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Cover
This photo was 
taken by Lora 
Abernathy during 
the Bob Evans 
Farm Festival in 
Gallia County.
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285 Medical Center Dr.  | Seaman, OH 45679

(937) 386-0000
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To Better Serve You

Advanced Technology 
WITH A PERSONAL TOUCH

Experience, Reliability, and Consistency Matters 

We can not only treat , 
but help diagnose 
your cancer  as well.

Board Certified Staff

Prakash B. 
Patel, MD

Specializing in
 Skin, Lung, Prostate, 

Breast, Brain, Colon, 
Liver, and many more
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Six years ago, in November 2009, 
I, along with a very talented group of 
colleagues, launched a magazine in 
southwest 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 fi rst issue exploded with so 
much more as we thought of other 
ideas we wanted to share with read-
ers. We included articles on decorat-
ing, preventing 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. A recent opportunity arose 
to also share Salt with readers of 
the Gallipolis Daily Tribune, Point 
Pleasant Register, (Portsmouth) Daily 
Times and The (Pomeroy) Daily Sen-
tinel, and we are thrilled to bring you 
this inaugural edition.

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

Lora Abernathy, Salt editor, lives in 
southern Ohio, and compiled 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 beyond graphics, though. I count 
on her for new ideas, critique and 
opinion.

Andrea Chaffi n, our food editor, 
shares her passion for food. You’ll 
not only enjoy her recipes, but the 
humorous stories she shares along 
the way.

Then there are the very capable 
news teams here at the papers, includ-
ing staffers Michael Johnson, Lorna 
Hart, Joseph Pratt and Lindsay Kriz. 
We are all working together to launch 
this newest publication for you.

Salt magazine is a publication 
designed to enhance our everyday 
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 pre-
serves. Salt cleanses. Salt is essential 
to our survival. Lack of salt or sodium 
can be harmful to our diets, as can 
the excessive 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 an-
other.”

Hopefully, you will fi nd that Salt 
is good. Our goal is that it will be a 
publication 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 web-
site 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
Send us the recipe 

for your favorite 
cold-weather 

comfort food. We 
may feature it in 
the next issue.

Send it by Dec. 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.

SaltNotes
We are thrilled to bring readers of the 

Gallipolis Daily Tribune, Point Pleasant 
Register, (Portsmouth) Daily Times and 
The (Pomeroy) Daily Sentinel the fi rst 
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 ingredients 
that make Salt magazine unique.

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

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 refl ecting 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 slightly, 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 
overfl owing 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 beau-
ties 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 
fl avor, 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 from rachelraymag.com.
Ingredients:
8 ounces cream cheese, room temperature
2 1/2 cups sugar
Salt
1 large egg
6 ounces semi-sweet chocolate chips
2 1/4 cups fl our
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
1 1/2 cups water

Directions:
Preheat the oven to 350 degrees. Line 

two 12-cup muffi n 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 fl our, 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 mixture. 
Bake until the edges are fi rm to the 
touch, about 25 minutes.

LOrA ABerNATHy
Lora is the editor of Salt magazine. Originally from West Virginia and a proud 
Marshall University alumna, she lives in Hillsboro, Ohio, with her husband, 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.

Welcome to Salt magazine
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TC Quilts
2422 Jackson Ave., Point Pleasant WV 25550

304-593-6818
Mon & Thurs 12-8 • Tues & Fri 10-6 • Sat 10-3

Quilts

T-Shirt Quilts

Primitive Woodwork

Occasional Gifts- 

  Baby, Bridal, Birthday

Flags

Funeral Quilts, Pillows, Bears

Wall Hanging

Throws

Fabric

Quilt Backing

Preprint Embroidery Patterns
60616322

Since 1919

TWO ENTRANCES:
831 GALLIA ST. & 830 SIXTH ST.

PORTSMOUTH, OHIO
740.353.5208

STORE HOURS:
MON. - SAT.
10 - 5 P.M.

Over 90 years of home furnishing
experience assures you of a successful

and enjoyable shopping experience.

Holiday Savings!

www.covertsfurniture.com
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Front Porch Profi le 
offers a personal
glimpse into the lives 
of notable people in 
our communiities

By Lora 
Abernathy

Eugene Greene
City of Gallipolis City Manager

What does a lazy 
Saturday look like for you?
Sunny fall day 
just enjoying life.

What would be the name of 
your reality TV show?
“A Day in the Life of the 
Average Working Family.”

Bicycle or motorcycle?
Motorcycle. I have ridden 
Harley Davidsons for some 
40 years.

What is your favorite 
period of history?
The late 1800s.

If you were the president of the 
United States, what would your 
Secret Service code name be?
Enforcer.

What do you love most 
about your community?
(A) small town where everyone 
knows everyone and reaches 
out to help each other.

Front Porch

Profile



“If there was gift giving … the master of 
the house may give his servant something 
or anyone below his station, but you never 
gave the other direction.”

— Craig Hesson

“If there was gift giving … the master of 
the house may give his servant something 
or anyone below his station, but you never 

— Craig Hesson

POINT PLEASANT, W.Va. — A new shirt, 
a new mug or a sweet tart were as fancy 
as Christmas gifts got in the 1770s.

Most presents were homemade and 
practical during this time, according 
to Barbara Kemper, the secretary and 
treasurer of the Fort Randolph Committee 
in Point Pleasant, W.Va. The organization 
annually hosts Christmas on the Frontier at 
Krodel Park at Fort Randolph. This year’s 
event is 10 a.m.-4 p.m. Saturday, Dec. 5.

Approximately 20 re-enactors will 
engage with the public to show them how 
Americans’ ancestors in the 1770s would 
have celebrated Christmas during the 
event. They can see how people decorat-
ed their homes, what they ate, what games 
they played and what they gave as gifts.

“Christmas wasn’t about kids and 
getting gifts,” according to Craig Hesson, 
chairman of the committee. “If there was 
gift giving … the master of the house may 
give his servant something or anyone 
below his station, but you never gave 
the other direction. Kids didn’t really get 
Christmas gifts per se, maybe something 
small.”

The decorations were simple, too, made 
with pine, holly and perhaps a ribbon. 
Anything that was green during the winter 
months, Hesson said, was brought inside 
to brighten up the home.

Hesson said Christmas was about 
spending time with friends and fam-
ily because everyone lived so far apart. 
There were balls, dinners, horse races, fox 
hunting and other competitions.

“It was about family and religion,” Hes-
son said. “Recognizing the Lord’s birth 
was really the focus.”

There will be several ongoing demon-
strations held at the park. Cookies and 
hot cider will be served and the gift shop, 
The Trading Post, will be open. Members 
of the public can also make their own 
18th-century decorations. There will be 
gatherings in the tavern to answer ques-
tions from the public.

The 1770s is an important time in his-
tory for the region because Fort Randolph 
was the western-most outpost in 1777, ac-
cording to Kemper. The military fort was 
built in 1776 and burned in 1779. It was 
where the murder of Chief Cornstalk took 
place, an event that is re-enacted by the 
committee each year in May.

“We’d love to see people come out and 
share in our 18th-century traditions and 
history,” Hesson said.

For more information, contact Hesson at 
chesson1774@suddenlink.net, 304-675-
7933 or visit fortrandolph.org.

An 18th-century Christmas
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MIDDLEPORT, Ohio — Middleport Mayor 
Michael Gerlach knew since he was a little 
kid that he had a love for history.

Serving as a history teacher for 32 years 
at Meigs Local Schools before retiring, he 
continued his love of history as a teacher of 
the subject. In particular, one of Gerlach’s 
main passions was bringing local history to 
life for his students.

“My whole career was how to make 
history stick with students, how to get them 
involved with it,” he said. “I thought it would 
be good to plug in local history with the 
events you’re talking about in class, so if 
you’re talking about the Civil War, how 
would people here feel about the issues? 
Were they for or against slavery? Were they 
active? Did they volunteer to fi ght?”

While he’s retired as a teacher, that 
doesn’t mean Gerlach has stopped edu-
cating the public about local history. For 
decades, Gerlach has taken tourists and 
residents alike on walking tours through 
Middleport and Pomeroy, and has shared 
stories of local areas and residents who 
have impacted history.

“You can go to any town anywhere in the 
world (and) it has history,” he said. “But what 
people want to know is why is this town dif-
ferent?”

For Gerlach, one of the main areas of 
history that has had a large impact in Meigs 
County was the the tumultuous period from 
1861-1865: the Civil War.

Aside from Morgan’s Raid and the Battle of 
Buffi ngton Island, the only offi cial Civil War 
battle fought in Ohio, parts of Meigs County 
along Leading Creek served as part of the 
Underground Railroad.

“You can still walk that trail just like run-
aways did at the time,” he said.

However, Gerlach was quick to men-
tion that not any of the Middleport trails are 
specifi cally just history from the Civil War. 
In fact, there have been some prominent 
fi gures from the area since the Civil War.

One famous Middleport resident who 
lived around the time of the Civil War was 
Samuel B. Allen, who was freed during the 
time of the Civil War, he said.

After his release, Allen created the Allen 
House in Middleport, which was one of the 
nicest hotels in Middleport during the mid 
to late 1800s.

According to Gerlach, a woman who 
owned the building where the hotel was 
originally, told Gerlach research showed Al-
len had also served as mayor of Rendville.

“We think that’s a really neat story,” Ger-

lach said.
But the story didn’t end there.
Through research, Gerlach also discov-

ered that Allen’s grandson, Samuel C. Allen, 
was a talented piano player who, at one 
time, played the piano for silent movies in 
Middleport.

