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will be published. All entries must be
received by July 1. Only online entries
will be accepted.
In the November/December issue,
the shaker was hidden on page 11, on
the workbench.
Congratulations to our most recent
winner, Tonya Deitering, of Ottawa.
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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
(www.budgetbytes.com). I really enjoy how it’s orga-

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 tips on getting started raising chickens, to partaking in
celebrations at Indian Lake, to checking out Ohio history
like the oldest house in Shelby County, which dates from
1819.
So, go forth, Ohioans. Squeeze out summer by the drop.

nized 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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Backyard
chickens:
A primer
Story by Michelle Stein
Organic, GMO-free, free-range,
cage-free: These are just a few details
taken into consideration when we
decide what to buy at the grocery
store. And in recent years, it seems
as if more people have a heightened
awareness for how their food is
grown or raised.
So it makes sense that, according
to local experts, there has also been
an upward trend of individuals taking control of their food sources.
This could be as simple buying
only organic produce, or as growing your own garden. More ambitious consumers may even decide
to raise their own flock of chickens
for fresh, homegrown eggs. Area
residents considering the latter may
be wondering: But where do I even
start?
If it’s something you’ve considered — even for a moment — a
couple of agriculture educators in
the area have offered their expertise
when it comes to starting your own
flock of chickens for the purpose of
eggs.
“I think the first thing you need
to assess is what are the needs of
yourself and of your family,” said

Brooke Beam, Ph.D., agriculture
and natural resources/community consultant extension educator
for the Highland County OSU
Extension Office. “What is the goal
you’re going to have for your flock
once you’re established?”
It’s important, too, to keep in
mind that chickens have a potential
lifespan of seven to eight years.
“It’s a commitment,” Beam said.
“And you need to think of your
chicken as livestock, but also somewhat similar to a family pet because
it needs supervision. If you take a
vacation, you need to make sure
that it has feed and water, and is
taken care of.”
Jeff Stachler, extension educator
for agriculture and natural resources
with the Auglaize County OSU
Extension Office, noted for those
who live outside city limits, keeping
farm animals is fair game. It gets a
bit more complicated for would-be
chicken farmers who live in town.
“You’ll have to check with each
city/town ordinance to know what
you can and can’t do,” Stachler
said. “There is no one policy for
everybody.”
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“You’ll have to check with
each city/town ordinance
to know what you can and
can’t do. There is no one
policy for everybody.”
— Jeff Stachler, extension
educator for agriculture and natural
resources with the Auglaize County
OSU Extension Office

You’ll also have to figure out what type
of shelter you want, in order to keep your
birds out of the elements. And there is a
variety of different options out there.
“There’s these fancy little chicken
houses that you can buy anymore that are
really cool and very practical, and they
work very well,” Stachler said. “Or you
have where the chickens can come in and
out — like you remember seeing on the
old cartoons — where they have a little
ramp where they go up into the barn.
And then they actually have boxes that
the chicken house is small enough, you
don’t go in, the chickens do. But they
have boxes with lids on the outside, and
so you can lift them up and pick the eggs
out of them.”
Heat lamps are a must-have for the
flock, particularly if you want to continue
egg production during the colder months,
Beam noted. This is because hens need to
be kept warm and they require 16 hours
of light per day in order to lay and produce eggs.
“If it’s in the summer, where there’s
8 | Salt | NW Ohio | Summer 2018

more daylight, that’s not so much of a
problem,” Beam said. “If you want eggs
in the winter, you need to have some sort
of artificial light in the coop.”
“You’d want to have some kind of run
outside, if at all possible, so they can get out
and walk around,” Beam added, noting that
individuals may also want to consider fencing, particularly if they’re in town.
Aside from shelter, heat and light, providing feed and maintaining a clean water
supply is obviously a must. How much
feed depends on the situation, Stachler
explained.
“Even if you let them roam around the
yard, they’re still going to need to have a
little bit of feed to get some of the nutrients that they need,” he said. “But you
don’t need to provide as much food for
them if they’re foraging in the yard on
their own, most of the time.”
You’ll also want to make sure to purchase birds from a certified hatchery or a
trusted farm supply store, Beam advised.
That way, you can establish a healthy
flock. If there were an issue, concerning

behaviors to look for in your chickens
include: Not eating, no appetite, lying
around or not a lot of energy or activity.
“The breeds that have a reputation for
being calm and docile are the Plymouth
Rock, Wyandot and Orpington,” Beam
said. “So those are recommended because
they are good for backyard poultry, and also
they’re more calm if you have children.”
Here are a few other things Beam
advised to take into consideration
when purchasing chickens:
• There’s no need for a rooster if you’re
just wanting to have eggs — only if you
want to have them fertilized so you can
hatch your own chicks.
• If you decide to purchase chicks, you
can actually buy them sexed. That way,
you can make sure to only get pullets
(female chicks) if you want hens for eggs
— instead of cockerels (male chicks) if
you’re avoiding roosters.
• If you buy the chicken as a chick, it
will take about five to six months before
it starts laying eggs.

