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Hide & Shake
Find the shaker in this issue
and be entered to win a $10
grocery card.
Visit our website, thesalt
magazine.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
Dec 1. Only online entries will
be accepted.
In the Summer issue, the shaker
was hidden on page 15, on the
dresser by the hurricane lamp.
Congratulations to our most
recent winner, Sue Spencer, of
Waynesfield.

Correction
The recipe called Orange Slice Cake from reader Diana Johnson, of
Lima, in the Summer 2018 issue was printed with an error. The cake
requires candy orange slices, not fruit.
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- From the Editor -

“Christmas is coming, the
goose is getting fat …”
It’s that time of year when
I want to dig out my John
Denver & The Muppets CD
and sing along to the carols
and silly tunes while I do some
half-crazed crafting.
It’s not my fault. To be clear.
Pop in on Mom unannounced right now,
and she’ll be grinning ear to ear, eyes wide
with wonder, Christmas music rattling the
windows and a literal kitchen full of cookies.
She’ll have an errant piece of glitter sparkling
away on her forehead as she invites you in
for a cup of the hot chocolate mix she has
made and so carefully packaged as gifts for her
friends and family. Mind the bags of gift wrap
and ribbons she’s just purchased because she
doesn’t want to run out right in the middle of
it all and, oh, aren’t these just so much better
than what she already had? And where’s Dad?
In the shop, “engineering” something, soon
to be back up on the roof like the elf himself
because that jobbie needed to be better. You
can always make it better.
It’s the very special time of year where it’s
OK to be over the top. To be on a sugar high
that lasts from Thanksgiving to New Year’s
Day. To be tacky.
This issue of Salt magazine offers all kinds
of details on interesting people and places,
from a light display and luminary event in
Shawnee Township, to a homespun dinner at
a cabin that strives to put the “thanks” back in
Thanksgiving, to a home baker whose cookie
decorating skills are nothing short of inspired.
“It’s the most wonderful time of the year …”
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Before the internet really took off — I know, eons ago — part of the fun
of being in print media was the easy access to lots of recipes on the wire services. The following recipe from Weight Watchers International crossed my
path sometime in those days, and I decided to try it. I subbed in cloves for
cinnamon because of a loved one’s allergy and liked it so well I make it that
way all the time, food allergen crowd or no. So, feel free to swap in any of
the warming spices you might love.
There is only one rule: Don’t stress out. It’s beautiful on the table when
it goes as planned, but sometimes it just won’t come out of the pan in one
piece. My advice: Pumpkin Trifle is every bit as delicious as Pumpkin Roll.
Pumpkin Roll
		Cake:
About 1 cup powdered sugar
3 eggs
1 cup sugar
3/4 cup self-rising flour
2/3 cup canned pumpkin
(not pie filling)
1 teaspoon ground
ginger
1 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1 teaspoon vanilla
		Icing:
1 cup powdered sugar
8 ounces cream cheese, lower-fat or full-fat variety
1 teaspoon vanilla

Preheat oven to 350 degrees. Spray a jelly-roll pan with non-stick spray
and sprinkle thoroughly with powdered sugar. Dust a clean flour sack towel
with powdered sugar. (Coat it generously the first attempt to be sure it
doesn’t stick.)
In a bowl, beat together the eggs, sugar, flour, pumpkin, spices and vanilla. Pour into prepared pan and bake 15 minutes or until it springs back to
the touch. Let cool 5 minutes. Loosen edges and invert onto the prepared
towel. Sprinkle the cake with more powdered sugar to reduce sticking and
roll the cake and towel together to make a jelly roll. Let cool.
For the icing, cream the powdered sugar, cream cheese and vanilla.
Unroll the cake, spread the icing on top and reroll the cake without the
towel this time. Transfer to serving dish and refrigerate until chilled. Dust
with powdered sugar just before serving, if desired.

The Connection between
Health &
Hearing

New Insurance
enefits now available!

Celebrating

30
years

Many insurance policies
have changed over the last
two years and now offer
earing aid benefits. Several
more now offer huge
discounts. Don’t miss out…
all Jane, Jill or Joan and let
s find out if your insurance
benefits have changed.

