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

by June 1. Only online entries will
be accepted.

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

In the Spring issue, the shaker was
hidden on page 19, on the counter
by the condiments.

Follow us on Facebook, Twitter, Instagram
and Pinterest @TheSaltMagazine.

Congratulations to our most recent
winner, George Burger, of Sunbury.
You could be our next winner!
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- From the Editor -

I’m sure you’ve seen jokes floating
around social media about the weather
in Ohio being able to snap between
mud season and second winter in a
week’s time.
They’re popular because they’re accurate.
Call me crazy, but that’s what I love
about Ohio: The changeable seasons.
Every season has its wonderful qualities. I
know some don’t like winter because it’s cold and others don’t like summer because it’s hot, but let’s put that
aside for a moment. Even when it’s the depths of cold
weather, there is always hope on the horizon. It will
eventually wane and make way for sun and fun. And
the dog days — when you just can’t take any more of
the ridiculous humidity, fall slowly appears and gives us
something different.

The two best questions of summer: What time does the
cookout start? And what can I bring?
There’s a funny phenomenon that occurs when people
who enjoy cooking are invited to bring a dish. It’s like all
our synapses fire at once. Pow.
Should I try the new thing I saw online or should I go
with the tried and true … or is that too boring … how
many people do I need to serve … are they adventurous
eaters … will the kids turn their noses … will this travel
easily or can I make arrangements … oh, I saw beautiful
peppers at the market the other day, maybe something
using those …
And on.
Until I pump the brakes.
One blog I find myself returning to is Budget Bytes

There is no time for boredom
with Mother Nature at the helm.
Summer will soon be here, and
with it comes fair weather (fingers crossed) and outdoor opportunities of every sort. Swimming, oh yeah.
Gardening, yes please. Al fresco dining, sign me up.
This issue is packed with ideas to stoke your seasonal
fires, from Logan County’s castles to explore — yes, castles! — to recipes from Delaware’s Bethany Rook, who
learned how to cook creatively while dealing with dietary
restrictions. Don’t miss a new winery in Powell with an
owner who is dreaming of making an event space.
So, go forth, Ohioans. Squeeze out summer by the
drop.

(www.budgetbytes.com). I really enjoy how it’s organized
with an emphasis on eating well for fewer pennies. Hello,
my name is Adrienne, and I’m cheap. There. I admitted
it. I enjoy saving money where I can in order to spend
money on the things that are priorities for me.
Last summer I discovered Cowboy Caviar on this blog and
fell in love with its multi-tasking abilities. Party appetizer,
check. But it can even fill quesadillas or just be your go-to
bowl of something in the fridge for the week. If you’re looking for something easy and delish to take to a get-together,
Budget Bytes’ Cowboy Caviar is Salt approved.
What’s your favorite cookout food? What recipe do
you find yourself returning to? Please share at amcgeesterrett@aimmediamidwest.com. Be sure to include your
name and the town where you live.
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Mac-O-Chee,
pictured from
the east.

Piatt family opens their historic homes
Story by Jane Beathard
Photos courtesy of the Piatt family
Daffodils will soon be popping up around Mac-ACheek Castle in Logan County — a sign that spring is
at hand and visitors will prowl its historic halls.
Those visitors take a step back in time at Mac-ACheek and its nearby sister institution Mac-O-Chee
Castle. They return to the late 19th Century and
America’s Gilded Age when prominent and wealthy
landowners built homes that symbolized the tenacity
and achievements of their families.
One of those was the Piatt family of Logan County.
True pioneers, Benjamin and Elizabeth Piatt were
East Coast natives who migrated to Cincinnati in
1803 when the city’s population numbered only 750.
They settled on land that included what is now an area
between Seventh and Eleventh streets.
Benjamin developed a flatboat trade on the Ohio
River and practiced law. He was so successful that
6 | Salt | Central Ohio | Summer 2018

he eventually bought what is now Garfield Park and
donated it to the city.
He also bought 1,700 acres in Logan County — a
part of western Ohio that was just then being settled,
Margaret Piatt said.
Margaret is the sixth generation of her family to
oversee Piatt interests in Logan County.
She recounted how Benjamin and Elizabeth missed
farm life so much they eventually moved to their
Logan County property and began homesteading.
Accompanied by the youngest of their 10 children,
Abram and Donn, they built a log cabin near what is
now Mac-A-Cheek Castle.
“The boys, then 6 and 8, had a frontier type of
childhood,” Margaret noted.
Benjamin farmed, practiced law and built a grain mill
and a sawmill. The family traveled between Cincinnati in

