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You’ve created 
the perfect place 

for your new baby. 
So have we.

When you’re having your baby 
at SOMC, you’ll get an entire 
team of dedicated physicians 
and nurses specially trained to 
meet the needs of you and your 
new baby, from labor through 
delivery, until it’s time to take 
your little one home to that 
special place of their own.

Maternity Services 
at SOMC

www.somc.org/programs/maternity

60654927
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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 name, street num-
ber, street name, city and zip code. Only your name and 
city will be published. All entries must be received by 
June 17, 2016. Only online entries will be accepted.

In the March/April issue, the shaker was hidden in the 
photo on page 12.

Congratulations to our most recent winner, Carolyn 
Stidham of Wheelersburg.

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
These choco-
lates were 
handmade by 
Stacy Peters, 
who owns the 
new Petru food 
truck in Athens. 
Photo taken by 
Tristen Phipps.
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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

60638331A
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By Pamela Stricker

My mother recently connect-
ed with a friend of hers. Not just 
any friend, but one she had lost 
contact with for decades.

The two of them roomed 
together in Dayton where 
they both worked at Wright-
Patterson Air Force Base. Mom 
was so excited to discover her 
long, lost friend. The amazing 
part of this story to me was how 
my almost-90-year-old mother 
found her.

“How did you fi nd her?”
“I Googled her name.” My 

mother doing searches on the 
internet. Hmm.

She explained the tedious 
process of the search. She came 
up empty several times but was 
tenacious. She came across an 
obituary that gave her the clue 
to her friend’s married name.

Then, on to Facebook. She 
fi nally found the daughter on 
Facebook, sent her a message, 
and asked if she was the daugh-
ter of her friend. Nothing. No 
reply … until nearly a year later. 
She got a message from the 
daughter who confi rmed to her 
that, indeed, it was her mother 
my mom was seeking. And, 
yes, she is still living and is now 
93 years old. They have been 
catching up on the phone and 
having the time of their lives.

Friendships are like that. They 
come into our lives often for 
only a season, but remain such 
precious relationships. There 
are friends we will cherish for 
life, even though it may have 
only been a few years.

I have been blessed with so 

many sweet friendships. I have 
lived in so many different loca-
tions in my life, and preserv-
ing a good friendship has its 
challenges when geography 
separates.

Two very special friends, my 
BFFs, are Dana Cochran and 
Anita Workman. For nearly 20 
years, we met at least monthly. 
Sometimes for breakfast, some-
times lunch, sometimes pedi-
cures, sometimes a weekend 
at Dana’s lake house. I cannot 
tell you how important their 
friendship has been to me. We 
have wept, laughed, celebrated, 
prayed and shared life together. 
The encouragement and life 
support is priceless.

Since moving to Lima nearly 
a year ago, I have been lonely 
for my familiar friends — my 
tribe. I am working on new rela-
tionships, but it takes a while.

Here are a few necessary 
ingredients it takes to have a 
good friendship:

• Stay in touch. Don’t wait for 
someone else to call or write or 
text. Just do it.

• Be honest. Don’t be afraid to 
share who you really are. Share 
your struggles, your challenges, 
and they will feel free to do the 
same.

• Be intentional. Plan your 
“girlfriend” time into your busy 
schedule. Make it a priority.

• Support each other. Be 
there for each other when there 
is despair or when there is an 
event to celebrate.

Proverbs 27:9 says, “Just as 
lotions and fragrance give sen-
sual delight, a sweet friendship 
refreshes the soul.” I love that! 

And it’s so true!
I have another dear friend, 

Kathy Plummer, who used to 
come and help me keep my 
house clean. Every time Kathy 
visited, she would come bear-
ing the gift of her remarkable 
banana bread. I loved coming 
home to a clean house and a 
slice of banana bread.

Here’s Kathy’s Banana 
Bread recipe:

Ingredients:
1 1/2 cups sugar
1 stick butter, softened
2 dollops sour cream
3 bananas, overly ripe (the 

blacker the better)
4 tablespoons any type of 

milk or buttermilk (I use half 
and half)

2 cups fl our
1 teaspoon baking soda
1 teaspoon vanilla extract 

(almond is also good)
3/4 cup walnuts, chopped 

(optional)
Directions:
Preheat oven to 350 F.
Using electric mixer, mix 

together sugar, butter and sour 

cream. Set aside.
In a separate bowl, mash 

bananas and milk. Mix well with 
sour cream mixture.

Mix fl our and baking soda 
and add to other mixture. Mix 
well. Add extract. Blend in wal-
nuts, if you want.

Fill either 2 regular size loaf 
pans or 5 mini loaf pans, after 
greasing them with oil or bak-
ing spray. Foil pans work great, 
too.

Bake the larger pans 60-75 
minutes, bake the smaller pans 
40-50 minutes or until knife 
comes out clean.

