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Shops offer
foodie finds
et’s meet at Bun’s
Explore Ohio
waterfalls
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My boss
asked me
to wear skirts
to work.

I woke up in
my room and
he was on top
of me.

I was afraid
no one would
believe that
I was raped.

I was 15.
He was 40.
That didn’t
stop him.

It’s hard to
admit my
partner sexually
assaulted
me.

He threatened
me not to
tell anyone.

If you’re a survivor of sexual violence,

It’s safe to say it.

We’re a confidential helpline for survivors of sexual violence in Ohio, offering crisis intervention,
emotional support and other 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 2017-VOCA-43559975 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. 2017. All rights reserved. FY17-117-SVH-11-194461-1. Rev 06/17.

Hide & Shake
Find the shaker in this issue and be entered to win a $10 grocery card.
Visit our website, thesaltmagazine.com,
and click on the Shaker Contest link at the
top and enter your contact information. Your
name, street number, street name, city and zip code are
required. Only your name and city will be published.
All entries must be received by Sept. 4. Only online
entries will be accepted.
In the March/April issue, the shaker was hidden in
the curtain on page 10.
Congratulations to our winner, Lynda Jackson, of
Delaware.
You could be our next winner!
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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.

All rights reserved. Reproduction of any material from
this issue, in whole or in part, is prohibited. Salt is free
to subscribers of these newspapers. It is also available
for purchase at the newspapers’ office.
Please buy locally and recycle.
Follow us on Facebook, Twitter, Instagram
and Pinterest @TheSaltMagazine.
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Contact Salt:
amcgeesterrett@aimmediamidwest.com
40 N. Sandusky St.
Delaware, OH 43015
740-413-0896
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In the kitchen with:

Vasili Konstantinidis

Bun’s owner proud of heritage, looks forward to future
By Glenn Battishill

Vasili Konstantinidis
enjoys being in the
center of the action
in Delaware.
Photos by Glenn Battishill
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For central Ohio residents, the word
Bun’s conjures the sights of an iconic
downtown Delaware restaurant and
the tastes of 150-year-old recipes
for fudge cakes, chicken salads and
hamloaf.
Opened in 1864, Bun’s Restaurant
has been the meeting place for
families, friends and politicians alike,
and has a guest list that includes
Eleanor Roosevelt and President
George W. Bush, according to owner
Vasili Konstantinidis.
“I’m extremely proud of Bun’s,” said
Konstantinidis, who is originally from
Greece. “There’s a lot of established
clientele that come from all over the
state and country because they have a
lot of good memories here.”
Konstantinidis said he is essentially
the head chef but has a number of
other chefs that help him. Konstantinidis said they cut their own meat and
make their own desserts to keep the
meals affordable for customers.
Konstantinidis said Bun’s has at
least six recipes that date to when the
restaurant opened. Some of the most

“Abraham Lincoln
was in the White
House when Bun’s
opened. Few
American restaurants
can match that long
record of success.”
— Delaware County Common
Pleas Judge David Gormley
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popular offerings are the chicken salad and
the hamloaf.
Located in the middle of downtown
Delaware, it has been celebrated by local
organizations like Main Street Delaware and
national magazines.
“It’s been called ‘The Jewel of Delaware’,”
Konstantinidis said. “I treat it as a jewel.
When I came here, I had no idea about Delaware, but I had done research and thought
Bun’s could do great, and it has developed
that way along with Delaware.”
“Bun’s is where Delaware’s movers and
shakers gather at lunchtime,” said Delaware County Common Pleas Judge David
Gormley. “The menu is varied, the seating

is ample, and the parking is free. What’s not
to like? The place is one of the city’s iconic
meeting spots. Abraham Lincoln was in
the White House when Bun’s opened. Few
American restaurants can match that long
record of success.”
Konstantinidis said the restaurant, which
he bought in 1998, is popular because it
has the size and staff to serve more than
100 people at once.
“One thing that I love about Bun’s is
that I rarely make it to my table without
seeing at least one person I know and
haven’t seen in a while,” said Delaware
City Schools Superintendent Paul Craft.
“When I have someone coming into town
for lunch, I can say, ‘Let’s meet at Bun’s,’
and know that they will know how to find
it. Bun’s is an institution — one more
thing that makes this town the best place
to live in Ohio.”
Konstantinidis said he added a patio
a few years ago to attract a younger
patronage and to have a space for kids to
play. He said the renovation has been very
successful.
“Bun’s is doing the best it’s done in 40
years,” Konstantinidis said. “If I lived forever, I
would never sell it.”
Downtown Delaware continues to grow
and now has more than a dozen restaurants.
“Bun’s is like ‘LeBron’ or ‘Urban,’ so famous
and accomplished here and in Ohio, that
only one name is needed,” said City of Delaware Public Information Officer Lee Yoakum.



