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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
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name and city will be published.
All entries must be received by
Dec. 1. Only online entries will
be accepted.
In the Sunmer issue, the shaker
was hidden on page 12, in the
berries in the background.
Congratulations to our most
recent winner, Diane Resch, of
Lima.
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- From the Editor -

Sometimes an idea
is so simple it should
have been obvious.
Holiday party
coming? Take a
hint from a charcuterie board — but
put a sweet spin on it.
Desserts and cookies, even
store-bought ones, can be arranged into
a seasonally appropriate display that is

a lot more appealing than opening a
Tupperware.
In the case of this issue’s cover, sentimental or vintage items can be incorporated into that display for an even more
special touch. (The board in the photo
was my late grandmother’s. She’d be so
tickled. And now I need a hankie.)
This issue of Salt magazine offers
plenty of ideas, from cookie recipes
shared from readers for you to try this

year, a closer look at the Noble Goose
Bakehouse in Delphos, and details on
an exhibit of nativities at the Maria
Stein Shrine of the Holy Relics —
which is a beautiful place to experience
no matter your perspective on faith.
May your holidays be happy!
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Reader Recipes
Holiday Sugar Cookies

Holiday Surprise Sugar Cookies

— From Diana Johnson, of Lima

— From Diana Johnson, of Lima

Cookie dough:
1 cup butter, soft
1 1/2 cup confectioner’s sugar
1 egg
1 teaspoon vanilla
1/2 teaspoon almond extract
2 1/2 cups flour
1 teaspoon baking soda
1 teaspoon cream of tartar
Decorating ideas:
1/3 cup light corn syrup
		Sprinkles

1 pouch Betty Crocker Sugar Cookie Mix
1/3 cup butter, soft
1 egg
2 tablespoons flour
16 thin rectangular creme de menthe
		 candy, cut into thirds
		 Christmas sprinkles, sugars
Heat oven to 375 degrees.
In bowl, stir cookie mix, butter, egg and flour until the dough forms.
Roll out on a floured surface to 1/8 of an inch thick. Using a 1 1/2-inch
round or square cookie cutter, cut an even number of shapes. Sandwich a
creme de menthe candy on one shape and top with a second shape, pressing closed with a fork. Decorate before baking.
Bake 6-8 minutes until edges are light brown. Cool 1 minute.

		 Shoestring licorice
1/3 cup flaked coconut
		 Mini chocolate chips
		 Mini M&Ms or candies
		 Mini marshmallows, cut in half
In large bowl, cream butter and sugar until light
and fluffy. Beat in egg and extracts.
In a separate bowl, combine flour, baking soda
and cream of tartar. Gradually add to creamed mixture and mix well. Divide dough in half. Cover and
chill in freezer for 25 minutes until easy to handle.
On a floured surface, roll out one portion of
dough, 1/8 of an inch thick. Cut into desired
shapes.
Bake at 350 degrees for 6-8 minutes or until
edges are golden brown.
Diana writes that she made the shape of a
Christmas bulb. She warmed corn syrup in the
microwave for 6-8 seconds, brushed it onto the
cookies and added sprinkles. She cut a hole at the
top with a straw and threaded licorice when the
cookies were finished baking.
For a Santa shape, cut the dough in shape of
rectangles. After baking, use corn syrup to adhere
coconut for his beard, a candy for his nose, mini
chocolate chips for his eyes, red sprinkles for his hat
and marshmallows for a pom pom and fur around
the hat.

