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Hide & Shake
Find the shaker in this issue and be entered to 

win a $10 grocery card.
Visit our website, thesaltmagazine.com, and 

click on the Shaker Contest link at the top to be 
entered. Please include your full mailing address. 
All entries must be received by April 15, 2016. Only on-
line entries will be accepted.

In the January/February issue, the shaker was hidden 
on top of the printer in the photo on page 15.

Congratulations to our most recent winner, Debbie 
Bender of Portsmouth, Ohio.

You could be our next winner!

Sales
Mason, Meigs 
and Gallia Counties
Julia Schultz
740-446-2342
jschultz@civitasmedia.com

Scioto County
Tracy Ison
740-353-3101
tison@civitasmedia.com

Contact Salt:
editor@thesaltmagazine.com

825 Third Ave., Gallipolis, OH 45631
740-446-2342

Salt is published six times a year by Civitas Media LLC and is 
available through the Gallipolis Daily Tribune, Point Pleasant Register, 
(Portsmouth) Daily Times and The (Pomeroy) Daily Sentinel. All Rights 
Reserved. Reproduction of any material from this issue, in whole or in 
part, is prohibited. Salt is free to subscribers of these newspapers. It is 

also available for purchase at each of the newspapers’ offi ces.

Please buy locally and recycle.

Follow us on Facebook, Twitter, 
Pinterest and Instagram @TheSaltMagazine.

On the 
Cover
This photo 
was taken by 
Kim Knauff in 
Jackson County, 
Ohio.
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Quality of Life is 
highest at home...
.. and we know that’s 
where you want to be

Always Here For You
• Caring services 24- hours a day, 7 days a week
• RN Supervision dedicated to our clients and 
their families.
•Phone support when you need it.
• Continuous assessments and updates on your 
child’s needs

PROGRAMS
• Medicare  • Medicaid • Ohio Home Care Programs  
• Waiver • Passport  • Insurance • Private Pay

Skilled Nursing Services
Private Duty Nursing

Home Aid Services

STAFF:
Rosemary Burchett- Clinical Administrator 
Leslie Shaw- ADON
Tammy Pennington- Medicaid Manager 
Cindy Windsor- Scheduling Coordinator 

Wanda Lilly- File Clerk
Jessica Bennett- Recruiter
Sandra Cooper- RN Case Manager
Stacy Kinder- Rayburn- RN Case Manager
Karla Sturgill- RN Case Manager

Located At: 1716 11th Street
Portsmouth, Ohio 45662

740-353-2329 or 1-888-257-8517

NOW ACCEPTING NEW CLIENTS
OUR MISSION...
Home Care Network is a comprehensive home health agency 
dedicated to providing the highest quality service and continuity of 
care to our patients and their families.

OUR SERVICES...
All of our services are tailored to your special needs and provided 
under the direction of your personal physicians. In our team 
approach to home care we train and orient each member of our 
high-tech staff on your conditions. This allows us to pull from the 
diverse expertise of each of our nurses to assure that you receive the 
highest quality of care at all times. Services are provided on a per 
visit, hourly or daily basis. Your care must be ordered by your doctor. 
However, you or your Social Worker, Family, Clergy or Friend can call 
us directly and we will confer with your doctor. We accept Medicare, 
Medicaid, Insurance and Private Pay. We can verify your coverage 
and will even bill your insurance company for you.

Come Join Our Family

60638331
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Joy Makers, 
Joy Breakers

In her book, “Choose Joy: Because Hap-
piness Isn’t Enough” by Kay Warren, she 
describes joy like this: “Joy is the settled 
assurance that God is in control of all the 
details of my life, the quiet confidence that 
ultimately everything is going to be alright, 
and the determined choice to praise God in 
every situation.”

I like that.
I shared in the last edition of Salt that I am 

in pursuit of a deeper sense of joy in 2016. I 
want that calm assurance and settled-down 
peace even when all hell is breaking loose 
around me.

In my quest, I have identified some 
specific influencers of joy. I am recogniz-
ing things that bring joy and those things 
that do not. I call them “Joy Makers and Joy 
Breakers.”

Joy Breakers:
• Agonizing over the past. “Yesterday’s 

gone; I let it die. Today is new and so am I.” 
Regrets often come and try to steal away 
my joy. Thoughts of all the “shoulda, coulda, 
wouldas.”

• Fretting over the future. Worry 
creeps in and gives way to fear. It’s so un-
productive and yields to discouragement.

• Feeding the wrong things into my 
spirit. It seems to be a constant tempta-
tion to overload with information, or spend 
time around negative, depressed or angry 
people. There’s a time to reach out to others 
in need, but too much time with the wrong 
kind of folks can be so draining.

• Trying to fix others. I have to remind 
myself that that is not my job. I have to turn it 
over and trust.

• Holding others hostage, mak-
ing them accountable for my joy. My 
friends, my husband, my children are not 
responsible for my joy. I have to own that.

• Lack of rest. The acronym HALT 
stands for hungry, angry, lonely and tired. 
The combination can be a “joy breaker.” 
Time to halt, pause and address my own 
needs.

Joy Makers:
• Learning to be content. Not compla-

cent, but content. That includes accepting 
the present the way it is, accepting others 
the way they are, being mindful of changing 
what I can, and content not to change what 
I can’t.

• Serving others. Doing something for 
someone else is probably one of the most 
selfish things I can do for myself. It fuels 
my joy when I can serve someone, whether 

it’s just a word of encouragement or taking 
care of a debt they can’t pay.

• Ask for help. Enlist the aid of friends, 
leaders or counselors. Let go of control 
(particularly challenging to me).

• Prioritize my responsibilities, 
whether it’s work, family or taking 
care of me. There is something about 
order that calms me and fuels my joy.

• Quit procrastinating. Tackle the task 
that is most dreaded first. Get it out of the 
way and get on with the day.

• Physical reminders of quotes, 
verses or sayings. Whether it’s a sticky 
note, an inspiring article, or a framed piece 
of art that addresses joy, these are good 
ways to keep the focus on joy.

• Take time to take care of my own 
physical, spiritual and mental needs. 
Take time to inject some fun, entertainment, 
rest and recreation into the routine of my 
life. Find a hobby. Spend some time doing 
what brings you joy.

• Spend time with other joy makers.

Something else that brings me joy is 
spending time in the kitchen. Above is my 
recipe for meatloaf, one of those comfort 
foods that seems to be a welcome entrée, 
especially in cooler weather. It’s also good 
leftover to make into a sandwich the next 
day. I usually make two loaves, one to eat 
and one to freeze.

Lastly, joy doesn’t mean the absence of 
pain. Joy exists in the midst of pain, in the 
throes of sorrow, even in the midst of chaos. 
It is that settled-down assurance that every-
thing is going to be OK. It’s the expectation 
of the best possible outcome. It’s a choice 
… and I choose joy.

I hope you do, too, and don’t forget to 
please pass the salt!

Pamela Stricker
pstricker@civitasmedia.com

Publisher

PAM’S MEATLOAF
Ingredients:
2 pounds ground beef
1 cup oatmeal (old-fashioned)
1 egg
1 can cream of mushroom soup
1 large onion, diced
1 teaspoon garlic
1 teaspoon salt
2 tablespoons barbecue sauce or 
ketchup

Directions:
Preheat oven to 350 F.
Combine all the ingredients, except 

barbecue sauce, in a large bowl, shape 
into two loaves, and place in loaf pans. 
I like to put barbecue sauce on top or 
sometimes ketchup. Bake for about 45 
minutes.

If you freeze one loaf, you do not have to 
bake it. Just pop it in the freezer after you 
have sealed the pan with freezer wrap.
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LORA ABERNATHY
Lora is the editor of Salt magazine. 
Originally from West Virginia and a 
proud Marshall University alumna, 
she lives in southern Ohio with her 
husband, Gary, is mom to a yellow 
Lab named Boris, and trains and 
competes in triathlons. Reach her 
at labernathy@civitasmedia.com 
or on Twitter @abernathylora.