17 W. Winter St. • Delaware OH | 740.417.9406

“Purely Decadent”
Hours: M-Th 7a-6p, Fri. 7a-9p, Sat. 8a-6p

Coffee • Tea • Confections
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Bun’s

Restaurant
14 W. Winter St.
Delaware
740-363-2867
11 a.m.-3 p.m.
11 a.m.-9 p.m.

Mondays
Tuesdays through
Thursdays
11 a.m.-10 p.m. Fridays
11 a.m.-8 p.m. Saturdays

• Delaware's Candy Store featuring
Marie's Chocolates.
• You don't have to settle for
pre-packaged Valentine's
• Beautiful Heart Boxes
• Huge selection of decadent chocolates
• Valentine Specialties for him and her.

FeaTuring:

♥ Marie’s Candies
♥ Loose Leaf Tea

Voted Best Coffee, Coffee Shop,
Candy Store, Downtown Shop,
Customer Service.
4 years in a row
17 W. Winter St.
Delaware, OH

740.417.9406

Hours:
M-Th 7:30a-6p,
Fri. 7:30a-8p, Sat. 8a-5p

Facebook.com/Choffeys

40999260
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♥ Direct Trade Coffee
♥ Snowville Creamery

GUaRanTeed
InSTaLLaTIOn
aVaILabLe
HOURS:

Mon-Fri 10-6
Sat 9-12 • Closed Sun

Carpet Rolls
Remnants
Vinyls
Ceramic Tile
Hardwood
Laminates
www.KellysWholesaleCarpet.com

2097 London Road
Suite K, Delaware
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Call 740-417-4218

The
North

Short

North

Visit downtown D

FINANCING AVAILABLE

Mark and Terri-Lynne
Smiles love offering a huge
range of cheeses at The
Greater Gouda.

Delaware for big-city shops
By Brandon Klein
The city of Delaware’s downtown has the meats, cheeses and
olive oils.
Their varieties can be found at the historic area’s specialty
food shops that opened last year. The Greater Gouda and
Olivina Taproom offer higher-end foods for downtown’s visitors,
residents and employees.
An eclectic mix of restaurants, bars, retail and service-oriented businesses makes up 96 percent of the area’s first-floor
spaces, located loosely along Sandusky Street from Spring
Street to Central Avenue.

Top that with First Friday events, organized by nonprofit Main
Street Delaware, the downtown becomes an echo of a similar
district about 30 miles south in Columbus.
“They’re calling (downtown Delaware) the North Short
North,” said Mark Smiles, a co-owner of The Greater Gouda.
He and his wife, Terri-Lynne Smiles, decided to open a meat
and cheese shop to fill the void left by a non-downtown grocery
store. The two were not interested in driving farther out of the
city for quality ingredients in Columbus or the state’s Amish
country.
They opened their 2,600-square-foot shop in June 2016 and
since then “it has exceeded our expectations,” Terri-Lynne
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Photos by D. Anthony Botkin
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The Greater Gouda

12 N. Sandusky St., Delaware
740-990-0238
10 a.m.-8 p.m. Tuesdays
through Thursdays
10 a.m.-9 p.m. Fridays and Saturdays
11 a.m.-6 p.m. Sundays
closed Mondays