Option: Right before putting 
pans in the oven, sprinkle cin-
namon sugar on top of batter.

Now, go call that friend and 
make some plans together. And 
in the meantime … please pass 
the Salt!

Publisher
pstricker@civitasmedia.com
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A little help from my friends

From left, Anita 
Workman, Dana Cochran 
and Pamela Stricker.

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 June 
17, 2016. Every submitted recipe 
will be entered in a drawing for a 

$25 grocery card.

“I get by 
with a little 

help from 
my friends.”

— John Lennon
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Putting my foot down
By Lora Abernathy

I’ll admit it. I rocked them like a super 
model and didn’t care about the health 
of my future 40-year-old self. Yes, through 
pouring rain or blowing snow, on green 
grass or sandy beaches, covering a trial or 
a festival, my high heels have always kept 
me “up” on things.

I started wearing heels early, probably 
in junior high, and it wasn’t always a growth 
spurt that made me taller. The older I got, 
the higher my heels.

High heels made me feel confident and 
self-assured, maybe because I knew that 
every step that didn’t lead to me falling 
down was a victory. (Find daily multiple 
wins in the little things, lifestyle and mental 
health experts will tell you. Check.)

The last couple of years, though, I’ve 
had to reconsider my position. With back 
and knee problems worsening, my doctor 
instructed me to wear flats or a 1-inch heel 
— if I absolutely had to wear a heel at all.

Say it ain’t so, doc!
I loathe the way I look and walk in flats. 

I don’t feel feminine, which, feminists will 
probably say, is a product of brainwashing 
from a society marketing preconceived no-

tions of femininity. Whatever.
Either way, like any good patient, I lis-

tened to half of my doctor’s advice, the half 
that was most convenient for me, of course. 
I could not go completely flat, so I bought 
3-inch heels instead of 6-inch ones, and 
easily called my efforts progress.

In the back of my mind, though, I knew 
he was right, that I had to do better. The 
trouble is, when you go to the store, there is 
not much of an in-between point. You either 
have to buy a super high heel, a high heel 
or a flat. There are rarely any good barely 
high heel choices around 1 inch high that 
aren’t wedges.

With flats coming back in style, I’ve man-
aged to suck it up and buy a few pairs — be-
grudgingly. I was still in search of the 1-inch 
heel, however, and I recently ran into some 
luck. I found a couple pairs in the last few 
weeks (thank you, Anne Klein, whoever you 
are), that are about 1 inch high. They give me 
at least some satisfaction that I’m still in the 
High Heel Club, while keeping me down to 
earth in a more healthy position.

I am a big believer in the wonderful 
power of the free market, in the beauty of 
supply and demand. I have limited 1-inch 
heel choices at the shoe store because 

women are either buying the high heels or 
the flats — or clogs, which no one should 
be doing.

High heels are not good for us, for so 
many reasons. We know it, but we keep 
wearing them anyway. (Guilty over here!) If 
we are going to change the culture of shoe 
shopping, of the health of our feet, we must 
stop buying the ridiculously high heels. If 
we stop demanding them, manufacturers 
will stop supplying them.

So, join me in standing up for your health 
today by buying shorter heels and forc-
ing shoe makers to take it down a notch. 
Consider it a win for good health, if that mo-
tivates you, or a small victory for feminism, 
if that pushes your button.

But for goodness’ sake, please stop buy-
ing clogs.

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.

NotesSalt
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By Tristen Phipps

Burrowed in the winding hills and bounti-
ful bricks of Athens, lies a trade decades 
old. For some, it’s a regular stop; for others, 
it’s a local food adventure; but for Marla 
Rutter, Nisar Shaikh and Stacy Peters, food 
trucks are their livelihood.

On the bricks since 1984, Burrito Buggy 
comforts Ohio University alumni and stu-
dents alike. Rutter was a freshman when the 
Buggy opened. She visited it regularly as a 
student and faithfully ordered her favorite 
menu item.

“Beef supreme. It’s what I ate every time 
through college and it’s never changed,” 
said Rutter.

In 2010, when the Burrito Buggy nearly 
closed, Rutter stepped in to save the truck 
she cherished so much.

She originally bought the trailer for her 
daughter, a culinary student at Hocking 
College, who now runs OMG Rotisserie on 
Columbus Road. Rutter quit her job as an 
insurance saleswoman to operate the Buggy 
full time. Her day begins at 7:30 a.m. when 
she unplugs the trailer from its charger.

Since she purchased the trailer in 2010, 
Rutter has expanded the menu and pur-
chased a second buggy for events. With so 
many family business endeavors, the Rutters 
have little time to dedicate to cooking at 
home.

“I have not cooked at home since last 
Christmas,” Rutter said. “I actually un-
plugged my refrigerator to save electricity.”