Like many people, there is a room in our 
house that has always been diffi cult for us 
to defi ne. It’s quite small, but we believe it 
must have been the master bedroom be-
cause of its large closet and the bathroom 
to which it’s connected. We’ve never used it 
for that.

We’ve called it the “whatever room,” be-
cause it has served three to four purposes 
simultaneously during the eight years we’ve 
lived there.

In December, after moving a dining 
room table out that served as Gary’s desk 
— which he never used — bringing in two 
antique sitting chairs and my wingback 
chair, we could fi nally see past “whatever.” 
It was a beautiful sitting room.

However, it was missing something, and a 
family tragedy soon helped us see the room 
for what it really could be: our library.

Gary suggested adding a bookcase to 
one side of the room.

“We can have one shelf with Bela’s ashes, 
her collar, maybe her food bowl and some 
photos,” he helped me imagine.

“I like it,” I said through my tears.
Our near-12-year-old Great Dane, Bela, 

died peacefully in her sleep Feb. 1. We 
would, of course, have found a special place 
to honor her in the house but, as an avid 
reader, I liked the idea of a bookcase.

When we went shopping a few days later, 
the plan was just to buy one bookcase. We 
came home with four.

Once we got inside the store, we realized 
we would have room for two bookcases. 

Even better, we said to each other, our eyes 
lighting up as we thought about our room 
being even more “library-esque.”

But then we saw THE bookcase set, and 
we realized we had the opportunity to go 
really big with our dream and stay within 
our budget. This set had four bookcases, 
with the ability to “wrap” around a corner, 
and were close to 8 feet high. With our tall 
ceilings, it would be perfect.

Gary worked so hard putting everything 
together. These black cases were gigantic, 
stunning and fi t perfectly in one corner. Sur-
prisingly, our tiny room seemed bigger.

I then moved our books from several 
spots in the house to “the library,” as Gary 
and I call it sometimes using a haughty, 
English accent now that we’re offi cially 
fancy people, and began styling.

Sometimes, it’s hard to see the forest 
for the trees. We had to clear out the big, 
unused table in the room to get a true ap-
preciation for its potential.

After being subject to winter’s harsh 
elements for so many months, and letting 
the sun’s warmth renew our outlook on the 
coming year, there’s no better time than 
spring to re-examine what we truly need in 
our home.

There’s a book I just heard about that 
could help awaken that purpose. It’s called, 
“The Life-Changing Magic of Tidying Up: 
The Japanese Art of Decluttering and Orga-
nizing,” by Marie Kondo, and it has report-
edly sparked an organizing revolution.

According to an October 2014 New York 

Times article about her book, “Kondo’s de-
cluttering theories are unique, and can be 
reduced to two basic tenets: Discard every-
thing that does not ‘spark joy,’ after thanking 
the objects that are getting the heave-ho 
for their service; and do not buy organizing 
equipment — your home already has all the 
storage you need.”

I frequently take clothes and furniture to 
the consignment store, and clutter isn’t a 
problem. My new bookcases are more for 
decoration and room-defi nition than stor-
age; it’s simply that storage is the bonus.

But I’d like to hear more of what she has 
to say, because I really dig the concept. 
According to a January Washington Post 
article, Kondo just released a second book 
titled, “Spark Joy: An Illustrated Master 
Class on the Art of Organizing and Tidy-
ing Up,” wherein she goes into more detail 
about how to organize.

Though, instead of reading what other 
people have written about her books, I sup-
pose I should go buy them. I have just the 
place for them … in “the library.”

SaltNotes

Booking the room
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Salt Scoop
Send us your 

favorite recipe. 
We may feature it 
in the next issue.

Visit our website, 
thesaltmagazine.com, 

and click on the Recipe 
Submission link at the top to 
be entered. Include a photo 

of your dish, too, if you’ve 
got one. All entries must be 
received by April 15, 2016.
Every submitted recipe will 

be entered in a drawing for a 
$25 grocery card.

These salt and pepper shak-
ers were made by Hazel Atlas in 
the 1930s.

I purchased them at the 
Peach State Depression Glass 
Show in Marietta, Ga., from 
a dealer friend who has now 
passed. She knew my son and 
his interest in music, and that I 
was collecting Depression glass 
with either musical designs 
or in shapes of musical instru-
ments, and she found this very 
unique and rare set for me.

They are rare in that they 
have the original bake-a-lite lids 
and there are no marks left by 
salt and pepper inside, which is 
what frequently mars the glass 
from being left inside for years.

— Lorna Hart  
of Letart Falls, Ohio

In each issue of Salt, we try 
to feature photos of creative salt 
and pepper shakers from our 
readers’ collections. Please sub-
mit photos and descriptions to 
editor@thesaltmagazine.com by 
April 15, 2016 for consideration 
for printing in a future issue.

Salt Shakers

JANE BEATHARD
Jane is a retired staff writer 

for The Madison Press in 
London. She is also the retired 
media relations manager of 
the Ohio Department of Natu-
ral Resources.

Contributors

GARY BROCK
Gary is the editor of Rural 

Life Today, a Civitas Media 
publication, a writer for Salt 
magazine, and has been in the 
media business for 39 years. 
Reach him at 937-556-5759 or 
on Twitter @GBrock4.

SARAH ALLEN
Sarah is a writer for Salt 

magazine. When she’s not 
writing, she can be found 
scrapbooking, reading or 
cooking.

TOM CROSS
Tom is an award-winning 

writer and photographer 
and author of the book, 
“Fishing Ohio.” He is the 
executive director of the 
Adams County Travel and 
Visitors Bureau. He and his 
wife, Judy, live near Cherry 
Fork on the family farm.

WAYNE ALLEN
Wayne is a writer for 

the (Portsmouth) Daily 
Times and Community 
Common. In his spare 
time, he volunteers in the 
community or with his 
church. Reach him at 740-
353-3101, ext. 1933, or on 
Twitter @WayneallenPDT.
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By Jane Beathard

By the time this issue of Salt maga-
zine is in readers’ hands, Ohio’s spring 
wildfl ower season will be well under 
way.

Skunk cabbage always appears 
fi rst. The spunky plant pushes its way 
through icy surface soil in mid Febru-
ary via a unique ability to generate its 
own heat, according to Jim McCormac, 

a naturalist with the Ohio Department 
of Natural Resources.

Skunk cabbage blooms until mid 
March, when favorites like harbinger-
of-spring, hepatica, bloodroot, white 
trout lily and buttercup begin to sprout.

Sunlight, more than warming temper-
atures, spurs the appearance of most 
wildfl owers. They are subject to Ohio’s 
“photoperiod” — those brief weeks 
in late winter and early spring when 

Photos courtesy of the 
Ohio Department of 

Natural Resources

Best Places and 
Times for Spring 
Wildfl ower Walks
Hamilton County: Shawnee Look-

out Park, mid March to mid May
Adams County: Ohio River Bluffs 

Preserve, mid March to late June
Adams County: Edge of Appalachia 

Preserve Lynx Prairie Trail, late 
April to late May

Adams County: Whipple State 
Nature Preserve and Gladys Riley 
Golden Star Lily Preserve, late 
March to late April

Greene County: Clifton Gorge State 
Nature Preserve, mid April

Lake County: Hatch-Otis State Na-
ture Preserve, mid April

Preble/Butler Counties: Hueston 
Woods State Nature Preserve, mid 
April

Jackson County: Lake Katherine 
State Nature Preserve, mid April

Fulton County: Goll Woods State 
Nature Preserve, late April

Richland County: Fowler Woods 
State Nature Preserve, late April to 
early June

Highland County: Miller State 
Nature Preserve, late April to early 
May

Portage County: Eagle Creek State 
Nature Preserve, early May

Fairfield County: Shallenberger 
State Nature Preserve, early May

Ottawa County: Lakeside Daisy 
State Nature Preserve, mid May

Champaign County: Cedar Bog 
State Nature Preserve, mid May to 
early June

Spring
in bloom
Spring
in bloom
Spring
in bloom
Spring
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Marsh Marigold
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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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leaves are not yet on trees and 
sunlight reaches the forest fl oor 
for more minutes each day.