ALL TODAY TO
HEDULE YOUR
PPOINTMENT
he Ottawa Hearing Aid Center has been in business for 30 years
T
and their office staff have over 60 years of combined experience.
Jane Rosengarten, owner, was recently inducted into the Starkey

Hearing Alliance Hall of Fame. She was chosen for the award for her
extraordinary efforts in helping the hearing impaired in the hearing
industry.
The staff clearly loves what they do. Their friendly, caring approach
to providing professional service to clients and working hard to meet
each patient’s individual needs sets them apart from everyone else. “Our
patients are our family to us,” states the staff.
Over the past 30 years many changes have been made. When business
first started, there were body aids, eyeglass aids, and big behind-theear hearing aids. Today’s technology is all computerized, with blue
tooth, remote mics, and rechargeable aids being some options and
sound quality is phenomenal. There are options to listen to your cell
phone hands free and with artificial intelligence and built in sensors,
one is able to have language translation, monitor brain and body health,
and remotely be able to program their hearing aids. New this Spring,
there will be sensors to detect if you fall with the newest hearing aid
technology.
It has been proven that hearing health is directly connected to overall
health and well-being. That means that people who are able to hear can
engage with the world around them and live better and healthier lives.
Ever-increasing evidence also shows treatment of hearing loss with
hearing aids can improve or limit some serious health issues like
cognitive decline and dementia. In fact, a 2017 study revealed that
treating hearing loss is the single greatest change a person can make to
lower their risk for dementia.
Other research supports that it’s a change worth making. Adults with
moderate to severe hearing loss are three to five times more likely to
develop dementia. Adults with hearing loss can experience a 30 to 40%
faster rate of cognitive decline than those with normal hearing.
Let the Ottawa and Delphos Hearing Aid Centers help you
HEAR BETTER AND LIVE BETTER!
Call today to schedule your FREE hearing evaluation.

OH-70082868

New Insurance
benefits now available!
Many insurance
policies have changed
over the last two years
and now offer hearing
aid benefits. Several
more now offer huge
discounts. Don’t miss
out… call Jane, Jill, or
Joan and let them find
out if your insurance
covers hearing benefits.

125 W. MAIN STREET
OTTAWA, OH 45875
419.523.6916
248 N. MAIN STREET
DELPHOS, OH 45833
419.692.7600
OttawaHearingAidCenter.com

In the Kitchen With:
Melissa Emmons
Story by Adrienne McGee Sterrett
Photos courtesy of Melissa Emmons
Melissa Emmons is particular.
And when you’re in her
trade, that is exactly the right
trait.
Emmons is a baker who
offers cakes and cookies for
sale from her Middle Point
home. Her business just celebrated its first official anniversary, a fact that still astonishes
her to a degree.
She didn’t set out to do this.
“Six years ago, I made my
own baby shower cake, and it

was the first one I’d ever done,”
she said. She figured she could
fashion a baby bottom with feet
easy enough.
“Anything artistic, I’ve
always loved, so I guess that’s
where I found my outlet,”
she said.
The former nurse’s aide sold
her first cake to a co-worker,
and sales with those kind of
connections have been happening for about two years.
Then life happened. Her

son was diagnosed with severe
food allergies, and she and
her husband are taking him
to Cincinnati weekly for desensitization treatments. She
decided to homeschool him
while he’s undergoing treatment, with the hope that he
would be able to safely learn in
a traditional school in coming
years. A job switch ended up
not having the right amount of
hours for her household. But
through this, demand for her
baked goods was rising.
“It’s amazing how it all falls
together,” she said with
a smile.
She is now baking fulltime.
“It was scary because I didn’t
know if I was going to get the
support,” she said.
Her fears were unfounded.
Custom baked goods have
proven popular in her area
as well as around the state.
Alerts on her phone certainly
keep her busy, and she has
had to practice saying “no”

when she hasn’t the time for
the order.
”I work more than I did with
a fulltime job, for sure,” she
said. “Trades like this, people
don’t understand the time.”
And for her, the danger in
being too busy is the lack
of enjoyment.
“I find it relaxing to stand

Cookie Decorating Tips:
• Royal icing shows fine detail
and hardens beautifully, but it
is difficult to perfect. Beginners
should use buttercream.
• If you’re determined to use royal
icing, be prepared to have a lot
of ruined batches at first. For
instance, it must be thinned by
water added a drop at a time
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to control the amount. If it
becomes too thin, there is no
fixing it.
“The hardest thing to get down
is the consistency of the icing,”
she said. “A lot of wasted icing to
get that figured out.”
• Search online or visit your favorite baking supply store for

Pumpkin Spice
Cake
2 2/3 cups flour

Crumb Coat LLC

2 teaspoons baking soda

Follow

Crumb Coat LLC

on Facebook for
opportunities to order.
Emmons offers pick-up
at her home and
will ship within Ohio.
She can also be reached at
crumbcoatllc@outlook.com
One dozen decorated
cookies sells for $30.