Shaikh, better known as Ali Baba, built his 
success in 1989. Shaikh built his food trailer 
from a box trailer and a pile of recyclables. 
Formerly an OU student in the industry of 
technology, he designed a battery charging 
solar system for his trailer.

Shaikh struggled to find a job when he 
came to this country. He remembered a for-
mer employer told him there was success to 
be found in the food industry in America.

eat at food trucks

Photos by Tristen Phipps

One-of-a-kind 
cuisine offered 
on city’s streets

Jessica Burkhart has worked in Ali Baba’s food trailer since 2007.

Go to Athens
8 
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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.

Since 1919Since 1919

Over 90 years of home furnishing90 years of home furnishing90 years
Summer Savings!

www.covertsfurniture.com

60
61

63
03

C
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Bristol Village

Garden Tour
Friday, June 24  

4-8 p.m. 

Saturday, June 25
9 a.m.-Noon

www.bristolvillage.org 
660 E. Fifth St., Waverly

800-223-9766

Free to the public!

60637958C

60
65

07
38

Bossard Memorial Library

Gallia County District Library

Now offering convenient online access to hundreds of 
courses for professional and career development, computer 

skills, and personal enrichment through 
Gale Courses for Public Libraries!

Available anytime and anywhere with 
your Bossard Library card.

Visit www.bossardlibrary.org for more information.

“UNLIMITED POSSIBILITIES 
AT YOUR LIBRARY”

Bossard LiBrary
7 spruce street, Gallipolis

740-446-7323

LIBRARY HOURS:
MONDAY – FRIDAY

9am – 8pm
SUNDAY

1pm – 5pm
SATURDAY
9am – 5pm

“I observed uptown no one had 
a gyro, so I sell gyro. No one had a 
falafel, so I sell falafel,” Shaikh said.

Jessica Burkhart has worked in Ali 
Baba’s food trailer since 2007.

“I have social anxiety, so for me, 
it is wonderful to be able to work by 
myself but still be able to interact with 
other people, have conversations and 
be challenged,” said Burkhart.

New to the bricks, chocolatier 
Peters brought Petru to Athens just 
before Valentine’s Day. Peters offers 
delicate truffl es and decadent choco-
late bars from her food truck that was 
once just an oxygen delivery vehicle.

“This big thing used to deliver 
oxygen outside of New York City. It 
was a big, blue, empty metal truck. 
We totally gutted it,” Peters said. “I’ve 
always been fascinated by the idea 
of food trucks. I like the whole idea of 
something done well, but quickly, in a 
small space.”

Peters uses chocolate as a deliv-
ery device for local ingredients. The 
chocolate comes from Belgium and is 
tempered in the truck, which is now 
a certifi ed kitchen. Each chocolate 
truffl e is fi lled with graham crack-
ers from a local bakery, lemon curd 

made fresh by Peters herself or local 
whiskey combined with homemade 
caramel sauce, among other things.

With a teaching degree in health 
education, Peters and her food truck 
were an unlikely match.

“I’ve never had much of a sweet 
tooth. When I was a little girl, I took 
icing off of my cake,” Peters said, “but 
I’ve always loved chocolate.”

Not Guilty is another food truck that 
has served the Athens community for 
several years. It was not around for the 
spring semester, and the owner could 
not be reached for this story.

The food trucks can be found on 
East Union Street. Weather permit-
ting, the trucks are open daily and are 
closed on Sundays.

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.

ADRIENNE MCGEE STERRETT
Adrienne is the lifestyle/spe-

cial sections editor for The Lima 
News. She believes everyone 
has a life story worth sharing. 
Reach her at 567-242-0510 or 
amcgeesterrett@civitasmedia.
com.

TRISTEN PHIPPS
Tristen does most of her 

cooking after a midnight rerun 
of “Gilmore Girls.” An Ohio 
University student from Peebles, 
she aspires to build a cupcake 
empire, and obsesses over 
sunsets, twinkling lights, and 
candles that smell like food.
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“I’ve always been 
fascinated by the idea 

of food trucks. I like the 
whole idea of something 

done well, but quickly, 
in a small space.”

— Stacy Peters
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By Gary Brock

They are growing both in popularity and num-
bers, and their numbers in Ohio could reach an 
all-time high this year.

We are talking about science fi ction, horror, 
comic book and anime conventions, collectively 
known as “fan expos” and “cons.”

Thousands of Ohioans who are devoted fans of 
these conventions used to have to travel hundreds 
or even thousands of miles to attend a gathering of 
like-minded followers. But not anymore.

Now the conventions are coming to the fans.
Already this year, the Wizard World Comic Con 

in Cleveland was held in February. In March, the 
HorrorHound Weekend was held in Cincinnati. 
Early in April, the Cinema Wasteland movie festival 
was held in Strongsville, near Cleveland.