“There’s not as much diver-
sity of wildfl owers after trees 
leaf-out,” McCormac said. “Al-
though, some bloom all spring, 
summer and fall.”

Not surprising, wildfl ower 
color fi rst blankets the slopes 
of the Ohio River. Thereafter, 
the season moves north about 
10 miles a day. Peak bloom 
statewide comes between mid 
March and late May, he added.

“Ohio ranks toward the top 
among Midwestern states for 
wildfl owers because we have 
such diverse habitats. It’s a 
‘crossroads’ state with boreal 
forests from the north, prairies 
from the west, Ohio River Valley 
specialists on the south, and 
Appalachian infl uences from 
the east,” McCormac said.

He calls Adams County the 
state’s most fl oristically diverse 
— largely because the great 
glaciers that once covered 
much of Ohio missed that area.

“The shortgrass and cedar 
glade prairies in (Adams 
County) are loaded with rare 
species — perhaps the great-
est concentration of rare plants 
in the state and the richest 
in native plants,” McCormac 

added.
About half of Ohio’s 1,800 na-

tive plants are wildfl owers.
Naturalist Robert Henn 

categorized 313 of the most 
popular in “Wildfl owers of 
Ohio,” the fi rst fi eld guide to the 
state’s wild blooms.

“It took me four years to 
write the fi rst guide,” Henn said.

Indiana University published 
the book in 1998. A second edi-
tion appeared in 2008.

It included not only descrip-
tions, but also background 
stories of the fl owers and how 
pioneers used them for medici-
nal and other purposes.

The guide, currently priced 
at $19.45 through Amazon, 
remains popular, Henn said.

“Colleges use (the guide) for 
botany courses,” he added.

Henn’s book promotes wild-
fl ower preservation — an issue 
near and dear to the author’s 
heart.

“Humans tend to place little 
value on things they cannot 
name,” he said. “A fi eld guide 
names the fl owers and provides 
a reason to value them.”

Regular updates on Ohio’s 
spring wildfl ower bloom are 
available on the ODNR website 
at naturepreserves.ohiodnr.
gov/wildfl owers.

Spring Beauty

Above: Wild Blue Phlox; Below: Red Trillium
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By Wayne Allen

Karen Davis found her new career as a chocolatier while she was 
teaching Spanish to elementary students in Portsmouth, Ohio.

“Several years ago, I was teaching Spanish at Notre Dame 
Elementary and I would teach the history of chocolate, since it 
originates from Mexico and Central America,” Davis said.

As a part of the lesson, Davis would do chocolate tastings with 
her students.

Word of her teachings spread to the former Boneyfiddle Arts 
Center, which lead to Davis and the center collaborating on a Day 
of the Dead celebration.

“The first year, I made chocolate skulls. I had never made them 
before. They were really popular, so I made them the next year,” 
Davis said.

After the second Day of the Dead celebration, people started 
asking her about what else she can do with chocolate, she said. 
That question put Davis on a journey that would lead to opening a 
small business and becoming a chocolatier.

Make way for the

Here is a recipe for a basic 
truffle that anyone can make 
at home. This makes up to 75-
90 truffles, depending on size.

Ingredients:
1 2/3 cups heavy whipping 

cream
2 pounds of your favorite 

chocolate (use a high-
quality chocolate bar, not 
chocolate chips)

2 tablespoons unsalted butter 
(optional, but do NOT use 
margarine or substitutes)

Cocoa powder, for example, 
Hershey’s

2 baking sheets lined with 
parchment paper

Heat-proof bowl(s)
Shallow dish (like an 8-by-8 

casserole dish)
Good digital food thermom-

eter
Fluted paper cups or mini 

cupcake paper cups

Directions:
Line baking sheets with 

parchment paper, set aside.

Prepare Ganache:
Chop 1 pound of chocolate 

finely and put in a heat-proof 
bowl.

In a medium sauce pan, 

bring the heavy whipping 
cream almost to a simmer and 
remove from heat. Pour im-
mediately over the chopped 
chocolate. Add butter. Cover 
with plastic wrap and let sit for 
5 minutes.

Chocolate should be 
melted. Remove plastic wrap 
and gently stir to combine 
until completely smooth.

Pour into shallow dish. 
Allow to cool to room tem-
perature, loosely covered with 
plastic wrap. This may take 
several hours. Once cooled, 
cover tightly with plastic wrap, 
and set in refrigerator for 30 
minutes or overnight.

Remove ganache from re-
frigerator. Use a small cookie 
scoop or spoon and create 
3/4-inch small balls. Coat your 
hands with cocoa powder and 
roll into balls. Set them on the 
prepared baking sheet. When 
full, set in the refrigerator for 
5-10 minutes to firm.

Prepare Coating  
and Temper Chocolate:

Take remaining 1 pound of 
chocolate and finely chop. Put 
2/3 in a heat-proof bowl. Re-
serve 1/3 in a separate bowl.

Melt chocolate in the micro-

wave for 20 seconds. Stir thor-
oughly. Continue at 20-second 
intervals until almost melted, 
stirring well between each 
time. Use your thermometer 
to check temperature. Do not 
allow chocolate to go over 
92 F. If you do, add reserved 
chocolate to bring tem-
perature back down, stirring 
gently until melted. Chocolate 
burns easily. Do not heat over 
105 F.

Once melted, use a fork to 
dip the rolled balls. Set ball 
ON the fork, do not spear it. 
Dip into melted chocolate, 
tap fork on side of bowl to 
remove excess, then place on 
a separate-lined baking sheet. 
Work quickly before choco-
late hardens.

Let truffles set until firm 
at room temperature. Put in 
refrigerator for 5-10 minutes 
to completely firm.

Put in small, fluted paper 
cups or mini cupcake liners 
to serve.

Store in airtight container in 
cool location or refrigerator. 
Bring to room temperature 
to eat. Best consumed within 
10 days. May be frozen and 
thawed for 2-3 days in the 
refrigerator.

Photo courtesy  
of Karen Davis

CHOCOLATE

See CHOCOLATE | 19

TRUFFLES
9 BONUS TIPS

• You may also use the Bain 
Marie method to melt the 
chocolate.

• Chocolate is like a sponge 
and will absorb flavors around 
it. Store in airtight containers or 
tight plastic wrap.

• A small, deep bowl works 
best to dip and helps retain 
heat; also placing bowl on a pot 
holder or towel will help choco-
late remain heated.

• If coating cracks, truffles 
are too cool to dip. Let them 
warm up a few minutes or roll in 
hands before dipping.

• If coating is streaked, 
chocolate was not tempered 
thoroughly. This will not affect 
the taste, only the appearance.

• Flavorings may be added to 
the heated cream for variations 
such as raspberry, orange, mint, 
etc.

• After dipping, additional 
toppings such as sprinkles, 
chopped nuts, cocoa powder, 
or sanding sugar can be added 
immediately before chocolate 
sets.

• Create a dipping tool by 
removing the inner/middle tines 
of a plastic fork and leaving one 
tine on each side.

• Be creative and have fun.

KAKAO KONFECTIONS
Address: 719 Chillicothe St., Portsmouth

Phone: 740-352-9724
Email: kakaokonfections@gmail.com

Website: kakaokonfections.com
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By Andrea Cha�n

There’s no more denying it. 
I knew I was officially a grown-
up when I discovered I liked 
lemon.

Growing up, lemon was an 
artificial flavor that came in the 
form of yellow Warheads candy, 
instant iced tea, Savannah 
Smiles (my least-favorite type 
of Girl Scout’s cookie), holiday 
Jell-O molds and disappoint-
ment.

Discovering a cupcake was 
lemon and not a yellow, butter 

cake was similar to learning the 
chocolate chip cookie in your 
hands was actually oatmeal 
raisin.