2 teaspoons baking powder

1 teaspoon salt

1 teaspoon cinnamon

1/8 teaspoon nutmeg

1/8 teaspoon ground clo
ves
1 cup white sugar

1 cup brown sugar

4 eggs

1 cup vegetable oil

16 ounces pumpkin puree

there and do the little details on the icing,”
she said.
She is far from stagnant in her art. She
dreams of teaching classes, and this year she
will offer decorate-your-own cookie kits so
people can have fun at home.
“For me, there is always room for improvement,” she said. “Not figuring it out is not an
option. … My first cookies were not pretty.
Keep trying. It took me a while to get there.
“The internet is amazing. You can learn

disposable tipless piping
bags. There is no need
for tips and couplers and
the whole mess. The
disposable tipless bags
can be loaded with icing
and the tip simply snipped
off when you’re ready.
• Use gel coloring, not the
liquid food coloring you
might be more familiar
with. The liquid coloring
will change the consistency

— Emmons encourages you
to experiment with this
recipe and make it your own
, just like she did and
continues to do with recipes
she happens across.

• Sift together flour, baking
soda, baking
powder, salt, cinnamon, nut
meg and
cloves.
• In a separate bowl, mix
together sugars,
eggs, oil and pumpkin.
• Slowly add the dry mix
ture to the wet
mixture; Mix well.
• Pour batter into a grease
d and floured
pan and bake at 350 degree
s until a
toothpick tests clean.

Recipe will make
9-by-13-inch cake, two 8-ione
nch rounds
or 24-36 cupcakes

anything nowadays. There’s no excuse
not to try.”
Baking supplies are easy to spend money
on. Sprinkles are available in every shape and
color. Cookie cutters are in every shape. They
will tempt you.
“I’ve got a giant drawer full of just
sprinkles. Most women, it’s shoes ….” she
said with a smile, explaining her goal is a
3D printer so she can print her own cutters
instead of ordering custom through Etsy.

too much. Gel coloring is
widely available now.
• Use a cookie dough that
doesn’t spread. If it spreads
too much while it’s baking,
it will be difficult to see
what shape it’s supposed
to be.
• Take the extra time to
make up all the icing you
need for one decorating
spree. Load all the piping

bags with the colors you
need before you start.
“And then hope you made
enough,” she said, explaining she’s been one cookie
short more times than she
can count.
• If your hands are warm,
the heat will affect the consistency of the icing and
make it thinner. It’s best
to set the piping bag down
and take a break.
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Reader Recipes

Hot Cheddar-Mushroom Spread
— From Jane Kidd, of Forest

2 cups mayonnaise
2 cups (8 ounces) cheddar cheese, shredded
2/3 cup Parmesan cheese, grated

Chicken Pot Pie

— From Diana Johnson, of Lima

2 cups chicken breast, cooked and diced,
		or
1 large can chicken breast
1 can cream of chicken condensed soup

4 4.5-ounce cans sliced mushrooms, drained

1 10-ounce box frozen mixed vegetables,
thawed

1 envelope ranch salad dressing mix
		 Fresh parsley, minced

1/2 cup milk

		 Assorted crackers

1/4 cup fresh parsley, chopped

In a large bowl, combine mayonnaise, cheeses, mushrooms
and dressing mix. Spread into a greased 9-inch pie plate.
Bake, uncovered, at 350 degrees for 20-25 minutes or until
cheese is melted. Sprinkle with parsley. Serve with crackers.
Yields 3 cups.
Note: Reduced-fat or fat-free mayonnaise is not recommended
for this recipe.

1 box refrigerated pie crust
Heat oven to 425 degrees.
In a bowl, mix filling ingredients. Place crust in a 9-inch pie
plate. Add filling. Top with other crust, folding edges
to seal. Cut four slits in top to vent.
Bake 25-30 minutes until pastry is golden and filling
is hot.

CANDIES • SNACKS • FLOURS • SUGARS • PASTA • SPICES

Hurry in and order your FRESH TURKEY
by Friday, November 9!

Antibiotic Free • Free Range Fresh Turkeys
Whole Turkeys - Smoked Turkeys - Turkey Roast
Breast & Breast Roast - Glazed Spiral Sliced Ham
Whole Tavern Ham - Off The Bone Ham
Taking Christmas Ham
NEW FOR
Orders Starting Nov.26!
2018!!
626 E. Main Street (St. Rt. 309)
Elida, OH 419.331.BULK
Open Monday-Friday 9am-6pm
Saturday 9am-3pm

Dry Cured,
Hickory
Smoked Ham!!
Aged 210 days

AMISH COUNTRY DELI MEATS & CHEESES • SO MUCH MORE!
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BAKING SUPPLIES • CHOCOLATES

MEAT CURES • JAR GOODS • RADA WARE

Now Taking Turkey and Spiral Ham
Orders for Thanksgiving!