• Different breeds can lay different colors of eggs, if that’s something that’s important to you.
• The recommended number
of birds, if you’re just starting out
with a backyard flock, is four to
five.
• On average, each hen should
lay about one egg per day, sometimes two, depending on a number
of factors — including the breed,
age, weather, etc.
Stachler noted that chicken
owners should plan to pick up eggs
twice per day, wash them, and,
then make sure to get them into a
refrigerator as soon as possible.
“There are going to be certain
chickens that are going to lay their
eggs outside, and you either have
to accept that they’re not going to
be any good, or they can tend to
lay in the same area outside, even,”
he said. “So if you know where
they’re laying, you can start looking for the eggs. If you pick them
up every day, then you’ll be able

to keep them. But if they get more
than a day old, from a safety standpoint it’s best not to use them.
Are you going to have a problem?
Probably not. But it’s safer to
make sure, especially if somebody
has quite a few chickens.”
Both Stachler and Beam noted
that for whatever reason, there
does seem to be more people dabbling in backyard chicken-raising.
“I think it’s a combination
of things,” Beam speculated.
“Particularly if they have children,
wanting to educate them about
where their food comes from.”
“Especially in the cities or towns,
there’s been a little more interest
than maybe out in the country,”
Stachler said. “But overall, there’s
an increased interest to raise backyard chickens. I think it’s just
controlling how your eggs are
produced and knowing that they’re
GMO-free, free-range — or whatever type of production practice
that you want, you can make sure
that that’s what you’re doing.”
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Head to the lake

Indian Lake home
to summer fun

Story by Merri Hanjora
Photos by Amanda Wilson
This is one parade that definitely stands out.
A boat parade — themed Christmas in July — will be the centerpiece of Indian Lake Chamber of Commerce’s Light up the Lake.
This is the second year for the parade. The first year drew 30 boats.
“We expect a lot more (boats) this year because everyone had so
much fun,” said Pam Miller, executive director at Indian Lake Chamber
of Commerce. “It was really cute. Everybody had a good time.”
Santa — dressed in summer attire — arrives at Old Field Beach via
personal watercraft at 8 p.m. The parade line-up begins at 8:30 p.m. at
Fawn Island, with the parade starting at 9:30 p.m.
In addition to boats being bedecked with Christmas lights, those who
live along the lake are invited to decorate their homes.
Parade participants are limited at 50 boats, Miller said, with cash
prizes going to categories like Best of Theme and the Griswold Award.
Business entries vie for a traveling trophy.
The event is sponsored by Bud’s Marine and Spend A Day Marine,
Logan County Co-op, Honda and Honda Credit Union, Logan
County Chamber of Commerce and CVB, Ohio Ready Mix and Duff
Quarry.

Light up
the Lake

Theme: Christmas in July
8-10 p.m. July 28, Old Field Beach
Parade begins at Fawn Island and travels around
the lake past the Moose Lodge, the state campgrounds and Paradise Island.
Entry fee: $25 before July 15, $35 day of
event, $50 for businesses
To enter a boat in the parade, call 937-843-5392
or visit http://indianlakechamber.com/event2544618. This event is but one in a busy summer
schedule, so be sure to visit the website for details
— including a restaurant directory.

