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Upcoming Events In BLUFFTON:
November

 1-21 Public Library silent auction

 6-7 Downtown holiday open house

 6-7 Shirley’s Popcorn customer appreciation weekend

 7 University Gospel Choir, Jazz Ensemble, fall concert, tba

 11 Senior citizen breakfast, middle school,  9 a.m.

 12 University artist series, Estonian ensemble, Yoder, 7:30 p.m.

 13 Chamber breakfast, town hall, 7 a.m.

 22 University holiday Concert Band, Yoder, 2:30 p.m.

 26 Thanksgiving

 27 “It’s a Wonderful Life,” free movie, Shannon Theatre

 28 Blaze of Lights

 30 Bluffton elementary band, strings concert, middle school, 7 p.m.

October
 9 Chamber breakfast, town hall, 7 a.m.

 10 Bluffton University homecoming

 11 Fall concert, University Chorale, Camerata Singers,

  Concert Band, Yoder, 2:30 p.m.

 12 Bluffton HS choir concert, middle school, 7 p.m.

 21 Senior citizen breakfast, middle school, 9 a.m.

 24 Cars and coffee, Masterpiece Signs, 8-11 a.m.

 27 Bluffton MS band, strings concert, middle school, 7 p.m.

Chiles-Laman
FUNERAL & CREMATION SERVICE

Conveniently located to better serve you.
419-358-2051
www.chiles-lamanfh.com

239 S. Main St.
Bluffton, Ohio 45817

40794578

Wedding Ceremonies
Wedding Receptions
www.thecentreonline.com 

419-358-8533

601 N. Main Street  •  Bluffton, Ohio 45817

Various 
Room
Sizes

Expansive
Parking

Complete
Packages
Available

Total 
Event

Planning

Seating 
for

Over 500

40794576

STONEY’S BarbershopSTONEY’S Barbershop
CRAIG M. STONE

Licensed Barber serving Bluffton since 2011

419-302-0552  •  BLUFFTON
125 N. Main St. - Lower

• Haircuts
• Beard Trims
• Gift Certificates Available

HOURS:
Tues.-Wed.-Thurs: 10am-6pm
Fri: 7:30am-3:30pm - Sat: 7:30am-11:am

40
79

45
77

40794575
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Hide & Shake

On the 
Cover

Find the shaker in this 
issue. Email editor@
thesaltmagazine.com and be 
entered to win a $10 grocery 
card. Please include your 
mailing address and a phone 
number. All entries must be 
received by Nov. 2, 2015.

This photo 
was taken by 
Craig J. Orosz 
at Suter’s 
Produce in 
Pandora.

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

By Lora 
Abernathy

Charlene D. Gilbert, M.F.A.
Dean and Director 
The Ohio State University at Lima

With which movie 
character do you most 
identify?

I most identify with 
Storm from the “X-Men” 
movies (“X-Men 3: The 
Last Stand”). Storm has 
great superpowers, but 
her day job is leading a 
school of talented young 
people.

Beach-front or lake-front?
This was hard. I love the water, so both 

would be great but, at the end of the 
day, there is something peaceful about 
sitting on your deck looking out at the 
lake in the middle of a deep forest. I like 
the combination of all the things you can 
do on the lake during the day, and then 
the still of the water as the sun sets over 
the trees.

What board game do you always win?
In my house, I am a champion Family 

Feud player. We are so good at this game 
that we hold auditions during the holidays 
to figure out which five family members 
would make the team if we were actually 
on the TV show. I make the cut every year.

Describe the perfect pizza.
Pizza is my weakness. I love all kinds, 

but my favorite would be a pizza with a 
thick crust and lots of vegetables.

What do you love most about your 
community?

I love the passion our community 
leaders have for Lima. I am particularly 
impressed by all of the great small 
business owners who are investing in our 
community by providing services and 
creating economic opportunities that 
benefit individuals and entire families.

Front Porch

Profile
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BENEFITS INCLUDE:
•  Above market value for  

your trade-in. 

•  Lower monthly payments. 

•  Better financing terms. 

•  Lower fuel costs &  
higher MPG. 

•  Reduced maintenance  
& repair costs. 

•  Improved safety &  
security technology. 

•  Brand new comfort & 
entertainment features.

GIVE US 10 MINUTES  AND  
WE’LL GIVE YOU 10% OFF   
YOUR NEXT SERVICE!

At Allan Nott Honda Toyota, our motto is “A Better 
Experience at a Better Price.” The Better Price is the  
easy part. Making sure EVERY customer enjoys a  
Better Experience is the challenge and every 
employee is dedicated to this goal.

OUR EMPLOYEES BELIEVE:
•  We do what is right, not what is easy or convenient. 

•  Attention to detail is the difference between something good  
and something great.

•  Our Service Department will take care of your vehicle right,  
the first time!

•  We take time to get to know you as a person—you are not just 
another sale.

•  You won’t feel pushed into a car you don’t want.

•  We don’t just sell cars we build relationships.

Visit us at Allan Nott Honda Toyota to find out 
what a Better Experience will mean to you.

A BETTER EXPERIENCE AT A BETTER PRICE

Web: AllanNott.com • Phone: 877.723.9263
3500 Elida Road Lima, OH 45807

40794658
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By Pamela Stricker

Getting into a jam
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Hair Loss?
WE RESTORE 

MORE THAN JUST 
YOUR HAIR.

Call for COMPLIMENTARY CONSULTATIONS 
(419) 224-7979 • toll free 888-592-7166

www.hrjhairsolutions.com
501 West High Street, Lima, Ohio 45801

HRJ Hair Solutions brings an innovative 
approach to hair replacement by 

individually tailoring services to meet the 
needs of each of our clients.

Full caps, top of head & extensions to give you 
the hair you need and want.

Walmart Super Center
2450 Allentown Rd., Lima

www.walmart.com/store/1330/whats-new

YOUR ONE STOP SHOPPING!

Get ready for
SATURDAY

October 31

Thousands 
of costumes 
for the entire 

family

40794954

Chiles-LamanFH.com  
 419-228-5474-Lima/419-358-2051-Bluffton

Life goes by in 
the blink of an eye.

Show them how much you care.
Pre-plan your funeral now.

40
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Nearly six years ago, in November 
2009, I, along with a very talented 
group of colleagues, launched a maga-
zine in southern Ohio and named it 
Salt.

It started out as a holiday cook-
book with some additional ideas and 
inspiration to celebrate the season, but 
that first issue exploded with so much 
more as we thought of other ideas we 
wanted to share with readers. We in-
cluded articles on decorating, prevent-
ing holiday weight gain, handmade 
gifts, volunteers at a local soup kitchen 
and more.

Salt was accepted with open arms 
and readers have embraced it ever 
since. So, when I recently moved into 
my new role as the publisher of The 
Lima News, it seemed only natural to 
share Salt with all of our readers here 
in north central Ohio.

Thankfully, I have been able to enlist 
the help of some of the talented folks 
who have made Salt so successful.

Lora Abernathy, Salt editor, lives in 
southern Ohio, but is becoming a lot 
more familiar with the Lima area as we 
compile ideas and features for this and 
upcoming issues of Salt. She will serve 
as editor of Salt for all regional editions.

Tina Murdock has been doing the 
layout and design for Salt and will 
continue to dazzle our readers with her 
talented touch. Her input goes way be-
yond graphics, though. I count on her 
for new ideas, critique and opinion.

Andrea McKinney, our food editor, 
shares her passion for food. You’ll not 
only enjoy her recipes, but the humor-
ous stories she shares along the way.

Then there is the very capable staff 
here at The Lima News: Jim Krumel, 
editor; David Trinko, managing editor; 
Craig J. Orosz, photographer; Adrienne 
McGee Sterrett, lifestyle and special 
sections editor; and Amy Eddings, 
reporter. We are all working together 
to launch this newest publication for all 
of you.

Meet the newest member of our 
TLN family: Salt magazine, a publica-
tion designed to enhance our every-
day lives with ideas and features on 
lifestyle topics that include health 
and wellness, recipes and cooking, 
gardening, gifting and more. But the 
most important ingredient to our 
theme is the local aspect, features 
about your neighbors, recipes you 
submit, ideas you share with us and 
local folks who inspire us.

Why did we name it Salt? Be-
cause a moderate amount of salt 
is necessary in all of our diets. Salt 
seasons. Salt enhances. Salt preserves. 
Salt cleanses. Salt is essential to our 
survival. Lack of salt or sodium can be 
harmful to our diets, as can the exces-
sive use of salt. We need a balance, 
we need a sprinkling of salt, and salt 
is readily found on most of our kitchen 
shelves.

There’s a scripture in Mark 9:50 that 
says, “Salt is good… have salt within 
yourselves, and be at peace and live in 
harmony with one another.”

Hopefully, you will find that Salt is 
good. Our goal is that it will be a publi-
cation that contributes to the harmony 
of our communities, of our lives.

We welcome your comments, your 
suggestions. We have so many ideas 
for the upcoming issues and hope 
your input will help guide us as we 
determine that. Check out the website 
at www.thesaltmagazine.com.

So, sit down with that cup of coffee 
or tea and enjoy our new “baby” … 
and pass the salt, please.

Pamela Stricker
Publisher
pstricker@civitasmedia.com

Let’s share some Salt
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Salt Scoop SaltNotes
We are thrilled to bring readers of 

The Lima News the first local edition of 
Salt magazine.

In other parts of Ohio where it has 
been published for several years, Salt 
has become one of the most popular 
publications we produce. Tucked in be-
tween the recipes each issue provides, 
I hope you discover the secret ingredi-
ents that make Salt magazine unique.

This first issue is publishing at my 
favorite time of year: fall.

I saw a quote on Facebook recently 
that read, “October is my favorite color.” 
What a perfect tribute and summary of 
this beloved season.

During this time of year, I enjoy driv-
ing with my husband to a nearby lake 
on a sunny day, with the brightly colored 
trees reflecting in the blue waters below 
them, and watching the small waves roll 
toward the shore, neither of us talking 
much as we sit in our folding chairs.

I love being in the car on a weekend, 
shutting down the noisy AC, opening my 
windows, then coming home to enjoy an 
afternoon nap while the easy, cool wind 
through a screen window calms me, 
prolonging my slumber.

Peering over at the McIntosh apples 
overflowing in a basket on my kitchen 
counter, and wondering what my next 
baking adventure will be also excites 
me about the season. Will I turn these 
beauties into an apple crumble or 
an apple pie? Maybe I’ll thinly slice a 
couple and drop them between the 
sourdough slices of a grilled cheddar 
cheese sandwich.

For some reason, I experience a more 
frequent desire to cook and bake in 
the fall, much to my husband’s joy, and 
this Black-Bottom Cupcake recipe has 
become one of my favorites.

These chocolate delights are not only 
scrumptious, they’re unique in their 
flavor, texture and presentation.

I hope you enjoy these cupcakes, 
and I hope you enjoy reading Salt as 
much as we enjoy bringing it to you.

Black-Bottom Cupcakes

Recipe courtesy of rachelraymag.com.
Hint: These cupcakes would look fan-
tastic on display at a Halloween party.

Ingredients:
8 ounces cream cheese, room tempera-

ture
2 1/2 cups sugar
Salt
1 large egg
6 ounces semi-sweet chocolate chips
2 1/4 cups flour
1 1/2 teaspoons baking soda
1/4 cup and 2 tablespoons unsweetened 

cocoa powder
1/3 cup and 3 tablespoons vegetable oil
1 1/2 teaspoons apple cider vinegar
1 1/2 teaspoons pure vanilla extract

Directions:
Preheat the oven to 350 degrees. Line 

two 12-cup muffin pans with paper or 
foil baking cups. Using an electric mixer, 
combine the cream cheese, 1 cup sugar 
and 1/8 teaspoon salt. Add the egg and 
mix well. Fold in the chocolate chips and 
set aside.

In a large mixing bowl, whisk together 
the flour, the remaining 1 1/2 cups 
sugar, 3/4 teaspoon salt, the baking 
soda and cocoa powder. Add 1 1/2 cups 
water, the oil, vinegar and vanilla and 
stir until smooth.

Fill each baking cup two-thirds full 
with the cake batter, and top with 1 
tablespoon of the cream cheese mix-
ture. Bake until the edges are firm to the 
touch, about 25 minutes.

LOra abErNaTHy
Lora is the editor of Salt magazine. She is married to Gary, is 
mom to a Great Dane and Yellow Lab, and trains and competes 
in triathlons. Reach her at labernathy@civitasmedia.com or on 
Twitter @AbernathyLora.

October is my favorite color
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Send us the recipe 
for your favorite 

Christmas cookies. 
We may feature it in 

the next issue.

Send them by Nov. 2, 2015 to 
editor@thesaltmagazine.com. 

Please include your name, 
address and phone number 
(we only publish your name 
and town). Email us a photo 

of your cookies as well. Every 
submitted recipe will be 

entered in a drawing for a $25 
grocery card.

In each issue of Salt, we 
try to feature photos of 

creative salt and pepper 
shakers from our readers’ 
collections. Please submit 
photos and descriptions to 
editor@thesaltmagazine.
com by Nov. 2, 2015 for 

consideration for printing 
in a future issue.



Story by Adrienne McGee Sterrett
Photos by Adrienne McGee Sterrett 
and courtesy of Suter’s Produce

The Suter family likes to keep things simple.
They raise produce, they pick produce, they sell produce.
“And we have the dirty knees to prove it,” said Tom Suter, with a 

laugh.
Tom Suter, with his parents, Jerry and Nancy Suter, own and oper-

ate Suter’s Produce in Pandora. Now known as a haven for fall activi-
ties, the farm started simply. (It’s a familial theme.)

Jerry Suter explained his grandfather, Harry Suter, started raising 
produce on about 60 acres in 1930. Harry spoke German when he 
first came to the United States from Switzerland, Jerry Suter remem-
bers. The next generation continued the farm, with Jerry’s father, 
Gene, working the land with Gene’s brother, Russel. Jerry Suter 

simply continued it.
He wasn’t always sure it was the career path for him. He went 

to Bluffton College (where he met his wife) and taught high school 
math for two years at Bluffton schools.

“And then I felt the pull of the farm,” Jerry Suter said. “I never really 
left. I wanted to do it full time.”

So he and his wife had the opportunity to buy a cider press from a 
neighbor, Clyde Basinger, and his father, Seth, in the late 1970s. The 
very next year, they planted 800 apple trees.

“And that gave us another avenue to keep active,” Jerry Suter said. 
“We’ve been making cider ever since.”

Suter’s does custom pressing and also makes cider to sell.

A FAMILY affair
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From left, Jerry Suter, Nancy Suter 
and Tom Suter at their Pandora farm.
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aDrIENNE MCGEE 
STErrETT
Adrienne is the lifestyle/
special sections editor 
for The Lima News. She 
believes everyone has 

a life story worth sharing. Reach her 
at 567-242-0510 or amcgeesterrett@
civitasmedia.com.