Oh, what sorrow. Say it isn’t 
so!

I did my best to avoid con-
suming lemon. I picked around 
the yellow candies and gobbled 
up the red ones, spit out sips of 
oddly citrus beverages in ex-
change for Capri-Sun and Pepsi 
(don’t get me started on “Pepsi 
Twist”), opted for crispy, choco-
late Thin Mints, and reached for 
blue Jell-O cups instead.

How to become a grown-up: 

Sweet or savory, citrus 
makes an elegant impression

Cook with lemon
Chicken Piccata
See recipe on page 17
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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

Front Paige Outfitters

112 West Main Street 
Pomeroy, OH 45769

740-992-0777

Like us on Facebook!
60632162

60616232

Hartwell House
100 East Main • Pomeroy, OH • 740-992-7696

Est. 1995

*Trollbeads
*Candleberry                
  Candles
*Waxing Poetic 
*Uno de 50

*Mariana 
*Primitives  
*Shabby Chic
*Flags
*and much more

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

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

60
64

15
56

The only lemon ex-
ception made was pink 
lemonade, made from the 
powder. And notice, it was 
pink.

So, what happens as 
adults that we suddenly 
begin eating “gross” 
things such as broccoli, 
sauerkraut, salmon, olives 
and lemon? Especially 
lemon-fl avored water? (My 
inner 8 year old is shud-
dering.)

I don’t know the answer 
for most of those other 
foods — other than it’s how 
we cope with being forced 
to do “adulting” — gro-
tesque tasks such as going 
to work and paying bills.

But, I think the key to 
liking lemon is using real 
lemons.

Certainly, any kid won’t 
turn down a glass of fresh-
ly-made lemonade, right? 
Or a slice of decadent 
triple lemon cake made 
with fresh juice and zest? 
(Turns out that may not be 
the best example, as a 6 
year old spit out her fi rst 
bite of this recipe. Luck-
ily, a couple adults were 
nearby to volunteer to eat 
the rest of her slice).

Lemons are great for 
many other grown-up 
things, such as dish soap, 
wood furniture polish, 
deodorizing a kitchen sink, 
soothing a sore throat and 
mixing with vodka.

So, maybe lemon is just 
for us adults, although, I 
still wouldn’t turn away 
a juice box, bowl of Kraft 
macaroni and cheese or a 
corn dog.

TRIPLE LEMON CAKE
This cake is not for the 

lemon faint of heart. A dec-
adent dessert, it features 
distinct layers and makes 
a picture-perfect slice that 
will impress guests. All 
this lemon and not a drop 
of lemon extract. I used a 
total of seven lemons mak-
ing it.

Ingredients:
Cake
2 cups all-purpose fl our
1 1/2 cups sugar
3/4 teaspoon baking 

powder
1 teaspoon baking soda
1/2 teaspoon salt
3 eggs
2/3 cup canola oil
2/3 cup lemon juice

Triple Lemon Cake

Lemon Drop Martini
See recipe on page 17
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Front Porch Profi le 
off ers a personal
glimpse into the lives 
of notable people in 
our communities

By Lora 
Abernathy

John Prose
President/CEO/Administrator
Hill View

What would be the � rst thing 
you would buy if you won the 
lottery?

Plane tickets to Italy.

Chocolate or peanut M&M’s?
Chocolate.

What color is 
your dinnerware?

White with a silver rim.

Frank Sinatra or Aerosmith?
Frank Sinatra.

What do you love most 
about your community?

Hill View residents and sta , 
family, friends and my church.

Front Porch

Profile
What would be the � rst thing 
you would buy if you won the 
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Household 
uses for lemon

For a sore throat 
or bad breath, 

gargle with some 
lemon juice.

Toss used lemons 
into your garbage 

disposal to help 
keep it clean and 

smelling fresh.

Use one part lemon 
juice and two parts 

salt to scour chinaware 
to its original luster.

A few drops of lemon 
juice in outdoor 

house-paint will keep 
insects away while you 

are painting and until 
the paint dries.

To make furniture polish, 
mix one part lemon juice 

and two parts olive oil.

To clean the surface of 
white marble or ivory 
(such as piano keys), 

rub with half a lemon, or 
make a lemon juice and 

salt paste. Wipe with a 
clean, wet cloth.

To remove dried paint 
from glass, apply hot 

lemon juice with a soft 
cloth. Leave until nearly 

dry, and then wipe off.

Rub kitchen and 
bathroom faucets 
with lemon peel. 
Wash and dry with 
a soft cloth to shine 
and remove spots.

Create your own air fresh-
ener: Slice some lemons, 
cover with water, and let 
simmer in a pot for about an 
hour. (This will also clean 
your aluminum pots.)

Fish or onion odor on 
your hands can be 
removed by rubbing 
them with fresh lemons.

To get odors out of wooden 
rolling pins, bowls, or cutting 
boards, rub with a piece of 
lemon. Don’t rinse: The wood 
will absorb the lemon juice.

After a shampoo, rinse your 
hair with lemon juice to make 
it shine. Mix the strained 
juice of a lemon in an eight-
ounce glass of warm water.

Mix one tablespoon of 
lemon juice with two ta-
blespoons of salt to make 
a rust-removing scrub.

Before you start to vacuum, 
put a few drops of lemon 
juice in the dust bag. It will 
make the house smell fresh.

Suck on a lemon to 
settle an upset stomach.
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An Activ e Sen ior  L iv ing Commun ity  in  Sou th ern  Ohio   

Bristol Village offers a unique active senior living  
experience—with customized, individual homes,  
a friendly community and wide-ranging activities.  

Call to schedule your personal tour today!  
INDEPENDENT LIVING | ASSISTED LIVING | HOME HEALTH AND HOSPICE | MEMORY CARE | 

REHABILITATION | SKILLED NURSING 

1 - 8 0 0 - 2 2 3 - 9 7 6 6  
w w w . b r i s t o l v i l l a g e . o r g  

6 6 0  E .  5 t h  S t r e e t ,  W a v e r l y ,  O h i o   

60637958

3/4 cup sour cream
Lemon Curd
1/4 cup fresh lemon juice (about 

1-2 lemons)
2 teaspoons lemon zest, finely 

grated
1/3 cup sugar
4 egg yolks
3 tablespoons butter (I used 

unsalted)
Lemon Buttercream
1 1/2 cups butter
1 1/2 cups shortening
9 cups powdered sugar
3 teaspoons finely grated lemon 

zest
6 tablespoons lemon juice
3/4 teaspoons vanilla

Directions:
Cake

Combine flour, sugar, baking 
powder, baking soda and salt in 
a large bowl and whisk to-
gether. Add eggs, oil and lemon 
juice. Beat until smooth.

Add sour cream and beat 
until smooth.

Divide batter into two 8-inch 
pans.

Bake for about 25 minutes or 
until done.
Lemon Curd

Combine all ingredients in a 
double boiler, or in a glass bowl 
over a pot of simmering water 
(like I did).

Heat while stirring constantly 
with a whisk.

It is done when it’s thick 
enough to coat the back of a 
spoon.

Refrigerate until cool and 
thick.
Lemon Buttercream

Beat butter and shortening 
together until smooth. Add half 
the powdered sugar, one cup at 
a time, beating to combine.

Add lemon juice, lemon zest 
and vanilla and combine.

Add the remaining powdered 
sugar and beat to combine.

To assemble the cake:
1. Divide the cake into 4 lay-

ers by slicing each cake in half. 
Do this with a serrated knife.

2. Fill 2 layers with lemon but-
tercream and the other 2 with 
lemon curd.

3. Frost the outside of the 
cake.

(Recipe adapted from life-
loveandsugar.com.)