Save the Date

Logan County bicentennial
Parade at 3 p.m. Sept. 9. Begins at the Logan
County fairgrounds and ends at the courthouse
in Bellefontaine, where other activities will be
taking place. For details, call the Logan County
Visitor’s Bureau at 937-599-5121.
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Sturdy reminder
of past days
Shelby County house dates to 1816
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Story by Patricia Ann Speelman
Photos by Luke Gronneberg
She’s not exactly what one would call a
gracious old lady.
She’s not dressed in furbelows and fancy
ornaments. In fact, what’s known as the
Wilson-Lenox-Ditmer House presents
a very utilitarian image. But the oldest
house in Shelby County is “probably the
most significant historic building in west
central Ohio, and that includes public
and industrial structures and residences,”
according to historic preservationist Mary
Ann Olding, of Minster.
Travelers along Houston Road through
the rural area about a mile south of the little
village of Hardin might not even give a second glance to the three-story, rather plain
home. But were they to take a closer look,
they’d see why it’s been on the National
Register of Historic Places since 1980.
The house dates to 1816, when Irishman
John Wilson built a home “sturdy enough
to protect his family from Indian attacks,”
said current owner Barbara Ditmer. The
bricks — which were possibly made on
the property — were laid using a Flemish
bond, a pattern that alternated the ends and
the sides of the bricks. The Flemish bond
is thought to be among the strongest, and
the house in Hardin may prove that rule. It
has withstood a 1934 earthquake; a 1945
renovation that included an addition, the
lowering of ceilings and the installation of a
wood-burning furnace; and then almost 50
years of neglect, yet it still stands proud.
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The Wilsons had settled on
the land in 1807, when the area
was still part of Miami County.
When Shelby was incorporated as
a separate county in 1819, Hardin
became its county seat and Wilson,
one of its first county commissioners. The center of county government eventually moved to Sidney,
leaving Hardin with little to remind
anyone of its former importance —
except the Wilson-Lenox-Ditmer
House.
After Wilson’s death in 1841,
his son-in-law, John Lenox, purchased the farm and house, and it
remained in the Lenox family until
it was sold to J.F. Black in 1897.
Black died in 1918, and the Miami
Conservancy District purchased the
property only to sell it four years
later to Adrian Ailes. Ailes sold it to
the Ditmer family in 1939; however, Marvin Ditmer, Barbara’s late
husband, was born there in 1935.
Barbara moved in with Marvin in
1956 and, they raised their three
boys there.
In 1967, the Ditmer family
vacated the house for a new one not
far away. That’s when the historic
property, little by little, became a
storage building. Whenever someone in the family had something
too good to throw away but had no
place to put it, the something went
into the old house. Somethings
piled up as the house sat “empty.”
“It sat for 48 years without heat
or anything,” Ditmer said. “In
2005, (Marvin) started to see deterioration and put on a new roof.”
The house is known for its gambrel
roof, featuring double slopes on two
sides.
As the home approached its
bicentennial, the Ditmers decided
to clean it up and out in earnest.
“We had collections of grange
stuff, chairs no one knew what to
do with, paintings,” Ditmer said,
explaining her brother is an artist.
They lowered buckets and buckets
and more buckets of stuff from
third-story windows and carted out
box after box of glassware, tools,
kitchen utensils, toys, paperwork,
farm implements and the myriad
sorts of items that seem to accumulate when no one’s looking.
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The Wilson-Lenox-Ditmer
House is located at 9804
Houston Road, Sidney.

Then they got to work on the interior rooms.
“We cleaned the (original) floors. The floors
are gorgeous,” Ditmer said. They repaired and
rebricked windows, tore off a furnace room
and replastered walls. Much of the upstairs still
sports its original wallpaper, paint and window
panes.
Once the clutter was out, Barbara, Marvin
and their family created a private museum and
furnished the rooms with antiques from various
periods. There are a children’s room with an iron
baby bed; a pantry with copper kettles and canning jars; a bedroom with a rope bed, comforters
and quilts; old sewing machines and the rolltop desk that had belonged to the now defunct
Compromise Grange.
Marvin died in February 2016. In his memory, Barbara, their sons and the Shelby County
Historical Society hosted a 200th birthday open
house in July. More than 500 people attended.
Now, Barbara is busy with continuing renovations and cleaning in preparation for an event at
the house which will take place during Shelby
County’s bicentennial celebrations in 2019.
“Marvin was looking forward to celebrating
this,” Ditmer said.
Summer 2018 | NW Ohio | Salt | 15