Chris Schobert owns Olivina
Taproom and enjoys helping
customers plan amazing meals.
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said.
“Delaware has a huge appetite for specialty foods,”
she said.
The shop offers three tiers of cheeses with basic
ones from Amish country, artisan cheeses from across
the nation and imported ones over the border. Traditional deli meats come from Walnut Creek, Ohio, plus
imported meats such as Prosciutto di Parma from Italy.
The Smileses offer the opportunity to mix and
match their products with party trays and
gift baskets. They also sell local products, made-to-order sandwiches
and chocolates, one of their most
Olivina Taproom
popular items.
“We have the feel of a
44 S. Sandusky St., Delaware
country store while having a
740-417-4978
gourmet touch,” Mark said.
10
a.m.-6
p.m. Mondays
Another thing shoppers
can find at their store are
through Wednesdays
promotional cards for Olivina
10
a.m.-8 p.m. Thursdays
Taproom.
through Saturdays
“That’s one of the great
things about downtown Delanoon-5 p.m. Sundays
ware is that we support each
other,” Terri-Lynne said.
Chris Schobert agreed.
The owner of the Olivina Taproom said
he has customers who want to pair their meats
and cheeses from The Greater Gouda with his products
of flavor-infused olive oils, vinaigrettes and accessories.
“What we want people to do is … kind of walk out
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with a meal if they need to, feed
their families and enjoy, beyond
our store, the experience of our
products at home,” he said.
Schobert gets really excited
when he sees people post photos
on social media of meals they
made using his products.
“That’s pretty satisfying. We
made a difference,” he said.
The 1,700-square-foot Olivina
Taproom has done well since it
opened in late November, according to Schobert. Delaware and
surrounding communities have
been supportive of the shop because there’s a sustainable market
for local businesses and unique
products.
More than half of Schobert’s oil
products are developed with olives
from a 3,000-acre reserve at his
cousin’s estate in Spain. There’s
also a craft element, as he offers
olive oils fused with flavors such
as blood orange, cayenne and
chipotle.
“It’s not bulk produce products,”
he said.
Shopping at Olivina Taproom
is an educational experience,
Schobert added. It features another activity different from bars
and restaurants with its after-hours
tasting events featuring chefs.
Such events have featured topics
like how to cook vegetarian and
holiday-themed recipes.
“We want to create a community
that loves coming to downtown
Delaware,” he said.

Located in Historic Downtown Delaware,
Olivina Taproom is your
destination for super premium olive oils
and vinegars. Crushed to perfection and
bottled fresh, we offer over 50 varieties
to choose from!
We endorse a natural food culture
driven by promoting healthy eating,
in -store education and community
connections.
We invite you to taste and experience
the freshest, most pure olive oil and
vinegar, pastas, spices, spreads and
more. Stop in today!

Bring this ad in for10%
off your entire purchase!
44 South Sandusky • Delaware, OH • 43015
740-417-4978
www.olivinataproom.com

Your local music shop for unique items!
Consignment • Instruments • Lessons

Cort, Kala, Teton Guitars
Fishman, Line 6, Kustom & ZT
Amps, Ukuleles,
Repairs, Lessons
11 1/2 W. WINTER ST., DElaWaRE
(Off of “Short Cut alley”)

740-363-9283

Open Tues.-Fri. 12-7 & Sat. 10-5
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Guitar Strings, Picks, Tuners

Road trip:

Seeking elusive
By Jane Beathard
To scientists, they are a way to study the
many layers of rock that tell Ohio’s geologic
history.
To Native Americans, they were sacred
places to gather for ceremonies and connect with the spirit world.
To outdoor enthusiasts, they offer retreat,
reflection and elusive natural beauty.
Whatever the draw, Ohio’s waterfalls continue to attract and fascinate visitors — just
as they have for hundreds of years.
They also dispute the widespread assumption that Ohio is flat and without natural features. Some Ohio waterfalls rise as
high as 90 feet, according to assistant state
geologist Mike Angle.
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East versus west

Although a few notable waterfalls are
found in southwestern Ohio, the most dramatic occur in the east, Angle said.
The reason is geologic and dates back
millions of years to when the Buckeye State
was covered by a shallow sea.
Sea waters retreated, leaving layers of
hard sandstone over softer shale rock in
what is now the eastern portion of the state.
“The western half is mostly (thick) limestone,” Angle said. “These rocks are more
uniform and there’s less difference in hardness there.”
Water from melting northern glaciers
created rivers that cut through the hard and
soft rock layers in the east, causing them to
erode at different paces, he added.
The result were places where water fell
over a “lip” of hard rock and chewed away
the soft rock below. Today, that is most visible where bedrock from Ohio’s different
geologic eras overlap.
In the northeast, overlap is most noticeable in southern Cuyahoga and northern
Summit counties, as well as portions of Lorain, Huron, Richland and Ashland counties.
There, Berea and Sharon Sandstone form
the hard upper lip or ledge of waterfalls.
In the southeast, Black Hand Sandstone is
the lip and occurs most noticeably in Muskingum, Perry, Hocking and Vinton counties.
To a lesser extent, an overlap of different
and older rock layers also occurs in Greene
and Miami counties in the southwest, Angle
added.
Today’s geologists love to study waterfalls
across the state.