IF YOU GO
Known for the Red Barn Markets 

that dot the area in summertime – 10 
stands selling sweetcorn, melons, 
peaches, tomatoes, honey and more 
– Suter’s Produce switches to fall 
activities in mid September, after 
sweetcorn season.

The farm features a corn maze, hay-
rides, pick-your-own pumpkins, corn 
cannons, tube slides, human hamster 
wheels, a cider press with fall items for 
sale, a giant ear of corn, corn boxes for 
children to play in, and more.

To find your way, map directions to 
8250 Road R, Pandora.
Corn maze

Pirate Trails and Treasure II
Open now through Nov. 1
Hours: 1-8 p.m. weekends, with last 

admission at 7 p.m.
Cost: Adults $6, students (including 

college) $4.50
The maze is open during the week 

for school groups by appointment 
only. Call 419-384-3665 for details on 

group pricing.
Hayrides

1-6 p.m. weekends
Cost: $2.50, with children ages 2 

and younger free
Cider press

Open now through Oct. 31
Pressings are done from about 7 to 

8:30 a.m. Wednesdays and Saturdays. 
Customers may bring their apples 
during those times for unpasteurized 
cider making. There is a $30 mini-
mum charge, and new jugs must be 
purchased from Suter’s for this.

Cider press store hours (selling ci-
der and fall foods): 1-6 p.m. weekdays, 
9 a.m.-6 p.m. Wednesdays, 9 a.m.-8 
p.m. Saturdays, 1-8 p.m. Sundays.

Suters work together to celebrate fall
The apple trees started to get old, and the Suter family did what 

it does best — brainstorm. What else could they do with that 
piece of land?

The corn maze idea clicked, and the first year for 
it was 1999.

“We thought it sounded like fun,” Jerry Suter 
said. “We failed at a lot of things, but it’s OK if it 
fails. Then you just try something else.”

That’s how the Red Barn Markets came to 
be, after all. Jerry Suter’s mother, Wauneta, 
had the idea that they should build a little red 
barn, put wheels on it, take it to town and sell 
produce out of it.

Success.
For the maze, Tom Suter started sketching. 

They transferred the sketch to the field with 
flagged markers and hoed the paths in the planted 
cornfield. The family still does it this way, planting 
the entire field and removing what corn they don’t need 
when the stalks are about 18 inches tall.

“That’s when the pressure is on, really, because once you’ve cut 
it …” Tom Suter said, smiling. “The biggest trick is making 
the maze difficult enough for your high school age kids 
and not so difficult for your mother with three kids.”

The maze was a hit, and the family added corn 
cannons, tube slides, hamster wheels, duck races 
with hand pumps — all types of activities for 
families. A couple years after the maze started, 
the Suters added a pumpkin patch and wagon 
rides to it.

“We have an honest pumpkin patch,” said 
Jerry Suter, explaining there are at least one 
dozen varieties of pumpkins and 20 varieties 
of gourds. “The pumpkins grew right where 
they’re sitting.”

They didn’t set out on a planned path to agri-
tourism; they are doing what they love.

“It’s kind of in your blood,” Tom Suter said. “You 
know how to do it, enjoy the process of planting the 
seed, watching it grow and harvesting at the end. That 
process is neat to watch. It’s a family business, and you want 
to keep it going. … And we work really hard to get as close to 
perfect produce as we have. We’re willing to put the extra 
effort in.”

But there is joy there, clearly. Jerry Suter performs 
a little puppet show with woodland animals at a 
stop on the pumpkin wagon.

“Sneak in a little education while they’re not 
looking,” he said.

They have the opportunity to mingle with 
about 60 high school and college students 
each season, hired to pick produce.

“It’s just a pleasure being around them,” 
Jerry Suter said.

Family is close by and helps with the farm. 
Nancy Suter especially enjoys their eight grand-
children, all living within five miles of the home 
place.

And tradition. Tradition is key. Jerry Suter, now 61, 
has been picking corn by hand for 50 years.

“Really not that much has changed, which is kind of com-
forting in a way. It’s still done the way it used to be done,” he said.



12
 |

 S
a
lt

 |
 O

ct
ob

er
/N

ov
em

b
er

 2
01

5 TO SEE MORE
View all of Hatfield’s banjos on his 

website, hatfieldbanjos.com, or visit 
Park Street Music & Mercantile in 
Wapakoneta to see a new Buck Creek 
model banjo for sale.

Video of Arthur Hatfield playing one 
of his banjos is available on YouTube. 
Search “Arthur Hatfield Plays ‘Big 
Country’ on a Buck Creek Banjo.”

For the love of music
Story and photos by Craig J. Orosz



Along the scenic rolling foothills of cen-
tral Kentucky, surrounded by Amish farms 
where children are playing in the nearby 
fields at the dead-end of Burton Ridge 
Road, sits Arthur Hatfield’s 
homestead in Rocky Hill. 
On his mailbox is a logo 
of two banjos that reads 
“Hatfield Banjos.”

Hatfield, 66, has lived on 
the 90-acre family farm his 
entire life, which had no 
electricity or running wa-
ter while he was growing 
up. A descendent of the 
Hatfield clan of West Vir-
ginia, his famous uncle is 
William Anderson “Devil 
Anse” Hatfield, of the Hat-
field and McCoy legacy.

Hatfield, a cabinetmak-
er by trade and self-taught 
musician, learned to play 
the five-string banjo when he was 12 years 
old.

“I got interested in the banjo because my 
dad played claw hammer style banjo. Then, 

a friend in the family gave me an old banjo 
which was somewhat egg-shaped and didn’t 
have frets on it,” Hatfield said.

After Hatfield mastered his banjo skills, he 
started playing in a band 
called the New Sounds of 
Bluegrass that he and his 
friends Larry Lawrence 
and Jimmy Dickerson 
had formed. Then, Hat-
field caught the attention 
of Karl Story, a bluegrass 
musician, and traveled and 
performed all across the 
United States and Canada 
as a group member of 
Karl Story and Rambling 
Mountaineers.

After playing in that 
group, Hatfield started 
his own band called Buck 
Creek.

“I started building 
five-string banjos full time in the fall of 2001. 
The first few years I hardly sold any banjos,” 
Hatfield said, “and I barely made enough 
money to keep food on the table. So, I 

Banjo maker enjoys honing craft

“There are no family 
members crazy 
enough to take 

over the business, 
which is very time-

consuming. So, when 
I call it quits, that 
will be the end of 
Hatfield banjos.”

— Arthur Hatfield

The banjo maker adjusts a metal fret on the fret 
board of a new Buck Creek banjo neck.
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After the Buck Creek banjo is 
completely assembled, Arthur Hatfield 
tunes it, and plays it in his workshop.
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decided to build custom banjo necks, which 
has turned into seven styles of Hatfield 
banjos.”

The banjos start with the Buck Creek 
banjo, which costs $2,700. It has attracted a 
lot of attention at Park Street Music & Mer-
cantile in Wapakoneta, Ohio. Owner Brad 
Lambert calls the Hatfield 
banjos “among the best 
out there.”

“The workmanship and 
tone quality are second 
to none. That’s why I play 
one myself,” said Lambert, 
noting he’s had the oppor-
tunity to try many banjos 
over the years.

Hatfield said he builds 
banjos a little bit differ-
ently than other banjo 
makers.

“I start by gluing the 
banjo neck together, 
shaping it and building the 
fret board. Then, I have an outside company 
do the laser inlay work. The majority of the 
necks are made out of mahogany, but I also 
use walnut and maple,” Hatfield said.

It takes about one month to build a single 
banjo, but “I can build at least seven a 
month while other banjo necks are being 
set with inlays,” he said.

His intricate craftsmanship is evident in 
each banjo he makes.

“When I receive the necks back with the 
inlays, I start to shape the neck. This is done 
with various tools and then sanded by hand. 
After the neck is shaped, I set the metal frets 
into the neck fret board and then prepare 

the resonator and banjo 
neck to be finished by an 
outside company. Once 
the finished neck and the 
resonator arrive, I begin 
to assemble the banjo. 
All the hardware for the 
banjo, like the tone rings, 
are made of bronze,” he 
said, adding that some of 
the high-end banjo parts 
come from Europe.

Hatfield also creates 
handmade compensating 
banjo bridges.

“I fit my tone rings a 
bit looser than normal, 

which gives the banjo more depth and a 
sweeter tone,” explains Hatfield. “This way, I 
have complete control over each and every 
banjo that I build.”

The most expensive banjo he makes is 
the Feud at $4,500. He’s only sold 25 thus 
far, and it is destined to be a collector’s 
item. It has all of the same components as 

his other banjo models, but it is hand-paint-
ed from the famous Hatfield and McCoy 
feud of the 1800s, and all the inlays on the 
neck represent a part of it. The resonator 
has a hand-painted picture of Devil Anse 
Hatfield and Randell McCoy with the Tug 
River between them.

“This banjo displays a time in our history. 
I will not build one unless someone orders 
it,” said Hatfield.

Hatfield’s banjos are labeled on the 
inside of the rim along with the serial num-
ber, banjo model and his signature, and, on 
custom-ordered banjos, they will have his 
signature and the signature of the owner. He 
has sold about 345 five-string banjos since 
he started in 2001.

“I don’t care to get any bigger than I 
am right now,” Hatfield said. “There are no 
family members crazy enough to take over 
the business, which is very time-consuming. 
So, when I call it quits, that will be the end of 
Hatfield banjos.” 

CraIG J. OrOSZ
Craig has been photo editor at 
The Lima News for 19 years. He 
has worked at several daily met-
ro newspapers in St. Louis, New 
Jersey and Detroit. Reach him at 

567-242-0415 or corosz@limanews.com.

“The workmanship 
and tone quality 

are second to none. 
That’s why I play one 

myself.”
— Brad Lambert, 

owner of Park Street 
Music & Mercantile 

in Wapakoneta

Arthur Hatfield holds up 
a newly cut handmade 
compensating five-string 
banjo bridge.
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How Well You Hear
Affects How You Feel
Research shows  
hearing impairment 
can lead to depression, 
anxiety, social isolation 
and many other 
problems.*

1541 Allentown Rd., Suite C, Lima

419-773-4021
Hours: Mon.-Thurs. 9-5

www.beltonehearingaid.com
40794564* Survey conducted by the Centers of Disease Control

Enjoy Life!
Call Today!
• Free Hearing Evaluations
• Free Video Ear Wax Inspections
• Free Cleaning & Service

40
79

46
90

OPEN: TUES, WED, FRI 10-5 THURS 10-7; SAT 10-2

Kelly’s Boutique will keep you 
trendy and classy.

40794572

VISIT OUR BOUTIQUE
8901 HARDING HWY.
LIMA • 419-225-3559

www.kellysboutique.org

Unique fashion for all 
shapes with sizes: S-3X

Clothing, Jewelry, Boots, 
Purses and more.



Ruthie Laue works hard on 
her flower garden.

And she has a cast on her arm 
to prove it.

Laue, drawn equally to beauty 
and hard labor, was bothered 
by a “tree weed” in one of her 
flowerbeds near the house. 
The rains this 
summer surely 
loosened it, she 
thought, so she 
climbed upon the 
tall landscaping 
edging and gave 
that thick weed a 
good yank. Out 
it popped, and 
backwards she 
tumbled onto 
the neighbor’s 
asphalt driveway. 
She broke her 
wrist, and badly.

But still, she 
laughs at the story and 
jokes at how expensive that 
weed turned out to be.

“I love gardening. I love flow-
ers and butterflies. Home be-
comes your paradise,” she said. 
“A neighborhood can be pretty. 
I’m just for that, I think.”

Her positivity is as contagious 

as her home improvements, 
which have inspired others on 
their block in Lima to beautify 
their yards.

And to think, when the Laues 
first moved in, there wasn’t even 
grass in the backyard.

Laue and her husband, 
Christopher, and 

their three daugh-
ters and a son 
come from South 
Africa. The Laues 
— now U.S. citi-
zens — wanted to 
give their children 
a better life, even 
though that meant 
stepping down in 
social status. They 
were sponsored 
by a local church, 
and they taught 
school for about 

eight years. While 
her husband now works at 

Lima Senior, Laue has found her-
self at home — and immediately 
set to work letting her personal-
ity shine.

They rented their current 
home for three years, when the 
church next door decided it 
didn’t really need a parsonage 

Woman finds joy in homemaking

‘Our 
little heaven 
on 

earth’
Story by Adrienne McGee Sterrett
Photos by Amanda Wilson

“I saw potential 
in the garden 
because the 
garden was a 

mess. There was 
nothing. So I just 
started digging.”

— Ruth Laue
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and sold it to them. It was built in 
1915 and features thick wood-
work and character throughout.

They loved the light in the 
house, thanks to the many win-
dows, and the thick moldings, 
which she painted white.

“The selling point was the 
porch,” she said. “I love a porch.”

The solid, two-story square 
house worked fine for them 
with some remodeling projects 
along the way and the furniture 
they shipped from South Africa. 
(Everything made it, without a 
scratch, which still astonishes 
her.) But outdoors …

“I saw potential in the garden 
because the garden was a mess. 
There was nothing. So I just 
started digging,” Laue said.

One day, she spotted a tree 
removal crew working just down 
the street. She popped down 
there, made herself a deal, and 
that same day, the workers took 
down two half-dead trees from 
the Laue yard.

Her husband came home 
from work that day to a different 
landscape.

Immediately, he bemoaned 
the lack of shade, Laue remem-
bers, but trusted her vision. She 
has since planted 25 trees in 
her garden, so she feels she has 
made up for it.

“Every year we have done 

something,” she said. “The more 
I worked on it and the more 
I expanded it, the bigger the 
garden got.”

The space is rather petite, but 
she has so carefully drawn out 
and planned flowerbeds and 
plantings — and the effect is 
such that the space feels larger.

In front, hostas greet visitors. 
Bonsai (her husband’s favorite) 
sprouts from its perch on a bird-
bath. A plastic flamingo guards 
a small pond. A rose garden 
in back honors her mother, 
who raised roses. One corner 
is given over to her grand-
daughter’s fairy garden. To the 
side, blackberries and grapes 
mingle. A white arch divides the 
back into two outdoor rooms. All 
of this shows Laue’s personality. 
She even tends to the church 
next door’s landscaping.

“This is our little heaven on 
earth,” she said, explaining her 
joy.

ADRIENNE  
MCGEE STERRETT
Adrienne is the 
lifestyle/special 
sections editor for 
The Lima News. She 

believes everyone has a life story 
worth sharing. Reach her at 567-
242-0510 or amcgeesterrett@
civitasmedia.com.
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Out of all the unique flavors of jams 
V icki Miller has made — Blackberry 
Butterscotch, anyone? — her favorite is 
simply the Raspberry.

“It reminds me of my grandmother 
who made it,” said Miller, the owner of 
Messmakerbaker Gourmet Preserves, 
“and every time I make it, that memory 
always comes to me.”