In the kitchen with …

Angela
Casey
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Baking a family tradition for Lima woman
Story by Merri Hanjora
Photos by Levi Morman
Angela Casey, of Lima, loves
to bake. She’s never had a baking
lesson in her life, other than at
the feet of her grandmother and
mother when they were in the
kitchen.
“I used to bake with them, and
then I definitely would say I took
to warm chocolate chip cookies
before school,” said Casey.
Casey and her husband, Kevin,
have three children and she
works full time at First Lima
Title Agency. Finding the time
to bake is something she feels is
necessary.
“It’s a wonderful stress reliever,
and then you have something
delicious at the end also,” said
Casey. “Once every two weeks
we have cake and then probably
every four days we make cookies.”
She enjoys cooking too, but
not as much as baking.
Her baking reputation got
around to her close friends, and
one of them brought her a magazine that had a beautiful cake
featured on its cover. Her friend
knew that Casey could emulate
the cake.
“One of my girlfriends came to
me about a decade ago and said,
‘will you give me a birthday gift
of a cake?’ I said, well sure. And

Chocolate-Covered Strawberries Cake
she said ‘okay, I want it from the
cover of a magazine.’ And that’s
how I found the red velvet cake
with strawberries. I’ve tweaked
it over the ten years in making
it for friends and family,” said
Casey. “I’m better at cakes than
pies, that’s for sure. Pies seem to
take a lot longer.”
Like any mother, she makes
special-request goodies for her
children. She has a son, Jackson,
who is 21 and in the Navy. He is
stationed in Japan.
“His favorite is chocolate
marble. I make that every time
he comes home on leave,” said
Casey.
She also has a son, Andrew,
who is a junior at Apollo
Career Center and a daughter,
Lucy, 10, who attends Bluffton
Elementary.
Her daughter loves to bake as
well, following in the footsteps
of her mom and grandmother,
learning the craft in the kitchen
with her mom.
“I do cupcakes for Easter and
I do the icing and then a pipe
cleaner and then jelly beans and
such on it so it looks like an
Easter basket. I got that recipe
and design from my mom and
she got it from her mom, so it’s a
nice tradition,” said Casey.

Cake:
1 box fudge chocolate cake mix
1 3.9-ounce box instant chocolate pudding
4 eggs
8 ounces sour cream
3/4 cup water
1/4 cup mild-flavored olive oil
4 ounces semi-sweet chocolate, melted
Frosting:
1 1/2 cups butter, softened
3 cups powdered sugar
3/4 cup baking cocoa
1/2 cup whole milk
1 pound fresh strawberries, hulled
Ganache:
4 ounces dark chocolate, broken into pieces
1/2 cup heavy whipping cream
For the cake, preheat oven to 350 degrees. Butter
and flour two 9-inch round pans. Mix all cake ingredients. Beat on low until combined, then beat on
medium for 2 minutes. Pour evenly into the prepared
pans and bake for 30 minutes or until a toothpick
tests clean. Cool completely and remove from pans.
For the frosting, beat butter, powered sugar and
cocoa until blended. Slowly add milk until smooth.
Spread frosting between cake layers and over the top
and sides. Place strawberries on top layer of cake, cut
side down.
For the ganache, place chocolate in heat-safe bowl. In
a saucepan, heat cream on stove, just to a boil. Pour over
chocolate and whisk until smooth. Drizzle over strawberries and edges of cake so it drips down the sides.
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Reader Recipes

Blueberry Yogurt Bread with Lemon Drizzle
— From Jane Inniger, Bluffton

Cake:
1 1/2 cups blueberries, fresh
2 cups all-purpose flour, plus 1 tablespoon
1 3/4 cups sugar
2 teaspoons baking powder
1/2 teaspoon salt
1 cup plain yogurt
3 large eggs
1/2 cup butter, melted and cooled slightly
2 teaspoons vanilla extract
Drizzle:
1 cup powdered sugar
3-4 tablespoons milk
1 teaspoon lemon extract
Preheat oven to 350 degrees. Grease a 9-by-3-by-5-inch
loaf pan. Toss blueberries with 1 tablespoon flour. In a separate bowl, mix together the flour, sugar, baking powder and
salt. In another bowl, whisk together the yogurt, eggs, melted
butter, and vanilla extract. Mix by hand the wet ingredients
into the dry, just until moist. Add the flour-coated blueberries, and fold in gently.
Spoon the batter into the prepared pan, spreading the batter to all corners. Bake for 55-60 minutes or until a toothpick comes out clean. Let bread cool for 10 minutes in the
pan then carefully invert onto a cooling rack. When bread is
cooled completely, drizzle with lemon glaze.