LEMON DROP MARTINI
This classic cocktail has 

been a staple for generations. 
Never had one? Think about the 
Lemon Shake-Up at the county 
fair, and add booze. Rumor is 
it was created in the 1970s in a 
San Francisco bar with a goal to 
popularize “girly” drinks. Like 
with any martini that has so few 
ingredients and showcases the 
spirit, don’t use cheap vodka.
Ingredients:
2 ounces Ketel One Citreon 

vodka
2 teaspoons superfine sugar
3/4 ounce freshly squeezed 

lemon juice

Directions:
Create a sugar-rimmed glass 

by taking a lemon wedge and 
rubbing the drinking surface of 
the glass so it is barely moist. 
Dip the edge of the glass into 
sugar.

Mix the vodka, sugar and 
lemon juice in a cocktail shaker 
half-filled with ice cubes. Shake 
well to make sure sugar is 
blended. Pour strained liquor 
into a sugar-rimmed martini 
glass and garnish with a lemon 
wedge or twisted peel of lemon.

Superfine sugar is instantly 
dissolving sugar that is typi-
cally used in drinks. If you want 
to avoid the shaking, make a 
simple syrup to use in place of 
the sugar.

CHICKEN PICCATA
Piccata is a method of prepar-

ing food where meat is sliced, 
coated, sauteed and served in 
a sauce. This dish is simple to 
make, but looks complicated 
and elegant. Extra “adult” points 
for the fancy-looking capers.

Ingredients:
2 skinless and boneless chicken 

breasts, cut in half lengthwise
Salt and pepper to taste
All-purpose flour, for dredging
4 tablespoons butter, unsalted
2 tablespoons olive oil
1/3 cup fresh lemon juice
1 cup chicken stock or dry 

white wine (I used Chardon-
nay)

1/3 cup brined capers
1/3 cup fresh parsley, chopped

ANDREA CHAFFIN
Andrea is the food editor of Salt maga-
zine and the editor of The Madison Press 
in London, Ohio. She can be reached at 
740-852-1616, ext. 1619 or via Twitter @
AndeeWrites.

Directions:
Season chicken with salt and 

pepper. Dredge chicken in flour 
and shake off excess.

In a large skillet, melt 2 table-
spoons of butter with the olive 
oil, over medium to high heat.

Add chicken pieces to the 
skillet and cook for about 3 to 4 
minutes per side until browned. 
When chicken is cooked, re-
move chicken from skillet.

Remove skillet from heat. 
Add lemon juice, chicken stock 
or wine, capers and scrape up 
the brown bits from the pan for 
extra flavor. Return skillet to 
heat and bring to a boil. Taste 

the sauce and season with 
additional salt and pepper if 
needed. Add chicken back to 
skillet and simmer for about 5 
minutes. Remove chicken to a 
platter, add remaining butter, 
and whisk for about a minute. 
Sauce will thicken a bit.

You can return chicken to 
skillet and garnish with parsley. 
Alternatively, you can pour the 
sauce over the chicken and 
garnish with parsley.

Serve over buttered angel 
hair pasta.

(Recipe inspired from  
jocooks.com.)
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By Tom Cross

It’s taken more than 150 years, 
but bears are back in Ohio through 
the wondering nature of the bears 
themselves, as they seek new terri-
tory to stake out a claim.

Ohioans can thank our neigh-
bors to the east and south which 
have growing and, in some cases, 
burgeoning populations of these 
hibernating mammals.

In Pennsylvania, according to 
the Pennsylvania Department of 
Conservation and Natural Resourc-
es, there are an estimated 18,000 
bears. In West Virginia, according to 
the West Virginia Division of Natural 
Resources, the bear population is 
estimated at 10,000, and there are 
approximately 350 bears in Ken-
tucky, according to the Lexington 
Herald-Leader.

“Yes, bear sightings and reports 
are increasing in Ohio, especially 
in the southeast and southwest 
corners of the state,” said biologist 
Suzie Prange with the Ohio Division 
of Wildlife. “Gallia, Scioto and Ad-
ams counties have all experienced 
an increase in sightings.”

Although Ashtabula and Trumbull 
counties continue to have the most 
confi rmed reports from wander-
ing Pennsylvania bears, southwest 
and southeast Ohio are where the 
bears are starting to show up with 
increased frequency.

“I estimate there were at least 20 
additional confi rmed bear sightings 
from Adams up through Washington 
County in 2015,” Prange said.

An unconfi rmed sighting is sim-
ply a report of a bear. A confi rmed 
sighting is one with proof such as 
tracks or photos. A bear track is 
easy to distinguish. Unlike a canine, 
bears have fi ve toes and usually 
claw marks can be seen.

In June 2015, David and Laura 
Hughes of Pataskala, Ohio, had 
spent a morning hiking in Shawnee 
State Forest searching for the elu-
sive golden banded skipper butter-
fl y. While slowly driving the forest 
road just below McBride Lake, they 
suddenly saw a bear dash across 
the gravel road ahead of them.

They pulled off in a grassy area 
next to the bridge that crosses 
Pond Run Creek. They looked and 
listened as birds squawked at the 

bear while it moved slowly and 
unseen through the thick forest.

David Hughes got out of the car, 
grabbed his camera and they both 
headed for the bridge, hoping 
for another view of the bruin. 
Five long minutes had 
passed and the bear 
fi nally stepped into the 
creek about 75 yards 
away, paused and briefl y 
looked toward them, 
rewarding them with the 
stunning sight and a great 
photo — and confi rmation 
— of a black bear.

“We were excited and 
celebrating after we saw 
the bear,” said David 
Hughes. “We came to see 
butterfl ies and got a bear. 
Not a bad way to spend the 
day.”

Jenny Richards, a naturalist at 
Shawnee State Forest, said every 
year in her 17 years at Shawnee, 
somebody has reported a bear.

“Last summer, two were report-
ed in the campground,” Richards 
said. “Bears have been reported 
crossing state Route 125 through 
Shawnee and, near the state park 
lodge on Lampback Run Trail, bear 
scat was found.”

Some early attempts to re-
establish bears were not successful 
due to the wondering nature of the 
animal. Back in 1989, with little fan-
fare and much secrecy, a nuisance 
black bear was trapped in north-
east Ohio by the Division of Wildlife 
and transported to Upper Twin 
Creek in Shawnee State Forest.

The press was kept at bay, as the 
location of the release was to be 
secret. However, if you had connec-
tions, the secret wasn’t so secret. 
Upper Twin Creek, in addition to 
being remote, had a reputation 
in those days as a haven for deer 
poachers.

However, it wasn’t poachers. The 
bear didn’t like the food service 
on Upper Twin and, within a week, 
swam the Ohio River ending up 
at a pizzeria in Vanceburg, Ky., 
eating out of a dumpster. Kentucky 
Department of Fish & Wildlife 
Resources offi cials were called to 
the scene and had to dispatch the 
problematic bear.

A bearable situation

According to the Ohio 
Division of Wildlife

• An estimated 80 to 100 
different individual 
bears were reported in 
Ohio in 2015.

• An adult bear weighs 
between 125 to 250 
pounds or more.

• The height of an adult 
bear on all fours is 2 1/2 
to 3 feet.

• The height of an adult 
bear when standing is 4 
to 6 feet.

• A bear’s life expectancy 
is 15 to 25 years in the 
wild.

• The home range for 
adult males is 100 to 
125 square miles.

• The home range for 
adult females is 25 to 50 
square miles.

• Peak breeding time is 
June through July.

• Cubs are born January 
through February.

• A first-year female will 
give birth to one cub; 
two to three cubs there-
after.

• A female will have one 
litter per year.

• The breeding age of 
females is 3 1/2 years 
old. They breed every 
other year.

• Bears are omnivorous. 
They feed on fruit, 
vegetables, berries, 
acorns, insects, carrion, 
fish, etc.

• Their peak activity is 
mornings and evenings 
and they are nocturnal.

• Black bears are con-
sidered a state endan-
gered species in Ohio.

headed for the bridge, hoping 
for another view of the bruin. This bear was 

spotted by 
David and Laura 
Hughes in June 
2015 at Shawnee 
State Forest.