Banana Bread

— From Jane Inniger, of Bluffton
3/4 cup sugar
1 1/2 cups mashed bananas, about 3 large bananas
3/4 cup vegetable oil

Stuffed Pepper Soup

— From Sharon Rast, of Lima
2 pounds ground beef
6 cups water
1 28-ounce can tomato sauce

2 eggs

1 28-ounce can diced tomatoes, undrained

2 teaspoons vanilla

2 cups green peppers, chopped

2 cups flour
1 teaspoon baking soda

1/4 cup packed brown sugar
2 teaspoons salt

1/2 teaspoon baking powder

2 teaspoons beef bouillon granules

1/2 salt

1 teaspoon pepper

1/2 cup nuts, chopped

2 cups long-grain rice, cooked

Heat oven 325 degrees. Grease a 9-by-5-by-3-inch loaf pan or
muffin pan.
Mix sugar, bananas, oil, eggs and vanilla in a large bowl.
In a separate bowl, mix flour, baking soda, baking powder
and salt.
Add dry mixture to the banana mixture. Stir well with a wooden spoon. Fold in nuts.
Pour into prepared pan or muffin tin.
Bake 60-70 minutes for the loaf pan or 25-35 minutes for muffins, or until toothpick tests clean.
If baking a loaf, let cool in pan for 10 minutes. Loosen sides
and remove from pan. Let cool completely before slicing.

Maple Glazed Apple Pie

— From Diana Johnson, of Lima
		 Pastry for double crust
6 cups apples, thinly sliced and peeled
1/2 cup white sugar
1/4 cup packed brown sugar
1/2 cup crushed gingersnaps
1/2 teaspoon cinnamon
1/2 cup walnuts, chopped
1/4 cup butter, melted
1/4 cup maple syrup
Line a 9-inch pie pan with crust. Place half of the apples in crust;
set aside.
In a bowl, combine sugars, gingersnaps, cinnamon, nuts and
butter. Sprinkle half over apples in crust. Add apples and mix well.
Then place on top of other apples. Place crust on top and cut vents.
Bake at 375 degrees for 35 minutes.
While pie is beginning to bake, bring maple syrup to a gentle
boil in a saucepan on the stovetop. Brush over top crust of pie and
into vents. Return pie to oven and bake about 20 minutes more.

		 Chopped fresh parsley, optional
In a Dutch oven over medium heat, brown beef; drain.
Stir in water, tomato sauce, diced tomatoes, green peppers,
sugar, salt, beef bouillon and pepper; bring to a boil. Reduce
heat; simmer, uncovered, until peppers are tender, about
30 minutes.
Add cooked rice. Simmer, uncovered, 10 minutes. If desired,
sprinkle with chopped fresh parsley.
This yields 2 quarts and takes about 1 hour to prepare.

Sweet Potato Casserole

— From Tammy Jeanneret, of Wapakoneta
Casserole:
4 cups (2 40-ounce cans) sweet potatoes,
mashed
1 teaspoon vanilla
1 cup coconut
2 eggs, beaten
1 cup sugar
6 tablespoons butter
Topping:
1 cup brown sugar
1/2 cup butter
1/2 cup pecans, chopped
Mix casserole ingredients well. Grease a 9-by-13-inch baking
dish, and place mixture in pan.
Mix topping ingredients and sprinkle on top of casserole base.
Bake at 350 degrees about 30-45 minutes, or until browned.
Serves 8.
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Boursin Creamed Spinach
— From Jane Kidd, of Forest