financial help of his second
wife, Ella, began building
Mac-O-Chee in 1879 by adding a stone extension to a preexisting wooden structure.
The houses were so grand
that locals began referring to
them as “castles.” That moniker remains to this day.
Donn died in 1891, and
Ella moved on to build other
homes in the area.
Mac-O-Chee eventually
became a sanitarium, then a
museum. It passed through
several more owners and was
even empty for a while before
the Piatt family reacquired it
at auction in 1957.
Mac-A-Cheek and 80 acres
passed to one of Abram’s sons,
William, a well-known inventor of farm equipment. It has
never left the Piatt family,
Margaret said proudly.
William was the first to
realize the architectural and
cultural value of his ancestral
home and opened portions to
tours in 1912.
That tradition continues
today.
Regular tours of both Piatt
Castles began this year on
Saturday, April 14. The castles
will be open 11 a.m. to 4 p.m.
weekends through May 20.
From Memorial Day weekend through Labor Day, the
castles are open daily from 11
a.m. to 5 p.m. The weekend
schedule returns after Labor
Day and continues through
Oct. 28. Both castles are
closed in winter.
With the help of others,
Margaret formed the MacA-Cheek Foundation for the
Humanities in the late 1990s.
Beginning in 2002, the castles
began sponsoring a broad
selection of programs, plays,
school tours and summer day
camps. Many are based on late
1800s and early 1900s traditions.
A popular Halloween
event features ghost stories
by famous writers, autumn
games and the poetry of

James Whitcomb Riley. Easter
Sunday activities include
games, card making, an egg
roll and a history of the popular White House egg roll.
“We put programs in a cultural context,” Margaret said.
Mac-A-Cheek Castle is

located a mile east of West
Liberty, just off State Route
245, at 10051 Township
Road 47. Mac-O-Chee is
located about a mile farther
east at 2319 State Route 287.
For tour information, visit
piattcastles.org.

HILBORN
INSURANCE
Established 1938

Celebrating 80 Years!

Jack Hilborn

42 North Sandusky St.
Delaware, Ohio 43015
OH-70037830

the winter — where the boys
attended school — and their
Logan County home in the
summer.
Their lives and life in Logan
County changed dramatically
when the railroad arrived in
1837. It opened new markets
for Piatt farm products and
made travel easier.
“Trains brought people
from all over the U.S. into
the county. It also brought
news from the state, country
and world,” according to the
Logan County Historical
Society.
Before he died, Benjamin
began dividing his holdings
among his surviving children.
Nine hundred acres went to
Abram, who loved rural life.
Another 100 or so went to
Donn, who had become the
family “rebel,” rejecting both
farm life and the practice of
law.
“Donn and his wife led
a ‘bohemian” lifestyle,”
Margaret said.
Outbreak of the Civil War
unified the brothers in a single
purpose. Both were widowers by the time fighting broke
out. Abram formed a regiment
to support the Union cause,
and Donn joined up.
Once the war ended, Abram
returned to Ohio and remarried a woman from the socially and politically prominent
Worthington family.
In 1864, he began building Mac-A-Cheek, naming
it for local Shawnee villages.
Construction of the house
took seven years, using stone
from local quarries and wood
from the family’s own sawmill.
Donn also remarried, but
remained in Washington D.C.
for 15 years, becoming a politically prominent publisher of a
newspaper called The Capital.
“He became a national figure,” Margaret said.
Having achieved success in
his own right, Donn returned
to Logan County and with the