This bear 
track was 

spotted in 
Kentucky.

Photo by 
Tom Cross

THE BEAR FACTS

See BEARS | 19

Adams, Gallia, Scioto counties 
have increase in sightings

Photo courtesy 
of David Hughes
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Come on over to Bob’s

SPRING
IS

COMING!

Bob’s retail stores are stocked daily with plants fresh from the greenhouse!
For Your Garden:

Seed Potatoes
including

Kennebec
Yukon Gold

Irish Cobbler
Red Pontiac

Onion Sets
Yellow
White
Red

Fertilizer & Lime
Sprays and Dusts

Bulk Garden Seed
All your favorites

Blue Lake
White Half

Runner
Silver Queen

Corn
Many, many more

Available this spring:
Beautiful Blooming
Frost Proof Pansies

“The perfect way to brighten up
your early spring beds”

Cold Crop Garden Plants:
Cabbage • Broccoli •  Cauliflower
Head Lettuce •  Brussel Sprouts

Fruit Trees
Apple •  Cherry •  Peach
Plum •  Pear •  Nectarine

Fruit Cocktail Tree - A variety of fruit on one tree!

1/4 Mile North
Pomeroy,Mason Bridge - Mason, WV

Phone (304) 773-5323 - www.bobsmarket.com

PLANT

60634534

Apple •  Cherry •  PeachApple •  Cherry •  PeachApple •  Cherry •  Peach
Plum •  Pear •  NectarinePlum •  Pear •  NectarinePlum •  Pear •  NectarinePlum •  Pear •  NectarinePlum •  Pear •  NectarinePlum •  Pear •  Nectarine

Fruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail TreeFruit Cocktail Tree -  - A variety of fruit on one tree!A variety of fruit on one tree!A variety of fruit on one tree!

1/4 Mile North
Pomeroy,Mason Bridge - Mason, WV

Phone (304) 773-5323 - www.bobsmarket.com

1/4 Mile North

When it’s Time to

And therein lies the problem 
with bears: They love a free 
meal.

Not all bear stories end as 
tragically as that one. A number 
of years back, a female bear 
was captured at a mining opera-
tion in West Virginia and fi tted 
with a bright red radio collar 
to track its movements. A large 
male bear moved into the area, 
which the female didn’t like, and 
promptly moved out, crossing 
the Ohio River at Point Pleasant 
and heading west into Ohio.

Because of the bright red 
collar, the bear was spotted and 
reported hundreds of times as 

she made her way through the 
state, and biologists were able 
to track her movements through 
the radio signal. It was like dots 
on a map as each report came 
in tracking her odyssey into 
southwest Ohio, moving 20 to 30 
miles a day.

She became quite a celebrity 
and eventually ended up treed 
by a yard dog in suburban 
Grove City. Wildlife offi cers tran-
quilized the bear and handed 
her over to West Virginia of-
fi cials, who turned her loose 
back where she came from, 
and speculated that she made 
peace with the big male bear.

According to Prange, black 
bears have a 25 to 30 square-

mile home range. Biologists also 
estimate there may be as many 
as 50 bears that call Ohio home, 
mostly juvenile males searching 
for a new residence.

Last November, Ohio Depart-
ment of Natural Resources 
biologists were able to place 
a radio collar on a male black 
bear captured in Vinton County. 
At last report, according to 
the ODNR, the bear had been 
tracked in Vinton, Ross and 
Hocking counties.

According to Prange, a small 
population of resident bears 
is believed to be present in 
the Meigs, Athens, Washington 
and Lawrence counties area. 
Another small population is in 

Portage County. The counties 
of Hocking, Vinton, Jackson and 
Ross have bears. Reports of a 
bear seen in late November 
lend credence to a possible 
population starting in Adams, 
Scioto and Pike counties.

Prange points out that Ohio 
bears are likely to head for dens 
by Thanksgiving, male bears 
tend to den later. Bears emerge 
from the dens in early to mid 
March, pregnant females a bit 
longer. Bear sightings in March 
and April indicate resident 
bears, sightings in June and July 
are young male bears roaming 
and looking for new territory.

So, be on the lookout. Bears 
are coming to Ohio.

BEARS, continued from 18

Curious about her own capa-
bilities, Davis started experi-
menting with various choco-
late molds. Her experiments 
became really popular within 
her circle of friends, and she 
ended up taking online classes 
to become a chocolatier.

After receiving certifi ca-
tion through a pastry school, 
the Lucasville resident started 
traveling to craft fairs and fi lling 
orders for family and friends.

In July 2015, Davis, along with 
a number of other small busi-
ness owners, came together to 
form The Sweet Boutique, 719 
Chillicothe St., in Portsmouth. 
The Sweet Boutique allows the 
business owners to have space 
to display their products.

Seeing the opening of The 
Sweet Boutique as an opportu-
nity, she started Kakao Kon-
fections. Davis said the name 
of her business has a special 
meaning.

“The word ‘kakao’ is the Ma-
yan word for chocolate,” Davis 
said. “If you look at my logo, it 
has the Mayan hieroglyph for 
chocolate. Chocolate was so 
important to their society. They 
had over 20 hieroglyphs for 
chocolate and chocolate-related 
things.”

She said the plant that choco-
late is made from is the Kakao 
tree or pod.

Davis makes certain her 
chocolate is fresh and has no 
preservatives.

She calls what she does in 
The Sweet Boutique small-batch 
chocolatering.

“That means it’s not made in 
bulk and it does not sit on the 
shelf a long time. When you 
come in to buy chocolate, we 
recommend you eat them within 
10 days. It will keep longer 
than that, but that’s when it’s the 
freshest,” Davis said.

Every chocolate Davis makes 
is by hand.

“I can control what goes in 
them, I can create how they 
look, and I can create my own 
unique fl avors,” Davis said.

She acknowledged mak-
ing chocolates this way is time 
consuming.

“I make chocolates two days 
out of the week and I’m open 
here in the shop the rest of the 
time,” Davis said. “My goal is to 
one day have a kitchen and a 
shop in the same place.”

Davis makes the chocolates 
in her home kitchen, while her 
shop is in downtown Ports-
mouth. Her husband of 19 
years, Don, has become her 
offi cial taste tester and assem-
bly person.

Because she takes her time 
with each chocolate, the pos-
sibilities are nearly limitless.

When it comes to fl avors, it 
can range from a zesty mar-
garita made with a lime-infused 
salt from Sweden, to a variety of 
nine skulls ranging from mango 
chili to an angry ghost pepper.

She said it would be very 
easy to tell the difference 

between her chocolates and 
a typical candy bar, because 
hers are made from authentic 
chocolate.

Through the formation of 
Kakao Konfections and various 
experiments, Davis said she’s 
found her passion.

“You never get tired of eating 
chocolate. I don’t eat a lot of 

it, but I eat it every day,” Davis 
said.

She can make dairy-free, 
peanut, sugar-free and vegan 
chocolate, by special order.

Davis also makes an effort to 
be out in the community. She 
was a stop on the Main Street 
Portsmouth Chocolate Walk and 
has plans for many events.

CHOCOLATE, continued from 12
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ATHENS COUNTY, OH

April 1
Russell Moore & IIIrd Tyme Out, 7 p.m., Stuart’s 
Opera House, 52 Public Square, Nelsonville. Call 
740-753-1924.

April 4-10
Athens International Film and Video Festival, 
Athena Cinema, 20 Court St., Athens. Call 740-
593-1330, email fi lmfestival@ohio.edu or visit 
athensfi lmfest.org.

May 2
The Chesterhill Produce Auction Opening Day 
and Potluck, 3 p.m., 8380 Wagoner Road, Ches-
terhill. Call 740-677-4047 or visit ohiofoodshed.
org/chesterhill.

May 4
The Chesterhill Produce Mother’s Day Auction, 4 
p.m., 8380 Wagoner Road, Chesterhill. Call 740-
677-4047 or visit ohiofoodshed.org/chesterhill.

