgium Fat Tire

Sierra Nevada Pale Ale

Columbus Brewing 
Company IPA

Fat Heads Hop JuJu

Bud Light10

22

38

60

100

Day 1

Day 2-7

Day 8

Day 9

Day 10

Brew Day

Fermentation

Crash Beer Temperature for 
Transfer and Carbonating

Transfer to Brite 
Tank and Carbonate

Ready to Serve

Beer production takes approxi-
mately 10 days for normal 
gravity (5%-ish ABV) ales.
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Making 
bologna 
famous

Fried bologna reigns 
supreme in Waldo

Story by Joshua Keeran
Photos by D. Anthony Botkin

While people continue to seek the answer 
to the age-old question “Where’s Waldo?,” 
fried bologna connoisseurs have known for 
decades the true location of Waldo — just 
over the Delaware County line in Marion 
County or roughly directly between the cit-
ies of Delaware and Marion.

While the Waldo in this instance refers 
to the tiny village of Waldo, Ohio, and not 
the fictional character sporting black reading 
glasses and donning a red and white shirt 
and beanie, it does have its own iconic staple 
in the form of G&R Tavern’s “famous bolo-
gna sandwich.”

The tavern’s renowned sandwich has 
put the village of just under 340 residents 
on the map, making it a destination stop 
instead of just a small municipality located 
off the beaten path.

“We used to have a book that we asked 
people visiting from outside of Ohio to 
sign, and by the third month, it was full,” 
said longtime co-owner and Waldo resi-
dent Bernie Lewis. “Along with people 
visiting from all across the country, we’ve 
even had people from other countries 
including Paris, France.”
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G&R Tavern, Waldo
8 a.m. to 10 p.m. Mondays 

through Saturdays

Visit the G&R Tavern Facebook 
page or www.gandrtavern.com.
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G&R Tavern’s long-standing tradition 
as a Waldo staple dates back to 1962 
when George Yake and Roy Klingel 
opened the establishment in a building 
down the street from the current location 
at 103 N. Marion St.

Lewis said unbeknownst to most, G&R 
started out as a wing place, and the estab-
lishment across the street at the time was 
known for its bologna.

While the exact date G&R Tavern 
made the fried bologna sandwich its 

staple is unclear due to the loss of histori-
cal records in a flood, Lewis said, but the 
decision was made by Yake, who took 
more interest in the day-to-day operations 
than Klingel did.

“George decided he would come up 
with his own little bologna recipe,” 
Lewis said. “He got with a meat pack-
ing place in Columbus, and the rest is 
history.”

As for how Lewis became involved 
with the tavern, he recalled how one 

day out of the blue Yake, who was a 
good friend of his, approached him 
with a proposition he couldn’t pass up.

“George called and said he had to sell 
it, and I told him anyone would be lucky 
to own it,” Lewis said.

After consulting with his wife, Joy, 
the couple partnered with John and 
Mary Blevins to purchase G&R Tavern 
on Nov. 1, 1985. In August 2017, after 
32-plus years, Mary Blevins decided 
to retire and left the ownership group, 

History

In fact, the sandwich — consisting of a 3/4-inch slice of 
fried German bologna topped with Monterey Jack cheese, 
sweet pickles and onions — has drawn national media cover-
age for decades from the likes of the Chicago Tribune, CBS 
News, Food Network, etc., and it has led to countless celeb-
rities (Al Roker, Buck Rogers, etc.), sports figures (Pete Rose, 
Johnny Bench, Ray “Boom Boom” Mancini) and former 
Ohio State University coaches (Earle Bruce, John Cooper, 
Jim Tressel, etc.) making the pilgrimage to Waldo.

So what’s the secret behind the bologna, which tavern cus-
tomers combine to consume 1,200 to 1,500 pounds of per 
week on average?