He eventually played for Josephine Baker, 
Duke Ellington and played at the Apollo 
Theatre. Rumor has it, according to Gerlach, 
that Dizzie Gillespie, the famous trumpet 
player, made it big because Samuel C. Allen 
was auditioning people for a band and ap-
proved Gillespie as one of the members.

More recently, Middleport served as 
home to William Outerbridge, who was a 
commander of a small destroyer ship in 
Pearl Harbor. He is credited with fi ring the 
fi rst shots by the United States in its defense 
during World War II.

Gerlach said Outerbridge fi red on a Japa-
nese submarine that was trying to enter the 
harbor before Japan’s planes arrived.

Four Star General Jim Hartinger was 
also from the area, and has a local parkway 
named in his honor.

A known fi gure from the Vietnam War era 
with ties to Middleport was Eugene Miller, 
who was in the Gulf of Tonkin.

Even more recently, William Clark, a local, 
was in charge of logistics, or getting sup-
plies and troops to Saudia Arabia during the 
Gulf War.

It’s these historical fi gures, and the Ameri-
can Indian mound builders, that Gerlach 
discusses on the various trails throughout 
the village.

“It’s not just a factual story; I want to be 
able to point (to important spots),” he said.

While there are scheduled trail times 
throughout the year, Gerlach said he also 
takes groups on requested tours all year-
round within reasonable weather conditions.

Each time he takes a new group on a tour, 
he says he learns something new, whether 
it’s factual information or a new perspective 
on what’s already been established.

“The audience sees perspectives that you 
don’t necessarily see, which is nice,” he said.

Gerlach said he’ll continue to do the tours 
as long as he can, and that educating the 
public is a wonderful thing, especially when 
it comes to history that literally happened in 
their own backyard.

“To me, it’s all about people learning 
about the special things that have happened 
here,” he said.

LINDSAy KrIZ
When not writing for The Daily 
Sentinel, Lindsay can be found 
online, reading a book, watching 
movies or just puttering around 
and wondering about the meaning 
of life. Reach her at 740-444-4303 

or at lkriz@civitasmedia.com.

Lindsay Kriz
Mayor Michael Gerlach leads a group on a trail that parallels the Underground Railroad trail.

A walk through history
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POMEROY, Ohio — What would be nicer 
than fi nding a place for lunch that serves 
home-cooked food, and where everyone 
treats you like family, whether you’re a fi rst-
time guest or a regular?

Welcome to Mulberry Country Kitchen, 
“The place where everyone eats.”

Unless you’re a resident of the Pomeroy 
area, you may have some diffi culty locating 
the Kitchen. The village, built on the Ohio 
River, expanded into the nearby hills, where 
winding streets lead past houses and busi-
nesses scattered among the trees and rocks 
in the area.

But the Kitchen is worth looking for, and 
locals will just tell you to turn left at the T 
where the road dead ends at the court-
house and take the next right, which is 
Mulberry Avenue.

The building that houses the Kitchen was 
once the Pomeroy grade school.The struc-
ture was purchased in 2003 by the Meigs 
Cooperative Parish, and now provides a 
space for numerous ministries, including a 
thrift store and food pantry. What was once 
the school’s cafeteria has become Mulber-
ry Country Kitchen.

The cooperative, which operates the facil-
ity, is an organization made up of people 
within the churches of Meigs County who 
have come together to provide assistance 
to anyone in need. They are especially 
focused on those with poverty lifestyles.

According to Linda Lukasik, the smiling 
face of the Kitchen, her dream was to have 
a community dinning room, a place where 
people could come together and eat from 
all segments of the neighborhood, regard-
less of their ability to pay.

“I wanted to have a place where people 
could sit together and have lunch,” Lukasik 
said. “People could come in for lunch and 
make a friend. It would be a place where 
there was no distinction between those who 
could pay and those who needed a free 
lunch.”

Her dream became a reality when the 
Mulberry Country Kitchen opened its doors 
for lunch from 11:30 a.m. to 12:30 p.m. on 
Tuesdays, Wednesdays and Thursdays.

Upon entering the dinning room, guests 
are greeted with tables draped in red-
checkered clothes, fl owers grace each table 
and a salad buffet sits off to one side. A line 
has already formed at the lunch counter 
and the aroma of home-cooked food wafts 
from the kitchen.

The menu varies each day and is depen-
dent on the variety of donated foods and 
meats that have the best prices at the gro-
cery store. On a recent Tuesday, the menu 
featured pork chops, mashed potatoes, 
peas, biscuits and dessert, as well as the 
salad bar. Drinks are included and custom-
ers can choose from tea, water, lemonade 
or coffee. Volunteers were busy serving 
food to almost 60 people.

Lukasik said in the beginning there were 
on average 50 people served each day, 
but as word has spread the numbers have 
increased.

“Our record recently was around 100,” 
she said. “My goal is to to see the Kitchen 
continue to grow.”

Because it’s diffi cult to predict exactly 
how many people will come to lunch on 
a given day, she uses her experience in 
deciding how much to prepare. On some 

days, there may be leftovers but, on most 
days, the food is gone before the end of 
serving time.

“No one is ever turned away,” she said. 
”Sometimes we have to scramble to come 
up with a few more plates of food, but no 
one leaves hungry.”

As with the diners, there are different 
numbers of volunteers each day; one day 
there may be seven, the next day 10.

Some of the volunteers, like Samuel 
Rayburn, are in the kitchen all three days. 
Others volunteer as their schedules allow.

During summer break, middle school 
volunteer Sylvia Klein was helping out in the 
kitchen. The next day she brought her sister 
and a friend to help.

That’s the way the Kitchen operates, 
people just show up to volunteer, to eat and 
to donate; and Lukasik says everyone has 
something to offer.

Lukasik never knows from one day to the 
next what food will be available or from 
where it will come.

In a very literal sense, the Kitchen oper-
ates on “a wing and a prayer.”

She said, “People may come in for the 
food, but they come back for the communi-
ty; and they know they are always welcome.”

LOrNA HArT
Lorna is a reporter for Ohio Valley 
Press. She recently moved back 
to her hometown in southeastern 
Ohio with her husband, Bruce. 
She has two sons, Jonathan and 
Michael, and two Maine Coon cats. 

She enjoys gardening, scrapbooking, hiking and 
antique glass collecting. Reach her at lhart@civi-
tasmedia.com or at 740-992-2155, ext.2551.

The 
place 
where 

EVERYONE 
eats
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Mulberry Country 
Kitchen Recipes

Linda Lukasik says she likes 
these two recipes because they 
are easy to make whether you’re 
serving 10 or 100.

Baked Potato Soup
With this recipe, you can make 
as much as you like.

Ingredients:
Butter or margarine
Onions, chopped
Potatoes, chopped and peeled 

or unpeeled
1-3 packages cream cheese
Milk
Sour cream, optional
Salt
Pepper
Garlic
Shredded cheese
Green onions, chopped
Bacon, crumbled

Directions:
Cook onions until soft. Add 

potatoes. Add water to cover and 
cook until potatoes are soft.

Add milk until it is almost 
the amount of soup you want. 
Heat to almost boiling, then add 
cream cheese. Add sour cream, 
if desired.

Add salt, pepper and garlic 
to taste.

This makes it special: serve 
with cheese, green onions and 
bacon.

Mulberry Country 
Kitchen Apple 
Caramel Dump 
Cake

Ingredients:
2 cans apple pie fi llings
1/2 cup caramel sauce
1 box yellow cake mix
2 sticks butter, melted
1/2 cup walnuts or pecans
Whipped cream, optional

Directions:
In a greased 9x13 pan, spread 

the apple pie fi lling evenly and 
top with caramel sauce.

Sprinkle dry cake mix directly 
on top of pie fi lling. Top with 
melted butter and nuts.

Bake at 350 degrees for 45 to 
50 minutes or until top is golden 
brown and apple fi lling is bubbly.

Drizzle with more caramel 
sauce. Add whipped cream to 
serve.

Chocolate Eclair
Shirley rollins, 
Bidwell, Ohio

Ingredients:
1 3-ounce package French 

Vanilla pudding
3 cups milk
8 ounces Cool Whip
1 box of graham crackers
1 can chocolate fudge cake 

icing

Directions:
Mix milk with instant pud-

ding till smooth. Add Cool 
Whip and mix well.

In a 9x13 dish or pan, 
place a layer of graham 
crackers, then top with a 
layer of pudding mix. Repeat 
procedure with the last layer 
being graham crackers.

Cover the last layer of 
graham crackers with the 
chocolate icing.

Chill overnight.

Sausage Party 
Casserole
Phyllis Taylor 
Gallipolis, Ohio
Great for potluck dinners.

Ingredients:
2 pounds sausage
1 cup green peppers, 

coarsely chopped
3/4 cup onion, chopped
4 1/2 cups water
2 1/2 cups celery, coarsely 

chopped
1 cup small grain rice
2 packages dry chicken 

noodle soup mix
1/2 teaspoon salt
1 can water chestnuts, 

drained and halved

Directions:
Brown sausage. Break into 

small pieces with a fork. Add 
chopped vegetables, cook 
until tender.

Cook water, rice and soup 
mix in a large covered pan 
for 20 minutes. Add sausage, 
salt and water chestnuts.

Spread into a 9x12 casse-
role and bake for 20 minutes 
at 350 degrees.