Cherry Butter Cookies
— From Theresa Paxson, of Lima
1 cup butter, softened
1/2 cup sugar
1/3 cup light corn syrup
2 egg yolks
1/2 teaspoon vanilla
2 1/2 cups flour
		 Additional sugar, quantity as needed
1 jar maraschino cherries, drained, cherries cut in half
In a large bowl, cream butter and sugar until light and fluffy. Beat
in corn syrup, egg yolks and vanilla. Gradually add flour and mix well.
Cover and refrigerate one hour.
Preheat oven to 325 degrees.
Roll dough into 1-inch balls. Roll each ball in additional sugar. Place
2 inches apart on an ungreased cookie sheet. Using the end of a wooden
spoon, make a indentation in the center of each cookie. Press a cherry
half in the center.
Bake for 14 to 16 minutes until lightly brown. Remove from oven and
cool on a wire rack.
Yield: 5 dozen cookies
Paxson writes a mixture of green and red cherries make the cookies
look festive.
Holiday 2019 | Northwest Ohio | Salt | 5

Peanut Butter Snowballs

Snowball Cookies

— From Elaine Fisher, of Wapakoneta

— From Elaine Fisher, of Wapakoneta

2 cups non-fat dry milk powder

1/2 cup Crisco Light Olive Oil

1 cup chunky or smooth peanut butter

1 1/4 cups quick oats

1 cup honey

1 box white cake mix

1 teaspoon vanilla

2 eggs, lightly beaten

8 ounces white chocolate
		 candy coating, coarsely chopped

2 teaspoons vanilla
1/2 cup walnuts, finely chopped

3 cups flaked coconut

		 Powdered sugar

		 Assorted food coloring, optional
In a bowl, combine oil and oats. Let stand for 5
minutes.
Stir in cake mix, eggs and vanilla. Fold in nuts.
Form into 1-inch balls. Place on ungreased baking sheet 2 inches apart.
Bake at 350 degrees for 8 minutes or until set.
Let stand 1 minute before removing to rack to
cool.
Roll cookies in powdered sugar while still warm.
Yield: 7 dozen
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In a large bowl, combine the milk powder, peanut butter,
honey and vanilla. Shape into 1-inch balls. Place on a wax
paper-lined cookie sheet. Let stand uncovered 30 minutes.
In a microwave-safe bowl, melt candy coating. If desired, tint
coating with food coloring.
Dip balls in coating, then roll in coconut. Return to baking
sheet; let stand until set.
Store in an airtight container.
Yield: 3 dozen

Christmas Hickory Nut Cookies
— From Madonna Schroeder, of Columbus Grove
1 cup coconut
3/4 cup hickory nuts, chopped
1 cup butter, softened
1 1/2 cups brown sugar, packed
1/2 cup white sugar
2 eggs
1 1/2 teaspoons vanilla
2 cups flour, sifted
1 teaspoon baking soda
1/2 teaspoon salt
2 cups old-fashioned or quick oats
1/4 cup dark chocolate chips

Dipped Cherry Cookies
— From Elaine Fisher, of Wapakoneta
2 1/2 cups flour
3/4 cup sugar, divided
1 cup cold butter
1/2 cup maraschino cherries, drained
and finely chopped
12 squares white baking chocolate,
finely chopped, divided
1/2 teaspoon almond extract
2 teaspoons shortening
		 Coarse sugar or red edible glitter
In a large bowl, combine flour and 1/2 cup sugar. Cut in butter until crumbly. Knead in the cherries, 2/3 cup white chocolate, and extract until dough forms a ball.
Shape into 3/4-inch balls. Place 2 inches apart on an
ungreased baking sheet. Flatten slightly with glass dipped in
remaining sugar.
Bake at 325 degrees for 10-12 minutes or until edges are
lightly browned. Remove to wire rack to cool.
In a microwave-safe bowl, melt shortening and remaining
chocolate; stir until smooth.
Dip half of each cookie into the chocolate. Sprinkle with
sugar or glitter. Place on waxed paper until set.
Yield: 4 dozen
Editor’s note: Not a cherry fan? Consider subbing
in crushed peppermint candies.