But not to worry. If you missed these conventions, 
there are plenty more in Ohio and neighboring 
states all spring and summer. Also, if you enjoy 
“dressing up” as your favorite action heroes or 
heroines, conventions will love to see you, and there 
are often costume contests with cash prizes.

Your guide to science 
fi ction, horror, comic book 
and anime conventions

At the 2015 Cincin-
nati Comic Expo held 
last September, a row of 
stormtroopers “guard” 
a display promoting the 
new “Star Wars” fi lm.
Gary Brock photo

June 4
West Virginia Comic Con. Big 
Sandy Superstore Arena, One Civic 
Center Plaza, Huntington, WV 25701. 
Visit bigsandyarena.com.
June 5
Lake Effect Comic Book Conven-
tion. Holiday Inn, 7850 Mentor Ave., 
Mentor, OH 44060. Visit comicsand-
friends.org/lakeeffectcomiccon.
June 10-12
Midwest Haunters Convention. 
Greater Columbus Convention Cen-
ter, 400 N. High St., Columbus, OH 
43215. Haunted house-related semi-
nars, trade show, haunted house tours, 
costume ball, contests and 100-plus 
vendors. Visit midwesthaunterscon-
vention.com.
June 24-26
Days of the Dead horror convention. 
Wyndham Indianapolis-West, 2544 Ex-
ecutive Drive, Indianapolis, IN 46241. 
Visit daysofthedead.net/indianapolis.
July 29-31
FanDom Fest. Kentucky Fair and 
Expo Center, 937 Phillips Lane, Louis-
ville, KY 40209. Visit fandomfest.com.

Wizard World Comic Con. Greater 
Columbus Convention Center, 500 N. 
High St., Columbus, OH 43215. Visit 
wizardworld.com.
Aug. 14
NEO Comic Con. Holiday Inn, 15271 
Royalton Road, Strongsville, OH 44136. 
Visit neocomiccon.com.
Sept. 2-4
Days of the Dead horror convention. 
Crown Plaza Louisville Airport, 830 
Phillips Lane, Louisville, KY 40209. 
Visit daysofthedead.net/louisville.
Sept. 9-11
Horrorhound Weekend. Indianapo-
lis Marriott East, 7202 East 21st St., 
Indianapolis. Visit horrorhoundweek-
end.com.
Sept. 23-25
Cincinnati Comic Expo. Duke 
Energy Convention Center, 525 Elm 
St., Cincinnati, OH 45202. Visit cincin-
naticomicexpo.com.
Sept. 30-Oct.2
Scarefest horror and paranormal 
convention. Lexington Convention 
Center, 430 W. Vine St., Lexington, KY 
40507.

GettingGetting
conned

UPCOMING CONVENTIONS
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By Adrienne McGee Sterrett

The road less traveled.
That’s the appeal of the 

Ohio Scenic Byways to Sharon 
Strouse.

It’s such a strong pull that 
Strouse has been involved in 
championing historic roadways 
for some 20 years. The retiree 
of OSU Extension is involved 
closely with the Amish Country 
Byway in the eastern part of 
Ohio, as well as being involved 
with the Ohio and National 
Scenic Byway programs. She is 
currently president-elect of the 
National Scenic Byway Founda-
tion, which provides tools and 
training for byway leaders. She 
lives in Millersburg.

And yes, even now, it comes 
down to the road less traveled.

“Byways are a chance for 
people to get off that freeway, 
get off that fast lane, travel the 
slow lane, and start thinking 
about enhancing their experi-
ences along the way to their 
destination,” Strouse said. “I 
think there’s a rebirth in the idea 
of traveling and enjoying the 
experience of the drive.”

There is plenty of culture in 
Ohio to see. Thomas Barrett is 
the byways coordinator for the 
state, a program run through the 
Ohio Department of Transporta-
tion, and he said there are 25 
byways in Ohio.

To become a byway, there’s 
quite a bit of research and doc-
umentation involved, with the 
focus on showing value in these 
areas: archaeological, historical, 
scenic, cultural, recreational and 
natural.

“The scenic driving routes 
really coincide with the highway 
beautification movement from 
Lady Bird Johnson,” Barrett said, 
saying the program began 
about 1962 in Ohio.

“If you travel one of these 
routes, you can kind of take in 
some of these intrinsic sites, and 
it can be cultural and a learning 
experience or an escape,” Bar-
rett said. “Get out and explore, 
really.”

Neal Brady, treasurer of the 

Miami Erie Canal Corridor 
Association, has been working 
since 2003 to improve the mar-
keting of the area’s history for 
quality of life for local residents, 
tourism and the cultural experi-
ence. Area resi-
dents remember 
their Ohio history 
courses in school 
that detailed that 
the canal system 
was used for 
commerce before 
the railroads were 
built.