Nutmeg Noel 
Cookies
Carla Beal, 
Gallipolis, Ohio

Ingredients:
1 1/2 cups fl our
1/2 cup butter, melted
3/4 cup sugar
1 egg
1 teaspoon cream of tartar
1/2 teaspoon vanilla
1/2 teaspoon baking soda
2 tablespoons red- and 

green-colored sugar
1/8 teaspoon salt
1/2 teaspoon nutmeg

Directions:
In a large bowl, combine 

dry ingredients. Add butter, 
egg and vanilla. Beat on 
low speed until mixed well. 
Mixture will be crumbly.

Roll rounded teaspoonful 
into 1-inch balls. Roll balls 
in red- and green-colored 
sugar. Place on ungreased 
cookie sheet 2 inches apart.

Bake 10 to 12 minutes at 
400 degrees. Cool on wire 
racks.

Can be frozen. Makes 40 
cookies.

Cranberry Salad
Carla Beal, 
Gallipolis, Ohio

Ingredients:
3 cups boiled water
Small package strawberry 

JELLO
Small package red rasp-

berry JELLO
3 peeled apples
2 peeled oranges (add some 

of the peel if desired)
1 can whole cranberry 

sauce
1 large can crushed pine-

apple (do not drain)
3/4 cup sugar

Directions:
Add the Jell-o mixes to the 

boiling water. Mix and set 
aside.

Grind the apples, oranges 
and cranberry sauce.

Add pineapple and sugar. 
Stir and let it set for 30 
minutes. Add JELLO mixture 
and chill. (Can be frozen.)

Bread Stuffi ng
wanda Boggs, 
Gallipolis, Ohio

Ingredients:
1 stick of butter, plus extra 

for baking pan
1 large onion, chopped 

(about 1 1/2 cups)
4 medium stalks celery, 

diced (about 1 1/2 cups)
1/2 teaspoon sage, dried (if 

fresh, 1 1/2 teaspoons)
1/2 teaspoon thyme, dried (if 

fresh, 1 1/2 teaspoons)
1/2 teaspoon marjoram, 

dried (if fresh, 1 1/2 tea-
spoons)

1/2 cup parsley, minced
1/2 teaspoon black pepper
12 cups dried, half-inch-thick 

cubes of bread
2 cups chicken stock or low 

sodium chicken broth
3 eggs, beaten
Generous teaspoon salt

Directions:
Heat oven to 400 de-

grees. Melt butter in skillet, 
reserving 2 tablespoons of 
butter, add onion and celery, 
saute until they are translu-
cent, about 8 minutes. Stir 
in spices, cook one minute 
more. Turn into a large bowl, 
add bread cubes.

Beat eggs. Add stock 
and salt. Toss until bread 
is moist. You may need to 
add more broth. Turn into a 
9x12 baking dish. Drizzle 2 
tablespoons melted butter 
over top. Cover tightly with 
foil. Bake for 25-30 minutes. 
Remove foil and bake 10 
minutes more until golden 
brown.

Reader Recipes
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POMEROY, Ohio — People 
passing through Pomeroy, Ohio, 
in the mid to late 1800s may 
have stopped to have a taste of 
beer from the G. Wildermuth 
Brewing Company, which was 
the only brewing company in 
Pomeroy at the time of its incep-
tion in 1874.

The owner of the building was 
Gottlieb Wildermuth, who was 
born in Germany May 25, 1828.

Wildermuth, like many 
German-Americans in the day, 
made his way to the Ohio Valley 
area, and Pomeroy in particular.

Vicki Hanson, who now lives 
in the building that once served 
as storage and stables for the 
brewery, said she purchased the 
building from the Meigs County 
Cooperative Parish, which gave 
her the historical highlights of 
the building before she bought 
it.

“I fell in love with the build-
ing before I knew anything else 
about it,” she said.

According to Hanson, a 
lifetime Pomeroy resident, while 
the village is now a small town 

nestled against the Ohio River, 
it was once a booming town at 
least 100 years ago.

“There were just very promi-
nent people in Meigs County,” 
she said. “It was bustling back 

then, and it was mostly due to 
the Germans coming here. They 
industrialized Pomeroy.

“There was an organ factory, 
the brewery… it was cultured. 
There were theaters, we always 
had the river and had the river 
traffic. It was just a bygone era 
which is sad, but hopefully it’s 
coming back.”

A business begins to ‘brew’
After returning from serving 

in the Company M. First West 
Virginia Cavalry from 1861 to 
1865 — the entirety of the Civil 
War — Wildermuth bought the 
buildings on Condor Street that 
would serve as the buildings 
of his brewery. His brewery 
complex was on both sides of 
Condor Street.

According to records, Wilder-
muth was the sole owner of the 
brewery building in 1866 and 
from 1874 to 1898 the brewery 
thrived under him alone.

Then, in January 1898, Wil-
dermuth formed the G. Wilder-
muth Brewing Company stock 
company. His sons and daugh-

ters became the stockholders, 
and he served as president and 
superintendent. The business 
thrived until 1919, when Prohibi-
tion caused the brewery to shut 
down. The brewery made a 

very brief comeback in 1935, 
but then closed its doors for the 
last time in 1936.

The buildings that made up 
the entire brewery remained 
intact, and were even used by 
mechanics until September 
1979, when it was announced 
in the media that the buildings 
would finally be coming down.

In their stead are two fields. 
While one can still see a 
keystone that made up part of 
the foundation of what is now 
Hanson’s building and what was 
once a concrete section of the 
floor in the brewery, it’s difficult 
to tell that anything once graced 
the lots.

Wildermuth lived a life 
spanning two centuries before 
passing away at the age of 75 
on Aug. 13, 1903. The last line of 
his obituary reads, “In the death 
of Mr. Wildermuth Pomeroy 
loses one of her wealthiest, most 
substantial and enterprising 
citizens, and his thrift, economy 
and business ability is an ex-
ample well worthy of imitation.”

While his successful enter-

prise is no longer erect, the 
building where Wildermuth’s 
beer was once brewed was on 
the side of the street closest 
to one of the cliffs overlooking 
Pomeroy. On the other side of 

the street were bottling and 
supply buildings, along with a 
stable area for all of the horses 
transporting the goods between 
the two buildings.

Tunneling for new discoveries
Between a tunnel now buried 

underground that connected 
what is now two open, empty 
fields is how the goods were 
transported and, in 2013, 
Hanson was able to explore the 
tunnel during a time when it was 
briefly accessible.

“I’d always known about 
the tunnels since I bought this 
place,” she said. “But it was a 
couple years ago that I was able 
to go down into the tunnels. 
They were doing excavation on 
the sewer line on Condor and 
broke through the tunnel on 
purpose.”

Hanson said the excavation 
group dug down about four to 
five feet with a backhoe until it 
hit the top of the tunnel, which 
Hanson said is about 12 feet tall.

On a day when the crew 
wasn’t around, because of liabil-
ity concerns, Hanson decided 
to make her way down into the 
tunnel to see what had been 
covered up since the late 1970s, 
when the Wildermuth buildings 
were also torn down.

“I hooked up a high intensity 
lamp and took my phone down 
there,” she said.

While Hanson said she 
couldn’t see exactly all that she 

One of the old brewery 
barrels in the home of 
Vicki Hanson.

Brewery  
a symbol of 
Pomeroy’s  

‘bygone era’
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“The stones were pristine and just so well-preserved.”

By Lindsay Kriz
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Mason County Action Group
“Serving Seniors of Mason County, WV”

Lila and Richard Purchase
invite everyone to enjoy the 

activities at one of the
Senior Centers located in

Mason County.

101 2nd St, P O Box 12
Point Pleasant, WV 25550

Senior Centers
Point Pleasant 

& Mason
Lunch served 

Monday - Friday
11:30 a.m.

Activities, Health 
Screenings,

Music & More

Services Available
Meals-On-Wheels

In-Home Care
Non-Emergency 
Transportation

For more 
information call
(304) 675-2369

60615343

The foundation of a part of the brewery can be seen, with a 
picnic table and a small fi repit now on the property to provide 
residents with an unoffi  cial park-like area.

wanted to see of the tunnels 
because of mud one-foot deep, 
she said she navigated where 
she could, and took video of her 
excursion.

What she found amazed her.
“It was gorgeous,” she said. 

“The stones were pristine and 
just so well-preserved.”

The future of its history
Currently, Hanson only owns 

one side of the former Wilder-
muth property, with an excava-
tion group owning the property 
next to her house. However, 
she said if she’s ever able to 

own both sides of the property, 
she would love to continue to 
excavate the tunnel, which has 
now been re-covered for at least 
two years.

“I would love for the public 
to be interested and be able to 
go in and see, but there are a 
lot of hoops to jump through,” 
she said.

Hanson said she also loved 
the idea of a brewery making its 
way back to Pomeroy.

“Can you imagine having 
something like that now? It 
could be a booming business 
for Pomeroy,” she said.
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A view of the G. Wildermuth Brewing Company during its heyday. The building 
served as a brewery on and off  until 1935, and was torn down in the late 1970s.

Vicki Hanson shows exactly where 
she was able to climb down into the 
earth where the tunnel between 
the brewery and ice factory was.
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Show-stopping 
performance
Portsmouth troupe always leaves audience in awe

PORTSMOUTH, Ohio — In 
a valley between the Ohio and 
Kentucky hills, a circus group of 
250 students thrives in the small 
city of Portsmouth.

The group has been around 
for nearly a dozen years and 
has surprised everyone with 
longevity, growing numbers, 
lavish costumes and props, and 
talents that rival larger cities.

The group is under trained 
circus and dance instructor, 
Pegi Wilkes, and her fel-
low dance instructor, Trisha 
Schmidt.

The co-directors have spent 
years training young dancers 
into becoming teachers who 
are now handling more students 
every year. One of their stu-
dents, acclaimed Sami Mat-
thews, has even studied in an 
international circus school that 
often works with future Cirque 
du Soleil artists.