Spinach filling:
1/2 cup onion, diced

Crisp Mini Biscotti

— From Diana Johnson, of Lima
3/4 cup butter, softened
1/2 cup sugar

1 tablespoon unsalted butter

1 teaspoon baking powder

2 tablespoons flour

1 egg

1 cup milk

1 teaspoon vanilla

1/2 cup heavy cream
1 5.2-ounce package Boursin Garlic &
Fine Herbs cheese
1 10-ounce package frozen chopped
spinach, thawed and squeezed dry
of excess moisture
2 tablespoons Parmesan, grated
1 teaspoon lemon zest, minced
		 Salt, to taste
		 White pepper, to taste
		 Cayenne pepper, to taste
		 Ground nutmeg, to taste
Crumb topping:
2/3 cup coarse fresh bread crumbs
(made from 2 slices firm white bread)
1 tablespoon unsalted butter, melted
1 tablespoon olive oil
		 Salt and black pepper, to taste
Preheat oven to 425 degrees. Coat a shallow 2-cup
baking dish with nonstick spray; set aside.
Saute onion in 1 tablespoon butter in a saucepan
over medium heat until soft, 5 minutes.
Add flour and stir to coat onion. Cook about
1 minute.
Gradually whisk milk and cream into onion mixture,
stirring constantly to prevent lumps. Simmer sauce for
1 minute.
Stir in Boursin, a little at a time, until cheese is melted and sauce is smooth. Remove saucepan from heat.
Add spinach, Parmesan, zest and seasonings. Transfer
spinach mixture to prepared baking dish.
Combine bread crumbs, 1 tablespoon butter, oil, salt
and pepper. Top spinach with crumbs, pressing them
to adhere. (Dish may be covered and chilled at this
point to be baked later.) Place dish on a baking sheet;
bake until crumbs are golden and sauce is bubbly,
20-25 minutes.
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1 cup cornmeal
1 1/2 cup flour
1 cup pistachios, chopped, plus 1/2 cup
nuts for topping
2 teaspoons finely shredded orange peel
5 ounces white chocolate, coarsely
chopped
1 tablespoon shortening
Heat oven to 375 degrees.
In a large bowl, cream butter, sugar and baking powder.
Beat in egg and vanilla. Beat in cornmeal and flour. Stir in
nuts and orange peel.
Shape dough into three 8-by-1 1/2-inch loaves on
ungreased cookie sheets. Bake 20 minutes. Cool loaves 1 hour.
Preheat oven again to 325 degrees. Cut each loaf into 1/2
inch thick slices. Place biscotti cut side down on cookie sheets.
Bake 8 minutes and carefully turn the slices over. Bake 8-10
minutes more until slightly browned. Cool on wire rack.
In small saucepan, melt white chocolate and shortening.
Dip biscotti in white chocolate and sprinkle with nuts. Place
on wax paper until set.
Makes 42 cookies.

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 Dec. 1.
Every submitted recipe will be entered in a drawing for a $25 grocery card.
Congratulations to Sharon Rast, of Lima, who won
for her Stuffed Pepper Soup recipe submitted for
this issue of Salt.

Come Home
For The
Holidays!

NOW
The Mattress Center —
Lima’s Largest Serta Gallery
Welcome Home to a great night's sleep

OH-70082924

www.BuckeyeFurnitureStore.com
www.BuckeyeMattressCenter.com

You’ll always get our best price!
3790 Harding Hwy., Lima
419-225-9712
Mon-Sat 10-6 Sun 1-5
419-230-1825
Cold Brew, Coffee, Cookies
& More to Come

Check us out Facebook
OH-70082936

OH-70082917

Catering To Your
Every Need

Just
Party

The One-Stop Party Shop
Party Supplies & More
For All Occasions!

ALL JEWELRY &
ACCESSORIES

$5 EA!

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.

Follow me on Facebook
Call or Text Anytime!
Karley Clevenger 419-204-1343

Our expert team can customize your menu to include everything from simple salads and
hors d’oeuvres to fine dining.

www.paparazziaccessories.com/141580

567-712-2566

545 W. NORTH ST
SUN & MON - CLOSED

TUES-FRI 10-5 • SAT 10-2

OH-70081879

HONEYMOON SUITES
WEDDINGS
REHEARSAL DINNERS
HOLIDAY PARTIES

Jeff@hojolima.com

419-222-0004

OH-70082909

OH-70082473

t Store!
One Grea bsites!
t We
Two Grea

At I-75 & SR 309
Lima

www.howardjohnson.com
OH-70082474

Full DJ Service & Venue Uplighting

RadioActiveEvents.com
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Harvest Dinner
Cabin
at the

offers
		ambiance
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Story by Merri Hanjora
Photos by Richard Parrish
Harvest Dinner at the Cabin
6-8 p.m. Nov. 17

Allen County Farm Park Cabin,
1582 Slabtown Road, Lima
Call 419-221-1232 for wait list.
A $25 donation is suggested.