Hocking Hills is home
to several waterfalls,
including this one
called Cedar Falls.
Photos courtesy of ODNR

“The more mysterious and hidden the
waterfall, the bigger the draw.”
— Tom Arbour, researcher with Ohio State Parks & Watercraft

Ohio waterfalls
“They can see the different rock levels
and degrees of hardness,” Angle said.

Wild Hocking Hills

Ohio’s Black Hand Delta is a narrow
finger of sandstone that extends northward
from the Ohio River to about Wayne County
and totally encompasses Hocking County.
The Hocking Hills are home to some of
Ohio’s most spectacular waterfalls, said Pat
Quackenbush, chief naturalist at Hocking
Hills State Park.
He attributes unusual contortions of water
over rock for the unique visual appeal of
the falls at Old Man’s Cave, Ash Cave and
Cedar Falls in the park.
Native Americans were the first to visit
these falls, starting about 6,000 years ago.
And like visitors of today, they often came
for spiritual renewal.
“They didn’t live here, but came to hunt
and hold ceremonies,” Quackenbush said.
One legend says the Ash Cave falls, that
plunge 90 feet from rim to pool, came from
the tears of a native woman widowed when
her warrior husband was killed in battle.
It’s the lore and wildness that continue to
lure more than 2 million visitors to the park
annually.

Upper Falls in Hocking Hills

Something ‘magic’

Horseshoe Falls,
Caesar Creek
State Park

danger to both the viewer and the delicate plants that thrive around these natural
features.
Three years ago, a woman died after
falling into Greenville Falls in Miami County,
Arbour noted.
“We’re seeing more people go ‘off trail’ to
view and photograph waterfalls,” he said.

Arbour pointed to photographs posted
on the Ohio waterfalls Facebook page as
evidence. Some required the photographers to be in places that are clearly off
limits and hazardous to foot traffic.
His message to future visitors is enjoy the
state’s waterfalls, but stick to the marked
trails for safety.
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“There’s something magic about a waterfall,” observed Tom Arbour, a researcher
with Ohio State Parks & Watercraft.
Waterfalls draw thousands of visitors each
year to state parks and nature preserves.
Arbour believes that popularity stems from
the ephemeral nature of Ohio’s cascades.
Most run high following spring rains, but
dwindle to a trickle and nearly disappear in
the fall.
“They are not there all the time,” Arbour
said.
Elusiveness is not the only attraction.
“The more mysterious and hidden the
waterfall, the bigger the draw,” he added.
Evidence of that theory is newly acquired
Robinson Falls at Boch Hollow State Nature
Preserve in the northern Hocking Hills.
“It’s currently showing the biggest interest among photographers,” Arbour said.
Access to Boch Hollow is by permit only.
But that deters few who are intent on capturing images of the falls.
“It opened our minds to how popular
waterfalls are,” Arbour said.
That interest can come with an element of

HILBORN
INSURANCE
Established 1938

On the scenic
Sunbury Square
each Saturday
from 9 a.m. to 12 p.m.
through October 14th.
Vendors will offer home-grown
and hand-made items for your
shopping pleasure.

42 North Sandusky St.
Delaware, Ohio 43015

(740) 369-9641

Senior, Military, Veteran, First Responder Discounts
Serving Delaware and Surrounding Communities
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
Corp in 1998 and was honorably discharged as a Sargent 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

• New Construction
Senior,• Remodel
Military,
Veteran, First Responder Discounts
• Replacement
Serving Delaware and Surrounding Communities

41002273
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sunburybigwalnutchamber.com

Jack Hilborn

Beautiful
once again
West Breakwater
Lighthouse abandoned,
then restored
The West Breakwater Lighthouse was built in 1917 and
has been recently restored.
Photo by Jane Beathard

By Jane Beathard

“No one
thought it could
be restored.”