The group has grown from 
a small studio into a huge 
troupe of travelers which puts 
on three major shows a year, 
several smaller gigs, performs 
in dozens of charitable events, 
and even takes the time to work 
in Huntington, W.Va., each year 
to provide extra elements to 
one of the largest troupes in the 
area.

“The one response we always 
get from patrons is shock. They 
cannot believe our troupe is 
from Portsmouth,” Wilkes said. 
“We have a lot of talented 
dancers and performers. When 
we take a stage, people are 
honestly surprised that we are 
from a small Appalachian town, 
because they just don’t expect 
it.”

Wilkes said many of their 
students put in more than 10 
hours a week at the studio, not 
only rehearsing and prepar-
ing for shows, but teaching the 
younger children.

“People are often surprised 
that our performers are so 
young, to be as talented as they 
are,” Schmidt said.

Its annual production of “Le 
Nutcracker Cirque” will be the 
next show the group performs. 
The directors believe its suc-
cess comes from the classical 
elements of ballet being mixed 
with the extreme crowd-
pleasing stunts of circus, from 
contortion to aerial work. They 
also love the storyline and the 

tradition of hosting such a clas-
sical show.

“When I was young, there 
was always a ‘Nutcracker’ 
performance in Portsmouth and 
surrounding areas,” Schmidt 
said. “It has become tradition.

“There was once a time my 
sister bought me tickets to 
see BalletMet’s performance 
of it in Columbus. We went 
up, shopped for dresses, and 
then went to see it. When we 
came back out, it had snowed 
in downtown Columbus and I 
remember seeing carriages 
and horses. It was such a magi-
cal time for me. I feel like it is 
something every community 
should have the opportunity to 
be exposed to.”

Schmidt said in order to 
bring the magic to southern 
Ohio once again, they decided 
to make the show an annual 
performance. She also ex-
plained that their version of the 
story stands as its own entity, 

When we take 
a stage, people 

are honestly 
surprised that we 
are from a small 

Appalachian 
town, because 
they just don’t 

expect it.
— Pegi Wilkes

“

”
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JOSePH PrATT
Joseph decided to write for the Daily Times because of his love and devotion to his hometown. Also, 
in part because of Clark Kent and “Smallville” making journalism seem cool. He is happily married 
to his best friend, Sara, who enjoys exploring abandoned places with him, and traveling up and down 
various river cities to taste the flavors of small town life that thrives within these small Appalachian 
communities. Reach him at 740-353-3101, ext. 1932, or on Twitter @JosephPratt03.

Ph
ot

os
 co

ur
te

sy
 of

 Pe
gi 

W
ilk

es

not only because of the circus 
elements, but because of a spe-
cial dual-meaning ending.

“It is a good story and I like 
our own spin on it, because we 
do add our own element to it, 
involving the true reason for 
the season and what Christmas 
is about,” Schmidt said. “It is 
always so magical to see.

“When those ballerinas come 
out, I feel like the theater gets a 
few degrees cooler.”

“Le Nutcracker Cirque” will 
feature a second-year cast of 
dancers which is building on 
what it achieved in last year’s 
success. The supplemental cast 
has been updated and moved 
around, however.

The show is often sold out in 
early performances. The troupe 
welcomed around 5,000 guests 
last year alone.

One of the most impres-
sive features of a Cirque show, 
according to the instructors, is 
the aerial work the students do 
on giant structures they have 
designed themselves.

Each show is pulled apart 
and the cast and instructors find 
elements to highlight through 
metal aerial equipment. They 
are then made by local welders 
to meet their exact specifics.

“Rush Welding has been 
good to us for many years,” Wil-
kes said. “They love seeing us 
bring in designs and sketches, 

because it is such a unique part 
of their job. They always blow 
us away and make them better 
than we ever envisioned or 
expected.”

The costumes are also specif-
ically designed for the danc-
ers. Schmidt explained that the 
costumes are always redone to 
cut cost and to make them work 
in their art.

“The costumes can be 
expensive and we want to save 
the parents money,” Schmidt 
said. “Outside of that, even if we 
buy an expensive costume, it 
often won’t work in our dance. 
Costumes for ballerinas aren’t 
made for a lot of stretching and 
our style incorporates a lot of 
contortion and movement. We 
typically always have to take 
something apart and alter it so 
that it works for ballet and cos-
tume, but also works for circus 
stunts.”

“Le Nutcracker Cirque” will 
be held 7 p.m. Friday, Dec. 11, 
2 p.m. and 7 p.m. Saturday, Dec. 
12, and 2 p.m. Sunday, Dec. 
13. There are also two school 
performances.

All shows will be at the Vern 
Riffe Center for the Arts, 940 
Second St., Portsmouth.

Tickets will be available 
through the Shawnee State 
University McKinley Box Office. 
General admission is $15 for 
adults and $12 for students.

When those ballerinas come out, I feel  
like the theater gets a few degrees cooler.

– Trisha Schmidt“ ”
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Talking
a fine
wine

PORTSMOUTH, Ohio — There is more 
to wine than just drinking it.

“The history behind it is so fascinat-
ing,” said Dr. George F. White, a local 
wine enthusiast. “You can specialize in 
the ancient history of it … as well as the 
technique of tasting and the whole con-
versation about it.”

And, he said, “it’s quite healthy.”
The semi-retired Portsmouth doctor 

said he first became interested in wine 
because of a girl.

“At the end of college, there was a 
young girl I wanted a date with and, 
after graduation, we went to dinner,” he 
recalled. “She asked if I liked wine and 
I said, ‘Oh, yeah, I really love wine,’ and 
she asked, ‘What are the five greatest 
wines in the world?’ I couldn’t answer 
her. That was our last date.”

While serving in the Navy in San 
Diego after finishing medical school, 
he traveled to wine country, in northern 
California, and began taking lessons 
about the beverage that had cost him that 
second date many years ago.

That second date never coming to 
fruition was a good thing. He met his 
future wife, Sandra, while completing his 
residency at The Ohio State University. 
From there, a general interest turned into 
a serious pursuit and understanding of 
the beverage — and a life-long love of it.

He has an advanced certification in 
wine, and has passed four of six exams 
for a diploma from the Wine and Spirit 
Education Trust in London. Two more to 
go, he said.

He has also taken several wine courses 
online and in person at the University of 
Davis, school of enology, and in Avignon 
and Bordeaux, France.

In the 1980s, he joined the Bacchus 
Wine Society in Cincinnati, and he began 
speaking there about wines. He also built 
a cellar in his home to store and collect 
the bottles. At the height of his collection, 
he had approximately 1,500 bottles. He 
quit buying wine recently and sold 800-

900 bottles at auction last year.
The collection of wine led to an interest 

in donating bottles of it for charity events 
within the community.

And that’s where his wife, who also 
loves wine, comes in.

“Sandy has a much better palette than 
I do,” White said. If she says, “George, 
it isn’t any good,” despite have a good 
reputation or coming from a good year, 
they won’t donate it.

For individuals interested in learning 
more about wine, White offered his top 
seven tips for beginners:

1) All wine is not the same. It’s all alco-
hol, but not the same.

2) Don’t buy the cheapest wine pos-
sible to think you’re getting a good deal.

3) Study wines, how they’re made and 
their qualities. Then understand the first 
one you taste might taste awful, but there 
are hundreds and hundreds to try.

4) Take a little tasting class. The ones 
held at stores, though, give you the wines 
they have to sell.

5) You have to be determined that you 
want to learn to drink it. You can have it 
with dinner, cocktails or dessert. Most 
people start out with something sweet, 
because Americans have a sweet palette, 
and then switch into things that are dry, 
meaning without a lot of sugar. Then they 
learn to mix it with food which makes it 
more exciting.

6) After you find ones that you like, 
learn how to store them. A wine cooler is 
inexpensive and a great way to keep the 
beverage.

7) Learn about vintage, which means 
the year. You can have the same wine 
from two different years and they can 
taste totally different. One could be ter-
rible and one great; it depends on the 
season.

He also said a common mistake begin-
ners make is tasting too many at once 
and swallowing when tasting.

“The last one will always tastes better 
than the first,” he said with a chuckle.

Other helpful hints  
from Dr. George F. White

How to taste wine
Swirl the wine in your glass so it releases its 
aroma. Smell the wine. Swish it in your mouth, 
spit it back out and breathe it in. The odors go 
back up the throat to the brain. Wine is not tasted 
in your mouth.

What type of glass to use
Keep it simple. You want a glass that will hold five 
ounces. It should be shaped so it can be swirled 
and so that the bowl part is a little bit broader 
than the area out of which you drink. People have 
made a fortune off of saying, “Drink a syrah out of 
this, a Bordeaux out of that.” I fell into that many 
years ago. I think it’s a bunch of bunk.

How to store it
You have to have a cool place. In basements, 
there’s usually a corner that’s cool, but to store 
and keep very long, it must be 60 degrees or 
cooler and dark. You can keep it in the fridge if you 
want, as long as it isn’t an expensive bottle. A mini 
wine cooler, though, doesn’t cost that much, and 
is recommended.

How to pair with food
Keep it traditional. The red wines go with meat 
better because the meat softens the tannins in 
the wine so it makes it milder. You can have a 
drink of red wine by itself and then have it with 
steak and it will taste much milder. White wines 
do go better with fish and chicken, because red 
wines have lots of tannins and they don’t go with 
those foods. The pinot noir, which is a milder red 
with high acidity, goes with salmon and veal. It’s a 
matter of trying to match what the wine has in it 
that amplifies the taste of what you’re eating.
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Courtesy photo

Dr. George F. and Sandra White

By Lora Abernathy

Portsmouth man shares his journey  
of learning, offers tips for beginners



Made in Ohio
Ohio has approximately 200 wineries.
There are five appellations, or wine regions. 
That is one winery within 35 miles of every 
Ohioan, according to the Ohio Wine Producers 
Association.