“This is the 
second-longest 
continuous portion of canal in 
the United States,” Brady said. 
“It’s very unique to have that.”

Everywhere you turn in Ohio 
is unique. The Lincoln Highway 
was the first coast-to-coast road 
built squarely for the promo-
tion of auto travel. Mike Hocker, 
director of the Ohio Lincoln 
Highway Historic Byway, is still 
enamored with that idea.

“A bunch of investors got 
together and realized they were 
not going to sell an increasing 
number of cars because cars 
literally could not drive on roads 
that existed,” Hocker said. “If 
they went more than 40 to 50 
miles, they went by train or they 

went by oxcart, because the 
road was so bad they couldn’t 
get through them.”

Sections of the Lincoln are still 
the original brick.

“I think they need to think 
in terms that 
there’s more 
to do than just 
getting in the 
car and going 
to a destination,” 
Hocker said. 
“Think about 
how they go 
there and break 
up the monotony 
and go a differ-

ent way or go with the purpose 
of looking and seeing.”

OHIO’S SCENIC BYWAYS
• For detailed maps, visit 

www.dot.state.oh.us/OhioBy-
ways/.

Amish Country: 160 miles; 
winding curves and rolling hills; 
Amish/German history, farms, 
B&Bs; also America’s Byways 
designation

Big Darby Plains: 27 miles, 
with spurs of more than 20 
miles; Scenic Big Darby Creek 
views and parks; covered 
bridges; farms

Drivers’ Trail Scenic 
Byway: 37 miles; scenic vistas 

connecting two other byways, 
Historic National Road and Ohio 
River Scenic Byway; was a route 
frequented by farmers taking 
goods to market

Gateway to Amish Coun-
try: Kokosing and Mohican 
rivers; state’s longest covered 
bridge; trails for hiking, biking 
and horseback riding

Heritage Corridors of 
Bath: Hale Farm and Vil-
lage, Bath Nature Preserve, 
Cuyahoga Valley National Park; 
early homes, barns, mills

Historic National Road: 
225 miles; pike towns dot 
length; left behind by railroad 
popularity but resurged with 
modern automobiles; from West 
Virginia state line at the Ohio 
River to the Indiana state line; 
also America’s Byways designa-
tion

Hocking Hills: 26.4 miles; 
scenic hills; hiking, camping, 
outdoor activities

Jefferson Township: scenes 
of older barns and homes amid 
urbanization

Lake Erie Coastal Ohio: 
293 miles; beaches, state parks, 
lighthouses, outdoor activities, 
museums, Cedar Point, Mau-
mee State Scenic River; follows 
Erie shoreline from Conneaut 
to the Michigan border; also 
America’s Byways designation

Land of the Cross-Tipped 
Churches: 38.4 miles; Ger-
man culture, Catholic church 
architecture, farms

Lincoln Highway Historic 
Byway: 241 miles; first coast-
to-coast road for the car

Lower Valley Pike: 11 
miles; Mad River, George Rog-
ers Clark Park, historic homes, 
Estelle Wenrick Wetlands 
Preserve

Maumee Valley: 90 miles; 
former British Fort Miamis, 
Maumee River

Miami and Erie Canal: 54 
miles; views of canal, Johnston 
Farm & Indian Agency, hiking

Morgan County: 39 miles; 
Burr Oak State Park, foothills of 
Appalachian Mountains

North Ridge: 9 miles; pass-
es by more than 100 historic 

Get GoinG Travel the Ohio 
Scenic Byways

Did you know?
the byway sign 
has a flower on 
it. it is a trillium, 
representing the 
state wildflower.

“i think there’s a rebirth 
in the idea of traveling 

and enjoying the  
experience of the drive.”

— Sharon Strouse

25

293
the miles of 
the Lake erie  
Coastal ohio 

byway.

the number 
of byways in 

ohio.

the year 
the byway 

the Miami and erie Canal 
is the second-longest  
continuous portion of  
canal in the United States.

1962
program began in ohio.

2
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FAVORITE ROUTES
Barrett: He grew up in newark/Lick-
ing County, and often used the national 
Road on drives to Springfield. He cur-
rently lives near Worthington and loves 
the olentangy byway, especially by 
motorcycle. “it’s really kind of taking the 
scenic route right out of your back door,” 
he said.

Hocker: He enjoys the Lincoln High-
way’s stretch east of Mansfield and west 
of Wooster. it winds through hills and 
is very easy to imagine how the drive 
would have been in the 1920s.

Brady: He suggests visiting Johnston 
Farm, where you can take a canal boat 
ride, and checking out Fort Loramie/
Minster/new Bremen to see the old 
structures and the communities.