— Frank Sipkovsky

from passing ships, caused the
lighthouse to lean.
Repairs by the U.S. Army
Corps of Engineers eventually
stabilized the structure, but
it continues to slope about 9
degrees northward to this day,
according to Frank Sipkovsky,
chairman of a lighthouse restoration committee.
At one point, it was slated
for demolition, but Mother
Nature intervened in the form

WEST BREAKWATER
LIGHTHOUSE

The 2017 Lorain
Lighthouse Sunset
Wine Dinners
301 Lakeside Ave.
started June 20 and
Lorain OH 44052
run every Tuesday
440-326-1971
info@lorainlighthouse.com through Sept. 12,
weather permitting.
lorainlighthouse.com
of a severe storm that stopped
the federal contractor’s work,
Sipkovsky said.
Concerned local citizens
lobbied against destruction,
and the Lorain County Historical
Society acquired the lighthouse
from the federal government in
1977 for $1.
“No one thought it could be
restored,” Sipkovsky said.
But enterprising locals wanted to preserve this important
part of Ohio’s North Coast history. They formed the nonprofit
Port of Lorain Foundation in
1989, determined to return the
lighthouse to its former glory.
During the last 20 years, the
foundation solicited donations,
grants and other sources of
private funding.
Volunteers painted and reroofed the lighthouse, replaced
its windows and shutters, and
refinished its African mahogany
woodwork and maple flooring.

Former lighthouse keepers
still living in the area kept the
work authentic.
“They could recount what
(the lighthouse) looked like in
the 1950s,” Sipkovsky said.
The Fresnel lens that once
beamed a signal to ships 15
miles away is now polished and
on display at the Lorain Port
Authority office. The Riverside
Museum Building houses the
original electric generator.
“The lighthouse has regained
its natural beauty,” a foundation
brochure boasts.
Fundraising for restoration
and maintenance continues
through paid tours and other
events.
Tour boats ferry visitors to the
lighthouse 10 times a day between May and August. Sunset
dinners for a limited number of
attendees are offered weekly on
the lighthouse dock between
June and September.
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For 100 years it has been a
Lake Erie icon.
The historic West Breakwater
Lighthouse in Lorain is celebrating its centennial anniversary
this year, beckoning visitors for
summertime tours and sunset
dinners.
Affectionately nicknamed
“Jewel of the Port,” Lorain’s harbor light is one of only 10 Lake
Erie lighthouses that remain
open to the public, according
to the Great Lakes Lighthouse
Keepers Association.
For nearly a half-century, it
stood sentinel at the tip of a
rocky breakwater, sounding its
signature fog horn and flashing
its Fresnel lens at regular intervals to help passing mariners
determine their locations, according to a history of the port.
Built in 1917 and put into
service two years later, the
lighthouse was staffed around
the clock, seven days a week
by members of the U.S. Coast
Guard. Shifts ran six days, with
two guardsmen on duty at all
times — eating and sleeping in
the second-floor ward room and
berthing compartment.
Coal, fuel oil and propane
powered operations in early
days. An electric beacon was
installed in 1932. A system of

pulleys, similar to those of a
grandfather clock, raised and
lowered the light to a third-floor
“lantern room.”
Advancing technology made
manned lighthouses obsolete
by the mid 1900s. Lorain’s
stately harbor light was decommissioned and abandoned in
1965.
Twenty-six years of disrepair
followed. Only birds, bats and
bugs visited the site, which is
accessible only by water.
A Canadian freighter struck
the lighthouse in 1969, damaging the concrete base. That incident, combined with prop wash

Reader Recipes
The Lucy Rutherford clan
eagerly looked forward to Aunt
Mariellen Rutherford’s yummy
concoction. She made this every
Thanksgiving and Christmas
until the death of my beloved
grandmother in 1978.
— From Carolyn Pittman,
of Delaware

SHERBET PUNCH

Ingredients:
1/2 gallon lime or orange
sherbet, slightly softened
2 48-ounce cans pineapple juice,
cold
2 2-liter bottles of 7UP, cold
Directions:
Spoon sherbet into a very
large serving bowl or punch
bowl. Add juice. Slowly pour in
pop, directing the stream along
the side of the bowl to control
excess fizz. Serve immediately.
Note: Pittman prefers orange
sherbet in this punch.