(740) 369-9641
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The toast
of Powell
Annie’s Wine Cottage
Story and photos by Gary Budzak
On a sunny March afternoon, a woman
enters Annie’s Wine Cottage on the busy
main drag in Powell. Proprietor Anne
Gabriel looks up from her conversation
and greets the customer.
“You’re holding two bottles for me,”
Gabriel is told, and there is a amiable
transaction involving Mumbo Jumbo,
a pinot noir made by Treasure Hunter
wines and described as a great value.
Half of the pinots on a top shelf can only
be found in this store if you are in the
Columbus area.
“I always thought Powell needed a
wine shop,” said Gabriel, a resident of
Westerville in Delaware County. “I knew
as soon as I walked in that this was it.
I never wanted to be in a strip mall, I
wanted to be in a place with character.
This fit the bill.”
The shop is located in the first floor of
an old home that was last an art gallery.
Bottles stand neatly arranged by type on
tall, multi-shelf racks that ring most of the

walls. Some bottles have their own writeup from publications, number grades, and
prices ranging from $7.99 to $279. There
are also some wine supplies, local meats,
cheeses and tomato sauce for sale.
“When the weather is good, business is
good,” the camera-shy but engaging Gabriel
said. “We get a lot of repeat customers,
some say I knew you were here, and then
we get walk-ins, OMG a wine shop.”
In the center of the elegant home are
wooden benches that can seat 30 to 40
people. This is the setting for paid events
such as wine tastings and wine classes, a
wine club and private parties.
“The end of May, we will have a beer
and wine full consumption permit, so we’ll
be able to pull a bottle of wine off the shelf
and drink it completely, which we currently can’t do — samples are allowed,”
she said. “The plans are we’re going to put
a patio off to the side here and we’ll be
able to use the porch. We’ll be able to do
before- and after-dinner parties.”

“Wine brings people together —
it’s the one beverage that creates
conversation all over the world.”

— Anne Gabriel
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Types of
wine

While some of us may
think the only kinds of
wine are red, white,
affordable and nonaffordable, there’s
• Bourdeaux
• Burgundy
• Cabernet Sauvignon
• Champagne
• Chardonnay
• Malbec
• Merlot
• Pinot Gris
• Pinot Noir
• Red blends
• Riesling
• Rosé
• Sauvignon Blanc
• Syrah
• Zinfandel
— to name a few.

A bar will also be built, and Gabriel said
she is making a list of specialty craft beers to
carry. She praised Powell city government,
the Delaware Health District and Ohio
Liquor Control for being easy to work with.
Downtown Powell is coming into its own,
Gabriel said, and Annie’s Wine Cottage
opened Sept. 1, 2017, as part of that transformation. A graduate of Ohio University,
Anne said she had worked 25 years in the wine
industry before deciding to open her own business, with the support and assistance of her
husband John Gabriel.
“It’s nice being your own boss,” Gabriel
said. “I really like the educational component, direct contact with customers and I
can just engage them and encourage them to
try something they haven’t had. I’m working
way harder now than before.”
Don’t be overwhelmed or intimidated,
if wine is all just Mumbo Jumbo to you,
Gabriel will ask you what you drink and
may offer a sample as you look around. This
gives her a chance to learn your taste profile
and budget.

Annie’s Wine Cottage
30 W. Olentangy St., Powell
614-734-4646 or www.annieswinecottage.com

“I have Giant Eagle and Hills down the
street, so the thing I like to offer is unique
items and my knowledge.”
However, she also carries Ohio-made brands
like Firelands and popular brands such as
Federalist.
“It’s a decent wine and I don’t want a shop
where someone doesn’t recognize any of the
brands. You want to make people feel comfortable. I know there are some wine shop owners
that won’t carry anything that’s in the grocery
store. I don’t subscribe to that philosophy.”
When she’s not dealing with customers,
Gabriel may meet with distributors, who will
discuss the latest brands. Gabriel said the distributors are invaluable in recommending different kinds of wines, because she hasn’t tried
everything she carries.
As for special requests for obscure overseas
brands, Gabriel said she’ll do her best to find
them, “but some of it is just from familyowned wineries that don’t make it to America.”
Watching Gabriel interact with customers
and distributors alike, it’s evident wine is a way
to break bread with friends and strangers alike,
one of those drinks with its own chapter in the
book “A History of the World in Six Glasses.”
(The others are beer, spirits, coffee, tea and
cola).
“Wine brings people together — it’s the one
beverage that creates conversation all over the
world,” Gabriel said.
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In the kitchen with …