Miller, a stay-at-home mom from 
Convoy, began making jams, jellies and 
preserves several years ago. Within 
the last couple of years, she has turned 
her hobby into a homemade business 
and soon will be producing three of her 
flavors commercially.

Behind the seeds
Miller, who lives on a farm with her 

husband, Rob, and three children, 
started canning seven years ago, creat-
ing a variety of flavors. She initially gave 
away her products, but decided to start 
selling them. She began setting up at 
farmers’ markets and, from there, her 
business grew.

What sets her products apart are the 
all-natural ingredients and the amount 
of fruit in each jar, she said. There are 
no fewer than six ounces of fruit in an 
eight-ounce jar.

“Almost every single market I attend, 
90 percent of the time I have one person  
say, ‘Oh, there’s real fruit in there.’ Isn’t 

that bizarre that we’ve come to the point 
that we don’t care there aren’t blueber-
ries in jam anymore?” she asked.

Miller keeps the fruits’ seeds, but 
skips the pectin, instead using lemon 
juice and a small amount of sugar to 
help preserve the product. The more 
pectin used, the more sugar required, 
and she likes to let the fruit’s own sweet-
ness take center stage. Her products 
have a shelf life of 12 months. Once 
opened, they’ll last two to four weeks.

It’s not all  
in the name

The name of Miller’s business is more 
interesting than the story behind it, she 
said.

Several years ago, she was getting 
asked frequently for her recipes, and 
decided to create a blog to share them.

“(Messmakerbaker) was just the 
name that came to me for the blog,” she 
said with a chuckle. It was available and 
she took it.

Even though there is no baking re-
quired to produce the jams, jellies and 
preserves, friends encouraged her to 
keep the catchy moniker.

“I get comments that it’s so fun,” 
Miller said. “My husband would tell you, 
though, it’s true to form. When I cook or 
bake, I do make a mess.”

Inside the mason jar
Flavors such as Cranberry and Spiced 

Red Wine, Blueberry Amaretto, Raspberry 
Caramel and Peach Bourbon keep her 
customers happy, but one flavor helped 
put Miller on the map. She recently won 
the Ohio Signature Food Award from 
the Center for Innovative Food Technol-
ogy and the Ohio Farm Bureau for her 
Raspberry-Habanero Jam.

The award means CIFT is helping take 
her product from her home to commercial 
production.

According to CIFT’s website, Miller 
and one other winner had the highest-
scoring concepts based on “viability of 
the product, commercialization potential, 
business strategy and overall appeal to the 
marketplace.”

CIFT will help Miller with technical as-
sistance, business planning, product/pro-
cess development, shelf stability testing, 
labeling review, regulatory assistance, and 
batch product preparations for sampling, 
according to CIFT’s website.

Her jams will later be produced at the 
Northwest Ohio Cooperative Kitchen in 
Bowling Green, “a commercially-licensed 
kitchen that educates and provides techni-
cal assistance to new and growing food 
businesses,” CIFT’s website states.

Miller said they are still in the testing 
and planning phase, and hope to launch 
commercially within the next 12 months.

Getting into a jam
Story by Lora Abernathy

Photos by Pretty Plain Janes and courtesy of Vicki Miller
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“Almost every 
single market 

I attend, 90 
percent of the 

time I have one 
person say, ‘Oh, 
there’s real fruit 

in there.’ Isn’t that 
bizarre that we’ve 
come to the point 

that we don’t 
care there aren’t 

blueberries in jam 
anymore?”

Vicki Miller

IF YOU GO
Finding the Messmakerbaker
To place an order, email Vicki Miller at vicki@
messmakerbaker.com.
Website: messmakerbaker.com
Twitter: twitter.com/messmakerbaker
Instagram: instagram/messmakerbaker
Facebook: facebook.com/Messmakerbaker-
Jams-Jellies-527370320663781

Where she’s 
supposed to be

Miller is humbled by the success of her 
business, and credits her parents for set-
ting a good example.

“My parents, first and foremost, taught 
me about God, which affected my entire 
life on earth and eternally and that flows 
over in my business,” she said. “There’s 
a verse that says, ‘Do everything unto the 
Lord,’ so when I make jam or vacuum, 
everything should be done unto that and 
they are primary examples of that — do-
ing the best job you can do.”

Miller said she doesn’t feel special 
because she makes these jams and 
preserves, and believes God gave her 
this gift, despite going through times of 
uncertainty.

“There have been numerous times 
when I thought, ‘Why am I doing this?’ and 
it’s in those moments I get a phone call 
with a really large order and I said, ‘God, I 
get it. This is where I’m supposed to be.’”

LOra abErNaTHy
Lora is the editor of Salt mag-
azine. She is married to Gary, 
is mom to a Great Dane and 
Yellow Lab, and trains and 
competes in triathlons. Reach 

her at labernathy@civitasmedia.com or on 
Twitter @AbernathyLora.

Messmakerbaker  
Gourmet Preserves owner 

humbled by success
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Recipe adapted from “The Back In 
The Day Bakery Cookbook.”

Pudding Ingredients:
1 1/2 pounds ciabatta (I like to use 

the baguettes instead of a large 
loaf), cubed into 2-inch cubes

4 cups half-and-half
12 tablespoons (1 1/2 sticks) un-

salted butter
1 cup light brown sugar, packed
1/2 cup granulated sugar
3 tablespoons pure vanilla extract (I 

like to use vanilla bean paste for 
a rich vanilla flavor)

5 large eggs, lightly beaten
1 cup golden raisins (cranberries 

are a great substitute or do a mix 
of each)

bourbon Glaze Ingredients:
4 tablespoons unsalted butter
2 tablespoons bourbon
1 cup confectioners’ sugar
1/2 cup heavy cream

Pudding Directions:
Position a rack in the lower third 

of the oven and preheat the oven to 
350 degrees.

Butter a 9×13 baking dish.
After cubing the bread, put in 

an extra-large bowl and pour the 
half-and-half over it, tossing it gently 
to soak the bread. Let it sit at room 
temperature while the custard is 
being prepared.

In a medium saucepan, melt the 
butter over medium heat.

Remove from heat, add brown 
sugar, granulated sugar and vanilla, 
and stir until well combined and 
smooth.

In a medium bowl, whisk the 
eggs, then add the butter-sugar 
mixture, stirring well until com-

bined and smooth.
Pour the custard mixture over the 

bread, tossing gently to incorpo-
rate the custard and half-and-half 
mixture until well combined.

Gently stir in raisins.
Pour the bread mixture into the 

prepared baking dish and spread 
it evenly. Gently press down on 
the bread mixture to make sure 
it doesn’t fall over the sides of the 
baking dish. Make sure the liquid 
covers the bread.

Cover the baking dish with alu-
minum foil and bake for 55 minutes.

Remove the foil and bake for an 
additional 10-15 minutes, until the 
bread pudding is golden brown.

Set the pudding aside while the 
glaze is being prepared.

bourbon Glaze Directions:
Melt the butter in a medium 

saucepan over the medium heat. 
Remove from the heat and add the 
bourbon and confectioners’ sugar, 
stirring until incorporated. Add the 
cream and mix until smooth.

Pour the glaze over the top of the 
bread pudding and let it sit for 15 
minutes before serving. The bread 
pudding is best served warm, but it 
can be refrigerated, tightly covered, 
for up to 4 days. It is best eaten the 
day it’s prepared.

Pumpkin Doughnuts  
With Sour Cream Glaze
Recipe adapted from realsimple.com.

Doughnut Ingredients:
1/2 cup canola oil, plus more for greasing the 
pans

1 3/4 cups all-purpose flour
1 teaspoon baking powder
1 1/2 to 1 3/4 teaspoons pumpkin pie spice
1/2 teaspoon fine salt
1/4 teaspoon baking soda
1 cup pure pumpkin puree
3/4 cups granulated sugar
1/4 cup packed light brown sugar
1 large egg
1 teaspoon pure vanilla extract

Glaze Ingredients:
3/4 cups confectioners’ sugar
2 tablespoon sour cream
1/4 teaspoon lemon juice
Sprinkles (optional)

Directions:
Heat oven to 350 degrees. Lightly oil two 

6-compartment doughnut pans. Whisk together 
the flour, baking powder, pumpkin pie spice, salt 
and baking soda in a medium bowl. Set aside.

In a separate bowl, whisk together the pumpkin 
puree, granulated sugar, brown sugar, oil, egg 
and vanilla. Add the dry ingredients and mix just 
until combined. Do not over-mix.

Spoon 1/4 cup batter into each compartment 
of the prepared pans. Bake until the donuts are 
golden brown and spring back lightly when 
touched, 12-14 minutes. Cool in pan 15 minutes, 
then transfer to metal rack to cool completely.

Whisk together the confectioners’ sugar, sour 
cream and lemon juice in a small bowl. Drizzle 
over the doughnuts. Scatter on the sprinkles, if 
desired. Let glaze completely set before serving.

Bourbon Bread Pudding

Photos by Pretty Plain Janes
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Wine Sellers
3333 W. Elm Street, Lima  |  419-991-1901
Mon.-Sat. 9 am-10 pm, Sun. 11 am-9 pm

40794956

Your One-Stop
LIQUOR STORE
Your One-Stop
LIQUOR STORE

We have all of your favorite brands
and selections in stock at great prices!

Domestic & International Wines, Beers, Craft Beers,
Mixers, Premixed Cocktails, Coolers, Soft Drinks & Bar Aids.

Call Ahead
or Stop In
 to Order

Our Great Pizza, 
Subs & Other 

Take Out Food

Extensive Wine Selection!  | 10% OFF Cases of Wine!

40
79

46
94

Truckload of Savings

On-Line Now!

$ave H
undred

s on F
urnitur

e!

www.buckeyefurniturestore.com

3790 Harding Hwy., Lima
419-225-9712

Or shop in person

www.BuckeyeMattressCenter.com

Shop Local
& Save Now!

Mon-Sat 10-6   Sun 1-5

Welcome Home 
to a great night’s sleep

40
79

45
73

Women’s AppArel & Accessories
2419 AllentoWn | limA, oH 45805 | 419.905.9027

/jeanandlilys

1519 N Main St #5, 
Lima, OH 45801
(419) 604-2590

• FACIALS $49 • MASSAGES $38 

• PEDICURES $28 • WAXING • THREADING
40794567



F
rank Guagenti has been training all 
his life.

He learned how to prepare clas-
sic Italian food from his father and 
grandfather, who learned from their 

forefathers.
“The heart and soul of it is the way we were 

taught,” he said.
Guagenti, owner of Milano Café, explained 

the basics don’t change at his restaurant. The 
marinara sauce is the marinara sauce.

“I’ve never looked up a recipe and said, ‘Let’s 
try this,’” he explained.

He’s inspired by dishes eaten at other places 
— inspired to get to his kitchen and put his own 
spin on it.

“Everything we do is from our minds and our 
souls and our creativity,” he said.

The family has been centered around food for 
a very long time. They come from Caccamo, Italy, 
which is near Sicily. Family legend says an ances-
tor had a restaurant there. (There are still relatives 
in the village; Guagenti has traveled back once, 
so far.)

His grandfather, also named Frank, came to 
Lima via Chicago with his brother, Joe. They 
opened a “little place” on Wayne Street in 1931. 
Soon after, they moved the restaurant to Main 
Street.

“They pretty much introduced Italian food to 
Lima back then,” he said. “It’s just a restaurant 
family.”

His father, Joe, went into the military and did 
some college work before Grandpa Frank called 
him home to help with the restaurant.

In 1960, they opened the Milano Club at 
Market and McDonel. The ornate décor and din-
ner club atmosphere is still talked about in town 
today, although it burned in 1996.

“It was really something for Lima,” Guagenti 
said, explaining it was the place to impress a 
guest or take a client for a business dinner.

Guagenti started working in restaurants when 
he was 13 or 14 years old, brought in by his 
father. Guagenti is the oldest of the third genera-
tion of the family to operate Lima restaurants. He 
earned a business degree and got right back to 
work, joining full time in 1980.

In 1984, the family bought Tudor’s, where Mi-
lano Café is currently located. Guagenti ran Tu-
dor’s – an American steakhouse – while others in 
the family ran the Milano Club. The fire changed 
things, as the family decided not to rebuild and 
instead focus on Tudor’s. Under Guagenti’s direc-
tion, it became Milano Café in about 2000.

“My heart was always in the Italian food,” he 
said.

About three years ago, Guagenti’s son — Joe 
— joined his father at the restaurant.

“It’s a tradition,” Joe Guagenti said. “Not only in 
our family but in the Lima community.”

“I can’t imagine there’s too many fourth-gener-
ation restaurants,” Frank Guagenti said.

The fact they have remained independent and 
are not part of a chain or franchise is a point of 
pride.

“I put the quality of our Italian food up against 
anybody,” Frank Guagenti said.

In the kitchen with 
Frank 

Guagenti
Story by Adrienne McGee Sterrett
Photos by Craig J. Orosz and courtesy 
of Milano Café
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List with us. Our Realtors 
know what it takes to get 
your home sold. 
Call today for your FREE, 
no obligation, market 
evaluation.

419-738-3232
binkleyr@bright.net
www.binkleyre.com

Results that 
Move You! 

Follow us

• Boundary Surveying 
• FEMA Flood Plain Analysis
• ALTA/ASCM Land Title Survey 
• Mortgage Location Survey
• Lot Splits
• Topographic Survey
• Construction Staking/Layout  
• Easement Preparation 
• As Built Surveys
• Lot Survey/Plot Plan

419-236-3768  Kyle J. Binkley, P.S.
www.binkleylandsurveying.com

Binkley Land Surveying, LLC
40

79
59

58

Serves 6 people.

Ingredients:
4 to 5 large cloves of garlic,  

sliced thin
3/4 large yellow onion,  

chopped fine
1/2 stick unsalted butter
2 tablespoons olive oil
1 cup fresh coarse basil,  

chopped or torn by hand
1/4 cup Italian parsley, finely 

chopped
2 cups sliced mushrooms
1 cup heavy cream
1 14-ounce can California vine 

ripened ground tomatoes
1 28-ounce can Hunts tomato 

sauce
2 ounces grated  

Romano cheese
1 1/4 ounces vodka or brandy, 

your choice
Red pepper flakes
Salt
Pepper
1 pound of pasta, your choice 

(Nicolina sauce goes well with 
all pastas — great with angel 
hair, fettuccine, seashells, riga-
toni, penne. Choose your pasta 
and closely follow cooking 
instructions; do not overcook.)

Directions:
In a 2-quart sauce pan, heat 

1/4 butter and 2 tablespoons of 
olive oil on medium heat. When 
warm, add chopped onions and 
sauté them for two minutes, then 
add all garlic and mushrooms, 
along with a third of the coarse 
basil and chopped parsley. Sauté 
ingredients for approximately 
three minutes until mushrooms 
soften.

When done, add the canned 
tomatoes and sauce. Salt and 
pepper to taste.