Take comfort in slowing down.
Johnny Appleseed Metropolitan Park
District’s Harvest Dinner at the Cabin, an
event held annually at the Allen County
Farm Park Cabin, celebrates a slower lifestyle and emphasizes tradition.
“It’s a family-style dinner and it’s cozy,
intimate with candlelight. We don’t use
any electricity, so it’s more of a full experi-

ence and not necessarily about the food,”
said Chris Fetzer, volunteer coordinator for
the parks. “We have a lot of people that
want to make it a family tradition or with
friends. People really enjoy it and want to
relive it year after year.”
Tickets for this year’s event are sold out;
Make a note to watch for an announcement about ticket sales in 2019.
“We didn’t open it up until September
5 this year, as we wanted to make sure
that everybody had a chance. We sold out
by the end of the day on day one,” Fetzer
said.
The ambiance of the cabin is what
draws people to this event, right down to
the dishes that the food is served on. Ann
Lauer, one of the first park commissioners,
donated the china.
Visitors are greeted with a traditional
Thanksgiving meal which includes butternut squash soup, turkey, mashed potatoes
and gravy, sweet corn, pumpkin pie and
hickory nut cake. There will be cider cooking on the cookstove to drink. There are
canned relishes and pickles, homemade jellies — which include black raspberry and
violet — along with homemade bread.
Fetzer prepares the food for the event.
During the summer, she cuts the sweet
corn off the cob and freezes it to make sure
it’s true sweet corn from this area. This
year, she added her Aunt Marie’s hickory
nut cake to the dessert menu. She harvested hickory nuts for this dish.
“I did a lot of research and tried to find
things that they would have used, that they
had. You couldn’t run to Walmart back
then,” said Fetzer.
Visitors are greeted with a bill of fare,
the menu, placed at every setting. A short
presentation is given by parks volunteers.
These same volunteers help serve and tidy
up after dinner.
“We talk about the Civil War, just a
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little bit, as people are hungry. At
the end of the meal, after dessert,
we will have a really short presentation of the history of Thanksgiving,
starting back before the Pilgrims,
and how it has evolved into what we
have today,” said Fetzer.

Fetzer feels the biggest change
Thanksgiving has gone through over
the years is the commercialization.
“Very little food has changed, but
now it’s Black Friday biting into
Thanksgiving. It’s coming away from
the family and the Thanksgiving that

Brown Sugar Icing

Chris Fetzer’s Aunt Marie’s Hickory Nut Cake
3

cups flour

1

teaspoon baking
powder

		 Pinch salt
1 cup butter, softened
2 cups sugar
1

teaspoon vanilla
1 1/2 cups buttermilk
1/2 teaspoon baking
soda

egg whites, beaten
to stiff peaks
1 cup hickory nuts,
chopped

4

we’re giving thanks for our lives and
a good harvest. It’s becoming very
commercialized,” said Fetzer.
And that is another reason the
Harvest Dinner at the Cabin sells
out so quickly. It’s steeped in the
tradition of giving thanks.

Sift flour, baking powder and
salt together; set aside.
Cream butter and sugar until
light and fluffy. Add vanilla and
mix well. Measure buttermilk
and dissolve soda in it.
Add flour mixture and buttermilk mixture alternatively to the
creamed mixture. Beat 2 minutes.
Fold in the whipped egg
whites. Beat 2 more minutes.
Fold in the chopped hickory
nuts.
Pour into two 8-inch greased
cake pans. Bake at 350 degrees
for 30-40 minutes. Cool completely and frost.
Serves up to 8.

1

cup butter

2

cups packed
brown sugar

cream and vanilla. Bring
back to a boil, stirring constantly. Cool to lukewarm.

Gradually add the pow1/2
dered sugar. Keep in the
saucepan and beat with a
until frosting is
teaspoons vanilla hand mixer
2
thick enough to spread. If
cups powdered
3
it becomes too thick, add a
sugar, sifted
little hot water.
In a saucepan, melt the
This frosting will harden
butter. Add the brown
very fast; frost quickly.
sugar. Bring to a boil, stirThis cake recipe is a very
ring constantly.
old recipe and is rather
Lower the heat to medidense compared to our
um and continue to boil,
cakes.
stirring constantly. Add the modern
cup heavy cream
(or Half and Half)

FOP Hall
OPEN HOUSE

November 17th • 9 am - 3 pm
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• Weddings • Business Meetings • Banquets
• Holds up to 350 guests
• 2 Separate Bathrooms
• Full Kitchen
*$500 for the day
OH-70082971

OH-70082893

4611 Elida Road, Lima
419-331-4426
theflowerloftoflima.com

Call to reserve 419-235-2594

750 W. Robb Ave.

40623005

Christmas
Open House
November 7th - 10th
Wed. - Fri. 9am-7pm
Sat. 9am-1pm

Personalized Gifts & Ornaments

Custom Silk Centerpieces
Seasonal Decor, Wreaths, Wall Hangings
Christmas Tree Accessories
Swan Creek Co. Candles & Drizzle Melts
Unique Gift Items and More!