Ohio has six wine trails that lead around the 
state, from Cincinnati to Conneaut, and pass 
through all five appellations. Many of the wine 
trails run special tours that include overnight 
stays near their wine regions and tour bus ac-
commodations to ensure easy and safe travel.
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A blended, picky family  
that eats together, stays together

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 
miracle when my stepmom, Andrea, 
discovered a recipe every member of our 
co-mingled family — 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 previ-
ous 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 afternoon, Saturday night and 
Sunday afternoon during the “every other” 
weekends.

To be fair, it was probably just too expen-
sive 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 
casserole 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 ingredients 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 
encompasses.

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 Pinter-
est, 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 lat-
er, making us a family of eight — not count-
ing spouses and 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 min-
utes. 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.

The folded Italian-sub crescent ring is ready for 
the oven.

(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 pep-
peroni 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 cres-
cent ring is lightly browned.

Italian-Sub Crescent Ring

ANDreA CHAFFIN
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. Reach her 
at amckinney@civitasmedia.

com or on Twitter @andeewrites.
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All your 
Quilting needs

Hours are: 
Mon-Sat 10am - 5pm

Thursday open till 7pm 
110 West Main St. 

Pomeory, OH 45769 
740-992-2284

thefabricgirls@gmail.com

Tuxedo Rentals available
60616311

Friends and Family are important.
At Schrock’s we take extraordinary
care to design your dining furniture to

meet your needs and expectations.
Stop in soon!

Schrock’s 
Home Furnishings

11767 SR 588
Rio Grande, OH 45674

740-245-0628
Closed Sunday and Wednesday 60

61
53

56

Real estate GalleRy, Inc.
www.realestategallery.com

NaNcy
Hawk

Broker / Owner
nancyhawk@realestategallery.com

1902 25th Street
Portsmouth, OH
740-355-1990

306 W. North Street
Waverly, OH

740-941-1990 

8811 Ohio River Road 
Wheelersburg, OH
740-574-9902

60616316

Hundreds gather to light Serpent Mound
PEEBLES, Ohio — The ritual Lighting of 

the Serpent at Serpent Mound State Memo-
rial in Adams County is a wonderful way to 
celebrate the winter solstice. The mystery 
and majesty of the giant effi gy mound make 
the perfect setting for this annual event, 
started in 2004.

At sundown, on Dec. 21 each year, 
members of the Friends of Serpent Mound 
carefully place more than 1,000 luminary 
bags around the perimeter of the prehistoric 
serpent effi gy. Visitors are invited to light 
them from a sacred fi re, a non-denomina-
tional solstice lighting ceremony. The lights 
provide a festive atmosphere as volunteers 
serve free refreshments.

Overlooking Brush Creek valley at the 
northern edge of Adams County, Serpent 
Mound State Memorial features a 1,300-foot 
mound in the shape of a serpent. Members 
of the FOSM believe the mound is aligned 
with the sunrise at the winter and summer 
solstices, and the park has become a magnet 
for visitors from all over the world who are 
drawn to its mystery. The park usually closes 
at sunset, but park hours are extended for 
the Lighting event.

Festivities begin at 4 p.m. (the rain or high-
wind date is Dec. 22) as the luminaries are 
set out by volunteers and visitors.

A fi re is lit and, at 5 p.m., everyone gathers 
around the fi re for a presentation about win-
ter solstice traditions throughout the world.

Next, the luminaries placed around the 

Serpent Mound are lit, dramatically outlining 
the undulating earthwork.

More than 1,200 guests attended last 
year’s lighting, with more expected this year.

People interested in participating should 
bring a fl ashlight, a long taper candle, and 
perhaps a plate or package of holiday good-
ies to share.

The event and refreshments are free, how-
ever, the park’s owner, Ohio History Connec-
tion, charges $8 per car for parking.

Serpent Mound State Memorial is located 

at 3850 state Route 73 near Peebles.
For further information, visit serpentmo-

und.org or call the museum and gift shop at 
800-752-2757. FOSM also has a Facebook 
page, useful for checking for weather up-
dates, or to keep up to date with the FOSM 
community.

STeVe BOeHMe
Steve and his wife, Marjorie, own 
GoodSeed Nursery & Landscape, 
located near Winchester. Reach him at 
goodseedfarm.com or 937-587-7021.
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Chef Tyler’s 
Deer-ly 
Beloved 
Smoked 
Meatloaf 
Sandwich
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There are three things I love: whitetail deer, 
smoking barbecue and meatloaf. Combine 
them together in the form of a sandwich, and 
this cook is happier than Winnie the Pooh 
inside the honey jar.

While on “MasterChef,” we, in fact, had a 
meatloaf challenge and I plated a dish eerily 
similar. Although they loved the flavor, the 
judges classified it more like a burger and less 
like a “loaf.” In my opinion, they can kiss it! (I 
mean that in the nicest, most peaceful way.)

Meatloaf versus burger aside, I crave this 
sandwich.

Living below the Mason-Dixon Line for a 
number of years, this was a staple on many 
beloved barbecue restaurant menus. The 
chips, smoky chipotles and earthy poblano 
combined with the oak-cooked venison bring 
a surprising new flavor to the boring, common 
meatloaf.

Toast some sourdough bread, add a slather 
of aioli, some bread and butter pickles, crispy 
onion straws, and finish it with gooey melted 
cheddar cheese, and it is guaranteed to send 
anyone’s taste buds into orbit.

Now, that I am foaming at the mouth, it is 
time bust out the Weston grinder, turn on the 
music and pour your favorite libation. Let’s get 
cookin’ in camo!

Serves 6-8.

Meatloaf Ingredients:
Oak chips or other hardwood of choice
2/3 cup ketchup
1/4 cup tomato paste
2 ounces chipotle peppers in adobo, sauce 

included
1 teaspoon cocoa powder (it may seem odd, 

but it adds great depth)
6 ounces ruffled, kettle-style barbecue potato 

chips (nacho cheese chips are awesome as 
well. AKA: Doritos)

3 cloves garlic
1 medium carrot, quartered

1 poblano, seeded
1 medium sweet onion, quartered
1 tablespoon duck fat or unsalted butter
1 teaspoon dried sage
1 teaspoon kosher salt
1 pound venison shoulder roast
2 ounces pork fat
1 pound pork shoulder
3 large eggs
12-16 slices of quality cheddar cheese slices
12-16 pieces of fresh sourdough bread
Butter for toasting bread
Bread and butter pickles for serving
Onion straws

Zesty Aioli Ingredients:
1/2 cup mayonnaise
1/4 cup ketchup
1/2 teaspoon garlic powder
1/4 teaspoon Worcestershire sauce
1 1/2 teaspoons fresh ground black pepper

Directions:
An hour prior, place the Weston grinder 

components in the freezer.
Using the large die, grind the pork, pork fat 

and venison into a Weston lug. Next, switch to 
the smaller die and repeat. Set aside and allow 
to come to room temperature.

Preheat a smoker or oven to 250 degrees 
and add the hardwood.

Combine the ketchup, tomato paste, chipo-
tle peppers and cocoa in a large mixing bowl. 
Remove approximately 1/3 of the mixture into 
a separate bowl.

Using a food processor, pulse the potato 
chips until they are the consistency of bread 
crumbs. Add the potato chips to the 2/3-ketch-
up mixture.

Now, add the onion, carrot, garlic and pob-
lano to the food processor and finely chop.

With the duck fat, heat a 10-12 inch skillet 
over medium heat. Add the vegetable mixture 
to the skillet with the sage and kosher salt. 

Cook the vegetables for approximately 3-5 
minutes or until they soften and begin to 
brown. Add the vegetables to the ketchup and 
potato chips and stir to thoroughly combine. 
Let the mixture cool for roughly 10 minutes.

Using the best kitchen utensil — your hands 
— add the ground mixture to the ketchup and 
potato chips and thoroughly combine. Shape 
the combination into a compact, rough 10-inch 
long by 2-inch high by 4-inch high loaf. Wrap 
the loaf in plastic wrap or aluminum foil and let 
set for 45 minutes — minimum.

Meanwhile, combine the aioli ingredients 
and let refrigerate for the flavors to meld.

Coat the meat with the reserved glaze. 
Wrap the meat in aluminum foil and smoke for 
approximately 40 minutes. After the time has 
allotted, remove the foil and smoke for another 
40 minutes or until the internal temperature 
reaches 135 degrees and remove. Do not fret 
about “undercooked” pork. The carryover 
cooking will take the meatloaf to 140 degrees. 
Tent the loaf with aluminum foil and let it rest 
for 20 minutes.

The last 10 minutes of rest, butter and toast 
the sourdough bread slices and preheat the 
broiler.

Slice the meatloaf into half-inch slices, place 
on one slice of sourdough. Top it with a slice of 
cheddar cheese and place under the broiler 
until the cheese is completely melted. Add the 
aioli, pickles, onion straws and other slice of 
bread to complete the sandwich.

If you have not already, devour. If you have 
restraint (I never do), I would prefer to pair it 
with some homemade barbecue potato chips 
and a big icy mug of Great Lakes Oktoberfest. 
Remember to always cook, share and enjoy!