Bring to a simmer for 15 
minutes. Adjust heat as needed. 
Then add cream and liquor. Add 
another third of basil and parsley 
and 1/4 stick of butter. Stir ingre-
dients in sauce and simmer for 
five more minutes. The sauce is 
now done.

Cook pasta according to pack-
age directions, as all pastas have 
different cooking times. Strain; 
shake off all excess water.

In a large bowl, ladle the 
bottom of the bowl with sauce, 
add your hot pasta, ladle sauce 
over pasta, add Romano cheese 
and remaining basil and parsley 
along with a pinch of red pepper 
flakes (optional). Toss the pasta 
so the sauce mixes throughout, 
then ladle sauce over the top and 
serve family style. Keep some 
extra sauce on the side.

IF YOU GO
Milano Cafe
Address: 2383 
Elida Road, Lima OH 
45805
Phone: 419-331-
2220
Email: milanocafe@
midohio.twcbc.com
Website: themila-
nocafelima.com

An unknown man who was likely a liquor rep-
resentative, Frank Guagenti and Joe Guagenti 
pose for a photo in the Main Street restaurant.

aDrIENNE  
MCGEE STErrETT

Adrienne 
is the 
lifestyle/
special 
sections 
editor 

for The Lima News. 
She believes everyone 
has a life story worth 
sharing. Reach her at 
567-242-0510 or amc-
geesterrett@civitasme-
dia.com.

Pasta Nicolina



Fright night

I just love  
being able to 
scream out 
loud. I think 
it’s my stress 
reliever. I feel 

so good by the 
time it ends.

— Karen Raines

“

”

Story by Liz Young
Photos courtesy 
of Cedar Point
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Cedar Point transforms with HalloWeekends



ven though we all know that 
ghosts and ghouls and the mon-
sters that go bump in the night 
aren’t actually real (or are they?), 
there’s just something about a 

good scare — especially around Hallow-
een — that offers up a fear-induced blast of 
adrenaline that’s too good to pass up.

And Cedar Point — that amusement park 
nestled up north by Lake Erie and well-
known for its thrills and chills — provides a 
roller coaster rush adorned in Halloween 
flair with its haunted HalloWeekends this 
fall. The event is going on 19 years now, so it 
might be safe to assume that Cedar Point is 
becoming well practiced in the art of fright.

HalloWeekends also gives people yet 
another reason to visit the park, according 
to Tony Clark, director of communications 
for Cedar Point. As if the coasters weren’t 
scary enough.

For Halloween aficionados, it’s a destina-
tion well-suited for the season and a must 
for any Halloween bucket list.

“The entire park is decorated for Hallow-
een … and it just feels different,” Clark said.

That “different” feeling? It could be 
described as a little creepy when night falls, 
he admitted. Cedar Point boasts six out-

door scare 
zones and 
six indoor 
haunted 
houses and, 
as dark de-
scends, the 
park opens 
its doors — 
for those 
who dare 
enter. 
There’s a 
special 
name for 
nighttime 
during 
HalloWeek-
ends — it’s called “The Haunt.”

And like any good amusement park, Ce-
dar Point does provide a “Fright Guide” for 
HalloWeekends so guests can easily find all 
of the attractions scattered throughout the 
park. Think of it as a wicked treasure map 
with “X” marking the spot.

There are a few surprises for this year 
being kept under wraps for now, Clark said. 
Surprises, naturally, are a big part of the 
experience, and die-hard Halloween fans 

would not expect anything less.
“Being scared is fun,” Clark said. “Wheth-

er it’s a scary movie or a haunted house, the 
element of surprise gets your adrenaline 
pumping and makes for some great mo-
ments to share with friends.”

Kayla Parsons, of Delphos, is one such 
admitted fan of Halloween, scary mov-
ies and haunted attractions. She’s been to 
Cedar Point’s HalloWeekends in past years, 
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LIZ yOUNG
Liz is a freelance writer for The 
Lima News. She is a special 
education teacher for the Allen 
County Board of Developmental 
Disabilities. In her free time, she 

enjoys reading, movies and spending time 
with family.

with her favorite part what she called the 
“scare factor.” According to Parsons, the 
HalloWeekend attractions are spooky, with 
a touch of eerie.

“My favorite part was being scared,” she 
said. “I love the adrenaline rush.”

Another adrenaline enthusiast is Jodi 
Gross, of Lima. Although she has never 
been to the HalloWeekend events, she is 
both a fan of Halloween and has been a 
regular attendee of Cedar Point since she 
was a child.

“I love the thrill rides. I’m an adrenaline 
junkie. I like getting scared. It’s a natural 
drug,” she said. “It makes me feel alive, like 
all my senses are alive.”

Halloween is a big deal at her house 
and she said her family likes the holiday as 
much as she does. There’s one rule, how-
ever: no cute costumes.

“We all dress up, and the costumes have 
to be scary. There are no cheerleaders — 
zombie cheerleaders, maybe,” she said.

But for those who might prefer a cuter 
costume, perhaps sans zombie, Hal-
loWeekends does have its not-so-scary at-
tractions. There’s the “Great Pumpkin Fest,” 
with daytime activities geared toward chil-
dren, Clark said. Included are the Charlie 
Brown Craft Zone, Peppermint Patty’s Hay 
Bale Maze and a chance to trick-or-treat 
with the rest of the “Peanuts” gang.

The HalloWeekend attractions are “full 
of fun for everyone,” Clark said. All scary 
areas are clearly marked so there’s no 
confusing family-friendly with bloodcur-

dling terrifying. They go to great lengths to 
ensure that no unintentional scaring takes 
place.

Lima resident Karen Raines has made 
Cedar Point and its roller coasters a tradi-
tion for herself and her 8-year-old son, 
Connor. Like Gross, she’s never made it to 
HalloWeekends, but it’s definitely on her 
Halloween to-do list.

Both roller coasters and haunted houses 
give her a rush, she said.

“I just love being able to scream out 
loud. I think it’s my stress reliever. I feel so 
good by the time it ends,” Raines said. “(In 
haunted houses), a person comes behind 
you — you know they’re coming, you know 
they are there … you scream and then you 
laugh.”

Michelle Tow, also of Lima, has also made 
amusement parks somewhat of a tradition 
for her family, and has experienced Cedar 
Point’s HalloWeekends. But while she likes 
a good haunted house for the scare, she 
admits to not necessarily being all that into 
Halloween.

“I like the rides and the family time, and 
in fall, it’s not quite as hot,” she said.

The scare-themed attractions, however, 
are pretty realistic, she admitted, and 
“some people (working them) are good at 
standing really still.”

Until they jump out at you, of course.
“My son said, ‘Mom, you screamed so 

loud.’ I screamed my head off. I love to go. 
I’m like the only 50-year-old lady doing it. 
We have a blast,” Tow said.

IF YOU GO
Pricing for HalloWeekends is $62 at the 

gate Saturday and Sunday, but after 4 p.m. 
it’s $49.99. Friday night admission is also at 
the reduced cost.

Purchasing tickets online at www.cedar-
point.com can save you $12. From the Lima 
area, Cedar Point is about a two-hour drive 
north of Interstate 75 to U.S. Route 6, and 
detailed driving directions can also be found 
on the Cedar Point website.

For the brave-of-heart who would like to 
keep the scare fest going with an extended 
stay at the park, room packages that include 
admission tickets are available at www.
cedarpoint.com/places-to-stay. And if you’d 
like to just find out more about HalloWeek-
ends and how to get your scare on, Cedar 
Point style, check out www.cedarpoint.com/
halloweekends/haunt.
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IF YOU GO
Who: The Lima News
What: Taste of Home Cooking School and Expo
When: Expo, 4-7 p.m., show, 7-9 p.m. Dec. 8
Where: Veterans Memorial Civic Center
Tickets: $10 to $25, available at The Lima News, 3515 
Elida Road, Lima

LIMA — Christmas is coming. 
Are you ready to have a house 
full of hungry people?

We can help with that.
The Taste of Home Cooking 

School and Expo is planned for 
Dec. 8 at Veterans Memorial 
Civic Center.

The expo, with vendors and 
booths, will be from 4 to 7 p.m. 
The cooking show will follow, 
with Chef Eric Villegas preparing 
dishes on stage and sharing with 
lucky members of the audience.

“As we looked to this year’s 
show, we basically for the first 
time targeted the chef,” said Bill 
Clinger, marketing director for 
The Lima News. “He was here 
two years ago, and he was a 
great chef and entertainer, and 
we wanted to bring him back to 
our show.”

This year’s show will be 
themed toward the holidays, with 
some ticket packages offering 
“Taste of Home Holidays and 
Celebrations.”

Ticket sales opened Oct. 1 
at The Lima News. Individuals 
interested may stop by or clip a 
coupon from the newspaper for 
tickets to be mailed back.

General admission is $10, 
general seating is $20 (cookbook 
included), and VIP seating is $25 
(reserved seats and cookbook). 
All attendees receive a goodie 
bag.

Black-Bottom Cupcakes ............................................................9

Bourbon Bread Pudding ..........................................................20

Frank’s Prune and Olive Chicken ...........................................28

Italian-Sub Crescent Ring .......................................................38

Momma’s Coleslaw ..................................................................41

Noel’s Easy Shabu Shabu ........................................................28

Pasta Nicolina ...........................................................................23

Pheasant Confit Barbecue Tacos ............................................40

Pumpkin Doughnuts ................................................................20

Trout Tacos ................................................................................41

20

Recipe Index

Taste of Home Cooking School  
and Expo set for Dec. 8

Chef Eric Villegas is 
set to prepare dishes 
on stage during the 
Taste of Home Cooking 
School and Expo Dec. 8.
Courtesy photo
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Frank and Noel from Dueling Pianos International each 
share one of their favorite recipes. They were the featured 
entertainment at Ladies’ Night Out, sponsored by The Lima News, 
Thursday, Oct. 1.

Frank’s Prune and Olive Chicken
Ingredients:
3 cloves garlic, minced
1/3 cup pitted prunes, halved
8 small green olives
2 tablespoons capers, with liquid
2 tablespoons olive oil
2 tablespoons red wine vinegar
2 bay leaves
1 tablespoon dried oregano
Salt and pepper to taste
1 (3-pound) whole chicken, skin removed and cut into pieces
1/4 cup packed brown sugar
1/4 cup dry white wine
1 tablespoon chopped fresh parsley, for garnish

Directions:
In a medium bowl, combine the garlic, prunes, olives, capers, 

olive oil, vinegar, bay leaves, oregano, salt and pepper. Mix well. 
Spread mixture in the bottom of a 10 x 15 baking dish. Add the 
chicken pieces, stir and turn to coat. Cover and refrigerate over-
night.

When ready to prepare, preheat oven to 350 degrees. Remove 
dish from refrigerator. Sprinkle brown sugar on top and pour 
white wine all around chicken.

Bake in preheated oven for 1 hour, spooning juices over 
chicken several times as it is baking. Serve on a platter, pouring 
juices over the top, and garnish with fresh parsley.

Noel’s Easy Shabu Shabu
Shaba Shabu is the swishing of food with chopsticks in boiling 

broth.
First, you need a tabletop butane or electric stove or electric 

skillet. Second, use a ceramic pot or cast iron pot.
If you want to dip your food, you need sauces. Here are few 

recipes.

Simple Soy
1/4 cup fresh lemon juice
1/2 cup soy sauce
1/4 cup vinegar (rice vinegar if you have it)
1/4 cup water
1 teaspoon freshly grated ginger
1 teaspoon minced garlic
Dash of sesame oil (optional)
1 teaspoon Asian hot chili sauce (optional)
Grated diakon and diced scallions

Simple Sesame
1/4 cup miso
1/4 cup sugar
1/2 cup mirin
1/4 cup sake
1/2 cup tahini
1/2 cup soy sauce
1 cup water
(blend in blender)
Scallions

Now, the easy part. Just fill up the pot with either chicken broth 
or beef broth, bring to a boil. Add a little water and/or soy sauce, 
if you’d like. After it boils, start throwing in your ingredients which 
may include raw fish, thinly sliced steak (found at Asian markets), 
shrimp, clams, Napa cabbage, shiitake mushrooms, enoki mush-
rooms (found at Asian markets), tofu, udon noodles, sliced onions 
and bean sprouts.

Make sure the veggies are cut into bite-size chunks and don’t 
add too much at a time. Everyone sits around the pot and grabs 
food with chopsticks from the pot and into their own bowl of 
steamed rice, dipping it first in one of the sauces if need be. 
Healthy and delicious.

Dueling recipes
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TRY CURVES CLASSES WITH NO CONTRACT OR JOINING FEES.*

ZUMBA CLASSES for Members & Non-Members
Mondays at 6pm and Thursdays at 5:30pm

COMMIT TO FITNESS, NOT A CONTRACT.

PURCHASE A CLASS CARD

TO ENJOY FIVE 30 MINUTE CLASSES*

419-223-0246 or stop in!
939 W. Market St., Lima, OH

curvesoflima@wcoil.com

Friendly Atmosphere!   Personal Coach!
40794547

40
79

46
75

40
79

49
451380 North Locust St.

www.putnamheritageal.com

Take a Tour of Our Beautiful Facility Today!

Call Ada Hilton, Executive Director for a Tour

We Offer One 
Low Base Rate

    New for 2015
      19 Bed

        Expansion

Person Centered and Family Friendly
Recent new addition including spa, therapy and theatre

Call for a Personal Tour - 419-523-5152

40794997



Red Fern 
Inn at 
Rocky 
Point  

Winery
Story and photos by Jane Beathard
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Weekend Getaway



S
a
lt | O

ctob
er/N

ovem
b

er 2015 | 31

Owner 
hopes to 
expand Lake 
Erie tourism

A s state representative, Chris Red-
fern once spoke for the people of 
northwest Ohio. Now he’s promoting 

year-round tourism in the region with a new 
winery and inn on the historic Marblehead 
Peninsula in western Lake Erie.

Red Fern Inn at Rocky Point Winery rep-
resents a second career for the 50-year-old 
former chairman of the Ohio Democratic 
Party who also served 15 years in the state’s 
general assembly.

“I wanted to do something different from 
politics,” Redfern said. “I had some experi-
ence in private sector business and thought 
the area needed an inn.”

A life-long resident of Ottawa County, Red-
fern aims to expand the traditional mid-April 
to mid-October tourism season on Lake Erie 
and attract visitors all year round.

A winery and associated inn seemed logi-
cal choices in a neighborhood where half 
the homes are vacation getaways.

“I wanted to tap into that market,” he said.
Redfern and wife, Kim, bought the former 

Marblehead Schoolhouse in July 2014 and 
opened the inn five months later.

Winery doors opened last spring. Dianne 
Rozak, a local township trustee, suggested 
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the name Rocky Point – the peninsula’s original 
moniker.

The 112-year-old rambling stone structure, a 
centerpiece of Marblehead Village, had already 
undergone extensive renovation and most re-
cently served as a gift and ice-cream shop.