Blueberry
Yogurt
Bread
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Stuffed Grape Leaves (Dolmathes)

— From Diana Johnson, Lima
I always helped my mother-in-law in the kitchen making these grape leaves. She always said I need to teach you, I
might not be around someday. Well, she died Aug. 22, 2017,
and I am on my own now, making these for my family. My
father-in-law is Greek, and he died in April 2016. When my
mother-in-law was diagnosed with dementia, I would make
these for them before he died — but she never remembered
fixing them. The hard part was she didn’t like it and spit it
out. But my father-in-law loved them, as well as Lemon Rice
Soup, which I learned. I miss my in-laws very much.
— Makes 6 to 8 servings.
Grape leaves:
50 grape leaves, jarred
1 large onion, chopped
3 tablespoons butter
1 pound ground beef
1/2 cup minute rice
1/4 cup parsley
1/4 cup mint, chopped
2 teaspoons salt
1/4 teaspoon pepper
Cooking liquid:
2 cups water
1 tablespoon butter
1/4 teaspoon salt
Egg sauce:
3 eggs
6 tablespoons of juice from grape leaf jar
1/4 cup lemon juice
Saute onion in 3 tablespoons melted butter until golden
brown. When cool, make small meatballs by mixing hamburger, rice, parsley, mint and onion. Place a meatball on the
center of each grape leaf and roll up. The shiny side of the leaf
should be on the outside. If some of the leaves are large, cut
in half.
Line a skillet with grape leaves. Place the stuffed leaves into
the skillet neatly in layers.
Pour the cooking liquid over the grape leaves — water, butter and salt — and simmer for 30 minutes.
Make the egg sauce: beat eggs, lemon juice and grape leaf
liquid in a saucepan on the stovetop. Pour it over the leaves
until it starts to set, and serve at once.

Orange Slice Cake

— From Diana Johnson, Lima
My mother-in-law always made
this for the holidays. She would cut
it in half and freeze it. Slice it cold
to serve.
Cake:
3 1/2 cups flour,
plus 1/2 cup flour
1/2 teaspoon salt
1 pound oranges,
cut into pieces
2 cups walnuts, chopped
1 ounce pitted dates,
chopped
1 3/4 cup flaked coconut
1 cup oleo
2 cups sugar
4 eggs
1 teaspoon baking soda
1/2 cup buttermilk
Topping:
1 cup orange juice
2 cups powdered sugar

Sift together 3 1/2 cups flour and
1/2 teaspoon salt; set aside.
Add 1/2 cup flour to oranges, walnuts, dates and coconut; mix until
coated. Set aside.
Cream oleo, gradually adding
sugar; beat well. Add 4 eggs, one at a
time, mixing well.
Stir baking soda into buttermilk.
Combine wet and dry ingredients.
Add the orange mixture, stirring well.
Pour into a greased and floured
tube pan. Bake at 300 degrees for 1
hour and 45 minutes.
Stir together the orange juice and
powdered sugar at the end of the
baking time. Pour over the cake in
its pan as soon as it comes out of
the oven. Let it sit in pan overnight;
remove from pan the next day.
This cake should be stored in the
refrigerator, but it also freezes well.

Morceipes
re

MAX’S TRADERS DAYS
& WATER DOG RACES
LABOR DAY WEEKEND
FRIDAY, SATURDAY & SUNDAY
August 31-September 2
Allen Co. Fairgrounds: 2750 Harding Highway, Lima

143 ACRE OF VENDORS!
Call 419-225-8545 for 419-230-7405
6 Gates Open

GENERAL ADMISSION

One Day Band: $10

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 July 1.
Every submitted recipe will be
entered in a drawing for a $25
grocery card.
Congratulations to Jane Inniger,
of Bluffton, who won for her
Blueberry Yogurt Bread with
Lemon Drizzle recipe submitted for
this issue of Salt.

Catering To Your
Every Need
Located in the heart of the Eastgate area, this romantic reception space offers the perfect
atmosphere for newlyweds to dance and dine with their wedding guests. The Howard
Johnson Lima features a magnificent ballroom with seating for up to 300 people.
Our expert team can customize your menu to include everything from simple salads and
hors d’oeuvres to fine dining.

3 Day Pass: $20 Early Bird Pass: $30

VISIT OUR WEBSITE FOR MORE INFO:

HONEYMOON SUITES
WEDDINGS
REHEARSAL DINNERS
HOLIDAY PARTIES

maxstraderdays.com

Lots of land to cover, so you can bring a golf cart or rent
one!GOLF CART COMPANY: 1-800-589-8833
WAREHOUSE ON WHEELS:
419-203-6136 or 419-238-2732

• NIGHT TIME WATER DOG RACES • GREAT FOOD •

Jeff@hojolima.com

OVER 1000 VENDERS & TRADERS

419-222-0004

OH-70047616

Come & Join Us...You Don’t Want To Miss This!