1/4 cup red and green M&Ms or
		 other holiday chocolate chips
1/4 cup white chocolate chips
1/4 cup dried cherries
1/4 cup dried apricots
Preheat oven to 350 degrees. Toast coconut and
hickory nuts for 6 to 8 minutes in a 15-by-10-by-1-inch
baking pan. Watch closely so they don’t burn. Set aside to
cool.
In large mixing bowl, beat butter and sugars until light
and fluffy. Add eggs and vanilla; beat well.
In a separate bowl, combine and sift the flour, baking
soda and salt. Add to creamed mixture; beat well.
Stir in the oats, chocolate, fruit, coconut and nuts.
Drop by rounded teaspoonfuls onto parchment-covered
baking sheets. Bake at 350 degrees for about 10 minutes or
until browned. Remove to wire racks to cool.

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 Madonna
Schroeder, of Columbus Grove, who
won for her Christmas Hickory Nut
Cookies recipe submitted for this issue
of Salt.
MORE RECIPES
Visit thesaltmagazine.com for a huge
amount of holiday-themed recipes
shared by readers.
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In the Kitchen With:

Story by Tara Jones
Photos by
Amanda Wilson

Mallory Rakay

One year ago, Mallory
Rakay stepped away from
her job as a pharmacist and
decided it was time to follow her dream of owning a
bakery.
“I was sitting on the couch
one Sunday evening, and I
didn’t want to go to work.
My husband asked me what
I would do if I didn’t have
to, and I was like, ‘I’d bake,’”
Rakay recalled.
No idea where to start,
Rakay reached out to a
friend who owns a bakery in
Ashland. Her advice was to
start at farmers markets, and
Rakay signed up for her first
full season in Bluffton that
May.
“It’s like putting your baby
out there. You’re watching
people eat your stuff like,
‘Oh, do they think it’s good?
I know it’s good, my brothers know it’s good, and my
mom tells me it’s good, but
she would tell me dirt tastes
good,’” she said.
Her husband, Rich, is a
pastor at Delphos Trinity
United Methodist Church,
so they struck a deal with
the church and she uses the
kitchen in the Family Life
Center where the self-taught
baker now runs Noble Goose
Bakehouse full time.
Now, Rakay gets most of
her inspiration from cook-

books, but her baking journey began much like everyone else’s.
“It always starts with a
grandma,” she laughed. “She
Story behind the name
“My grandpa’s name is Noble.
… He was a pie connoisseur.
When my mom was born, she
was the fifth member of the
family. His remark was, ‘Now
we have to slice the pie into
five pieces.’
Then, I call everybody a
goose. If you’re being ornery
— I have nieces and nephews
— and I’ll be like, “You’re
being such a goose,’ so my
husband put it together.”

would just give me a Betty
Crocker cookbook and say
entertain yourself, go to
town, eat as much cookie
dough as you want. If you’ve
ever worked with me or
known me, you’ve probably
gotten a baked good of some
kind. That’s like my love language, is feeding people.”
The Noble Goose
Bakehouse’s menu includes
mostly pies, scones, muffins,
bars, sourdough bread and
cakes. In addition to farmers
markets weekly, Rakay has
partnered with Coffe Amor’s
retail locations and Topp
Chalet in Delphos to sell her
baked goods.
“That’s been one of
the coolest things is the
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“If you’ve ever worked with me
or known me, you’ve probably
gotten a baked good of some
kind. That’s like my love
language, is feeding people.”

— Mallory Rakay

Cranberry Orange Scones
Yield: 8 scones
Scone
1/3 to 1/2 cup (75-100 g)
		sugar
		
3

Courtesy of Mallory Rakay

Zest of 1 orange
cups (435 g) flour

1 1/2
		

tablespoons (22 g)
baking powder

1
		

teaspoon
kosher salt

10
tablespoons (141 g)
		