The Redferns added their own updates, 
turning four apartments on the building’s west 
side into luxurious guest suites with modern 
kitchens, baths and bedrooms. The east side 
became a winery tasting room and patio where 
visitors could sip, unwind, chat and listen to live 
music on summer weekends.

The Galley Restaurant next door agreed to 
deliver snacks and meals to overnight guests 
and winery visitors, sparing in-house food 
preparation chores.

Initially, Redfern did not plan to become a 
vintner himself. All that changed under the tute-
lage of Claudia Salvador, manager of Firelands 
Winery in nearby Sandusky.

Salvador urged Redfern to invest in wine-
making equipment and develop his own Rocky 
Point label to augment the 20-plus California 
and European varieties already on the winery’s 
extensive list.

As a result, Redfern has 600 bottles of sweet 
pink Catawba aging in Rocky Point casks.

“They will be ready in a couple of weeks,” he 
said in August.

His goal is to eventually develop six more 
varieties, using as many locally-grown grapes 
as possible. Firelands will process and bottle 
the wines under a current arrangement.

“I would like to say in a few winters we will do 
it all,” Redfern said.

In addition to wine, Rocky Point offers craft 
beers, vodka and bourbon from a half-dozen 
Ohio breweries and distilleries.

“We try to offer liquors and beers that are dif-
ferent,” he added.

Redfern also wants to host weddings, cor-
porate meetings, holiday parties and family 
reunions. With 10 employees now on staff, the 
inn and winery are prepared for gatherings 
both large and small, he said.

Business is good thus far.
“We’re exceeding occupancy projections at 

the inn,” he said. “And the winery has been a 
success.”

Viewing statehouse politics and policies from 
a distance has also proved to be fun for the 
couple.

“We’re enjoying this aspect of our lives,” 
Redfern said. “It gives us a chance to reflect on 
business and life.”

As for the future, he won’t rule out politics 
altogether.

“I have no more political aspirations – at least 
not today,” Redfern joked.

JaNE bEaTHarD
Jane is a retired staff writer for The 
Madison Press in London, and the 
retired media relations manager 
of the Ohio Department of Natural 
Resources.

IF YOU GO
Address: 111 W. Main St., Marblehead, 
OH 43440. The village lies about 10 
miles east of Port Clinton on state 
Route 163.
Hours: Open year round.
Amenities: Two inn suites are one 
bedroom, while two feature two bed-
rooms. All have fully equipped kitchens 
and thermostat-controlled fireplaces.
Rates: Vary with the day and season, 
ranging from $149 to $249 per night.
Nearby Attractions: Marblehead 
Lighthouse State Park and Keeper’s 
House, Kelley’s Island and Lakeside 
Daisy State Nature Preserve.
Phone: 419-967-5344
Websites: redferninn.com  
and rockypointwinery.com
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available at participating locations.
*starting at 190 calories per serving with frosting, waffle 

crisp base, and no toppings.

HAVE YOUR CAKE
AND EAT IT TOO!

Just when you thought our froyo couldn't get 
any better, we are introducing Froyo Cakes!
Choose from delicious low-calorie options 
and cake combinations for a better-for-you 
indulgence. Build your own or grab one of 
our ready-made cakes today!

free

$5 OFF

buy one get one

any froyo cake

free frozen yogurt of equal or lesser value, up to 8oz. cannot be combined with any other 
offer. valid thru 11/20/15. FROYO 

one coupon per guest per visit. coupon must be presented at time of purchase. valid only 
on froyo cake purchase. cannot be combined with any other offer. valid thru 04/30/16. 5CAKE 

Local
Postal Customer

PRSRT STD
ECRWSS

U.S. POSTAGE
PAID

EDDM RETAIL

*******ECRWSSEDDM********

Local
Postal Customer

PRSRT STD
ECRWSS

U.S. POSTAGE
PAID

EDDM RETAIL

*******ECRWSSEDDM********

menchie's the center at elida road  
2300 elida rd. suite 2, lima, ohio 45805 

menchie's the center at elida road  
2300 elida rd. suite 2, lima, ohio 45805 

 The Center at Elida Rd.
Store hours: 

Noon to 10 pm daily

(419)224-2564
https://www.facebook.com/menchies.lima.oh

4
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9

available at participating locations.
*starting at 190 calories per serving with 

frosting, waffle crisp base, and no toppings.

free frozen yogurt of equal or lesser value, up to 8oz. cannot be combined with any other offer. valid thru 11/20/15. FROYO

419-231-7778

Always free estimates!
5% discount to senior citizens, 
veterans and service members. 

CALL
TIGER
SMITH!

As seen at Ladies Night Out!

505 E. Kiracofe Ave.
(St. Rt. 309 beside Neidert’s Mower)

Elida, Ohio 45807
(419) 331-2588

Come See Us!!
A Unique Flower and Gift Shop

40794991

40
79

49
50
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Story by  
Amy Eddings

Photos by  
Craig J. Orosz  
and courtesy of  
Greta Callahan

Tie all of Greta Callahan’s birthday gifts this month 
with a pink ribbon, because as far as she’s concerned, 
she wouldn’t be celebrating it if it wasn’t for breast 
cancer awareness.

“I never thought I was going to reach 50,” the 
49-year-old Lima native said.

She’s been free of 
breast cancer since 
April 2013, and credits 
her recovery to quick, 
decisive action and 
regular checkups after 
finding a lump in one of 
her breasts.

She also credits her 
husband, Ron, 65, and 
her network of relatives, 
friends and co-workers 
who loved, encouraged 
and celebrated her 
through her diagnosis 
and treatment.

“Team Callahan,” as 
she calls them, has also 
raised money for the 
American Cancer So-
ciety through its annual 
Making Strides Against 
Breast Cancer Walk/
Run. Lima is one of 300 
communities across the 
country participating 
in it. Callahan said that, 
for last year’s event, her 
team raised more than 
$2,000.

Tina Strunk, a co-
worker of Callahan’s 
at the Allen County 
Correctional Institution, 
where Callahan is a 
supervisor, said she lost 
a friend 13 years ago to 
breast cancer, and wants 

to make a contribution toward a cure.
“What motivates me to do Making Strides is, once 

you’ve lost somebody or know somebody who has it, 
it’s just, why can’t they come up with more cures?” she 
said.

“Someone asked me about support groups and 
things like that,” said Callahan, reflecting on her team. 
“I had so much love and so much support from my 
family, from my friends, there was not one day I got 
down and got depressed or said, ‘Why me?’”

She gave special credit to her husband.
“My husband was my rock, he was my nurse, he 

was my chef,” she said. “If I got up at 2 in the morning 

and said I wanted a McDonald’s Oreo McFlurry, he 
would do it. He never complained.”

“The first day we went to the doctor’s office, the first 
thing out of her mouth was, ‘How long do I have?’” 
said Ron Callahan. “I had to be there for that moment. 
I told her, just because you got [cancer] doesn’t mean 
anything. We’ll just handle it as it comes.”

Greta Callahan remembered with exacting details 
the precise day “it” came.

“It was Dec. 23, 2012 and I was watching a Pitts-
burgh Steelers game and I felt a pain shooting through 
my breast,” she said.

She later felt a lump.
“I didn’t think too much about it,” she said. “I had a 

mammogram scheduled.”
Greta Callahan’s mammogram and ultrasound at the 

Women’s Wellness Center at St. Rita’s Medical Center 
in Lima were inconclusive. So were the results of a 
follow-up biopsy. Her family physician told her that 
meant the lump was probably a benign fibroid tumor.

A second biopsy was more conclusive: Cancer. 
Stage One.

That meant, according to the National Breast Cancer 
Foundation, that it was invasive, but it also meant the tu-
mor was small — less than two centimeters — and that 
it hadn’t spread beyond her breast tissue.

It was also triple-negative, a less-common type of 
breast cancer, affecting about 15 to 25 percent of all 
cases. African-American women appear to be more at 
risk. Triple-negative breast cancer cells do not contain 
the three most common type of receptors known to 
fuel the growth of cancer cells: progesterone, estrogen 
and the protein HER-2. That meant Greta Callahan’s 
cancer would be more difficult to treat, because typi-
cal chemotherapies wouldn’t work.

“I had four rounds of chemo and 30 rounds of radia-
tion,” she said. “I had all the side effects. My hair fell 
out. I didn’t have a taste for anything. A lot of times, I’d 
get up, go take a shower, lay back down, get up, get 
dressed, lay back down. I had to say, ‘Get up, get up, 
Greta. Get up and go to the grocery store.’ I had to 
make myself do things.”

But that struggle appears to be just a footnote for 
Greta Callahan, an energetic, vibrant woman whose 
personal motto is “Not Easily Broken.” She insists on 
celebrating life.

“I am not as concerned about the petty things,” 
she said. “I cannot tell you the last time I was upset, to 
the point that I was mad or angry. I don’t get that way 
anymore.”

After each Making Strides event, she hosts a big 
thank-you party for Team Callahan, with food, drink, 
door prizes and, one year, pink cowboy hats. She 
sets up an “information table” with brochures about 
breast cancer. Last year, a friend created a big, pink 
cardboard display, with inspirational quotations, breast 
cancer statistics, a timeline of Greta Callahan’s cancer 

Breast Cancer Awareness Month Profile: 

Greta Callahan

Breast cancer survivor, Greta Callahan, with her story board 
“Not Easily Broken.”

Front row, from left, Carol Rone, Joann Brown and Diesha 
Brown; back row, Jo Ann Rone, Carol Smith, Greta Callahan 
and Evelyn Chambers.
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Home Loan
Questio

n
s

Home 
Loan
Section

Visit CNB’s

online for answers!

40
79

45
51

KISS Seamless Siding 
Gutters, Roofing & Windows

Call the professionals 
at 419-738-KISS

“The Siding Without the Quacks.”

www.kissabcseamless.com

Windows

Now is the time before Winter arrives to get 
your NEW siding, windows, gutters or roof!

40795012

Log Siding Seamless Siding

Make Your 
Home 

Maintenance 
Free and Energy 

Efficient

Superstore of
Home Improvement

WE SELL 
ENERGY 
STAR

Roofing

Gutters Leafguard
Gutter Covers

journey and pictures, including one of her as 
her hair was growing back.

She is not shy about sharing through what 
she’s been.

“I can tell my story, but a lot of people who 
are survivors don’t want anyone to know,” she 
said.

She’s also not shy about urging the women 
in her life to get regular mammograms. One 
of them, a co-worker at the correctional facil-
ity, Staci Prostman, admits she doesn’t like to 
go to the doctor.

She said Greta Callahan gets on her about 
that.

“She asks me on a regular basis, and I tell 
her, ‘Yeah, I’m going to get to that,’” Prostman 
said. “I know how important it is, and espe-
cially when it gets to October, I think, ‘I need 
to go, I need to go.’”

aMy EDDINGS
Amy writes for The Lima  
News. She’s a former New  
Yorker and public radio host. 
When she’s not writing, she’s 
canning, cooking, quilting and 

gardening. Reach her at 567-242-0379 or  
aedddings@civitasmedia.com.

Making Strides 
Against Breast  
Cancer of Lima

The American Cancer Society’s 
Making Strides Against Breast Cancer 
is in its fourth year in Lima. Money 
raised through the event goes toward 
research, programs and educational 
resources, such as the ACS’ toll-
free number, which provides breast 
cancer patients and their families with 
information about their disease and 
treatment options.

“Last year, we raised $50,000,” said 
Jesse Purcell, community manager for 
Making Strides Lima.

That’s up from $48,000 in 2013 and 
$46,000 in 2012, the first year of the 
event. Not only has the amount of 
money raised increased every year, but 
participation has, too.

“We’ve grown by 200 participants 
every single year,” Purcell said.

Participation is the biggest goal of 
Making Strides. There’s no registration 
fee, and those who do sign up are not 
required to raise money, either. Making 
Strides is also non-competitive.

“There’s no racing, there’s not even 
running, although those who want 
to can,” said Purcell. “We’re walking.” 
Those who can’t do that are invited to 
come out, hang out, help out and cheer 
on others.

The route of the walk is through Uni-
versity of Northwestern Ohio’s campus. 
Water, snacks and fruit will be provided.
What: A 3.5-mile walk/run fundraiser 
for the American Cancer Society
Where: University of Northwestern 
Ohio, 1441 N. Cable Road, Lima
When: Oct. 17
Time: Registration opens 8:30 a.m. 
Walk/Run begins 9:30 a.m.
More information: Jesse Purcell,  
888-227-6446, ext. 5217
Website: makingstrideswalk.org/lima



The Kewpee hamburger is not 
fancy. It’s a four-ounce square of 
freshly ground beef between a soft, 
wrinkly topped bun.

If you want, the grill masters, in 
their white shirts and white paper 
hats, will add rings of raw onions, 
three leaves of Bibb lettuce, ketch-
up, mustard and pickles. Cheese, 
tomato, bacon and mayo will cost 
you extra. They’re about as gourmet 
as Kewpee condiments get. There’s 
no chipotle barbecue sauce or 
jalapeno peppers, no trendy add-
ons like goat cheese or avocado, no 
discernible spices or herbs mixed 
in with the ground beef.

There are french fries, too, of 
course. And frosted malts in va-
nilla or chocolate. You’ll have to go 
somewhere else for salted caramel 
or mint chocolate chip.

It’s simple, straightforward, 
humble fare, the kind of food that 
Kewpee Hamburger owner and 
President Harry Shutt insists on 
serving and that Lima residents 
have embraced since 1929, when 
Kewpee’s first Lima branch opened 
its stainless steel Art Deco doors 
downtown, on North Elizabeth 
Street.

It’s why Kewpee Hamburgers has 
been voted The Best by readers of 
The Lima News for 20 years.

“We don’t pretend to be some-
thing we aren’t,” said Shutt. “We’re 
food. We’re quality food, and we put 
all our emphasis on that.”

It was August, Kewpee Day at 
the Allen County Fair, but Shutt was 
sitting in his cramped little office 
in the basement of the downtown 
Kewpee.

“I’ll be there in the morning for 
the beef sale,” he said. “We try to 
buy locally as much as we can.”

At 83, he remains actively in-
volved in the day-to-day operations 
of the company he first joined in 
1958, under the Lima branch’s then-
owner Hoyt Wilson.

Kewpee got its start in Flint, 
Mich., in 1923, placing it second 
only to White Castle as the na-

tion’s oldest fast food chain. At its 
height before World War II, there 
were nearly 400 Kewpees dotting 
the Midwest. Now, there are only 
five: Shutt’s three stores in Lima, 
a Kewpee Sandwich Shoppe in 
Lansing, Mich., and a Kewpee Sand-
wich Shop in Racine, Wisc.

Shutt said what makes his 
Kewpees special is that the ham-
burger is ground fresh at his stores 
each day.

“So many of the places, they 
buy a patty that is manufactured 
in one place, and then stored, and 
then shipped, and then they store it 
again,” he said, “so you don’t really 
know the age on it.”