May 12-13
A Poetry Read, 7:30-9 p.m., Savage Art Gallery, 
639 W. Washington St., Nelsonville.

May 21
The Sixth Annual Cruise In at The Convo, 9 a.m., 
Ohio University Convocation Center, 95 Richland 
Ave., Athens. Call 740-594-3733, email arome-
ro110@gmail.com or search “Crusie In at the 
Convo” on Facebook.

May 30
Chesterhill Produce Memorial Day Auction and 
Potluck, 3 p.m., 8380 Wagoner Road, Chesterhill. 
Call 740-677-4047 or visit ohiofoodshed.org/
chesterhill.

BOYD COUNTY, KY

April 1
“Moon Mouse: A Space Odyssey,” 7:30 p.m., 
Paramount Arts Center, 1300 Winchester Ave., 
Ashland. Call 606-324-0007 or visit paramoun-
tartscenter.com.

April 2
Beau Lambert South of Nowhere, 7 p.m., Blue 
Ribbon Fox Hunters Lodge, 4643 Blue Ribbon 
Lane, Catlettsburg. Call 606-928-9984 or visit 
blueribbonfoxhunters.com.

April 16
Robert Lester & James Stiltner Band, 7 p.m., Blue 
Ribbon Fox Hunters Lodge, 4643 Blue Ribbon 
Lane, Catlettsburg. Call 606-928-9984 or visit 
blueribbonfoxhunters.com.

April 22
The Drifters, 7:30 p.m., Paramount Arts Center, 
1300 Winchester Ave., Ashland. Call 606-324-
0007 or visit paramountartscenter.com.

May 7
A Victorian Tea, Highlands Museum & Discovery 

Center, 1620 Winchester Ave., Ashland. Call 606-
329-8888, email info@highlandsmuseum.com or 
visit highlandsmuseum.com.

May 20-21
A downtown historical walking tour, Ashland. Call 
606-329-8888.

May 26-28
The U.S. 23 Yard Sale, Sargent Westwood Whole-
sale Tires, 800 Hoods Creek Pike, Ashland. Call 
606-329-1007.

CABELL COUNTY, WV

April 2
The Boxcars, 7:30 p.m., Mountaineer Opry House, 
Milton. Call 304-743-5749, email mountaineero-
pry@msn.com or visit mountaineeropry.com.

April 5
Halestorm, 7:30 p.m., Big Sandy Superstore 
Arena, 1 Civic Center Plaza, Huntington. Call 304-
696-5990 or visit bigsandyarena.com.

April 9
Goldwing Express, 7:30 p.m., Mountaineer Opry 
House, Milton. Call 304-743-5749, email moun-
taineeropry@msn.com or visit mountaineeropry.
com.

April 16
The Charles Gabehart Celebration Benefi t, 7:30 
p.m., Mountaineer Opry House, Milton. Call 304-
743-5749, email mountaineeropry@msn.com or 
visit mountaineeropry.com.

April 20-23
William Shakespeare’s “Romeo and Juliet,” 7:30 
p.m., Joan C. Edwards Playhouse, Fifth Avenue, 
Huntington. Call 304-696-2787.

April 22-24
The Dogwood Arts & Crafts Festival, Big Sandy 
Superstore Arena, 1 Civic Center Plaza, Hunting-
ton. Call 304-696-5990 or visit bigsandyarena.
com.

April 23
Rachel Burge & Blue Dawning, 7:30 p.m., Moun-
taineer Opry House, Milton. Call 304-743-5749, 
email mountaineeropry@msn.com or visit moun-
taineeropry.com.

April 26
“Once,” 7:30 p.m., Keith Albee Theater, 925 
Fourth Ave., Huntington. Visit marshall.edu/
muartistseries.

April 30
Dale Ann Bradley, 7:30 p.m., Mountaineer Opry 
House, Milton. Call 304-743-5749, email moun-
taineeropry@msn.com or visit mountaineeropry.
com.

May 7
Williamson Branch Band, 7:30 p.m., Mountaineer 
Opry House, Milton. Call 304-743-5749, email 

mountaineeropry@msn.com or visit mountain-
eeropry.com.

May 14
An artist reception for the Appalachian Dirt ex-
hibition, 5-7 p.m., Marshall University Visual Arts 
Center, 927 Third Ave., Huntington. Visit marshall.
edu/art/vac.

May 14
Nothin’ Fancy, 7:30 p.m., Mountaineer Opry 
House, Milton. Call 304-743-5749, email moun-
taineeropry@msn.com or visit mountaineeropry.
com.

May 21
The Cumberland River Band, 7:30 p.m., Moun-
taineer Opry House, Milton. Call 304-743-5749, 
email mountaineeropry@msn.com or visit moun-
taineeropry.com.

May 28
The Rarely Herd, 7:30 p.m., Mountaineer Opry 
House, Milton. Call 304-743-5749, email moun-
taineeropry@msn.com or visit mountaineeropry.
com.

GALLIA COUNTY, OH

April 30
Glorious Guitars, Tim Berens & Craig Wagner, 
7:30 p.m., Ariel-Ann Carson Dater Performing 
Arts Centre, 428 Second Ave., Gallipolis. Call 
740-446-2787 (ARTS) or visit arieltheatre.org.

JACKSON COUNTY, OH

May 27-30
The Festival of Flags, Oak Hill. Search “Oak Hill 
Festival of Flags” on Facebook.

MASON COUNTY, WV

April 1
West Virginia State Farm Museum opens, 1458 
Fairground Road, Point Pleasant. Call 304-675-
5737, email wvsfm@wvfarmmuseum.org or visit 
wvfarmmuseum.org.

Nothin’ Fancy will perform May 14 at the 
Mountaineer Opry House in Milton, W.Va.
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Business Hours:
Mon-Sat 9:00-6:00 pm 

Sun 12:00-5:00 pm

Making Your House, Your HomeMaking Your House, Your Home
★Primitive Decor 

★Candleberry Candles ★ Curtains 
★Quilts ★Willow Tree 

★Bereavement and much more

60
63

24
76OHIO RIVER RD • ACROSS FROM LOWES

Wheelersburg, Ohio
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May 7-8
West Virginia State Farm Museum will be hosting 
a Spring Gas and Steam Show. Call 304-675-
5737, email wvsfm@wvfarmmuseum.org or www.
wvfarmmuseum.org.

May 20-22
Siege of Fort Randolph encampment and re-
enactment, 994 Sandhill Road, Point Pleasant. 
Contact Craig Hesson at 304-675-7933, ches-
son1774@suddenlink.net or visit fortrandolph.
org.

MEIGS COUNTY, OH

April 23
The Jim Kweskin & Meredith Axelrod Quartet, 8 
p.m., Fur Peace Station Hall, 39495 St. Clair Road, 
Pomeroy. Call 740-992-6228, email tickets@fur-
peaceranch.com or visit furpeaceranch.com.

May 28
The McCrary Sisters, 8 p.m., Fur Peace Station 
Hall, 39495 St. Clair Road, Pomeroy. Call 740-992-
6228, email tickets@furpeaceranch.com or visit 
furpeaceranch.com.

PIKE COUNTY, OH

April 22-24
Pike County Dogwood Festival, Piketon. The 
street festival will include old-fashioned arts 
and crafts, an antique car show, band contests 
and more. The grand parade will be held 2 p.m. 
Sunday, April 24. Call 740-947-9650 or email 
pikecountydogwoodfestival@gmail.com.

April 30
Spring Wildfl ower Hike, Pike Lake State Park, 
1847 Pike Lake Road, Bainbridge. Contact Matt 
Minter at 740-493-2212.

SCIOTO COUNTY, OH

April 1
“Magic of the Night,” 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.

April 12
“Ragtime - The Musical,” 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.

April 16-17
Lucasville Trade Days, Scioto County Fair-
grounds. Call 937-728-6643 or visit lucasville-
tradedays.com.