butter, cold and cut
		
into half-inch
		chunks

encouragement of people just from
Facebook, in person, at the grocery
store — they’re all just so happy to see
someone jump in and trying. … There
hasn’t been a bakery in town for a really
long time,” she said. “There’s only 7,000
people in Delphos, so the market is going
to be small, but Lima and Van Wert are
close by. You have to build small and
slow, and it’ll work.”
Rakay’s goal for the Noble Goose
Bakehouse is to work her way into her
own retail space.
Rakay said the plan to get there is just
to continue to follow her dreams, jumping all in.
“I woke up one day and realized I don’t
want to wake up at 70 years old and said
I should have tried that. I can always go
back to pharmacy, it’s there, I have my
license, I can go back. I’m 36 years old,
just do it. It’s one of those cool things
where I feel that God put it on my heart
to bake and to feed people, so I’m just
trying to figure out a way to do that.”
Get your Noble Goose goods
Place an order by messaging
The Noble Goose Bakehouse on
Facebook or stop by Topp Chalet in
Delphos or Coffe Amor in Lima and
Wapakoneta any time.

1
		

cup heavy
cream, cold

1/2
		

cup half
and half, cold

		
		

Juice of half
an orange

1 1/2
		

cups (150 g)
fresh cranberries

1
		

egg, gently
whisked with a fork

Orange Glaze (optional)
1
		

tablespoon (15 g)
coconut oil

1 1/4
cups (150 g)
		confectioner’s
		sugar
		
Juice of half an
		orange
		

Pinch of salt

		
Demerara sugar,
		optional
Preheat oven to 400 degrees and
place oven rack in the middle of the
oven. Line a baking sheet with parchment paper; set aside.
In a large bowl, combine sugar and
orange zest. With fingertips or with
a fork, rub the zest into the sugar to
release its oil and aroma. To the same
bowl, add flour, baking powder and
salt. Whisk to combine. Add butter

and quickly rub the butter (using a
pastry cutter or fingers), into the dry
ingredients until the butter is pea
sized. If the butter begins to melt,
refrigerate for 10 minutes and resume.
Add cranberries, and toss to combine.
In a measuring cup, combine heavy
cream, half and half and orange juice;
lightly mix.
Pour wet mixture over dry mixture
and with a fork quickly yet gently
mix, scraping the sides of the bowl as
you go, until clumps of dough start
to form and there are few to no dry
bits left in the bowl. If it remains too
dry, add an extra tablespoon of heavy
cream. Empty contents of the bowl
onto a lightly floured countertop and
gently knead or fold dough (about 4-6
times) until it comes together into a
shaggy cohesive ball of dough. Flatten
dough into a disk about 8 inches in
diameter and 1 inch tall. If dough is
sticky, lightly flour hands and continue to work. Using a sharp knife or
a bench scraper, cut the disk into 8
equal triangles.
Place triangles on prepared baking
sheet and place in freezer for 15-20
minutes. Once firm to the touch,
brush tops with egg wash and place
in oven. Bake for 12 minutes; reduce
temperature to 350 degrees and continue baking for 15-18 minutes until
golden brown. (Internal temperature
190-200 degrees). Remove from oven
and let cool on sheet for about 5 minutes and then transfer to a wire rack
to cool.
While cooling, prepare glaze. Melt
coconut oil in microwave and add
confectioner’s sugar, orange juice and
salt. Whisk thoroughly to combine.
The glaze should be pourable. If it is
not, add 1-3 teaspoons extra orange
juice, half and half or milk until it is.
If it firms up before you are able to
drizzle it on the scones, microwave
for 15-20 seconds. Spoon glaze over
scones.
If you want to forgo the glaze,
sprinkle demerara sugar onto scones
after you brushed the scones with egg
wash and bake as instructed.
Scones can be stored at room temperature in an airtight container for a
few days or frozen for up to 3 months.
Holiday 2019 | Northwest Ohio | Salt | 9