Strouse: Her favorite summer drives 
are near water. She enjoys the Maumee 
Valley Scenic Byway along the Maumee 
River, because there are lots of towns for 
tourism activities. the Lake erie Coastal 
trail is also a draw because of its win-
eries, restaurants and sunset views of 
the lake. And, of course, the ohio River 
byway has lots of eateries with patios 
overlooking the river.

homes that date to the 1830s
Ohio & Erie Canalway: 

canal history, Cuyahoga Valley 
Scenic Railroad, farms, nature 
preserves, northern industry, 
Cuyahoga Valley National Park

Ohio River Scenic By-
way: 452 
miles; entire 
length of 
the Ohio 
River in 
Ohio; 
scenic 
views of the 
valley and 
small river 
towns; also 
America’s 
Byways 
designation

The Old Mill Stream 
Scenic Byway: Blanchard 
River, “Down by the Old Mill 
Stream” written by Hancock 
County native Tell Taylor as he 
looked at the Blanchard; farms, 
parks

Olentangy Heritage Cor-
ridor: 10 1/2 miles; follows 
Indian trails of the Olentangy 
River; river, barns, churches, 
houses

Presidential Pathways: 
55 miles; Miami University, 
Hueston Woods State Park; 
follows lives of Presidents 
William Henry Harrison and 
grandson Benjamin Harrison

Scioto Heritage Trail: ties 
into Ohio River Scenic Byway; 
Ohio River, Shawnee State For-
est, Roy Rogers’ home, Branch 
Rickey history, overlooks 
valley

Tappan-Moravian Trail: 
55 miles; Tappan Lake, Clen-
dening Lake, birthplace of 
George Armstrong Custer

Wally Road: Mohican and 
Walhonding valleys; Toledo, 
Walhonding Valley and Ohio 
Railroad (the “Wally”); forests, 
ravines, wetlands

Welsh Scenic Byway: 64 
miles; Welsh churches, farms 
and cemeteries; Bob Evans 
Homestead; Raccoon Creek 
and Daniel Boone history

RESOURCES
nsbfoundation.org

meccainc.org
www.dot.state.oh.us/ohioByways

Travel tip
travel from 
west to east 

in the  
summer so 
you aren’t 

staring into 
the sun.
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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
60654313

Front Paige Outfitters

112 West Main Street 
Pomeroy, OH 45769

740-992-0777

Like us on Facebook!
60653675

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
65

36
72

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

11625 State Rt 588
Rio Grande, OH 45674

740-245-0628
Closed Sunday and Wednesday 60

61
53

56

Make your boots stand out 
and let your words “shine 
through” with these ador-
able fi nds in Jackson, Ohio.

We promise you this: 
These cool products prob-
ably won’t be the only things 
you’ll be taking home after 
shopping in these unique 
Main Street stores.

in Jackson
Salt Shakers

I purchased the Coke set from ebay quite a 
few years back. The man is a shaker coming 
from his cap, the cart is also a shaker from the 
top of the cart.

— Pamela Watson 
of Washington Court House

In each issue of Salt, we try to feature 
photos of creative salt and pepper shakers 

from our readers’ collections. Please 
submit photos and descriptions to editor@
thesaltmagazine.com by June 17, 2016 for 
consideration for printing in a future issue.

BOOT CUFFS — $19
Kelly Ds Kloset: 731 
E. Main St., Suite 
8, Jackson, Ohio, 
kellydskloset.com, 
740-286-5708.

LAMP SHADE — $18
Gohl’s: 790 E. Main 
St., Jackson, Ohio, 

740-286-5271.

Fantastic finds
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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

Rick Handley
Commissioner
Mason County (W.Va.) Commission

Which actor would play you in a 
TV show about your life?

Chevy Chase or Steve 
Martin.
What is the most unusual item 
on your bucket list?

To observe sharks while I’m 
in a cage. I’ve always been 
fascinated by sharks.

What is your favorite line from a 
movie?

“There’s no place like home,” 
Dorothy in “The Wizard of Oz.”
What do you love most about 
your community?

The great people who make up 
this county. I love how friendly 
and helpful people are, especially 
when people pull together to 
help those in need.

Front Porch

Profile
Which actor would play you in a 

Salt Shakers

60653189
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Out & About Compiled by Lora Abernathy

60
63

33
71

60653689

ATHENS COUNTY, OH
June 2-5
Nelsonville Music Festival, 3301 Hocking 
Parkway, Nelsonville. Call 740-753-1924, email 
info@nelsonvillefest.org or visit nelsonvillefest.
org.

June 11
Hocking Hills Moonshine Prohibition Party, 
Hocking Hills Moonshine Distillery & Home 
Tavern, Logan. Visit logan200.com.