OVEN-BAKED FAJITAS

CRANBERRY WALNUT SALAD

Ingredients:
1 pound boneless chicken breasts, cut into
strips
2 tablespoons vegetable oil
1/2 teaspoon oregano
1 teaspoon chili powder
3/4 teaspoon garlic powder
1/4 teaspoon seasoned salt
1 1/2 teaspoon cumin, optional
1 15-ounce can Rotel tomatoes and green
chilis
1 medium onion, julienned
1 red bell pepper, cut into strips
1 green bell pepper, cut into strips

Ingredients:
1 cup crushed pineapple, drained; juice
reserved
Water
1/2 - 3/4 cup sugar, to taste
1 3-ounce package raspberry JELL-O
1/2 teaspoon lemon juice
1 cup diced celery
1 cup finely chopped cranberries, fresh or
frozen
1-1 1/3 cup chopped walnuts, to taste
Red food coloring

— From Ella Smith,
of Delaware

Directions:
Preheat oven to 425 degrees F. Place
chicken strips in 9-by-13-inch dish. In a
separate bowl, combine seasonings with
oil and drizzle over chicken. Stir to coat.
Add Rotel and onion. Stir. Bake uncovered
40-45 minutes or until chicken is thoroughly
cooked and vegetables are tender.
Serve with warm tortillas and toppings of
your choice.

— From Carolyn Pittman,
of Delaware

Directions:
Drain pineapple, reserving the juice in
a measuring container. Add enough water
to the juice to equal 1 1/2 cups of liquid. In
a medium saucepan, bring the juice/water
mixture to a boil. Add sugar, JELL-O and
lemon juice. Let cool.
Stir in pineapple, celery, cranberries, nuts
and two to three drops of food coloring. Pour
into a pretty serving dish and place in refrigerator to set before serving.

NO-BAKE COOKIES

18 | Salt | Central Ohio | August/September 2017

— From Ella Smith, of Delaware

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 Sept. 4.
Every submitted recipe will be entered in a drawing for a $25 grocery
card.
Congratulations to Carolyn Pittman,
of Delaware, for her Sherbet Punch
recipe submitted for this issue of Salt.

Ingredients:
2 cups white sugar
1/2 cup milk
1/4 cup cocoa powder,
unsweetened
1/2 cup butter or margarine
2 teaspoon vanilla
Pinch salt
1/2 cup peanut butter
3 1/2 cups quick-cooking oats

Directions:
In a saucepan over medium heat, mix
all but vanilla, salt, peanut butter and oats.
Bring to a boil, stirring constantly. Boil
at least 3 minutes, stirring constantly. Stir
in the remaining ingredients, and stir until
mixed well.
Drop by rounded teaspoon onto waxed
paper.
Refrigerate 24 hours before serving.

Front Porch

Profile

Front Porch Profile
offers a personal
glimpse into the lives
of notable people in
our communities

By Glenn
Battishill

Paul Craft

Superintendent
Delaware City School
What’s your favorite
aspect of summer?
The chance to get
outside, do some
long bike rides,
reflect and get
our district plans
perfected for the
next school year.
E-reader or book?
Definitely paper
over e-reader,
but I also find
myself having at
least one, and often several,
audiobooks going as well.
Favorite ethnic cuisine?
Starting to really enjoy
Greek.

Quiet evening in alone or
noisy evening out with a
crowd?
A little of both. During
the busy times with evening
events several times a week,
a quiet night in is a blessing.
Cats or dogs — or neither?
I was told when I decided
to become a superintendent
that if I wanted to be sure I
would be loved, I should get
a dog. It’s been good advice.
What do you love most
about your community?
Delaware city is diverse,
growing and forward
thinking, yet still keeps a
great sense for its traditions.

Call us today for
an appointment.

740-369-3650
delawareshc.org

40997436A

494 West Central Avenue
Delaware, Ohio 43015
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Are you missing your
loved one’s conversations?

A mile of boardwalk
provides easy access to
all areas of Cedar Bog.

Day trip:

Cedar Bog
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By Jane Beathard
Tucked away on a quiet backroad
between Springfield and Urbana lies
Ohio’s most famous natural area —
Cedar Bog State Nature Preserve.
“Every Ohioan should see this,”
said Tracy Blein, preserve manager.
Each year, nearly 7,000 outdoor
enthusiasts — some from as far away
as Europe — make their way along
narrow Woodburn Road from U.S. 68
to glimpse the hundreds of rare plants
and animals that thrive in the preserve’s wetlands.
“Most of our 650 plant species
are rare for Ohio and some are rare
worldwide,” Blein said. “We also have
rare insects, and this is a great place
to see moths and breeding birds in
the spring.”
Most visitors come between April
and June, when wildflowers are at
peak bloom. Starting in April, the
bog comes alive with seldom-seen
varieties like bladderwort and prairie
valerian. It was there that prairie
valerian was first identified in 1835,
Blein noted.