TyLer VIArS
A columnist for Salt magazine, 
Tyler’s cooking skills led him to be 
a top finalist on Fox TV’s “Mas-
terChef” in 2014. With his platform 
as a chef and avid outdoorsman, the 
Wilmington, Ohio, resident’s goal 

is to facilitate what he calls the “Forest to Fork” 
movement.

Photos by Tina Marie Photography
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Make room for the pantyhose reindeer
I knew I was in trouble when she walked 

into Texas Roadhouse carrying what can 
only be described as the pantyhose rein-
deer.

Glancing at the homemade Christmas 
decoration in one of my mother’s hands — 
and the bag likely full of many more in her 
other hand — I quickly ordered a margarita.

She was proud of herself and grinning 
wildly.

It was a week or so after Christmas. 
About a dozen family and friends had gath-
ered at the busy restaurant to celebrate my 
22nd birthday.

Apparently, we would need another seat 
at the table for the pantyhose reindeer.

I had seen it before. Many times, actually.
The first time I saw it was when I created 

it in preschool. Want to see a happy 4-year-
old? Give her a wire coat hanger, a pair of 
tanned hosiery, a couple wiggle eyes, a red 
cotton ball and a hot glue gun. And alas, the 
reindeer was born.

And, after that, the reindeer returned 

each year.
At our first house, I remember it being 

placed on top of a holiday-themed table 
in the living room with Santa figurines and 
hand-me-down pine-cone wreaths. Because 
of the bend in its wire coat hanger frame, it 
wouldn’t sit completely upright.

Later, it was joined by more school 
projects: the construction paper reindeer, 
the candy cane made from beads and the 
mistletoe in the shape of — what else? — 
my 6-year-old toes.

As time went on, the pantyhose reindeer 
found its way on the walls. I’m not sure how 
Mom attached the reindeer to the wall, but 
I’d be willing to bet it involved something 
complicated like a thumbtack.

The Christmas tree was always adorned 
with these homemade goodies, such as my 
kindergarten photo with “1994” and “An-
brea” scribbled in the handwriting of a little 
girl who often confused D’s and B’s.

There were more reindeer made from 
glittery pipe cleaners and Popsicle sticks in 

second grade. And my third-grade master-
piece: a sprawling Santa colored and glued 
onto a white piece of paper in a star shape. 
It made Santa look like a starfish.

I thought they were tacky and, as a 
middle and high schooler, I was more than 
happy to “forget” to place those ornaments 
on the tree.

Mom would come out to inspect my 
decorating.

“Where’s that Santa made out of the toilet 
paper roll?” she would ask. “That’s my 
favorite!”

At age 22, I had enjoyed decorating my 
tree at my new contemporary house. It did 
not include any felt, or Popsicle sticks, or 
buttons or Elmer’s glue. I had purchased 
glass and ceramic bulbs, white lights and 
a delicate star for my very own grown-up 
tree.

I did not want the pantyhose reindeer. 
I did not want to hear the embarrassing 
stories she shared about the creation of the 
pantyhose reindeer. I did not want to see 

The year my mother brought 
the pantyhose reindeer to Texas 
Roadhouse for my 22nd birthday. 
Turns out, margaritas go great with 
pantyhose reindeer.

By Andrea Chaffin



Materials:
Pantyhose in a brown color
Metal hanger
Brown construction paper
Scissors
Craft eyes
Glue
Red Pom Pom (black if you prefer)
Directions:
Trace your hands (or your kids’ hands) on the 

brown construction paper. Cut them out and set 
them aside.

Take your metal hanger and stretch and 
bend it until it looks like a wide, nicely shaped 
diamond or something long and not so wide, if 
that is how you want your reindeer to look.

Take the pantyhose and stretch them over 
the diamond shape, making sure the top of the 
pantyhose goes to the top of the hanger. Knot it 
well and cut off the excess pantyhose.

Glue the cut-out paper hands on the top of 
the reindeer, one on each side, so they look like 
antlers.

Glue your craft eyes into the center of the 
pantyhose where the eyes would be.

Glue the red Pom Pom to the bottom end of 
the diamond to make a red nose.

Set aside to dry.

the waitress snickering as Mom passed 
around the various decorations.

To cope with the situation, my sister, best 
friend and I began to pose for photos with 
the cheesy crafts.

“Take these home,” Mom pleaded after 
watching our sarcastic photoshoot. “You 
need to have these for your own house.”

“No, I don’t,” I argued.
Eventually, I thought we came to a com-

promise. I would keep a couple things, but 
pitch the rest.

“No!” she exclaimed. “You can’t throw 
this out!”

She cradled in her hands a 15-year-old, 
upside-down, white Styrofoam cup with a 
gold pipe cleaner handle sticking out of the 
top. It was supposed to be a bell. Or maybe 
an ornament. I couldn’t tell.

But if I wasn’t going to keep it, she would.
Last year, a couple items made it on 

to my tree. The “Anbrea” ornament was 
tucked into the back.

Admittedly, I found myself showing it off 
to a couple holiday guests.

I shrugged my shoulders. “It is kind of 
cute, I guess,” I stammered.

Maybe pantyhose reindeer can stay after 
all.

My sister, Amanda, 
and my best friend, 
Mallory, pose with a 
construction paper 
reindeer and wreath.

Pantyhose Reindeer
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ADAMS COUNTy, OH
Nov. 11
Veterans Day parade, 11 a.m., Main Street/state 
Route 41, West Union. Contact Sam Kimmerly at 
937-386-0293 or Wallace Boden at 937-217-1976.

Nov. 14
Marty Stuart performs, 7 p.m., at the Red Barn 
Convention Center, 2223 Russellville Road, Win-
chester. Call 800-823-9197 or visit redbarncon-
ventioncenter.com.

Nov. 28
Adams Country Christmas, 5:30 p.m., Adams 
County Courthouse, 110 W. Main St., West Union. 
Contact Marie Palmer at 937-587-3749.

Dec. 5
Peebles Christmas Celebration. Lighting of the 
Christmas tree and other events starts at 6 p.m. 
Call Sharon Malcom at 937-587-2417.

Dec. 21
Lighting the Serpent, 4-8 p.m., Serpent Mound, 
Peebles, sponsored by the Friends of Serpent 
Mound. Volunteers will light more than 1,000 lumi-
nary candles around the serpent effi gy. There will 
be free hot drinks and seasonal goodies, maybe 
even a food vendor for people wanting more. Call 
Delsey Wilson at 937-205-0094 or visit serpent-
mound.org.

ATHeNS COUNTy, OH
Nov. 1
Raccoon Creek Partnership’s Annual Dinner, 4-7 
p.m., Waterloo Senior Community Center, 4005 
Old State Route 56, New Marshfi eld. There will be 
a pie bake-off, activities for the kids, a 50/50 raffl e, 
and a silent auction featuring gift certifi cates, 
crafts, and food items from many local businesses, 
artists and gardeners. Call 614-226-9945, email 
rcp.americorps.2@gmail.com or visit raccoon-
creek.org.

Nov. 7
Comedians from “The Daily Show” Live, 8 p.m., 
featuring Jordan Klepper and John Hodgman, 
Ohio University Templeton-Blackburn Alumni 
Memorial Auditorium, Athens.

Nov. 7
Taste of Southeast Ohio, 6:30-10 p.m., sponsored 
by Habitat for Humanity of Southeast Ohio, Hock-
ing College, 3301 Hocking Parkway, Nelsonville. 
More than 15 locally owned restaurants will 
provide ticket-holders with ample samples, live 
music provided by Remember Then, and silent 
and live auction provided by Shamrock Auction 
services.

Nov. 9
Hocking Canal Remnants in the Athens Land-
scape: An Athens County 101 Walking Tour, 
5-6:30 p.m., West State Street Park, Athens. Email 
mrinaldieichenberg@myacpl.org.

Nov. 13
Country music star Tyler Farr in concert, 8 p.m., 
Ohio University Templeton-Blackburn Alumni 
Memorial Auditorium, Athens.

Nov. 13
Singer-songwriter duo Lily & Madeleine per-

forms, 8 p.m., Stuart’s Opera House, 52 Public 
Square, Nelsonville. Visit stuartsoperahouse.org.

Nov. 14
Blind Boys of Alabama, 7:30 p.m., Ohio University 
Templeton-Blackburn Alumni Memorial Audito-
rium, Athens.

Nov. 14
The Plains Elementary School Third Annual Craft 
Show, 9 a.m.-3 p.m., 90 Connett Road, The Plains. 
More than 50 vendors, refreshments, snacks, 
50/50 raffl e and more.

Nov. 20-22
Christmas for Kids, Smoke Rise Ranch Resort, 
6751 Hunterdon Road, Glouster. Celebrate the 
Christmas spirit with a rodeo and cattle sorting. 
Entry fees will consist of pantry goods and pres-
ents for those in need. Located just seven miles 
from Burr Oak State Park, Smoke Rise is 2,000 
acres of privately owned land, bordered by a 
wildlife management area and the Wayne National 
Forest. Call 740-767 2624, email smokeriseohio@
gmail.com or visit smokeriseranch.com.

Nov. 27
Final Fridays on the Square, 5:30-9:30 p.m., Nel-
sonville Public Square, Nelsonville, featuring new 
exhibits from Nelsonville’s Historic Arts District 
galleries, art and vendors. There will also be 
music and other highlights.

Dec. 4-6
“Charlotte’s Web — The Musical,” Stuart’s Opera 
House, 52 Public Square, Nelsonville. Visit stuart-
soperahouse.org.

Dec. 8
“A Christmas Carol,” 7:30 p.m., Ohio University 
Templeton-Blackburn Alumni Memorial Audito-
rium, Athens.