June 16
Taste of Home Cooking School, 6:30 p.m., Stuart’s 
Opera House, 52 Public Square, Nelsonville. 
Contact Andrea Lewis at 740-592-6612 or 
alewis@athensmessenger.com.

June 16-18
Washboard Music Festival, noon-10 p.m., 
downtown Logan. Call 740-380-3828, email 
james@columbuswashboard.com or visit 
washboardmusicfestival.com.

June 17-19
June Jam, ABATE of Ohio, 34018 Sutton Road, 
Logan. Call Mike at 419-654-5446 or visit abate.
com.

June 17-19
Smoke Rise First Annual Reunion, Smoke Rise 
Ranch Resort, 6751 Hunterdon Road, Glouster. 
Call 740-767-2624 or visit smokeriseranch.com.

June 18
Boogie on the Bricks, Court Street, Athens. 
Email boogieonthebricks@yahoo.com or visit 
boogieonthebricks.com.

June 25
Paddle for the Battle, Hocking Hills Adventures, 
31251 Chieftain Drive, Logan. Call 740-385-8685 
or visit hockinghillscanoeing.com.

June 25-26
Annual Tour of Homes, 11 a.m. to 5 p.m., 
Fairfi eld Heritage Association, 105 E. Wheeling 
St., Lancaster. Call 740-654-9923 or visit 
fairfi eldheritage.org.

July 3-4
The 2016 Athens Fabulous Fourth Celebration. 
Visit athensohio.com.

July 8-10
Lilyfest, Bishop Educational Gardens, 13200 Little 
Cola Road, Rockbridge. Call 740-969-2873 or 
visit lilyfest.com.

July 15-23
Ohio Brew Week, Athens. Visit ohiobrewweek.
com.

July 18-20
Real Food, Real Local conference, Eclipse 
Company Store, 11309 Jackson Drive, Athens. 
Visit acenetworks.org.

July 20-30
Lancaster Festival, Lancaster. Call 740-687-4808, 
email lanfest@lanfest.org or visit lancasterfestival.
org.

July 21-Aug. 7
“Man of La Mancha,” a production of the Ohio 
Valley Summer Theater. Visit athensohio.com.

BOYD COUNTY, KY
June 24
Jason Isbell, 8 p.m., Paramount Arts Center, 1300 
Winchester Ave., Ashland. Call 606-324-0007 or 
visit paramountartscenter.com.

CABELL COUNTY, WV
June 4
West Virginia Comic Con, Big Sandy Superstore 
Arena, One Civic Center Plaza, Huntington. Visit 
bigsandyarena.com.

June 10-12
Old Central City Days, 14th Street, W., Old Central 
City. Visit oldcentralcity.org.

July 2
Dawg Dazzle 2016, Harris Riverfront Park, 
Veterans Memorial Blvd., Huntington. An evening 
of live music and a fi reworks extravaganza. Visit 
937thedawg.com.

July 3
WWE Live - Summerslam Heatwave Tour, 7 p.m., 
Big Sandy Superstore Arena, One Civic Center 
Plaza, Huntington. Visit bigsandyarena.com.

July 16
Picnic with the Pops - Leroy Parnell, Harris 

Riverfront Park, Veterans Memorial Blvd., 
Huntington. Visit huntingtonsymphony.org.

July 22-24
Huntington Regatta. Visit huntingtonclassic.com 
or wvvisit.org.

July 29-Aug. 5
Huntington Restaurant Week, Huntington. Visit 
wvvisit.org.

July 30
The 12th Annual West Virginia Hot Dog Festival, 8 
a.m. to 6 p.m., Pullman Square, Huntington. Visit 
wvhotdogfestival.com.

GALLIA COUNTY, OH
June 18
The 27th annual Ohio River’s River Sweep, 9-11 
a.m., public use area, sponsored by the City of 
Gallipolis Parks Department. Call Brett Bostic at 
740-441-6022 or Bev Dunkle at 740-441-6015.

July 3-4
Gallipolis River Recreation Festival, Gallipolis 
City Park, Gallipolis. Visit gallipolisriverrec.com.

Country music star Vince Gill will perform July 30 
at the Lancaster Festival, which runs from July 
20-30.
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JACKSON COUNTY, OH
July 1-4
Independence Day Weekend Summer Campout, 
Jackson County Fairgrounds, 96 Meadow Run 
Road, Wellston. Call 740-384-6587 or visit 
jacksoncofair.com.

July 4
Jackson County Freedom Fest. Call Randy Heath 
at 740-418-5181.

July 16-23
Jackson County Fair, Jackson County Fairgrounds, 
96 Meadow Run Road, Wellston. Call 740-384-
6587 or visit jacksoncofair.com.

LAWRENCE COUNTY, OH
June 25
Taste of Ironton. Visit facebook.com/
tasteofi ronton.