ONE OF OHIO’S LARGEST GUN SHOWS!

40996937

At I-75 & SR 309
Lima

www.howardjohnson.com
OH-70046320
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Rum Cake

— From Diana Johnson, Lima
This was one of the recipes
that my late mother-in-law gave
to me. I always looked forward
to this when the holidays rolled
around.
Cake:
1 1/2 cups sugar
3 teaspoons baking
powder
2 1/4 cups cake flour
1 box instant vanilla
pudding
1/2 cup oil
4 eggs
1 teaspoon rum
flavoring
1 cup chopped nuts
1 cup coconut
Topping:
1 stick oleo
1/2 cup water
1 cup sugar
1/2 teaspoon rum
flavoring

Salt Shaker

Sift together the sugar, baking powder and cake flour.
Add the pudding dry mix,
oil, eggs and flavoring. Beat at
high speed until smooth.
Add nuts and coconut, stirring by hand.
Grease and flour tube pan.
Bake at 300 degrees for 1 hour
and 45 minutes, until a toothpick tests clean.
While cake is baking, make
the topping: In a saucepan,
mix oleo, water, sugar and flavoring and heat until it boils.
Pour over the cake in its pan
as soon as it comes out of the
oven, then remove the cake
from the pan.

— From Kathy Calvelage, Elida
This salt and pepper set is Lefton that was in an
antique hutch in my mother’s dining room. When
she died and items were divided between my sisters and brother, these were the ones that always
caught my eye, so I chose them.
Share photos of your collection at
amcgeesterrett@aimmediamidwest.com.

Auto Accident?
Event Design & Decor - 419-236-6144
Joyousoccasionsfj@gmail.com
•
•specialty linens
•place setting
•chairs
& much more.

• Specializing in weddings
•Backdrops
•ceilings
•centerpieces

Don’t know who to trust for repairs?
We have been repairing vehicles
for over a 100 years! Any Make or Model.

Let Lima Chevrolet Cadillac Body Shop
Staff complete your vehicle repairs.
From insurance company details to
getting those repairs done.

We can celebrate your special day for:
*Birthday Parties
*Retirement Parties
*Specializing in
Heather
Marie Photography
Weddings
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OH-70049385

OH-70048342

*Graduation Parties
*Bridal Showers
*Baby Showers
*Corporate Events

NO worries. We’ll give you Peace of Mind!
BODY SHOP
2200 N. CABLE RD
419-993-6000
CALL FOR APPOINTMENT

Buckeye l ve
Wayne L. Manning,
Wilmington
waynelmanning@
yahoo.com
Replica of Victorian
pediment for the
gable of a house.
$300-$400.

Madelyn Black, Kalida
419-605-7122
madelyn.black@gmail.com
Live succulent balls, 4-6 inches
in diameter. $8.

Betsy Holmer,
Wilmington
Facebook: Sleeves by Betsy
937-218-1136
sholmer@cinci.rr.com
Embellished burlap
coffee sleeves with flannel
and button/elastic closure,
about 12-by-5 inches. $10.
Custom available.
Jake Hittle,
Columbus
Etsy: officialnutsforohio
Instagram: nutsforohio
567-204-4996
nutsforohio@gmail.com
Buckeye nut jewelry,
to raise awareness of
human trafficking.
$9.99-$24.99.

Susan Leugers, Botkins
937-538-8156
slukey@nktelco.net
Beer bottle cap flag decor, 15-by-25 inches. $50.
Justin Lehman, Elida
Facebook:
Sobwoodworking
Instagram :
sonofbrentwoodworking
567-674-6034
sonofbrentwoodworking
@gmail.com
Custom wood sign,
24-by-24 inches. $55.