Holyoftime
year
Maria Stein Shrine offers
unique displays, experiences
Story by Tara Jones
From Russian nesting dolls
and beads to kitchen utensils and leaves, a traditional
nativity can be represented in
many ways.
For the past five years, the
Maria Stein Shrine of the
Holy Relics has been home
to some of the most unique
nativities.
The shrine has about 1,500
nativities in its collection,
largely with the help of Tim
and Katheleen Nealeigh, said
Matt Hess, director of hospitality and ministry.
Each year, the exhibit features around 50 nativities all
under a common theme. Last
year’s theme was “Modern
Takes on a Timeless Theme,”
topped off by one nativity with Joseph taking a
Christmas selfie and the
three kings riding Segways
with Amazon boxes in hand.
This year’s exhibit is set to
go up at the beginning of
December. Each exhibit runs

through Epiphany, which is
Jan. 6.
“We will pick a topic but
let (the Nealeighs) go with
what they know because they
know the collection,” Hess
explained.
One of Hess’ favorite
nativities exemplifies Tim’s
commitment to finding
unique pieces since his first
in 1965.
“There was a nativity that
I loved last year, and it was
leaf people,” Hess recalled. “I
asked Tim how he got one of
these and he said there was
an artist that made leaf people and asked him to make a
leaf Mary, a leaf Joseph, some
leaf sheep and a leaf baby. So
sometimes he will commission these pieces from artisans that make certain styles
of figurines.”
The collection has also
grown a lot more recently
with the help of online marketplaces.
Susie Bergman, marketing
coordinator for the shrine,
said those pieces that stand

10 | Salt | Northwest Ohio | Holiday 2019

Photos courtesy of
Maria Stein Shrine of
the Holy Relics

out aren’t all just for show.
Her favorite continues to be
one made of Russian nesting
dolls.
“They’re meant to draw
attention to the way different cultures view the nativity
and artistic takes on them, to
show a side that’s different
than what we know around
here with the traditional
nativity scene,” Bergman
said. “With a collection of
over 1,500 various forms
of medium and takes and
inspiration on it, we know
you can step outside of the
traditional for just a moment,
enter open to it, and embrace
it and still know it’s still an
interpretation.”
Hess said it’s an important reminder each year that
Christ is for everybody.
“He’s not just this blondhaired, blue-eyed little baby,”
he said. “He speaks to all different backgrounds, religions
and all different cultures.”
Come one, come all
Though the holidays are

generally the busiest time,
The Maria Stein Shrine of
the Holy Relics is recognized
as an Ohio Historical Site
and is open year-round for
anyone to tour. The shrine is
celebrating the 175th anniversary of The Sisters of the
Precious Blood coming to
the United States.
“We are, at the end of
the day, a historical religious tourist destination,”
Bergman explained. “Even if
you’re not a Catholic or of
Catholic faith, the historical
aspect of the building and
the sisters’ lives and how all
of this came to be, a lot of
people do find fascinating
and interesting.”
The shrine holds roughly
1,200 relics of about 850
individuals, making for the
second largest collection of
fully documented relics on
permanent display in the
United States. The largest display of 5,000 relics
is located at St. Anthony’s
Chapel in Pittsburgh,
Pennsylvania.

Plan your visit
Maria Stein Shrine of the
Holy Relics
2291 St. Johns Road,
Maria Stein
419-925-4532 or info@
mariasteinshrine.org
Visit mariasteinshrine.
org for shrine, museum
and gift shop hours as
well as a liturgical schedule and special events.