“Hamburger,” Shutt said flatly, 
“should be fresh.”

While Shutt insists on freshness in 
his restaurant’s food, his headquar-
ters is frozen in time. His office, with 
its wood paneling, grey-green metal 
desks and steel filing cabinets, 
seemed unchanged since the Hoyt 
Wilson days. The only evidence of 
modernity was brightly colored 
sticky notes, posted on the wall 
behind Shutt, and a laptop. Shutt 
wasn’t looking at it. It sat, closed, on 
a nearby desk.

“We don’t change much,” he said.
This is what would earn a thou-

sand Likes on Facebook, if Kewpee 
Hamburger were to have a Face-
book page, or even a website. Cus-
tomers love Kewpee for being just 
like it’s always been since their first 
bite. They love the garish orange 
plastic chairs and padded stools 
in the downtown store, unchanged 
since their childhood. They ignore 
the lunchroom-like atmosphere of 
the newer stores, East and West. 
They love Kewpee for refusing to 
woo them in any other way than to 
continue to make simple, fast food, 
and do it well.

“Nothing’s changed in this place,” 
said Michael Brahn, sitting at a 
large table in the downtown store, 
a half-eaten burger and a frosted 
malt in front of him. A Lima native, 
Brahn now lives in Dayton with his 
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When we were first 
married, we would 

drive the 70 miles just 
to get a Kewpee, and   

then drive back.

“

”— Bev Brahn

Story and photos by Amy Eddings

Dashaw Green shows 
off his food during a 
recent visit to Kewpee.
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Stronger together

ALLOY is a premiere personal training system that provides proven results. 
For a limited time, Anytime Fitness Lima is offering a 30-Day Personal 

Training Experience! Unlimited team training sessions, two personal training 
sessions, gym membership, and key fob to give you 24-hour access.

Only $59!
  www.teamalloy.com                www.anytimefitness.com

Have you heard?
ALLOY is now available 
at Anytime Fitness Lima.

2119 Elida Rd., 
Lima, Ohio 45805
(419) 221-0030
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89Tell me more about the ALLOY 30-Day Personal Training Experience!

666 Elida Ave., Delphos, OH 45833
419-692-2222

Fresh Flowers . Custom Silk Centerpieces  
Wreaths and Home Decor Accessories 
Weddings and Events, Sympathy Gifts 

Swan Creek Candle Co. Candles and Drizzle Melts 
Unique Gift Items and so much more!

40794491

Kewpee Hamburgers’ Lima locations
Downtown Lima: 111 N. Elizabeth St., 6:30 a.m.-11 p.m.
Kewpee East: 1350 Bellefontaine Ave., 5:30 a.m.-11 p.m.
Kewpee West: 2111 Allentown Road, 7 a.m.-11 p.m.

wife, Bev.
“When we were first married, we 

would drive the 70 miles just to get 
a Kewpee, and then drive back,” 
she said. “Because the burgers are 
so good and because it just brings 
back memories of childhood and 
adolescence.”

They were on just such a lunch-
time mission on a recent weekday 
afternoon, joined by Michael Brahn’s 
83-year-old mother, his sister and 
her husband.

Bev Brahn said she asked the 
counter staff for several of the blue 
and white burger wrapping paper 
with the Kewpee doll logo.

“I send them to my sister, who 
lives in Florida, just to let her know I 
was here and she wasn’t,” she said.

At 15, Dashaw Green is too young 
to get nostalgic over Kewpee, but 
he’s already forming an allegiance.

“There’s no heart in McDonald’s,” 
he said, standing in line at the coun-
ter. “This is way better. It’s like the 
old style. I know about the old style.”

His grandmother, Mary Monford, 
beamed.

“Oh, yeah, he’s old school. He 
knows stuff,” she said.

Monford, a Lima native, lived for 
a time near Dayton. It was the first 

and last stop when she returned for 
visits.

“We would have to get us a 
Kewpee when we got here and a 
Kewpee when we got on the high-
way,” she said.

Shutt said he hears variations of 
this theme all the time. He said a 
customer once told him his family 
goes to Kewpee first before heading 
to relatives’ homes for Thanksgiving.

As other fast food chains add cap-
puccinos and veggie burgers, cia-
batta bread and salads, he’ll stay the 
course with a grilled hamburger and 
untoasted bun, fries and a shake.

“We try to maintain our image, 
and our image is quality and cleanli-
ness,” he said. “I think that’s the 
simple thing. People enjoy it. If they 
want a good hamburger, they know 
where to go.”

aMy EDDINGS
Amy writes for The Lima 
News. She’s a former 
New Yorker and public 
radio host. When she’s 
not writing, she’s can-

ning, cooking, quilting and garden-
ing. Reach her at 567-242-0379 or 
aedddings@civitasmedia.com.

Michael Brahn enjoys 
a Kewpee burger and 
a frosted malt.
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A blended, 
picky family that 

eats together, 
stays together

By Andrea Chaffin McKinney

Feeding a family of six can be difficult when 
you have four picky kids.

As a lifetime lover of all food, I wasn’t one 
of them, obviously; but I’m told other kids are 
picky.

So, it was nothing short of an absolute mira-
cle when my stepmom, Andrea, discovered a 
recipe every member of our co-mingled fam-
ily — ranging in age from 4 to 42 — enjoyed.

Yes, Andrea and I have the same name. We 
share a middle name, too, and growing up in 
Xenia, we also shared my dad’s last name.

Two Andrea Lynn Chaffins.
That was always my random fact when 

asked to share one on the first day of school. 
To answer your question, no it was not on 
purpose. I was 8 years old when they met and 
married. And yes, I technically could sign her 
checks and not really be lying about it.

Originally, there were four of us kids. Andrea 
had two children from her previous marriage: 
Alaina and Adam. So when blended with me 
and my sister, Amanda, we were the four As, 
and everyone thought the alliteration was 
absolutely adorable. Aww!

And bless her heart, the fifth A — “Big 
Andrea” as she became called — put in a lot 
of practice finding recipes we all enjoyed. She 
cooked every Friday night, Saturday after-
noon, Saturday night and Sunday afternoon 
during the “every other” weekends.

To be fair, it was probably just too expensive 
and tiresome to eat out with a family of six.

And we were probably annoying, too. 
Another A.

I’ve shared Andrea’s recipe for potato cas-
serole in the pages of this magazine before. It’s 
still my all-time favorite thing to eat — comfort 
food or not. Potatoes, cheese, sour cream — 
what’s not to love? And she knows it, because 
she’s quick to text me a photo of the ingredi-
ents to tempt me to drive to Xenia for dinner.

It usually works. It usually ruins my diet. I 
usually don’t care.

So, when I moved this summer and she 
and my dad, Joe (the lone non-A, poor guy), 
offered to bring me some furniture, I wanted to 
repay the favor.

To repay the favor of their hour-long drive to 
my place.

The favor of finding me the couch.
And the favor of them cooking for us for 18 

years.
For them raising our mixed family with all 

the struggles, challenges and stress it encom-
passes.

So, instead of running through a drive-thru 
or picking up a pizza in town, I thought I’d 
try out this new oven and make us lunch. It 
seemed like a good way to turn the tables on 
my folks, and say thank you.

I was feeling nostalgic.
As kids, Andrea’s go-to recipe was the taco 

roll. You’ve probably seen it on Pinterest, but 
back in my day there wasn’t even Myspace.

She used a Pampered Chef pizza stone, so 
any time it got heaved out of the cabinet I got 
excited.

Basically, you brown ground beef with taco 
seasoning, and arrange the meat at the center 
of the crescent roll dough. Fold it together, 
bake it, and top it with taco fixin’s like cheese, 
lettuce, black olives salsa and sour cream.

Andrea made it for us again a few weeks 
ago, and it’s now a favorite of our littlest sister, 
Aleea, who is 12. I’m sure our other brother, 
Alex, also wouldn’t turn it down. (They were 
added to the mix a few years later, making us 
a family of eight — not counting spouses and 
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now a couple grandkids.)

The taco roll made me nostalgic that day, 
too.

So for the recent lunch, I decided to do a 
twist on the beloved taco roll crescent ring, 
and make an Italian-sub version. If you’re a 
huge lover of Italian subs like I am, and you 
know that crescent rolls are buttery carbs 
sent from the heavens, this will be a sure-fire 
winner. Plus, it’s easy and ready in 30 minutes. 
Perfect for busy families.

You could use the same method to stuff the 
dough with ham and cheddar cheese, do it 
breakfast-style with bacon, egg and cheese, 
or pepperoni and mozzarella for a pizza roll. 
(I’d suggest dipping in pizza sauce instead of 
spooning it onto the roll to keep it from getting 
soggy.)

There’s no wrong way to do the crescent 
roll ring. Everyone’s will be a little different. 
You look for what you have in the pantry and 
fridge, and make it work. Just do the best you 
can with what you’ve got.

Kind of like raising a blended family.

Get yourself a Delpha Deal

Service - Body Shop - Parts
Mon., Tues., Thurs. & Fri. 7:30 to 5:00;

Wed. 7:30 to 7:00; Closed on Sat.
Sales Department

Mon. & Wed. 8:30 to 8:00; Tues., Thurs.
& Fri. 8:30 to 5:30; Sat. 8:30 to 1:00

IN Delphos
419-692-3015

toll free
1-888-692-3015

CHEVROLET • BUICK
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aNDrEa CHaFFIN  
McKINNEy
Andrea is the food editor of Salt 
magazine. An OSU graduate, 
she enjoys singing in the car, 
photography and spending 

time with her two fur kids.

Italian-Sub Crescent Ring

Adapted from mrshappyhomemaker.com.
Serves 4 to 6. Makes 16 rolls, but you can’t 
eat just one. Serve with salad, if the kids will 
eat it.

Ingredients:
2 cans (8 oz. each) refrigerated crescent rolls
1 12-ounce jar roasted red bell peppers, 

well-drained
8 slices provolone cheese
1/3 pound sliced salami
1/4 pound sliced ham
1/4 pound deli sliced sandwich pepperoni
1/2 cup jarred banana pepper rings, well-

drained

Directions:
Preheat oven to 350 degrees.
Unroll both cans of crescent roll 

dough and separate into 8 rectangles. 
Lay them out on a baking sheet 
or pizza pan in a circular pattern, 
leaving the middle hollow and ends 
overlapping.

Spread roasted red bell peppers 
toward the center of the crescent ring. 
Top with half of the cheese. Layer 
salami, ham and pepperoni slices over 
cheese.

Arrange the banana pepper rings 
over top.

Top with the remaining half of 
cheese.

Cover each crescent dough 
rectangle hanging over side of the 
pan up over the sub filling, tucking the 
dough under the bottom layer of dough 
to secure it. Repeat around sandwich 
until the filling is enclosed. Some of the 
filling will show through, but that’s OK.

Sprinkle with oregano and, lightly, 
with garlic powder.

Bake at 350 for 18-20 minutes or until 
crescent ring is lightly browned.
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   Fresh off the 
Beach Color...™

Schedule your session today! 

2503 Shawnee Road, 
419.303.4990 or 419.230.8655

* Spray Parties 
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The World’s #1 Requested Sunless Solution

by Dani & Julie

CUSTOM SPRAY TANNING

Tyler’s tasty take on tacos
Pheasant Confit 
Barbecue Tacos

This recipe combines two of 
my favorite cooking techniques: 
confit and barbecue.

Confit stems from a French 
verb “confire,” or “to preserve.” 
Most often with meat, this involves 
cooking it slowly in pure fat. In my 
case, duck fat.

The preservation method 
prevents harmful bacterial growth 
and allows the finished product 
to store in a cool room for weeks 
or a refrigerator for months. In my 
presence, however, it barely lasts 
a day.

This technique results in fall-
off-the-bone, juicy, rich pheasant 
perfect by itself. That being said, 
I like to take it a step further by 
warming corn tortillas in some 
reserved duck fat while smoth-
ering the meat in homemade 
barbecue sauce and finishing it 
with a “dollop” of my momma’s 
famous coleslaw.

It already stands as one of my 
most beloved dishes and I prom-
ise it is soon to be one of yours. 
Get in the kitchen, turn on the 
music and pour a drink. It is time 
to bring another dish from the for-
est to fork. Let’s get cookin’.

Serves: 6 people, 12 tacos or 
2 Tylers

Confit Ingredients:
Adapted from “Charcuterie: 
The Craft of Salting, Smoking & 
Curing”
2 whole pheasants or roughly 5 
pounds
4 tablespoons kosher salt
5 whole cloves

8 whole black peppercorns
4 cloves garlic
3 bay leaves broken into pieces
4 cups rendered duck fat (lard or 
oil works as well)

Confit Directions:
Season the pheasants liberally 

with salt and place in a non-re-
active container. Using a spice 
grinder or the bottom of a heavy 
skillet, crush the cloves and pep-
percorns. Along with bay leaves 
and garlic, sprinkle the crushed 
mixture evenly over the pheasant. 
Cover the container with a lid or 
plastic wrap and place it on the 
bottom level of the fridge to cure 
overnight or up to 48 hours.

Rinse the birds under cold wa-
ter and wipe off the seasonings. 
Dry them with a paper towel.

Preheat the oven to 200 
degrees and place the pheas-
ants into a heavy-bottom, 6-quart 
stock pot or large Dutch oven. 
Completely submerge the pheas-
ants in the fat and place them 
on a burner over medium-high 
heat. Allow the oil to simmer and 
place the pheasants, uncovered, 
in the oven and cook for roughly 8 
hours, or until the meat pulls eas-
ily from the bone.

Let the meat rest in the fat for 
an hour or cool enough to remove 
and shred. Shred the meat from 
the bone and store in an air-tight 
container until ready to use.

As for the bones, be sure and 
save them for pheasant stock. 
Waste nothing!

Critical note. Strain and reserve 
the fat for future use.

bbQ Sauce Ingredients:

The sauce is a play on a Kansas 
City sauce, but because I have 
spent many years in the South, I 
added a southern twist with the 
sorghum.
2 cups ketchup
1/2 cup yellow mustard
1/2 cup apple cider vinegar
1/3 cup Worcestershire sauce
1/4 cup lemon juice
1/4 cup favorite steak sauce (Hint: 
Unless homemade, you cannot 
beat the one that comes before 
B-2)

1/3 cup sorghum (dark molasses 
works as well)

1/3 cup honey
2 Tbsp. of your favorite hot sauce 
(I like it spicy so start with less 
and taste)

1 tsp. hickory liquid smoke 
(optional)

1 cup dark brown sugar
2 Tbsp. chipotle chili powder 
(regular chili powder works but 
chipotle adds a nice smokiness)

1 tsp. toasted cumin (optional, but 
it is my favorite spice)

1 tsp. fresh cracked black pepper
2 tsps. kosher salt
2 Tbsp. canola oil (duck or bacon 
fat adds awesome flavor but 
reduces shelf life)

1 medium yellow onion, finely 
chopped

3-4 medium garlic cloves, finely 
chopped

bbQ Sauce Directions:
Heat a large, 3-quart sauce pan 

over medium heat. Once heated, 
add the oil and the onion. Season 
it with the salt and pepper and 
cook until the onion softens or 
roughly 5 minutes. Add the garlic 
and cook for another minute.