In Store
Specials!
Personalized Gifts!

Ivy Hutch Flowers & Gifts
666 Elida Ave. Delphos, OH 45833
419-692-2222 • www.ivyhutchflowers.com

Light

Neighborhoods
for

Christmas

Story by Merri Hanjora
Photos by Richard Parrish
Four neighborhoods in Shawnee Township
share their Christmas spirit by lighting up
their streets with luminaries and their homes
with Christmas lights.
The neighborhoods of Indianbrook,
Amanda Lakes, Wildbrook and Breezewood
will be participating in Shawnee luminary
night from 6-9 p.m. Tuesday, Dec. 18. Bring
a non-perishable food item, as The Basement
Doctor will be in the neighborhoods collecting these donations.
Jodie Robinson, publisher of Shawnee
Living magazine, was instrumental in rebooting the event after more than 18 years of
darkness.
Robinson interviewed Marge Lundin, a
founding Indianbrook HOA member.
“She talked about years past and what
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Up

Indianbrook used to be, and we talked about
the luminaries. Everyone I talked to in the
neighborhood, I asked if they remembered it,
and if they had any interest,” said Robinson.
Due to the magazine’s circulation, participation expanded to Amanda Lakes,
Breezewood and Wildbrook.
Luminaries are placed where the lawn meets
the road, usually 5 feet to 10 feet apart. The
participants also decorate their properties.
“The whole point of the event was to rally
the neighbors together, and that was exactly
what it did. It created a great tradition. We’re
really hoping to have it be a holiday tradition that people look forward to every year
and it can grow every year. That’s what we’re
working on right now,” said Robinson. “The
holiday decorations were much better than
they have been in the past. So that’s exciting,
too, that it piqued interest. It was an amazing
thing. It brings the neighborhoods together.”

S hawnee
L uminary N ight
6-9 p . m . D ec . 18
Indianbrook,
Amanda Lakes,
Wildbrook and
Breezewood
neighborhoods
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H ow to M ake Holiday Luminaries

+
Votive candles

+

White paper lunch bags

+
Sand

Step 1: Prep the bags
Unfold and expand the bags. Fold the openings over about
one inch so each bag will be more stable.

Step 2: Weight the bag down with sand
Fill each bag with two inches of sand. This should be about
two cups of sand. Weighing the bag down is vital so the
luminary doesn’t blow over.

Step 3: Arrange the luminaries
Place the bags outside where you would like them.

Step 4: Add and light the candles
Nestle a candle into the bed of sand at the bottom of
each bag. With the long lighter, light the candle.

Step 5: Extinguish the candle when done
Blow the candle out when done. Do not leave luminaries
unattended. Pick up the bags when you are finished.
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Extended
lighter

Aunt Beulah’s FRUIT CAKE

Holiday Wish List!

16

$

00 1 Approx
lb. 12 oz

Manicure
Hair Color
Makeup
Facial
Pedicure
Hair Cut
Wax
Massage
Check the boxes and bring this in so we can
create the perfect package for your loved one!

Accepting Orders beginning Nov. 12
Hours: Mon-Fri 9-5

•

Sat 9-1

3233 N. Kemp Rd., Elida

Loreen Brunk
419-339-9909

BEAUTY BY JILL SALON & SPA • 226 N. MAIN STREET
LIMA, OHIO 45801 • 567-289-4665

OH-70082865

BOOK YOUR HOLIDAY or
WEDDING PARTY TODAY!

You're invited to an educational
event on Relapsing MS.
Tracy Eicher, MD

WHO

Premier Health

WHEN

Please plan to arrive 30 minutes before
the presentation time to check in.

Elks Lodge #54 offers several options to our members and
the public for your party! Members receive a 50% discount!

Lodge Room

Dining Room

300 maximum capacity

160 maximum capacity

$400 Rental
+ $50 Clean Up

$250 Rental
+ $50 Clean Up

Captains Room Reading Room

WHERE

40 maximum capacity

100 maximum capacity

$150 Rental
+ $50 Clean Up

$80 Rental
+ $25 Clean Up

$150 Rental
+ $50 Clean Up

SIGN UP NOW!
To register, learn more, or find other events:

OH-70082840

302 W. North St - Lima

OH-70083223

Call 419-222-9951 for details!

Lima Lodge #54

The Met
306 North Main Street
Lima, OH 45801
Venue offers wheelchair accessibility.
Modest meal will be provided.