BOyD COUNTy, Ky
Nov. 6
First Friday Art Walk, downtown Ashland.

Nov. 7
The Kentucky Headhunters, 7:30 p.m., Paramount 
Arts Center, 1300 Winchester Ave., Ashland. Call 
606-324-0007 or visit paramountartscenter.com.

Nov. 10
The National Circus of the People’s Republic of 
China in “Peking Dreams,” 7:30 p.m., Paramount 
Arts Center, 1300 Winchester Ave., Ashland. Call 
606-324-0007 or visit paramountartscenter.com.

Nov. 20-29
Festival of the Trees and Trains, Paramount Arts 
Center, 1300 Winchester Ave., Ashland. Call 606-
324-0007 or visit paramountartscenter.com.

Dec. 5
It’s Christmas with John Berry, 8 p.m., Paramount 
Arts Center, 1300 Winchester Ave., Ashland. Call 
606-324-0007 or visit paramountartscenter.com.

Dec. 7
Moscow’s Great Russian Nutcracker, 7:30 p.m., 
Paramount Arts Center, 1300 Winchester Ave., 
Ashland. Presented by the PAC and the Ashland 
Youth Ballet. Call 606-324-0007 or visit paramoun-
tartscenter.com.

Dec. 8
Kenny Roger’s Once Again It’s Christmas, 7:30 
p.m., Paramount Arts Center, 1300 Winchester 
Ave., Ashland. Call 606-324-0007 or visit para-
mountartscenter.com.

Dec. 12
The Singing Kernels, 7:30 p.m., Paramount Arts 
Center, 1300 Winchester Ave., Ashland. Call 606-
324-0007 or visit paramountartscenter.com.

Dec. 18-19
Frosty the Snowman and Friends, Paramount Arts 
Center, 1300 Winchester Ave., Ashland. Call 606-
324-0007 or visit paramountartscenter.com.

CABeLL COUNTy, wV
Nov. 4
“Mama Mia!” at the Keith Albee Theater, 925 4th 
Ave., Huntington, 7:30 p.m. Call 304-696-6656 or 
visit marshall.edu/muartistseries.

Nov. 6-12
Fall International Film Festival, Keith Albee The-
ater, 925 4th Ave., Huntington. Call 304-696-6656 
or visit marshall.edu/muartistseries.

Nov. 7
The Booth Brothers, 6 p.m., Milton Performing Arts 
Center, 1 Pumpkin Way, Milton. Call 304-634-5857 
or visit miltonpac.com.

Nov. 29
WWE Live Holiday Tour, 5 p.m., Big Sandy Super-
store Arena, 1 Civic Center Drive, Huntington. Call 
800-745-3000 or visit bigsandyarena.com.

Dec. 5
Way Back Weekend/Holiday Market, 10 am.-3 
p.m., Heritage Farm Museum & Village, 3300 Har-
vey Road, Huntington. A showcase of West Virginia 
artisans, woodworking, spinning, soap making, 
pottery, blacksmithing and much more offering 
creative Christmas shopping. There will also be 
museum tours, wagon rides, a petting zoo, food 
for purchase and other hands-on farm fun.

Dec. 6
Camden Park Presents Holiday Open House, 1 
p.m., Huntington Museum of Art, 2033 McCoy 
Road, Huntington. There will be entertainment, a 
visit from Santa Claus, art activities and refresh-
ments. Admission is free.

Dec. 11-13
“Nutcracker,” times to be announced, Joan C. 
Edwards Playhouse, 5th Avenue between 17th 
and 16th streets.

Dec. 12
Disney’s “The Nightmare Before Christmas,” 7:30 
p.m., Keith Albee Theater, 925 4th Ave., Hun-
tington. Call 304-696-6656 or visit marshall.edu/
muartistseries.

GALLIA COUNTy, OH
Nov. 7
Oboes on the Ohio, festival at 10 a.m., concert at 
7 p.m., Ariel-Ann Carson Dater Performing Arts 
Centre, 428 Second Ave., Gallipolis. Call 740-446-
2787 (ARTS) or visit arieltheatre.org.

Nov. 19
The 71st Gallia Soil & Water Conservation District 

Out & About Compiled by Lora Abernathy
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Weaving Stitches

106 E. Main Street ~ Pomeroy, Ohio
740-992-1702

13th Annual

Christmas Open House
Monday, November 2, 2015

9:00 AM - 9:00 PM ~ Hourly Door Prizes

WeavingStitchesGiftShop.com

Winter will be bringing back a long lost friend. 60
61

62
28

Front Paige Outfitters

112 West Main Street 
Pomeroy, OH 45769

740-992-0777

Like us on Facebook!
60616243

Annual Banquet, 6-10 p.m., First Church of Naza-
rene, 1110 First Ave., Gallipolis. Call call 740-446-
6173, ext. 119, or visit www.galliaswcd.com.

Nov. 19
URG Rock Ensemble Concert — Janis!, 8-9:30 
p.m., University of Rio Grande, Berry Fine & 
Performing Arts Center. The URG Rock Ensemble 
features the music of Janis Joplin in its fall concert.

Nov. 22
The Masterworks Fall Concert: Hayes’s Requiem, 
3-4 p.m., University of Rio Grande, Alphus Chris-
tensen Theater in the Fine Arts Building. The 2013 
work Requiem by Mark Hayes. Although this work 
is a traditional requiem (the Roman Catholic mass 
for the dead), it also features English translations 
of the traditional Latin text and a jazz infl uence. 
Call 740-245-7124, ext. 7124.

Nov. 25
Gallipolis in Lights Park Lighting, 5:30-7:30 p.m., 
Gallipolis City Park, Gallipolis. Activities begin 
at 5:30 p.m., park lighting at 7 p.m. Call 740-446-
6882.

Dec. 3
Second annual Gallipolis in Lights Christmas 
Gala, Elks Lodge, 408 1/2 Second Ave., Gallipolis. 
Tickets are $50. Call 740-645-3243 or email gil-
dinnershow@att.net.

Dec. 3
The Grande Chorale Fall Concert: Motown’s 
Greatest Hits, 8-9 p.m., University of Rio Grande, 
Alphus Christensen Theater in the Fine Arts Build-
ing. Call 740-245-7124, ext. 7124.

Dec. 5
Gallipolis Christmas Parade, 1-2 p.m., Gallipolis 
City Park, Gallipolis.

Dec. 5
The Christmas Show!, 7:30 p.m., presented by 
The Ohio Valley Symphony, Ariel-Ann Carson 
Dater Performing Arts Centre, 428 Second Ave., 
Gallipolis. Call 740-446-2787 (ARTS) or visit 
arieltheatre.org.

Dec. 5
Christmas Down on the Farm, 6-8 p.m., Bob Evans 
Farm, 791 Farmview Drive, Bidwell. Celebrate the 
holidays by visiting the farm to see the Christmas 
lights and decorations, visit with Santa and more. 
Free admission. All who attend are encouraged 
to bring non-perishable food items to help stock 
local area food pantries for the holidays and 
beyond.

Dec. 12
Ariel’s 42nd edition of the Merry Tuba Christmas, 
2 p.m., Ariel-Ann Carson Dater Performing Arts 
Centre, 428 Second Ave., Gallipolis. Free to the 
public. Individuals interested in playing pay $10.

Dec. 19
Voices of Christmas, Ariel-Ann Carson Dater Per-
forming Arts Centre, 428 Second Ave., Gallipolis. 
Call 740-446-ARTS (2787) or visit arieltheatre.org.

GreeNUP COUNTy, Ky
Dec. 12
Annual Frosty Christmas Tea, 2 p.m., McConnell 
House, Wurtland. Call Marlena Ross at 606-836-
0421 or Bud Matheny at 606-585-1585.

JACKSON COUNTy, OH
Dec. 5
Breakfast with Santa, 8-10:30 a.m., Jackson fi re 
station, 152 Pearl St., Jackson. Call 740-286-2707 
or email jyoung@jacksonohio.us.

LAwreNCe COUNTy, OH
Nov. 26-28
Greater Lawrence County Area Chamber of 
Commerce Festival of Trees, Ohio University Proc-
terville Center, Procterville. Call 740-377-4550.

Nov. 29
Christmas Music Magic, 3 p.m., Ironton High 
School auditorium, Ironton. Performers include 
the Ohio University Southern Community band, 
the Ironton High School Chorus and St. Joseph 
Catholic Men’s Choir.

Nov. 30
Christmas Parade, 6 p.m., downtown Ironton.

Dec. 5
Lawrence County Museum’s Candelight Church 
Tour, 5:30 p.m., downtown Ironton. The tour be-
gins at First Baptist Church. Free.

MASON COUNTy, wV
Nov. 7:
AMVETS Veterans Day Parade, 1 p.m., Main Street, 
Point Pleasant.

Nov. 7
Antique Tractor Pull, 1 p.m., WV State Farm Mu-
seum, 1458 Fairground Road, Point Pleasant. Call 
304-675-5737, email wvsfm@wvfarmmuseum.org 
or visit wvfarmmuseum.org.

Nov. 20-Dec. 31
Christmas Fantasy Light Show, Krodel Park, Point 
Pleasant.

Dec. 4
Point Pleasant Christmas Parade and tree lighting, 
6 p.m., Gunn Park, Point Pleasant.

Dec. 5
Mason/New Haven Christmas Parade, noon.

Dec. 5
Christmas on the Frontier, 10 a.m.-4 p.m., Fort 
Randolph at Krodel Park, Point Pleasant.