What is a relic?
Maria Stein Shrine’s possession of relics are all classified as first-class, which
means they are tiny pieces of
the bones of canonized saints.
Second-class relics are objects
worn or used by the saints
and third-class are objects
that have been touched to a
first- or second-class relic.
The largest number of
relics in their collection
belonged to Father Francis de

Sales Brunner, who brought
the Missionaries and Sisters
of the Precious Blood to
Ohio in 1840. Father J.M.
Gartner placed an additional
175 relics in the hands of the
Sisters in 1875, developing
the Shrine of the Holy Relics.
The veneration of saints
began with a tradition of
building churches over their
graves, according to the
shrine. Soon, churches had
been erected at every saint

gravesite, so the preservation
of pieces of remains began,
creating what we now refer
to as relics.
“Relics are interesting in
that we don’t officially own
them. Relics are part of the
patrimony of the church,
and we are custodians of
them,” Hess said. “We take
care of them and they are
under the control of one of
the offices in Rome in the
Vatican. We have to report

to the Vatican what is here,
so they are aware of who we
all have. Generally, to move
something like this collection
or major pieces, we would
have to go through Rome to
do it officially and not break
Canon Law, which forbids
the selling of relics.”
“We want people to understand how rare it is to have
this in their backyards, and
also that any and all are welcome,” Bergman explained.

Christmas Trees &
All The Trimmings!
Browse thru Our
Stores Filled With…
 Fresh Cut Trees 5’ to 12’
 Ready-to-Plant
Spruce & Pine
 Fresh Greens, Wreaths
& Roping
 Traditional & Country
Decorations
 Artificial Trees & Wreaths
 Chocolate Peanut Clusters
 Cemetery Saddles,
Wreaths & Blankets

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.

HONEYMOON SUITES
WEDDINGS
REHEARSAL DINNERS
HOLIDAY PARTIES

VISIT OUR TWO LOCATIONS
Ada
Kenton
0395 St. Rt. 235 927 E. Columbus
2½ Miles N. of Ada
Street
419-634-0351
419-675-2718
newleafgardencenter.com

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

Jeff@hojolima.com
OH-70152552

Christmas Open House
Nov. 16, 2019 9 am-4 pm

Catering To Your
Every Need

419-222-0004
At I-75 & SR 309
Lima

www.howardjohnson.com
OH-70152551
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Located in downtown Wapakoneta,
we invite you to join us at Cloud
Nine Cafe for a delicious meal, and
we look forward to serving you.

Got an event coming up?

Mon.-Fri. 10-6 • Sat. 9-5 • Sun. 1-5
419-738-2298
www.casachicwapak.com
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Cloud Nine Catering is perfect
for any occasion from corporate
luncheons to family reunions. We offer an at-home feel to your events
without all the hassle or clean-up.
With such a wide variety of menu choices, Cloud Nine Cafe is your solution
to all your party planning needs.
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NW OHIO’S
CBD/HEMP
SHOP

OH-70152556

revival.dave.18@gmail.com

Promoting Highest
Quality Hemp
Derived CBD Oils
(Legal, THC Free,
No Prescription)

We Also Offer:
Tinctures, Topicals, Capsules
Vapors & Edibles
Natural Skin Care, Vitamins
Supplements, Herbal Remedies
Essential Oils, Sports Nutrition
Organic Foods
Hemp Hats & Clothing Etc.

102 W Auglaize St.
Wapakoneta, Ohio
(419) 738-6757
cloudninecafeusa.com

DOWNTOWN WAPAKONETA

124 West Auglaize Street, Wapakoneta, OH 45895

D’S TOY S H
DA
...we’re a Toy Shop and mo O P
re

419-739-9060 • www.mackyshfs.com
M-F 9-6, SAT 10-3

20+ Years in Business!

Stop
in and
Shop!

419-738-2164

OH-70152725
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OH-70152557

You never
know what
you’ll find!
tion of vehicles
Stop out and see the area’s largest selec
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– HOURS –
Mon-Fri
8a.m.-3p.m.
Sat
8a.m.-3p.m.
Closed
Sunday

OPEN
MON-SAT 10-6 • SUN 12-6

A unique antique shop offering
a treasure trove of ever-changing
antiques, books, and collectibles!