Pub Room

80 maximum capacity

Wednesday,
November 7, 2018
6:30 PM

1-844-627-3887

www.genemsevents.com

Space is limited and advance registration is strongly recommended.
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Buckeye l ve
Bob Dunlap,
Leesburg
937-403-7343
bobdunlap57@
yahoo.com
Hand-made
miniature log
cabin with
hand-split cedar
shake roof.
$300-$400.

Jessica Hales,
Greenfield
Facebook:
Jessica Hales
937-763-1813
Fall wreath.
$35.

Allanah Kerns, Elida
whimsicallywarm.com
Instagram:
whimsicallywarm
Facebook:
Whimsically Warm
419-233-1904
whimsical@
ladderten.com
Custom hanging
chalkboard sign. $20.
Michelle Koss,
Delaware
Lab Lady
Crochet
kossr38@
yahoo.com
614-361-9829
Crocheted
afghans.
$85-$150.
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Marilyn Ketner, Delaware
Etsy: agseamstress
mjketner119@aol.com
740-417-9367
T-shirt quilts, 18-inch doll clothes. Varies.
Nicole Sweeney, Lima
Etsy:
Ashes2BeautybyNicole
ashes2beautyrestorations
@gmail.com
419-234-6812
Sheet music personalized
art, home decor. Varies.

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.

Christmas Trees &
All The Trimmings!
Browse thru Our
Stores Filled With…
• Fresh Cut Trees 4’ to 11’
• Ready-to-Plant
Spruce & Pine
• Fresh Greens, Wreaths
& Roping
• Traditional & Country
Decorations
• Artificial Trees &
Wreaths
• Chocolate Peanut
Clusters
• Cemetery Saddles,
Wreaths & Blankets
Christmas Open House
Nov. 10 9 am-4 pm

Booking for all
events

VISIT OUR TWO LOCATIONS
Ada
0395 St. Rt. 235
2½ Miles N. of Ada
419-634-0351

OH-70081443

FOR ALL YOUR BUSINESS AND SOCIAL GATHERING NEEDS
07945 St. Rt. 197
Wapakoneta OH 45895

www.facebook.com/
pquell68

‘Over 100
crafters with
unique
hand crafted
items.’

Kenton
927 E. Columbus
Street
419-675-2718

newleafgardencenter.com
Visit us next Spring for ALL your Lawn & Garden needs!

29th Annual

Christmas
at

APOLLO

December 1, 2018
9:00 a.m. - 3:00 p.m.

Admission $3
(12 and under free)

Apollo Career Center

3325 Shawnee Rd, Lima
OH-70082946

All booths sold!

Food Available
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Front Porch
Profile
Offering a personal glimpse into
the lives of notable people in
our communities

Sharetta Smith
City of Lima chief of staff
By Adrienne McGee Sterrett
Thanksgiving v. Christmas. Which one
do you prefer and why?
I prefer Thanksgiving over Christmas, partly because fall is my favorite
season, but mostly because Thanksgiving is a huge holiday for both
maternal and paternal families. The
day is normally filled with lots of love,
laughter, and what my Southern roots
would refer to as “good eating.” Also,
everyone comes home for Thanksgiving, so it’s a good time to catch up
with friends and family members that I
haven’t seen in a while. Lastly, nothing
beats Black Friday shopping with my
mom and sister.
Are you known for making a certain
dish? Or, if you don’t enjoy cooking,
what is the dish that you most look
forward to eating during get togethers?
As a little girl, I learned to cook by

hanging out in the kitchen with my
mother, grandmother and aunties
chopping up onions, bell peppers and
celery for the Thanksgiving Day chicken and dressing. That dressing is still
the dish I most look forward to eating
on Thanksgiving.
Favorite season? Why?
Fall. Bonfires, the color of autumn
leaves. Warm throws. Hot tea. Perfect
weather. What’s there not to like?
What advice would you give your
18-year-old self?
Slow down and live in the moment.
Own your greatness.
Rate your gift-wrapping abilities, with
1 being poor and 10 being excellent.
7
What do you love most about your
community?
The people.

IT’S NEW — IT’S MOBILE
FREE LOCAL COUPONS
GO TO: LimaOhioCoupons.com
from your phone, tablet,
laptop or computer

CHECK IT OUT!
SHOW ’EM or PRINT ’EM
. . . and

USE ’EM!

Call 419-993-2040 to place a business coupon

No
Membership
No Sign-Ins

LimaOhioCoupons.com
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One more thought ...

“Come, little leaves,” said
the Wind one day, “Come to
the meadows with me and play.
Put on your dresses of red and gold; For
Summer is past, and the days grow cold.”
— George Cooper

Photo by Dayton Fandray
A dusting of snow signals a
change in season in Lima.
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OH-70082894