Bethany Rook
Story and photos by D. Anthony Botkin
After a lifetime of stomach and health
issues, Bethany “Aunt B” Rook decided
it was time to find a better way to eat,
but she didn’t want to give up the delicious taste of the traditional baked goods
she had grown up loving.
“I have digestive issues that forced me
to get rid of dairy, gluten, grains and
refined sugar from my diet,” she said.
“I was such a bread junkie. We ate a lot
of bread and baked goods and the such,
but I was like, ‘I need to find a way to
enjoy this without getting sick.’”
Rook started to investigate other
diets that were void of processed sugars,
grains, gluten and dairy. She started
researching and eating a paleo diet.
“You’re basically getting rid of all processed foods, eating more organic,” she
said. “If you do dairy it’s grass-fed dairy
because cows should be eating grass and
not grains. When cows eat grains they are
injected with hormones and other things.”
According to Health Magazine, the
paleo diet has gain popularity and is
sometimes called the caveman diet, the
primal diet, the Stone Age diet and the
hunter-gatherer diet. The general idea of
the diet is to eat as simple as a caveman
or as hunter-gathers had once done.
“I started trying recipes until I found
the ones that tasted like the traditional
baked goods I grew up eating,” she said.
“My recipes are just made from scratch.”

Close-up photos courtesy of Bethany Rook
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Baking chocolate chip cookies that
were gluten-free and paleo friendly got
Rook thinking about other people who
probably also have digestive problems
just like herself.
She decided to start Aunt B’s Bakery
out of her home, north of Delaware,
Ohio, offering gluten-free, paleo friendly, nutritious from-scratch baked goods.
Rook said she likes to make bread,
cookies, cupcakes and muffins — all
things that satisfy a sweet tooth — but
has had people approach her to make
other items like almond protein bars.
She continues to look for new ideas and
recipes using family members as her
taste testers to make sure it is as close to
traditional tastes as possible. Her father,
who eats traditional foods available at
supermarkets, helps.
“I want it to taste traditional or as close
to traditional as possible,” she said. “He’s
really good at being a taste tester.”
Rook said she gets her ingredients
from the organic sections of local businesses because she “loves shopping
local.” She said when available she likes
using farm-fresh eggs that she gets from
people she knows.
“I love to use local maple syrup and
honey, especially when it’s in season,”
she said. “The flour is a little bit harder
to get here but I try to keep as local as I
can.”

Rook said she uses coconut
oil as a substitute for vegetable oil because it has healthy
fats. She said that Pure and
Simple, a store in downtown
Delaware, is one of her favorite stores because of the loose
leaf tea selection and supplements.
“I used to sell some of my
baked goods there,” she said.
“The women there are great.”
At first, she participated in
farmers markets and baking
events to get the word out
but has recently launched
a website. The website goes
deeper than just a way to support her baked goods.
“The bakery was the inspiration behind starting this
website,” she said.
Aunt B’s Wholesome
Living website features her
specialty baked goods for
paleo-primal friendly, keto,
dairy free, nut free, veganfriendly cakes, bread and
treats that can be ordered and
delivered.
Aunt B’s blog shares tips
on natural health lifestyles,
dietary restrictive eating, natural skin care and the natural
healing process.
Rook has a spiritual side
and shares her insights on
faith in her inspirational blog
by sharing moments of inspiration, poems, prayers and
thoughts.
For now, Rook works from
the small kitchen in her home
but looks forward to the day
when she can make the move
to a retail storefront.

Sweet Potato Mash with Sautéed
Kale and Crumbled Goat Cheese
I used local Ohio syrup, but I am sure
molasses would do nicely. Serves 2.
1 medium sweet potato, diced
4 tablespoons butter or ghee,
melted
2 1/2 tablespoons coconut oil
3-4 medium to large organic kale
leaves, sliced and diced
1/2 teaspoon garlic powder, or
fresh minced garlic
1/4 teaspoon ground black pepper
3 teaspoons goat cheese, to taste
1 tablespoon pure maple syrup
1 tablespoon dried parsley
1 tablespoon dried thyme
1 tablespoon dried sage

In a saucepan, boil diced sweet potatoes.
Boil until tender and can easily be mashed
by a fork.
In a skillet, melt coconut oil. You could
use butter or ghee as a substitute.
Once coconut oil is heated and melted,
add the diced kale, garlic powder and black
pepper.
Let the kale soften, then add 1/2 to 1
teaspoon crumbled goat cheese. Place in
bowl to the side once cheese is slightly
melted or warmed.
When sweet potatoes are tender, drain
then place back into saucepan. Add 2 tablespoons melted butter; mash with fork.
Place the sweet potatoes in a food processor Add maple syrup, dried parsley, thyme,
sage, 2 tablespoons melted butter, and 1-2
teaspoons crumbled goat cheese; Blend.
Once the consistency is to your liking,
place in a bowl and add the sautéed kale
and cheese mixture on top.