116 W. Auglaize, Wapakoneta, Ohio
419-738-8004 • www.auglaize-Antique-Mall.com

CHECK OUT OUR NE
W STOCK!
Radio Controlled Cars Boat
- Planes Parts & Accesso
ries
Trains - Plastic Models Slot Car Sets
Repair parts available for
all RC cars.
Photo Puzzles & Caps and More!

Visit www.dadstoyshop.c
om” for
a full list of products and
services.
123 W. Auglaize St., Wap
akoneta, Ohio 45895
Phone 419-738-2007
Fax 419-739-4702
E-mail dts@bright.net
www.dadstoyshop.com

OH-70152555

Wa

OH-70152559

OH-70152645

Buckeye l ve
Charity Storey,
Convoy
SisterSalts
Facebook: Sister Salts
419-910-0265
Epsom salts and oils
body scrub/soak.
Sizes from 6 to 32
ounces. $5-$25.

Cassie Menchhofer, Celina
Cassie’s Country Cupboard LLC
Facebook: Cassies Country Cupboard
cassiescountrycupboard.com
cassie@cassiescountrycupboard.com
419-852-0839
Sweet Potato and Black Bean Chili Mix. $6.99.
Dried soup mixes, spice blends, baking mixes
available online and some items at The Meeting
Place on Market, Lima.
James Robert Tanner,
Lima
JRT Works
Facebook and Etsy:
JRT Works
jrtworks@icloud.com
513-658-4840
Ohio state linear
illusions print. 5-by-7
inches. $10. Coloring
books, art, mural work,
custom work available.
Items available at Shop
for Good, Lima.

16

$
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APPROX. 1LB 12OZ

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.

Aunt Beulah’s

FRUIT CAKES
Hours: Mon-Fri 9-5

•

Sat 9-1

3233 N. Kemp Rd., Elida

Loreen Brunk 419-339-9909

OH-70152550

Fruitcakes available
starting the 2nd weekend
of November!

Maria Simone Croft, Lima
Maria’s Sewing
419-227-0699
ladywithgin@aol.com
Flannel baby blanket sets. Blankets 40-by-40 inches
and burp cloths 11-by-19 inches. Sets $14. Burp
cloths, potholder sets, knitted dishcloths available.
$2 and up. Available at Shop for Good, Lima
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Front Porch
Profile
Offering a personal glimpse into
the lives of notable people in
our communities

Terri Averesch
Vice President,
Lima Family YMCA

By Adrienne McGee Sterrett
What’s your favorite way for you to
better your physical fitness?
I enjoy group fitness classes or walking with family or friends. Being with
others, challenging or cheering each
other on, makes the workout time
seem to fly by.
Do you make new year’s resolutions?
Throughout the year I set goals for
myself, including new year’s. It is not
always about weight or fitness, sometimes it is about reaching out to an old
friend or reading more non-fiction, but
I do think setting goals is important to
keep challenging yourself to learn and
improve, at any age.
What holiday food, to you, is always
worth the splurge of calories?
Most Christmas cookies are hard to
resist for me — especially iced butter
cookies. I think it is the combination of
good family memories and taste!
Is decorating your home/office for
the seasons a must, a maybe if you

Over 100
crafters with
unique
hand-crafted
items.

have time, or a pass?
For Christmas, it is a must — both at
work and at home because of the joy it
brings the kids at both locations.
Would you rather host a 10-guest
dinner party or attend it?
Definitely attend, and help the host.
I get nervous hosting anything and
admire those who love to entertain and
host events.
What do you love most about your
community?
Lima has been a great place to raise
a family. Our kids all enjoyed participating in sports and 4-H. Having a choice
of advanced education in this area is
great. There are venues in the area to
watch live music during the week as
well as weekends, our parks in the area
are exceptional … and of course the
Lima Family YMCA offers great activities for youth, families, seniors and
individuals. Lima is a great community
to live, learn, enjoy the arts and raise
a family.

30th Annual

Christmas
at

APOLLO

December 7, 2019
9:00 a.m. - 3:00 p.m.