Now add the remaining dry 
spices and stir while cooking for 
an additional two minutes. This 
allows the spices to open their 
flavor.

Finally, add the wet ingredients 
and simmer over medium heat, 
with the lid off for about 15 min-
utes. The sauce should become 
thick and a take on a beautiful 
sunset orange color.

Taste and adjust seasonings, 
heat, or sweetness until your 
desired flavor is reached.

Straining the sauce is optional 
if you do not like the chunks. 
Personally, I am a bit lazy and like 
the “rustic” texture.

The sauce is best after sitting in 
the refrigerator overnight, but is 
still awesome immediately.

Taco Ingredients:
12 corn tortillas
2 Tbsps. reserved fat from confit
Kosher salt to taste
1/2 cup of the barbecue sauce 
plus more to finish

Fresh chopped flat leaf parsley

Taco Directions:
Heat two large 10- or 12-inch 

skillets over medium-high heat. 
In one skillet, once heated, add 
1 tablespoon of the reserved fat 
and the pulled pheasant. Keep 
a close eye, but allow the bird 
to build a nice crust and get 
warmed through. It should take 
no more than 3 minutes or so.

Add the 1/2 cup barbecue 
sauce to the skillet and toss to 
coat the pheasant. Once the 
sauce is heated through, remove 
from the burner and let rest.

Meanwhile, in the other skillet, 

By Tyler Viars
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add the reserved fat and add 
the tortillas. The goal is to keep 
the tortillas pliable but warmed 
through. This takes 15 to 20 sec-
onds per side. Remove from the 
heat and place on paper towels 
to drain.

Finally, the fun part: Layer each 
tortilla with some of the pheas-
ant, top with the coleslaw (recipe 
below), and some fresh chopped 
parsley. Hunt, cook, share, enjoy.

Trout Tacos with 
Avocado-Yogurt  
Crema and Perfectly 
Pickled Red Onions

This dish may not be Forest 
to Fork but rather Pole to Plate. 
Despite how one puts it, this fish 
tastes great. (My poetic side 
shines.)

Having lived a portion of my 
life in North Carolina, fishing the 
streams for Rainbow Trout was 
introduced to me and has now 
become a love. Eating them in 
the form of a taco is something I 
really love.

These trout tacos come with 
fiery fury as they are marinated 
in cayenne, cumin and chipotle 
powder. Do not fear: The fresh 
avocado and cool yogurt is the 
dynamic duo that beats the heat. 
Accompany that with the acidic 
pop of perfectly pickled red on-
ions, and your taste buds will be 
dancing the taco tango.

Prep time: 30-35 mins; cook 
time: 10 mins; total time: 45 mins; 
serves 4.

Spicy Lime-Chipotle  
Fish Ingredients:
2 Tbsps. fresh lime juice
2 Tbsps. extra-virgin olive oil
2 tsps. chipotle powder (or chili 

powder, if you prefer)
1 tsp. fresh ground toasted cumin
1 tsp. sweet paprika
1/4 - 1/2 tsp. cayenne (depending 
on your heat tolerance. I like it to 
hit like Holyfield!)

1 tsp. salt
1 lb. fresh Carolina Rainbow Trout 
filets (other favorite fish can be 
substituted)

Avocado-Yogurt Crema Ingredi-
ents:

1 large ripe avocado, pitted and 
roughly chopped

1/4 cup plain yogurt
2 tsp. Mexican crema
1 Tbsp. fresh lime juice
1/2 cup roughly chopped cilantro
1/2 tsp. salt
1/4 tsp. freshly ground toasted 
cumin

1/4 cup water

Pickled red Onions Ingredi-
ents:
2 medium onions, halved and 
sliced thin

1 cup apple cider vinegar
1 cup distilled vinegar
1/4 cup water
1 and 1/2 Tbsp. kosher salt
2 Tbsps. black peppercorns
1 and 1/2 Tbsps. sugar
1 and 1/2 tsp. mustard seeds
1 tsp. crushed red pepper flakes
2 garlic cloves smashed
2 bay leaves

Garnishes:
12 small corn tortillas
Shredded cabbage (optional)
Cilantro sprigs
Lime wedges

Pickled red  
Onions Directions:

Place the sliced onions in a 
Mason jar. Add the remaining 
ingredients to a non-reactive 
saucepan and bring to a boil for 
roughly two minutes. Pour hot 

pickling liquid into the Mason jar, 
half an inch from the rim and with 
the onions submerged. Screw on 
the lid and reserve until ready 
to use. (Pickled onions can be 
stored in the refrigerator for up to 
a month.)

Spicy Lime-Chipotle Fish 
Directions:

In a gallon freezer bag, com-
bine the trout, lime juice, olive oil, 
chipotle powder, toasted cumin, 
paprika and salt. Squeeze the 
air from the bag and seal. Shake 
the bag to mix the marinade and 
fish. Allow to marinate for roughly 
20 minutes but no longer than 
an hour as the acid will begin to 
break down the fish.

While the trout marinates, pre-
pare the avocado-yogurt sauce. 
In the bowl of a food processor, 
combine the avocado, yogurt, 
lime juice, toasted cumin, cilantro, 
salt and water, and process until 
smooth and creamy. Store in a 
squeeze bottle or glass bowl and 
cover tightly with plastic wrap. 
Refrigerate until ready to use.

In a large 10- to 12-inch 
heavy-bottomed skillet, set over 
medium-high heat, sauté the fish 
with the remaining 2 tablespoons 
of lard, skin-side down, until 
golden and crispy, about 4-5 min-
utes. (Other white flaky fish work 
as well.) Flip and cook for another 
15-30 seconds and remove from 
pan. Cover with aluminum foil 
until ready to assemble.

Set a 10- to 12-inch heavy-
bottomed skillet or griddle over 
medium heat, warm the tortillas 
until they start to bubble and are 
comfortably warm to the touch. 
This takes roughly 45 seconds to 
one minute per side. If working in 
batches, wrap the finished tortillas 
in a moistened and rung paper 
towel. Then, wrap the tortillas in 

foil or dish towel to stay warm.
To assemble, cut the trout into 

small, 2-ounce portions and place 
in the center of an opened tortilla. 
Drizzle with the avocado-yogurt 
and top with some pickled onions 
and cilantro. Catch, cook, share, 
enjoy!

Momma’s Coleslaw

To get this recipe, I had to 
bribe my mother with a bottle 
of wine and wait until after she 
guzzled it to get her to crack. 
That being said, it did NOT come 
easily.

Ingredients:
3 cups shredded cabbage
1/4 - 1/3 cup dill pickle juice
1/3 - 1/2 cup sugar
1/3 - 1/2 cup regular ranch dress-
ing (the secret)

1/3 - 1/2 cup of Hellman’s mayon-
naise

Kosher salt and black pepper to 
taste

Directions:
Mix the pickle juice and sugar 

with the cabbage followed by the 
ranch and mayonnaise. According 
to Momma, “The ranch dressing 
and the pickle juice is the real 
secret to the great taste.” Please 
note, she does not believe in 
measuring. It is a game of taste, 
taste, adjust, and taste again.

TyLEr VIarS
A Wilmington native, 
Tyler’s cooking skills 
led him to be a top 
finalist on Fox TV’s 
“MasterChef” in 

2014. With his platform as a chef 
and avid outdoorsman, his goal 
is to facilitate what he calls the 
“Forest to Fork” movement.
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aLLEN COUNTy
Oct. 9
The Lima Symphony presents 
Young People’s Concerts, 
“America the Beautiful,” 9:30 
a.m. and 11 a.m., 133 N. Eliza-
beth St., Lima, free. Call 419-
222-5701 or visit limasymphony.
com.

Oct. 10
The Lima Symphony presents 
“America the Beautiful,” 7:30 
p.m., 133 N. Elizabeth St., Lima. 
Call 419-222-5701 or visit lima-
symphony.com.

Oct. 11
Octoberfest, 2:30-6 p.m., St. 
Matthew Lutheran Church, 5050 
St. Matthew Drive, Lima. There 
will be music, kids’ games, face 
painting, pumpkin painting, hay 
rides, pony rides and food, free. 
Call 419-999-5329.

Oct. 15
The Mersey Beatles, the world’s 
only all-Liverpool-born Beatles 
tribute band and the house 
band for 10 years at the world 
famous Cavern Club, will per-
form at 7:30 p.m. at the Veterans 
Memorial Civic and Conven-
tion Center, 7 Town Square, 
Lima. John Lennon’s sister, Julia 
Baird, will also be in attendance, 
signing copies of her book 
“Imagine This: Growing Up with 
My Brother John Lennon.” Call 
419-224-1552 or visit limacivic-
center.com.

Oct. 17
Delphos Chamber of Com-

merce hosts Delphos Market 
Fest, 10 a.m.-2 p.m., 10740 Elida 
Road, Delphos. The new-age 
market will feature produce, 
crafts, direct sales and informa-
tional booths. Visit facebook.
com/Delphosmarketfest or 
delphoschamber.com.

Oct. 22
ArtSpace/Lima, 65-67 Town 
Square, Lima, in celebration of 
its 60th anniversary, will host an 
exhibit of original portraits by 
Norman Rockwell for the 1957 
Crest campaign. Call 419-222-
1721, email artspacelima@woh.
rr.com or visit artspacelima.
com.

Oct. 23-25
Amil Tellers of Dramatics at the 
Encore Theatre presents “Win-
nie the Pooh,” 991 North Shore 
Drive, Lima. Individual tickets 
only. Call 419-223-8866, email 
encore@mw.twcbc.com or visit 
www.amiltellers.org.

Oct. 25
Big Daddy Weave performs, 6 
p.m., Veterans Memorial Civic 
and Convention Center, 7 Town 
Square, Lima. Call 419-224-
1552 or visit limaciviccenter.
com.

Oct. 31
Meals ‘til Monday 5K & Half 
Marathon, 9 a.m., Elida Elemen-
tary School, 300 Pioneer Road, 
Elida. Visit mealstilmonday.org. 
Register online at active.com or 
download a form to mail in from 
the website.

Nov. 5
Sponsored by the Lima/Allen 
County Chamber of Com-
merce, the 24th annual Cham-
berfest runs from 5:30 to 10 
p.m. at the Veterans Memorial 
Civic and Convention Center, 
7 Town Square, Lima. Call 419-
222-6045 or visit limachamber.
com.

Nov. 7
Experience and Exuberance: 
A Side-by-Side with Ohio 
Northern University, 7:30 p.m., 
133 N. Elizabeth St., Lima. Call 
419-222-5701 or visit limasym-
phony.com.

Nov. 27-29, Dec. 3-6
America’s favorite Christmas 
movie, “It’s a Wonderful Life,” 
returns to the Encore stage, 991 
North Shore Drive, Lima. Call 
419-223-8866, email encore@
mw.twcbc.com or visit www.
amiltellers.org.

aUGLaIZE COUNTy
Oct. 10
Tailgate for Cancer, Eagles 
parking lot, 404 E. Spring St., St. 
Marys. Visit tailgateforcancer.
com.

Oct. 18
Presented by Lock One Com-
munity Arts, the Toledo Sym-
phony will feature the music of 
Rodgers and Hammerstein, 3 
p.m., James F. Dicke Auditorium, 
901 E. Monroe St., New Bre-
men. Call 567-356-2048 or visit 
toledosymphony.com.

Oct. 18
Walk with Nature Fall Festival, 
noon-5 p.m., Memorial Park, 
S. Chestnut Street, St. Marys. A 
pleasant, level walk along the 
Towpath of the Canal that can 
begin or end at several points. 
There will be entertainment 
at the gazebo by Muleskinner 
Bluegrass Band, Paula Schumm 
and other local favorites; an old 
car show with prizes; re-enac-
tors from the Civil War period, 
Frontier times and Canal Boat 
era; fall craft show; farmers’ 
market baked goods, crafts 
and garden produce; free youth 
activities; pumpkin decorating, 
wood figures for painting and 
other games; historical exhibits 
and demonstrations and train 
tours around historic St. Marys. 
Call Stan Davis at 419-305-9159 
or visit stmarysohio.org.

Oct. 26
Monster Dash 5K/Little Monster 
1 miler, 5:45-8 p.m. Call 419-
738-9622 or visit wapakymca.
org.

Oct. 27
Boo! on the Moon, all day, Arm-
strong Air & Space Museum, 
500 Apollo Drive, Wapakoneta. 
Kid-friendly haunted house, 
crafts, games and Halloween 
treats, included with a dis-
counted museum admission. 
Call 419-738-8811 or visit 
armstrongmuseum.org.

Nov. 6-8
Riverside Art Center Holiday 
Open House, 3 W. Auglaize St., 

We LOVE irresistible  
products. From smiling skin  
care to colorful cosmetics,  
Mary Kay offers products  
women love, and I can help  
you find your new favorites!   

Contact me  
to discover more.

40794579

Deb Altenburger
www.marykay.com/daltenburger
Ph: 419-234-1111

Amy Joseph
www.marykay.com/ajoseph3138
Ph: 419-953-7874

SHOP HOURS:
Wed. & Fri. 2-6, 

Thurs. & Sun. 12-5 • Sat. 10-4

Country Lane
Crafts & Home Accents

www.countrylaneshoppe.com

I-75 to St Rt 274 (Exit 102), East 1 mile, 
Left on Heiland Kies Road

17009 HEILAND KIES RD., BOTKINS

(937) 489-3907

Relax and Enjoy a unique shopping experience surrounded by fine country, 
primitive, and colonial home decor. Framed prints, seasonal florals, rustic 

furniture, grapevine trees, handcrafted items and so much more.

40795003
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Wapakoneta. Call 419-738-2352 
or visit riversideartcenter.org.

Nov. 12
Wapakoneta Chamber of Com-
merce Annual Meeting and 
Community Awards. Call 419-
738-2911 or visit wapakoneta.
com.

Nov. 13-14
Buckeye Farm Antiques 22nd 
Annual Swap Meet, Auglaize 
County Fairgrounds, 1001 Fair-
view Drive, Wapakoneta. Call 
937-693-4893 or 419-628-4807 
or visit buckeyefarmantiques.
com.

Nov. 15
Lock One Community Arts 
presents Phil Dirt and the Doz-
ers, James F. Dicke Auditorium, 

901 E. Monroe St., New Bre-
men. Call 567-356-2048, email 
bevpoppe@nktelco.net or visit 
lockone.org.

Nov. 18-22
Festival of Trees, The Gardens 
at Wapakoneta, 505 Walnut 
St., Wapakoneta. Holiday and 
Christmas items are on display 
and open for silent bidding. 
Free and open to the public. 
Call Stephanie Back with Com-
munity Healthy Professionals at 
419-738-7430 or visit wapako-
neta.com.