April 17
The Portsmouth Wind Symphony presents 
“Trumpets To The Fore,” 3 p.m., Vern Riffe Center 
for the Arts, 940 Second St., Portsmouth. Call 740-
351-3600, email info@vrcfa.com or visit vrcfa.
com.

April 23
The 50th Annual Jaycees Trout Derby, 6 a.m. to 
2 p.m., Turkey Creek Lake, Shawnee State Park. 
Call 740-353-6709.

April 23
Boneyfi ddle Scavenger Hunt, 10 a.m. to 4 p.m., 
Boneyfi ddle businesses. Call 740-464-0203.

May 3
Columbus Jazz Orchestra, 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.

May 13-15
“Shakespeare Rocks,” presented by the Ports-
mouth Area Arts Council, PACT Theatre, 614 
Third St., Portsmouth. Call 740-351-3642.

VINTON COUNTY, OH

April 23
Wildfl ower Hike, 11 a.m. to 1 p.m., Lake Hope 
Nature Center, 27331 state Route 278, McArthur. 
Call 740-596-4938 or visit parks.ohiodnr.gov/
lakehope.

April 23
Wildfl owers and Waterfalls Hike, 10 a.m. to noon, 
Hocking Hills, 19852 state Route 664, Logan. Hik-
ers will meet at the parking lot at Ash Cave. Call 
740-385-6842, email welcomecenter@hocking-
hills.com or visit hockinghills.com.

May 7
Spring Craft Show, 10 a.m. to 4 p.m., Lake Hope 
Dining Lodge, 27331 state Route 278, McArthur. 
Call 740-596-4938 or visit parks.ohiodnr.gov/
lakehope.

May 14
Early Bird Walk, 7 a.m., Lake Hope, 27331 state 
Route 278, McArthur. Hikers will meet at the 
Hope School House. Call 740-596-3030 or email 
john.hickenbottom@dnr.state.oh.us.

May 14
Migration Bird Walk, 9 a.m. to noon, Lake Hope, 
27331 state Route 278, McArthur. Hikers will 
meet at the Hope Furnace parking lot. Call 740-
596-3030 or email john.hickenbottom@dnr.state.
oh.us.

The Boxcars will perform April 2 at the Mountaineer Opry House in Milton, W.Va.
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By Gary Brock

Lindsey Lusher Shute re-
members fondly her time spent 
as a child on her grandparents’ 
farm near Gallipolis on the Ohio 
River.

It was a Gallia County farm 
of more than 150 acres passed 
down for generations.

“I have so many happy 
memories. It is where I grew 
my love for agriculture,” she 
told an audience of more than a 
thousand at the February Ohio 
Environmental Food and Farm 
Association annual conference 
in Granville, Ohio. She was the 
organization’s keynote speaker.

“This farm is what brought 
our family together,” she said.

But that farm isn’t the same 
today, and is now less than 10 
acres.

Co-founder of the National 
Young Farmers Coalition, an ad-
vocacy group with 30 chapters 
in 29 states, she told the audi-
ence that the most endangered 
group of workers in America 
today is the young farmer.

She said young farmers face 
huge obstacles of personal 
debt, high cost of farmland and 
lack of resources to grow their 
farms, but she hopes spreading 
the word through her organiza-
tion can reverse the decline 
in young people going into 
farming.

“Our mission is to create a 
viable career path for young 
people in agriculture. This 
means people getting into 
farming as their first career. It is 
important for young people in 
their 20s and younger to know 
that there is a career path for 
them,” she said.

“If your call is to farm at an 
early age, you shouldn’t have 
to have another career in order 
to farm. That is not sustainable,” 
she said.

Shute said beginning farmers 
are the future of Ohio agricul-
ture, but they face many hurdles.

She said farmers make up 
1 to 2 percent of the American 

population, “but only one tenth 
of one percent of the American 
population is made up of farm-
ers making a living on the farm 
earning, say, more than $50,000 
income on the farm.”

“We are 319 million Ameri-
cans looking at 36,000 young 
American farmers to steward 
the future of the food system 
of the United States,” Shute 
said. “Let me tell you, that’s a 
problem.”

She said the need for Ameri-
can farmers has never been 
greater.

“We, as farmers, steward 
about 1 billion acres of land 
— about half the land area 
of America — and about 63 
percent of that land is farmed 
by farmers age 55 and older. 
So, you can say that at least that 
much land in the next 30 years 
is going to need to be transi-
tioned to another farmer,” she 
said.

“What we will see in the 
future is more consolidation of 
farms, more development of 
farmland, fallow land and farm 
insecurity,” Shute warned.

Getting new farmers to join 
in this career is no small task. 
Some are hanging on, she said, 
but many are going into other 
careers, especially those who 
are getting into the age when 
they would like to have kids, or 
save for retirement.

“The average small-scale 
farmer is barely surviving. If we, 
as a farm community, want to 
succeed and bring new farmers 
into our fold, we have to find 
ways to deal with these issues,” 
she cautioned.

One of the biggest obstacles 
involves student loan debt.

Her group’s proposal is to 
add farmers to the Public Ser-
vice Loan Forgiveness Program. 
This is an existing program 
designed to help those wanting 
careers such as teaching and 
nursing by having their debt 
forgiven.

She said her group has a 
bipartisan-supported bill in the 

U.S. House of Representatives to 
add the “farming” category to 
the list of public service jobs.

“My philosophy of farming is 
that farming is a public service. 
That is why all of you are here 
today. You are here because 
you believe that what you are 
doing on your farm is contribut-
ing positively to the community, 
you are feeding people, you are 
helping the soil, protecting the 
air and clean water,” she said.

Another obstacle for young 
farmers, she said, is land ac-
cess.

Farm prices have been rising 
since the 1980s, and the amount 
of farm land has been decreas-
ing.

“Growing up here, I have 
seen this development. This 
has put a tremendous amount 
of pressure on farmers to sell 
their land. Expanding conserva-
tion land trusts — working farm 
easements — for farms, would 
help make them more afford-
able,” she said. The amount for 
that was cut in half in the last 
Farm Bill.

“We need to say that in the 
next Farm Bill, this land con-
servation funding is important 
to us. The land needs to be 
affordable to farmers. We will 
have quite a lot of work to do,” 
she said.

Shute said one of her favorite 
sayings is: We don’t need mass 

production; we need production 
by the masses.

“To me, that is exactly right,” 
she said. “The nation desper-
ately needs more young farm-
ers. New farmers to step into 
the shoes of our family farmers, 
we need family farmers who 
will love the land, bring fresh 
food to the market, build local 
food securities, and strengthen 
the local economy. It is up to all 
of us to pass on this desire for 
farming.”

Shute and her partner now 
operate an upstate New York 
organic vegetable farm. They 
provide food to a 900-member 
Community Supported Agricul-
ture program.

Inspired by Gallia County’s rural life
Shute’s visits to grandparents’ farm spark 
love of agriculture, passion for advocacy

Photos by Gary Brock
Joy Lloyd, left, of Snowville Creamery in Meigs County, chats with Pickaway 
County organic farmer Perry Clutts at the trade show during the Ohio Ecologi-
cal Food and Farm Association’s convention.

Lindsey Lusher Shute was the Ohio 
Ecological Food and Farm Associa-
tion’s convention keynote speaker in 
Granville Feb. 13. Her fond memories 
of visiting her grandparents’ Gallia 
County farm as a child inspired her 
passion for agriculture.
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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
60641063 60631820

And one 
more thought...

This photo was taken 
by Wayne Allen in 
West Portsmouth, Ohio.

“The earth 
laughs in flowers.”

— Ralph Waldo Emerson
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Whether you’re six … or 60 … your health is primary. The healthcare 
professionals at King’s Daughters Ohio are here to help you make the most of 
your health with services focused on prevention, education, treatment of acute 
illnesses and management of chronic diseases such as asthma, heart disease, 
diabetes, high blood pressure and more. 
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For more information or to schedule an  
appointment, please call (740) 991-4000.
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