Dec. 11-20
Christmas Light Show and Drive-Thru, WV State 
Farm Museum. Santa Claus will make appear-
ances at 6 p.m. and 9 p.m. each night. Free hot 
cocoa and cookies in the kitchen. Call 304-675-
5737, email wvsfm@wvfarmmuseum.org or visit 
wvfarmmuseum.org.

MeIGS COUNTy, OH
Dec. 5
Chester Shade Historical Association Christmas 
Open House, time to be announced, 46454 state 
Route 248, Chester, featuring Eastern Bell Choir 
and Mrs. Chris Kuhn, with refreshments to follow. 
Call 740-985-9822, 740-992-2622 or email ches-
tercourthouse@windstream.net.

PIKe COUNTy, OH
Nov. 20-22
Jingle Bell Weekend, Waverly. Visit piketravel.com/
JingleBell.

Nov. 21
The 18th Annual Wine Tasting and Art Show, noon-
4 p.m., Grand Restaurant & Tavern, 104 E. Emmitt 
Ave., Waverly. Selections from Ohio wineries will 
be available.

rOSS COUNTy, OH
Nov. 13
Paint Valley Jamboree, 7 p.m., Paxton Theatre, 
133 E. Main St., Bainbridge. The longest-running 
country music show in Ohio. Visit paxtontheatre.
com.

Nov. 14
Sleepy Hollow ROGAINE, 8 a.m., Scioto Trail State 
Park, 144 Lake Road, Chillicothe. Falling leaves, 
cool temperatures and big climbs await partici-
pants to explore Scioto Trail in late fall. This event 
offers a six-hour option and a 12-hour option. 
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Hartwell House
100 East Main • Pomeroy, OH • 740-992-7696

Celebrating our 20th Year
Est. 1995

*Trollbeads
*Candleberry                
  Candles
*Box Signs 
*Waxing Poetic 
*Uno de 50
*and much more

Open 10am-5pm Monday-Saturday
Extended Hours Holidays/Special Events

www.hartwellhouse1995.com • www.facebook.com/hartwellhousepomeroy

Holiday
Open House

November 2nd, 2015
9 am - 8 pm

60
61

62
39

Many Health Insurances Accepted!! 
Providers for Cold War Patriots, Federal 
Employees, BC/BS, Humana, A-plant, 

Nickel plant & More!!
Now Accepting Ohio Medicaid!! 

HEARING 
TEST

 “Hearing her laugh, and thanks to 
Beltone I can now hear it without anyone

 noticing my hearing aid.”

“What 
keeps me 
young?”

60
61
54
40

Hearing Aid Center
Call for an appointment. Walk-ins welcome
Visit us online at: www.beltonetristate.com

Hearing 
Aid Center

Helping the world hear better

Want to see your event listed in Out & About? 
Email the details to editor@thesaltmagazine.com.
(The calendar is for organizations’ special events 
only and excludes listing of regular meetings.)
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tPlenty of trails and forest roads to quickly get to at-

tack points. Once all of the checkpoints have been 
located, a buffet of hot food and cold drinks awaits. 
Call 740-887-4818 or visit nsfadventures.com.

Nov. 14
Christmas Gala “Let Your Heart Be Light,” Chilli-
cothe Country Club. There will be a live and silent 
auction, food and live music from Chilli Sauce. 
Visit juniorcivicleague.com.

Nov. 20-22
Downtown Christmas Open House, downtown 
Chillicothe, sponsored by the Chillicothe Down-
town Association. There will be a tree-lighting 
ceremony, Santa, carriage rides, petting zoo, 
choirs and carolers and much more.

Dec. 4-5
“Jacob Marley’s Christmas Carol,” Paxton Theatre, 
133 E. Main St., Bainbridge. Visit paxtontheatre.
com.

Dec. 5-6
Holidays at Adena, 9 a.m.-5 p.m., Adena Mansion 
and Gardens, 847 Adena Road, Chillicothe. Adena 
will reopen for a special event the fi rst weekend in 
December to celebrate the winter holidays. The 
mansion is decorated for Christmas in 19th-cen-
tury style, and features a special holiday-themed 
tour. Call 740-772-1500.

Dec. 6
Holiday Wreath Workshop, 11:30 a.m.-4 p.m., 
Adena Mansion and Gardens, 847 Adena Road, 
Chillicothe. Decorate a wreath for the holidays. 
Evergreen wreaths and natural materials gath-
ered from the grounds of Adena will be provided. 
Call 740-772-1500.
Dec. 12
Breakfast with Santa, 9 a.m.-noon, Adena Man-
sion and Gardens, 847 Adena Road, Chillicothe. 
Santa will be making an appearance at breakfast, 
will be available for pictures, and he may even 
have a small gift to give each child. This event 
also includes a continental breakfast, ornament 
making, cookie decorating and story time. Call 
740-772-1500.

Dec. 18
Phil Dirt and the Dozers, 8 p.m., Majestic Theatre, 
45 E. Second St., Chillicothe. Join the band on the 
ultimate musical journey through the ’50s, ’60s 
and ’70s rock and roll.

SCIOTO COUNTy, OH
Nov. 6
Dancing With Our Stars community kick-off, 5-7 

p.m., Elks City Club, Portsmouth. Call the Ameri-
can Red Cross at 740-354-3293.

Nov. 17
The 55th Annual Covered Dish Dinner, First 
Presbyterian Church, Third and Court streets, 
Portsmouth. This is the monthly meeting for the 
Shawnee Nature Club. Speaker is botanist An-
drew L. Gibson with a program on the Bruce Area 
of the upper peninsula of Michigan. Call Doug 
Roberts at 614-937-5558.

Nov. 19
Portsmouth Christmas Parade, 6-7 p.m., Ports-
mouth.

Nov. 20
Southern Ohio Medical Center’s Winter Won-
derland Ball at the Friends Community Center. 
The ball is a black-tie, formal event featuring a 
four-course meal and entertainment. Call SOMC’s 
community relations department at 740-356-2504.

Nov. 21
Pancakes with Santa and Craft Bazaar, 9:15 a.m.-3 
p.m., American Legion Post 23, 705 Court St., 
Portsmouth.

Nov. 24
The Oak Ridge Boys’ annual Christmas concert, 
7:30 p.m., Vern Riffe Center for the Arts, 940 
Second St., Portsmouth. Call 740-351-3600, email 
info@vrcfa.com or visit vrcfa.com.

Nov. 25
Polar Express Pajama Party at the Southern Ohio 
Medical Center Friends Center. Call SOMC’s 
community relations department at 740-356-2504.

Nov. 28
Shop Small Saturday, all day, nationwide. Call the 
Portsmouth Area Chamber of Commerce at 740-
353-7647 or MSP at 740-464-0203.

Nov. 29-30
Train Show at the Friends Community Center. Call 
Southern Ohio Medical Center’s community rela-
tions department at 740-356-2504.

Dec. 1
Terry Barber, 7:30 p.m., Vern Riffe Center for the 
Arts, 940 Second St., Portsmouth. Enjoy Christmas 
music of the classical, traditional and contempo-
rary styles. Barber has been a soloist for the Met-
ropolitan Opera, Carnegie Hall, London’s Queen 
Elizabeth Hall and Moscow’s Svetlanov Hall. He 
is a past member of the Grammy Award-winning 
group, Chanticleer. His voice can be heard on 
many major record labels with a range of artists 
from Madonna to the London Philharmonic. Call 

740-351-3600, email info@vrcfa.com or visit vrcfa.
com.

Dec. 3
Portsmouth Area Chamber of Commerce Christ-
mas Party sponsored by Southern Ohio Medical 
Center, 5-7 p.m., Scioto County Welcome Center.
Dec. 10-12
Basketball Holiday Classic, Shawnee State Uni-
versity, 940 Second St., Portsmouth. Call Buckeye 
Elite Event Management, Miles Ferguson, at 
740-357-1789.

Dec. 11-13
“Le Nutcracker Cirque,” Friday and Saturday 
performances at 2 p.m. and 7 p.m., Sunday per-
formance at 2 p.m., Vern Riffe Center for the Arts, 
940 Second St., Portsmouth. Call 740-351-3600, 
email info@vrcfa.com or visit vrcfa.com.

Dec. 19
Portsmouth Wind Symphony Christmas concert, 
Vern Riffe Center for the Arts, 940 Second St., 
Portsmouth. The PWS is joined by the Portsmouth 
Chorale for a spectacular evening of Christmas 
fun. Call 740-351-3600, email info@vrcfa.com or 
visit vrcfa.com.

Dec. 19
Annual Audubon Christmas Bird Count, 7 p.m., 
Bob Evans. Call Dave Riepenhoff at 740-820-8382.

VINTON COUNTy, OH
Nov. 21
Lake Hope Fall Craft Show, 10 a.m.-4 p.m., Lake 
Hope State Park, 27331 state Route 278, McArthur.

Nov. 26
Wilkesville Masonic Lodge Thanksgiving Dinner, 
noon-3 p.m., Wilkesville Community Center. Call 
740-669-4831.

Dec. 5
Christmas in Downtown, 3-8 p.m., McArthur, 
sponsored by the Vinton County Chamber of 
Commerce. A hometown holiday celebration 
complete with music, giveaways, craft sales, dis-
counts, door prizes, parade, horse-drawn wagon 
rides, a visit from Santa and much more. Call 
800-596-4459.
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And 
one 
more 
thought…

Photo by Lora Abernathy at the Bob Evans farm in Gallia County.

“And on the eighth 
day, God looked 
down on his 
planned paradise 
and said, ‘I need a 
caretaker.’ So God 
made a farmer.”

— Paul Harvey
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