Visit www.auntbswholesomeliving.com
Peanut Butter and Chocolate
High-Fat, High-Protein Bites
Three versions of this recipe cater to
different needs. Yields about seven small
balls or five larger balls.
Gluten free:
1/3 cup natural peanut butter
1/4 cup plus 2 tablespoons
gluten-free rolled oats
1/2 teaspoon cacao or cocoa powder
1/4 teaspoon Ancient Nutrition pure
bone broth protein powder
1/8 cup Enjoy Life dark chocolate chips
1 tablespoon ground ﬂaxseed
1/8 cup mixture of mixed nuts and
shredded coconut
1 tablespoons pepita seeds
• Pinch of hemp seeds
• Granny Smith apple slices, to
serve protein balls with
Mix together the peanut butter and
rolled oats.
Next, add the cacao or cocoa powder and
bone broth protein powder.
Then stir in the chocolate chips, ground
flaxseed, mixed nuts and shredded coconut,
pepita seeds and hemp seeds.
It will become dense as you mix the
ingredients together but keep going until it
is firm enough to roll into a ball.

Paleo:
1/3 cup almond or cashew butter
1/4 cup chopped nut mixture —
almonds, cashew, pecans, walnuts, etc. Add more if needed.
1/2 teaspoon cacao or cocoa powder
1/4 teaspoon Ancient Nutrition pure
bone broth protein powder
1/8 cup Enjoy Life dark chocolate chips
1 tablespoon ground ﬂaxseed
1/8 cup shredded coconut
1 tablespoon pepita seeds
• Pinch of hemp seeds
• Granny Smith apple slices, to
serve protein balls with
Mix together the nut butter and nut mixture, until consistency is dense.
Next, add the cacao or cocoa powder and
bone broth protein powder.
Then stir in the chocolate chips, ground
flaxseed, shredded coconut, pepita seeds and
hemp seeds.
It will become dense as you mix the
ingredients together but keep going until it
is firm enough to roll into a ball.
Vegan:
Either the gluten-free or paleo versions of this
recipe may be followed, depending on preferences. Omit the bone broth protein powder and
be sure to use vegan-friendly chocolate chips.
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Asparagus and Rice Salad

The lemon juice, lemon zest and pepper make this
a very tasty dish. Serve at room temperature. Great
for potluck dinners. Serves 6.
— From Jan Fleischmann, of Delaware
2 cups rice, cooked (not the
“sticky” kind)
10 to 12 ounces asparagus
1/4 cup olive oil
3 tablespoons lemon juice
1 teaspoon lemon zest
1/4 teaspoon pepper
• Salt, to taste
1/2 cup chopped green onions
1/4 cup Parmesan cheese
Cook the rice. Rice should be fluffy, not sticky.
Allow to cool somewhat.
Cut fresh asparagus in 1-inch diagonal pieces.
Lightly steam or microwave for a minute or so.
You may substitute a 10-ounce package of frozen
asparagus. Thaw somewhat, cut in pieces, then
blot excess liquid on a paper towel, but no need to
cook.
Combine olive oil, lemon juice, lemon zest,
pepper and salt.
Add rice and asparagus to the oil mixture.
Add green onions.
Place in a bowl and top with Parmesan cheese.

Death by Chocolate

It is very easy to make and nice to take to potlucks, school banquets and
such, as it is a crowd pleaser. Looks nice if put in a clear bowl to see layers, but doesn’t have to be.
— From Karen Cunningham, of Powell
1 box brownie mix, plus all ingredients
required per directions
2 Lg or 3 Sm boxes chocolate pudding mix, plus
all ingredients required per directions
1 large container Cool Whip
1 bag Heath English toffee bits
Prepare ingredients. Mix and bake brownie mix as directed on the
box in a 9-by-13-inch pan. Cut into squares. Make chocolate pudding
as directed on the box. Chill to thicken.
Assemble ingredients. Put a layer of brownies in bottom of large serving bowl, then put some pudding over it, then Cool Whip spread over
that and then sprinkle some toffee bits on top of that. Then do another
layer until finished with all ingredients. I usually get three layers.