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

Siera Bruggeman
Siera Bruggeman is Director of Marketing
with the United Way of Greater Lima.
By Adrienne McGee Sterrett
Why do you believe in local money
helping local issues?
We, the individuals within our community — the ones who live and work here,
are the only ones that can help make
a difference in our community. If we sit
around and wait for the state or federal
government to make changes, individuals will not get the help that they need
when they need it. We are responsible
for our community. Let’s make it great!
What’s on your Easter table — lamb
or ham?
I am actually vegan, so neither! This
past Easter I made an Eggplant and Zucchini Hummus Tart and man, oh, man
was it delicious. Even my omnivore family members were raving about it. Never
tofurky, though. Never.
Favorite art medium to view? To do?
I have an insatiable urge to be around
live music. I’m talking dank and dirty
local rock shows where I can cram as

far up to the front as I can so that I can
capture some of their energy. I also play,
so I am always watching and learning,
analyzing at shows. There is something
so exhilarating about creating a masterpiece — or a train wreck — right there in
front of your audience. It is an incredibly
vulnerable and addicting experience.
What’s your favorite social media
platform?
Instagram. Absolutely, Instagram.
(@idratherbeflying and @pwishes)
What do you love most about your
community?
I love the people. Not a day goes by
where I don’t meet someone new, hear
a new story, learn something from someone, interact with someone in a different way, or hear a point of view I never
thought of before. If everyone were
more open to the people around them,
we could all understand each other a
little better.

Celebrating 30 Years!
Call to schedule free hearing evaluation!

OH-70049381

125 W. MAIN ST.
OTTAWA, OH 45875
419.523.6916

Let Us Check Your Insurance Benefits!
Come in for a product demonstration
during the month of June!
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248 N. MAIN ST.
DELPHOS, OH 45833
419.692.7600

OttawaHearingAidCenter.com

One more thought ...

“Trees are poems
that the earth writes
upon the sky.”
— Kahlil Gibran

Photo by Dayton Fandray
Sun shines around a tree in Lima.
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Finding
Leads You
You Home
Home
Finding the
the Door
Door that
that Leads

In the Summer of 2007, Dick Clark Real Estate opened our doors on Main Street in Delphos.
the Summer
2007,
Clark
Real Estate
opened
doors on Main
Delphos.
11Inyears
later weofare
still Dick
proudly
serving
Delphos,
Elida,our
Spencerville,
VanStreet
Wert, in
Ottoville,
Ft.
11
years
later
we
are
still
proudly
serving
Delphos,
Elida,
Spencerville,
Van
Wert,
Ottoville,
Ft.
Jennings and all of the surrounding areas.
Jennings and all of the surrounding areas.
We’re currently a team of 13, with one broker/realtor, and 12 additional realtors. We work
We’re currently a team of 13, with one broker/realtor, and 12 additional realtors. We work
together to market your properties effectively and get you the best price for you investment,
together to market your properties effectively and get you the best price for you investment,
whether you’re buying or selling.
whether you’re buying or selling.
Buying or selling any type of property from homes, to businesses, to land can be an overwhelming
Buying or selling any type of property from homes, to businesses, to land can be an overwhelming
experience. As professional Realtors, it’s our job to navigate you through the process, give
experience. As professional Realtors, it’s our job to navigate you through the process, give
advice
and suggestions, and keep you informed throughout the entire process.
advice and suggestions, and keep you informed throughout the entire process.
IfIfyou’re
Make aa Move
Move Without
WithoutUs!
Us!Plus,
Plus,when
whenit’s
it’stime
timetoto
you’rethinking
thinkingof
of buying
buying or
or selling,
selling, Don’t
Don’t Make
move,
move,you
youcan
canuse
useour
ourmoving
moving trailer
trailer for
for Free!
Free!

Dick
DickClark,
Clark,Broker
Broker
419-230-5553
419-230-5553

OH-70040143

OH-70040143

JudyBosch
Bosch
Judy
419-230-1983
419-230-1983

Rick
RickGable
Gable
419-230-1504
419-230-1504

TashaKlinger
Klinger
Tasha
419-305-6662
419-305-6662

Chuck
Chuck Peters
419-204-7238
419-204-7238

Tammy Reynolds
Reynolds
Tammy
567-204-8941
567-204-8941

Jack Adams
Adams
Jack
419-302-2171
419-302-2171

Chris Pohlman
Chris
Pohlman
567-204-0028
567-204-0028

MelanieThorbahn
Thorbahn
Melanie
419-234-5493
419-234-5493

Rodney
RodneyKlinger
Klinger
419-733-5909
419-733-5909

David
DavidKortokrax
Kortokrax
419-466-0148
419-466-0148

BrianOverholt
Overholt
Brian
419-231-5385
419-231-5385

Maria
MariaJacomet
Jacomet
419-231-5417
419-231-5417