After being bombarded with the question for decades, 
Lewis decided enough was enough and let everyone in on the 
secret ingredients in an October 2016 Facebook post. The 
ingredients include pork, beef, water, salt, potassium lactate, 
non-fat dry milk, corn syrup solids, cereal (ground corn, 
wheat rye, oats, and rice), mustard, spices, sugar, sodium 
diacetate, onion powder, garlic powder, sodium erythorbate 
and sodium nitrate.

Some secrets, however, are better left untold, so Lewis 
keeps quiet when it comes to revealing how much of which 
ingredient is included in the bologna.

“By law, you have to show people the ingredients,” he said. 
“While you have to tell them what is in it, you don’t have to 
tell people how you mix it.”

While Lewis remains mum on some key details involving 
the bologna, he doesn’t hesitate to give his opinion on what 
makes the sandwich a crowd favorite.

“What makes it is the Sechler’s pickles,” he said. “People 
swear by those damn sweet pickles.”

Along with its famous fried bologna sandwich, G&R 
Tavern’s menu features other sandwiches like fish and pork 
tenderloin, along with salads, pizzas, sides and desserts.

One dessert bound to catch the attention of patrons new 
to the restaurant is the tavern’s oversized cream pies, which 
have been known to give the fried bologna sandwich a run 
for its money.

“People have been talking more about the cream pies than 
the bologna,” Lewis said. “We prepare 20 to 25 pies each 
morning.”
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leaving everything to the Lewises. (John 
Blevins died in 1998).

Since taking over ownership in the 
mid-1980s, Lewis said while he hasn’t 
tweaked the bologna recipe — there’s “no 
need to fix what ain’t broken” — he did 
change the atmosphere.

“(In 1985) G&R was a local bar and 
grill with great food, but it wasn’t my 
idea of an establishment I wanted to 
run for a length of time,” Lewis said. 
“I wanted a family restaurant where 

women and kids could come. I had a 
five-year plan to turn it into a family 
environment. It didn’t take five years.”

The key to the quick transformation, 
he added, was cleaning up the language 
and pointing unruly customers to the 
door.

“I didn’t allow four-letter words,  
and eventually, people found other 
bars,” Lewis said. “I’m a firm believer 
that one bad customer will cost you  
10 good ones.”

Along with the transformation to 
more of a family friendly establish-
ment, Lewis decided to employ those 
closest to him, making it a family-run 
business.

Lewis said both of his daughters and 
their husbands have worked at G&R, as 
have many of his grandchildren who have 
come and gone from the payroll over the 
years. Currently, one daughter serves as 
the kitchen manager, while a son-in-law 
handles the night shift managerial duties.

“George (Yake) decided he would come up with 
his own little bologna recipe. He got with a meat 

packing place in Columbus, and the rest is history.”

— Bernie Lewis, co-owner
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This cozy pair was 
always my favorite 
from my grandmother’s 
collection. Still together 
decades later!

Share photos of your collection 
at amcgeesterrett@aimmediamidwest.com.

Salt Shaker
— From Kathy 
Thompson, Cridersville

O
H

-7
00

25
38

8

TTM Mechanical is a family owned and operated HVAC business with thirteen 
years of experience.  Tim was born and raised in Delaware and a graduate of 
Hayes High school.  He enlisted in the United States Marine Corps in 1998 
and was honorably discharged as a Sergeant in 2002.

"I was proud to serve my country and now I am proud to serve my community 
with integrity and fair business practices that you would hope to find in all of 
your small home town businesses.”
Tim Morrow, Owner Operator

Senior, Military, Veteran, First Responder Discounts
Serving Delaware and Surrounding Communities

Senior, Military, Veteran, First Responder Discounts
Serving Delaware and Surrounding Communities

Senior, Military, Veteran, First Responder Discounts
Serving Delaware and Surrounding Communities

• New Construction
 • Remodel • Replacement
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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 con-
tact info to amcgeesterrett@aimmedi-
amidwest.com.

Are you 
a maker?