CEDAR BOG
STATE NATURE PRESERVE
980 Woodburn Road
Urbana, OH 43078
937-484-3744
cedarbog@ctcn.net
cedarbognp.org

Rare showy
lady-slippers
abound at Cedar
Bog State Nature
Preserve.
Photos by
Jane Beathard

Cedar Bog State Nature Preserve is
located just off U.S. 68 at 980 Woodburn Road., south of Urbana. It is
managed by the Cedar Bog Association. Admission is $5 for adults and
$4 for students. Children age 5 and
younger are admitted free. Association membership is $35 yearly and
allows unlimited free access.
The preserve’s boardwalk is open
dawn to dusk year round. The education center is open 10 a.m. to 4 p.m.
Wednesday through Saturday from
February to November.

Most of the rare and endangered plants at Cedar Bog are found in the sedge meadows.

Twelve thousand years ago,
the last great glacier retreated
from Ohio without touching this
sliver of the Mad River Valley. Artesian springs preserved Cedar
Bog’s ice-age plants, creating a
micro-climate of a pre-historic
time.
“The whole state looked like
this once,” Blein said.
Legendary frontiersman Simon Kenton was among the first
settlers to discover Cedar Bog.
The wetland measured 7,000
acres when it became part of his
vast western Ohio homestead in
the early 1800s.
Today, Cedar Bog is about
450 acres and appears to be
getting drier all the time as a
result of local agricultural practices and climate change, Blein
noted.
The Ohio Historical Society,

now Ohio History Connection,
acquired much of the remnant
fen in 1942 after scientists and
historians recognized its importance as a “museum piece” of
the state’s natural history.
In the 1960s, local officials
and environmentalists fought
and won a battle to re-route a
planned expansion of U.S. 68
around Cedar Bog.
It was designated a National
Natural Landmark in 1967 and a
state nature preserve a decade
later.
Today, it remains largely under supervision of the nonprofit
Cedar Bog Association. ODNR
owns the land and the Ohio
History Connection continues
ownership of the education
center, Blein said.
The U.S. Environmental Protection Agency is currently as-

sessing the preserve’s soil and
plants as part of a national water
quality survey. Other researchers still stalk the preserve’s milelong boardwalk, looking for any
living thing not yet discovered
and named.
“They are looking for new
stuff all the time here,” Blein said.

What’s in a name?
Ever wonder how Ohio
towns like Springfield,
Springboro, Spring Valley
and Yellow Springs got
their names? Early settlers
named them for the many
artesian springs found in
the west-central part of the
state.
Those artesian springs
also support the unique
habitat that is Cedar Bog
State Nature Preserve, according to Jim McCormac
of the Ohio Department of
Natural Resources.
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Showy lady-slippers are a
special attraction in early June.
Cedar Bog is one of only three
places in Ohio where the wild
orchid is found.
“All the others are in northeast
Ohio,” said Jim McCormac of
the Ohio Department of Natural
Resources. “And Cedar Bog has
the most of anyplace.”
Despite its name, Cedar Bog
is not a “bog” at all, but actually
a “fen.”
McCormac explained the difference: Water remains still in a
bog, while it flows in a fen.
At Cedar Bog, fresh water
bubbles up from the area’s
abundant artesian springs and
flows ever-so-slowly toward the
nearby Mad River.
It’s a place somewhat untouched by time and the forces
of nature.

And one more thought...

Like bubbles on the water, the
docked sailboats of Alum Creek
bask in the sun as they ride the
gentle rise and fall of the waves.
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By D. Anthony Botkin

“I can’t control the wind,
but I can

adjust
the sail.”

— Ricky Skaggs

Tire Sales & Repairs

740-369-1818

2475 Hills Miller Road
Delaware, Ohio 43015

Located in a space with Royal Cabinets
38 South Sandusky St • Delaware, Ohio 43015
(614) 370-3004 • www.honeyabernathy.com
Owner Melissa Clark and her team of specialists will help you
with your shopping needs, custom print, party favors, and corporate gifts.
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Featuring:
Cute Dresses • Handmande Jewelry • French - Made Soaps
Home Frangrance • Fine Papers • Greeting Cards
Tea & Honey • Home Decor