Nov. 27-Jan. 31, 2016
Holiday Lights display, Arm-
strong Air & Space Museum, 
500 Apollo Drive, Wapako-
neta. Call 419-738-8811 or visit 
wapakoneta.com.

HaNCOCK COUNTy
Oct. 10
The Van Buren Lions Club Apple 
Butter Fest and Craft Show, 9 
a.m.-3 p.m., Van Buren School, 
217 S. Main St., Van Buren. Email 
vanburenapplebutter@yahoo.
com.

Oct. 15
Third Thursday, 5-8 p.m., down-
town Findlay, extended shop-
ping hours, downtown activities 
and promotions, free. Visit face-
book.com/DowntownFindlay.

Oct. 16
“Grease the Musical,” 7-8:30 
p.m., First Presbyterian Church, 
2330 South Main St., Findlay. 
Call 419-422-3412, email boxof-
fice@artspartnership.com or 

visit artspartnership.com.

Oct. 17
The fifth annual Awakening 
Minds Art Auction, 6 p.m., Find-
lay Country Club, 1500 Country 
Club Drive, Findlay. Call 419-
302-3892 or visit awakening-
mindsart.org.

Oct. 24
New York Times best selling 
author and U.S Army Capt. Luis 
Montalván and his therapy dog, 
7 p.m., The University of Findlay, 
Winebrenner Theological Semi-
nary Auditorium, 1000 N. Main 
St., Findlay. Visit luiscarlosmon-
talvan.com.

Nov. 6
Organized by The Arts Partner-
ship, the First Federal Bank Art 
Walk, downtown Findlay, is an 
opportunity to browse and pur-
chase affordable local art while 
exploring the galleries, artists’ 
studios and local businesses 
that call downtown Findlay 
home, free. Call 419-422-3412, 
email boxoffice@artspartner-
ship.com or visit artspartner-
ship.com.

Nov. 6
Music Bach’s Concert Series 
presents electric violinist Rhett 
Price, 12:30-2 p.m., free, The 
University of Findlay, Alumni 
Memorial Union, 1000 N. Main 
St., Findlay.

Nov. 6
Public Paint and Partake, 6:30-8 
p.m., sponsored by Awaken-
ing Minds Art., 515 S. Main St., 
Findlay. Attendees can taste four 
wines, enjoy appetizers and 
paint their own masterpiece. 
Registration is required and 
space is limited to 20 partici-
pants. Call 419-302-3892 or visit 
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tJamberry nail wraps 

offer the hottest tren
d in fashion

Erica’s Jamberry Nails
403 W Sycamore - Columbus Grove

419-303-5200 www.ericaleary.jamberrynails.net
40795006

4611 Elida Road, Lima, OH  | 419-331-4426
www.theflowerloftoflima.com | Mon-Fri 9-5:30; Sat 9-3

Beautiful 
Floral 

Arrangements
& Gifts for 

All Occasions!

40
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94

The Mersey Beatles are set to perform Oct. 15 at the Veterans Memorial Civic and Convention Center.
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2696 Greely Chapel Rd., Lima, OH 45804
www.heavenlystitchesquilts.com
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Where Quilting is Divine

40794574

Schedule your free
 in-home consultation today.

Call 419-222-8889 or visit us at budgetblinds.com/Lima 

We bring the         
showroom to you! 
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facebook.com/PaintandPartake.

Nov. 7
Madcap Puppets presents 
“Once Upon a Clock,” 2 p.m., 
Van Buren High School Audi-
torium, 217 South Main St., Van 
Buren. Call 419-422-4624 or 
visit artspartnership.com.

Nov. 13
A Night of All That Jazz… featur-
ing Dr. Jodi Merriday in “HER-
Story,” 9 p.m., Ritz Auditorium, 
1000 N. Main St., Findlay.

Nov. 13-14
Dueling Pianos International, 8 
p.m. both nights, Alexandria’s, 
132 East Crawford St., Findlay. 
Call 419-422-4624.

Nov. 19
Third Thursday, 5-8 p.m., down-
town Findlay, extended shop-
ping hours, downtown activities 
and promotions, free. Visit face-
book.com/DowntownFindlay.

Nov. 21
Cory Rawson Cheerleading 
Holiday Craft Show and Bake 
Sale, 9 a.m.-3 p.m., Cory-Raw-
son Local Schools, 3930 CR 26, 
Rawson. All proceeds benefit 
the Cory Rawson cheerleading 
program. Crafts, direct sales, 
bake sale, 50/50 drawing and 
basket raffles. Concessions 
available. Call 419-306-1553.

Nov. 26
Turkey Trot, 9-11 a.m., St. Mi-
chael’s Church-East, 750 Bright 
Road, Findlay. There will also be 
a kids’ fun run. Call 419-422-
2646 or visit wrchancock.org.

HarDIN COUNTy
Nov. 5
The Turtle Lady, 6:30 p.m., 
Forest-Jackson Public Library, 
102 W. Lima St., Forest.

Nov. 14
The Hardin Northern Band 
Boosters ninth annual Christmas 
Bazaar and Craft Show, 9 a.m.-3 
p.m., 11589 state Route 81, Dola. 
Doughnuts and beverages will 
be available in the morning, 
other food items available at 
lunch. Call 419-759-2089.

MErCEr COUNTy
Oct. 10
Art, Apples & Ale (formerly 
the Art Walk), noon-6 p.m. 
Downtown Celina lights up with 
artists, music, retail specials 
and tasty treats. Artists from 
across Ohio will display, sell and 
demonstrate their unique art. 
The merchants serve hot cider 
and fall treats while providing 
an array of live music. Special 
events are scheduled through-

out the town. Beer tastings and 
apple-baking competitions have 
been added. Call 419-584-1705 
or visit celinadowntown.com.

Oct. 31
Halloween Costume Judging, 
the Rockford firehouse, 201 S. 
Main St., Rockford. Call 419-
363-3611.

Nov. 7
Holiday Open House. Celina 
brings in the holiday season 
with local stores offering holi-
day foods samples, great sales, 
live music, decorated Christmas 
trees, door prizes and more. 
Visit celinadowntown.com.

Nov. 8
The Mercer County Historical 
Society will host a gas, oil wells 
and landings on Grand Lake St. 
Marys exhibit, 1-4 p.m., at the 

museum, 130 E. Market St., Ce-
lina. Postcards, photographs, ar-
tifacts from oil and gas derricks, 
written accounts of the gas and 
oil wells, history of post offices 
and post marks, and trains and 
depots will be just some of the 
many exhibits.

Nov. 8
Lion’s Club Fish Fry, Shanes 
Park, 705 W. Front St., Rockford. 
Proceeds benefit the eighth 
grade trip to Washington, D.C.

Nov. 14
Big Brothers Big Sisters presents 
Dancing with the BIG Stars, 
Overdrive, 3769 U.S. 127, Ce-
lina. There will be two perfor-
mances, 1:30 p.m. and after a 
6 p.m. dinner. Based on the TV 
show “Dancing with the Stars,” a 
group of prominent community 
members will test their newly 
learned dancing skills with their 
experienced dance partners to 
raise funds for the organization 
which serves Auglaize, Mercer 
and Van Wert counties.

Nov. 22
Coldwater Hometown Christ-
mas Open House.

Nov. 27
Chamber Race Night with Kyle 
Petty, doors open at 5 p.m., 
Romers Catering, 321 S. Eastern 
Ave., St. Henry. Autograph 
session, buffet dinner, racing 
stories with Kyle Petty, emcee 
Mike King and other racing per-
sonalities and racing memora-
bilia auction. Call 419-586-2219, 
email info@celinamercer.com 
or visit celinamercer.com.

PUTNaM COUNTy
Oct. 31
The eighth annual Autumn 
Harvest Show, 9 a.m., Ottawa-

Mike Super will perform at the Niswonger Performing Arts Center of North-
west Ohio Oct. 10.
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INTRODUCING ... BY 

Independent Consultant

REDEFINE ACUTE CARE TM

Skincare for Expression Lines

FILL A WRINKLE 
WHILE YOU SLEEP
NO NEEDLE REQUIRED

Katlyn Kubiak - 419-236-7691
heaphykm@gmail.com

http://kkubiak.myrandf.com

40794563

Keep in Touch
Medical Massage Therapy

2655 W. Elm Street • Lima, OH 45805
419-222-2263

Deb McFarland, LMT, NCTMB • Trigger Point Therapy, Facial Message

Sara Bush, LMT • Deep Tissue, Sports Therapy • 419-371-3105

Brooke Schimpf, LMT • Medical Message, Deep Tissue • 419-890-5944
Weekend Appointments

Corporate Chair Massage

40
79
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Glandorf High School, 630 
Glendale Ave., Ottawa. The free 
show will feature 125 booths 
with a variety of work by crafts-
people from the surrounding 
region. Lunch will be available, 
as well as door prizes. Pro-
ceeds benefit all locations of the 
Putnam County District Library. 
Call Judy at 419-659-5478 or 
email friendscraftshow@yahoo.
com.

Nov. 29
Welcome Santa Parade, 2-4 
p.m., Ottawa.

VaN WErT COUNTy
Oct. 10
Mike Super, an illusionist, will 
perform at the Niswonger Per-
forming Arts Center of North-
west Ohio, 7:30 p.m, 0700 state 
Route 118 S. Call 419-238-6722 
or visit npacvw.org.

Oct. 16-17
The 29th annual Van Wert Apple 
Festival, noon-9 p.m. Friday and 

9 a.m.-2 p.m. Saturday, Van Wert 
County Fairgrounds. The festival 
will offer free entertainment 
daily, along with outdoor cook-
ing, crafts, exhibits, caramel 
corn, sandwiches, chili and 
more. Call 419238-9378 or visit 
www.vanwertcountyfair.com/
vwcf_applefestival.htm.

Oct. 17
“Joseph and the Amazing Tech-
nicolor Dreamcoat,” 2 p.m. and 
7 p.m., Niswonger Performing 
Arts Center of Northwest Ohio, 
0700 state Route 118 S. The 
Biblical saga of Joseph and his 
coat of many colors comes to 
vibrant life in this musical par-
able. Call 419-238-6722 or visit 
npacvw.org.

Oct. 24
Peter Frampton Raw Acoustic 
Tour, 7:30 p.m., Niswonger Per-
forming Arts Center of North-
west Ohio, 0700 state Route 118 
S. Call 419-238-6722 or visit 
npacvw.org.

Oct. 31
Dr. Wassenstein’s Freakhouse, 
7:30 p.m.-midnight, Wassen-
berg Art Center, 214 S. Wash-
ington St., Van Wert. The area’s 
premier Halloween event. Music 
provided by Chicago-based, 
smash-swing D.J. Vourteque. 
Call 419-238-6837 or visit was-
senbergartcenter.org.

Nov. 1
Ethan Bortnick’s The Power of 
Music concert on tour, 3 p.m., 
at the Niswonger Performing 
Arts Center of Northwest Ohio, 
10700 state Route 118 S. Hear 
songs from The Beatles to Elton 
John to Broadway, from Chopin 
to Neil Diamond, from Michael 
Jackson to Motown to rock ‘n’ 
roll, and everything in between. 
Bortnick will also perform sev-
eral of his own songs, including 
some from the recently released 
movie “Anything is Possible,” in 
which he starred, co-scored and 
wrote 10 songs. Call 419-238-

6722 or visit npacvw.org.

Nov. 10
“Veggie Tales Live! Little Kids 
Do Big Things,” 7 p.m., Nis-
wonger Performing Arts Center 
of Northwest Ohio, 10700 state 
Route 118 S. Call 419-238-6722 
or visit npacvw.org.

Nov. 14
The Midtown Men, 7:30 p.m., 
Niswonger Performing Arts 
Center of Northwest Ohio, 
10700 state Route 118 S. The 
Midtown Men reunites stars 
from the original cast of Broad-
way’s “Jersey Boys,” making 
the Men the first vocal group 
ever formed by the principal 
cast of a high-profile Broadway 
show. Call 419-238-6722 or visit 
npacvw.org.

Nov. 24-25
“Mama Mia!” 7:30 p.m., Nis-
wonger Performing Arts Center 
of Northwest Ohio, 10700 state 
Route 118 S. Call 419-238-6722 
or visit npacvw.org.

Email the details to  
editor@thesaltmagazine.com by Nov. 2, 2015.

Want to see your  
event featured in Salt? 

Out & About



And one 
more thought...

— Photo by Adrienne McGee Sterrett at Suter’s Produce.

“I am entirely a farmer, soul and body, never 
scarcely admitting a sentiment on any other subject.”

— Thomas Jefferson
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800-837-8111

Bowling Green - Columbus Grove - Delphos - Findlay - Gibsonburg - Kalida - Leipsic 
Lewis Center - Lima East - Lima Shawnee  - Lima West - Marion Downtown 

Marion Richland Road - Ottawa - Pemberville

Find out how easy it is at www.TheUBank.com.

CASH BACK  
REWARDS CHECKING

EARN CASH BACK

INTEREST REWARDS
ANNUAL PERCENTAGE YIELD (APY) is available and accurate as of July 22, 2015 and is subject to change without notice. Fees may reduce earnings. If qualifications are met each monthly statement cycle, the following rates will apply.  If the daily 
balance is less than $10,000.01, the interest rate paid on that portion of the balance will be 1.73%.  The annual percentage yield for this tier will be 1.75%.  If the daily balance is more than $10,000 but less than $20,000.01 the interest rate 
on that portion of the balance will be 0.75%.  The annual percentage yield for this tier will be 0.75%.  If the daily balance is more than $20,000 the interest rate on that portion will be 0.15%. The annual percentage yield for this tier will be 0.15%.  
The annual percentage yield for these tiers will range from 1.75% to 0.15%.  Qualifications apply.  See www.theubank.com or your local banking center for details. Member FDIC.  Non-Qualified Rate Information:  If all requirements are not met, all 
balances will earn interest at a rate of 0.01% with an annual percentage yield of 0.01%.

INTEREST REWARD PLUS
ANNUAL PERCENTAGE YIELD (APY) is available and accurate as of July 22, 2015 and is subject to change without notice. Fees may reduce earnings. If qualifications are met each monthly statement cycle, the following rates will apply.  If the 
daily balance is less than $15,000.01, the interest rate paid on that portion of the balance will be 0.75%.  The annual percentage yield for this tier will be 0.75%.  If the daily balance is more than $15,000 the interest rate on that portion of the 
balance will be 0.25%.  The annual percentage yield for this tier will be 0.25%.  The annual percentage yield for these tiers will range from 0.75% to 0.25%.  Qualifications apply.  See www.theubank.com or your local banking center for details.

YOU DESERVE 
A REWARD!
WITH OUR EVERYDAY 
REWARDS CHECKING.

EARN HIGH INTEREST 
ON YOUR CHECKING

INTEREST REWARDS  
CHECKING

40794137