Harry Noble, Xenia
maryannsgarden@yahoo.com
937-372-3908
Writer of self-published books on 
country living, $5-$15

Amy Jacomet, Troy
Facebook: RevelationArt 
by AJ
Flamingo art, 20x16, acrylic 
on stretched canvas, $50

Linda Howell, Portsmouth
740-354-6453 
Pet bed made of old luggage, about $20

Autumn White, Troy
Facebook: The Luster House
Etsy: The Luster House
937-657-4043
thelusterhouse@gmail.com
World map, $85

Tara Hubbard, Lima
Facebook: Cross Your Heart Designs
Personalized items, cost varies

Jason Leighton, Beavercreek
Facebook: Reclaimed Rustics 
(@reclaimedrusticsdesign)
Instagram: Reclaimed Rustics
reclaimedrustics1@yahoo.com
Five-leg table with chairs, $850

Buckeye l  ve
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Tommy Hatfield

How are you related to the Hatfield fam-
ily, who had the famous feud with the 
McCoys? 

My great-great-grandfather was Preach-
er Anderson Hatfield. My grandfather had 
heard those stories first-hand. Every year to 
this day, we still have a family reunion. Four 
or five years ago, we took our kids to the 
different areas, properties that my family 
members owned at the time and still own. 
I do a little jogging, and we went down for 
the Hatfield-McCoy Marathon in William-
son, West Virginia.

Has your knowledge of this feud helped 
you as a mayor?

 I would put that on my mom and dad, 
common sense. At this level, it’s not about 
politics or Republicans or Democrats. It’s 
about doing what’s right for the community.

Favorite vacation spot? 
The wife and I have been going 26, 27 

years to Florida. And the Hatfield-McCoy 

reunion in Pike County, Kentucky, for 
30 years. If we didn’t do that, they’d be 
after me.

What do you love most about your 
community? 

The people more than anything, because 
that’s what really makes a small town. 
We’re proud of our village — people still 
look out for one another and care about 
their community and are willing to put in 
the time and money. Whether it’s volun-
teering for Big Walnut Friends Who Share 
or one of the churches, it’s the people that 
make these things happen.

Home-cooked meal or four-star 
restaurant?

 The wife and I enjoy going out, but we 
don’t manage to get out by ourselves, 
because with social media, we can’t make 
it to a restaurant that they don’t figure out 
and show up, with friends. We’ll get a table 
for six or eight, because we know.

By Gary Budzak

Front Porch 
Profile

Offering a personal glimpse 
into the lives of notable 

people in our communities
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HILBORN 
INSURANCE

Established 1938

42 North Sandusky St.
Delaware, Ohio 43015

(740) 369-9641

Jack Hilborn

Celebrating 80 Years!
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Tommy Hatfield is mayor of Sunbury.
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One more thought ...

“As long as music 
survives, poetry 
will never die.”

— Michael Bassey Johnson

Photo by Andrew Carter
The pipes of the organ at 
Asbury United Methodist 

Church in Delaware.
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FIDELITY FEDERAL
SAVINGS AND LOAN ASSOCIATION          

Serving Central Ohio since 1887 

Trusted with Delaware’s banking needs for 131 years 

2 Delaware Locations 
60 N. Sandusky St.    ●   740-363-1284
1940 St. Rt. 37 W    ● 740-363-1233

www.fidfedsl.com 

From that First Savings account to your Retirement Years

 Conventional & Construction Loans • Checking Accounts
· FHA & VA Loans • Savings & Certificate of Deposits

• Credit Cards • IRA & Roth Accounts
• Home Equity Line of Credit • Online & Mobile Banking
• Auto Loans • Online Deposit Account Opening

www.fidfedsl.com

2 Delaware Locations
60 N. Sandusky St.  •  740-363-1284
1940 St. Rt. 37 W  •  740-363-1233

Trusted with Delaware’s banking needs for 131 years
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From that First Savings account 
to your Retirement Years

• Conventional & Construction Loans
• FHA & VA Loans
• Credit Cards
• Home Equity Line of Credit
• Auto Loans

• Checking Accounts
• Savings & Certifi cate of Deposits
• IRA & Roth Accounts
• Online & Mobile Banking
• Online Deposit Account Opening