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 Jan Fleischmann, of Delaware, for
the Asparagus and Rice Salad recipe
submitted for this issue of Salt.

12 | Salt | Central Ohio | Summer 2018

Buckeye l ve
Samantha Newman, Sidney
937-658-4098
Samanthakylee97@outlook.com
Dog collars, various sizes and embellishments.
$10-$13.50

Jessica Ervin,
St. Paris
Bushel & A Peck
Reclaimed
https://bushelanda
peckreclaimed.com
Facebook: Bushel and
a Peck Reclaimed
Instagram: bushelanda
peckreclaimed
Signs. Cost varies.

Evan Thomas,
Gomer
Facebook: Sugar
Creek Craftsmen
568-712-0894
sugarcreekcraftsmen@gmail.com
Home decor,
accents and
furniture.
Cost varies.

Jessica Tolliver, Lima
Facebook and Etsy: Madhouse Designs US
567-644-4567
MadhouseDesignsUS@gmail.com
Personalized decor; Cost varies

Beverly Drapalik,
Ogden Acres,
Wilmington
513-673-0476
Facebook:
Ogden Acres
Acrylic canvases,
$45-145

Kim Whalen, Piqua
Facebook: Faithful Kreations
937-541-9631
faithfulkreations@gmail.com
Ceramic tile with names, 16-by-4-inches, $20

Are you a maker?

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.
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front Porch
Profile
Offering a personal glimpse into
the lives of notable people in
our communities

Jon Bennehoof
Jon Bennehoof is mayor of Powell.
Story by Joshua Keeran
What’s your favorite vacation
spot and why?
Anywhere, if I am on a cruise ship.
We love cruising. When the kids were
growing up, Kiawah Island in South
Carolina, near Charleston. Perhaps the
grandkids will get us back there. It’s a
great family spot with beautiful beaches
and activities for the kids as well as
adults. Love the weekly oyster roast and
the ocean air.
Do you consider yourself to
have a “green thumb”?
I love gardening and really miss my
very large garden in Vermont. Our small
suburban lots encourages us to have
creative solutions for gardening.
Sweet or unsweet tea?
Sweet tea. I drink coffee or water if it
is going to be unsweet.

What’s your hidden talent?
My super power is HandiMan. I have
helped build a couple houses with buddies, from clearing the land to shingling
the roof, building numerous decks and
a myriad of other projects. I wish I had
more time for wood working and building projects.
What do you love most about
your community?
Powell is the greatest place I have
lived. My career moved me a lot, and I
have lived in ﬁve states and over 11 locations. I put Ohio in between each of the
states that I have lived in. I have lived on
both coasts and New England. Delaware
County and Powell have great opportunities for family fun and central Ohio
has a great diverse economy. Powell has
great amenities, services and parks, and
I am very proud or our Veteran’s Memorial. It is clearly the best around and the
best of all the places I have lived.
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OH-70037828

OH-70037824

740-363-1394
19 W. Winter St.
Delaware

We Deliver!

One more thought ...

“Faith is taking the
ﬁrst step even when
you don’t see the
whole staircase.”
— Martin Luther King Jr.

Photo by D. Anthony Botkin
The fire escape at 81 N. Sandusky
St. in downtown Delaware.
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I thought he was
my friend until
he forced
himself
on me.

My partner told me
to stay silent.
I was afraid
of what would
happen if
I didn’t.

I trusted him.
He took
advantage
of that
trust.

I was never
asking for it.

It’s safe to say it.

Support is just a call or click away.
We’re a confidential helpline for survivors of sexual violence in Ohio, empowering survivors
with emotional support and local resources. We can help the healing begin. Today.
The Ohio Sexual Violence Helpline is a collaboration between the Office of the Ohio Attorney General and OhioHealth.
This publication was supported by Grant Number 2018-VOCA-109844433 awarded by the Office for Victims of Crime, Office of
Justice Programs, through the Ohio Attorney General’s Office. Victims of federal crimes will be served.
© OhioHealth, Inc. 2018. All rights reserved. FY18-117-SVH-4-1. 02/18.