Admission $3
(12 and under free)

Apollo Career Center

OH-70152554

3325 Shawnee Road, Lima
OH-70082946

All booths sold!
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Food Available

One more thought ...

In the Midwest … winter is an exercise in
waiting — for relief, for a bird to sing, for the
first purple crocus to push up through the snow.
— Michelle Obama, “Becoming”

Photo by Dayton Fandray.
Adirondack chairs beckon.

Holiday
Holiday 2019
2019 || Northwest
Northwest Ohio
Ohio || Salt
Salt || 15
15

SUPPORT YOUR
LOCAL COMMUNITY

Celebrate your Big Day

ALLEN COUNTY RESIDENTS
 Reside in their own home

minor interior painting, etc.
We Offer:
• Outreach workers to help refer
• An elderly day care center
people to the correct places for
with well-trained staff
help such as the V.A., Job and
• Transportation services to take
Family Services, Crime Victims
clients to kidney dialysis, other
Services etc. and experts to
medical appointments, dental
help folks better understand
appointments, attorney visits,
social events, shopping, banking, Medicare.
• A Caregivers program for people
hair cut appointments, etc.
• Home CHORE program such as
acting as caregivers for family,
grass mowing, gutter cleaning,
loved ones, neighbors, etc.

• Seating capacity of 325
• Chairs and Tables
included
• Catering available
from Post 96
or use your own caterer

·Seating capacity of 325
forincluded
Pricing and Date Availability!
·Chairs andCall
Tables
·Catering
available
fromPost
Post 96
American
Legion
96 • 711 S. Shore Dr., Lima,
or use419-225-5641
your own caterer
• www.post96.com

OH

Call for Pricing and Date Availability!
American Legion Post 96
711 S. Shore Dr.
Lima, OH
419-225-5641

Mel
Butterfield & Son
www.post96.com
Insurance Agency, Inc.
40622556

Allen County Council on Aging, Inc.
700 N. Main St., Lima 419-228-5135
OH-70152633

OH-70152643

 Age 60 & over

OH-70152639

With
us!

OH-70152560

SHOP LOCAL

419-228-5141
Paul Butterfield

Ty Butterfield

Check us out Facebook
OH-70152865

OH-70152625

419-230-1825
Baked Goods, Coffee
and Coffee Drinks

OH-70152612

Coffee Food Truck

CARING FOR SOMEONE WITH SPECIAL NEEDS
TAKES PLANNING FOR THE FUTURE.
SO YOU CAN BOTH LIVE IN THE MOMENT.

WEBB INSURANCE
AGENCY INC.

At Prudential, we understand the financial challenges faced by people
caring for a loved one with special needs. From planning for daily
expenses to preparing for a lifetime of care, we’ll work together to
help meet those challenges for you – and your family. Call me today
and let’s get started.

INVESTMENTS • INSURANCE • RETIREMENT

OH-70152616

Bring Your Challenges

“Prudential Advisors” is a brand name of The Prudential Insurance Company of America and its subsidiaries. Life insurance is issued by the Prudential Insurance
Company of America, Newark, NJ and its affiliates. Securities products and services are offered through Pruco Securities, LLC (Pruco) (Member SIPC). Each is
a Prudential Financial company located in Newark, NJ and is solely responsible for its own financial condition and contractual obligations. 1015992-00001-00
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A Team You Can Count On!
OH-70152636

Jacob Elrod Financial Professional, Prudential Advisors
The Prudential Insurance Company of America
2100 Harding Highway Suite 4B, Lima, Ohio 45804
419-331-6604 • Email: Jacob.Elrod@Prudential.com
www.prudential.com/advisor/jacob-elrod

Two locations to serve you...
LIMA OFFICE
212 W. HIGH ST.
419-228-3211

BLUFFTON OFFICE
138 N. MAIN ST.
419-358-4015