MASON COUNTY, WV
June 4
Antique Tractor Pull, 5 p.m., 1458 Fairground 
Road, Point Pleasant. Call 304-675-5737, 
email wvsfm@wvfarmmuseum.org or visit 
wvfarmmuseum.org.

June 30-July 2
Point Pleasant Regatta, Point Pleasant. Contact 
Jacob Hill at 304-593-2404, ehill86@suddenlink.
net or visit pointpleasantregatta.org.

July 2
Tractor Parade and Show, 9 a.m., 1458 Fairground 
Road, Point Pleasant. Call 304-675-5737, 
email wvsfm@wvfarmmuseum.org or visit 
wvfarmmuseum.org.

July 30
Antique Tractor Pull, 5 p.m., 1458 Fairground 
Road, Point Pleasant. Call 304-675-5737, 
email wvsfm@wvfarmmuseum.org or visit 
wvfarmmuseum.org.

MEIGS COUNTY, OH
June 3-4
The 10th annual Goldwings and Ribs Festival. 
Visit goldwingsandribs.com.

June 10-11
Kickin’ Summer Bash. Visit facebook.com/
kickinsummerbash.

June 18
SOLD OUT. Scott Sharrard Band with Jorma, 8 
p.m., Fur Peace Station Hall, 39495 St. Clair Road, 
Pomeroy. Call 740-992-6228, email tickets@
furpeaceranch.com or visit furpeaceranch.com.

June 25
Jim Lauderdale and Toby Walker, 8 p.m., Fur 
Peace Station Hall, 39495 St. Clair Road, Pomeroy. 
Call 740-992-6228, email tickets@furpeaceranch.
com or visit furpeaceranch.com.

July 16
David Lafl amme and It’s A Beautiful Day, 8 p.m., 
Fur Peace Station Hall, 39495 St. Clair Road, 
Pomeroy. Call 740-992-6228, email tickets@
furpeaceranch.com or visit furpeaceranch.com.

July 17
New Riders of the Purple Stage, 8 p.m., Fur Peace 
Station Hall, 39495 St. Clair Road, Pomeroy. Call 
740-992-6228, email tickets@furpeaceranch.com 
or visit furpeaceranch.com.

July 29-30
Big Bend Blues Bash, Riverside Amphitheater, 
Pomeroy.

July 30
SOLD OUT. Verlon Thompson and Jorma, plus 
Doobie Decibel System, 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
June 3-5
Antique Tractor and Machinery Show, Pike 
County Fairgrounds, Piketon. Call Steve Dean at 
740-289-4124.

June 4
Long’s Retreat Summer Splash, 50 Bell Hollow 
Road, Latham. Call 937-588-3725 or visit 
longsretreat.com.

June 10
Waverly Street Fest, Waverly. Call Scott Dailey at 
740-708-1325.

June 11-12
Elm Grove Days, Elm Grove. Call Mike Carrico at 
740-222-2535.

June 24-25
Bristol Village Garden Tour, 5-8 p.m. Friday, 9 a.m. 
to noon Saturday, 660 E. Fifth St., Waverly. Call 
888-711-8518 or visit nationalchurchresidences.
org/communities/oh/waverly/bristol-village.

June 25
Pike Lake Appalachian Music Festival, 
Bainbridge. Call Matt Minter at 740-493-2212.

July 4
Piketon July 4 Wing Ding, 3 p.m. to dusk, Piketon 
High School, Piketon. Call 740-289-8154.

July 9
Dailyville Heritage Days, Dailyville Ball Park, state 
Route 220, Waverly. Call Bob Dixon at 740-947-
2009.

July 16
Railroad Days Rendezvous, 10 a.m. to 3 p.m., Pike 
Lake State Park, Bainbridge. Call Matt Minter at 
740-493-2212.

July 29-Aug. 6
Pike County Fair, Pike County Fairgrounds, 
Piketon. Call 740-289-4566 or 740-289-4689 or 
visit pikecofair.com.

SCIOTO COUNTY, OH
June 9-12
Gene Bennett Classic Baseball tournament 
featuring some of the best high school players in 
the U.S. Email Chris Moore at cmoore@shawnee.
edu.

June 10
SOMC’s annual golf tournament. Call 740-356-
2504.

June 11-12
Lucasville Trade Days, Scioto County 
Fairgrounds. Call 937-728-6643 or visit 
lucasvilletradedays.com.

July 4
Portsmouth Wind Symphony’s free 
concert, Tracy Park, Portsmouth. Visit 
portsmouthwindsymphony.com.
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Want to see your event 
listed in Out & About?

Visit thesaltmagazine.com and click 
on the Add events link at the 

top to enter your event information.
(the calendar is for organizations’ 
special events only and excludes 

listings of regular meetings.)

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
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76OHIO RIVER RD • ACROSS FROM LOWES

Wheelersburg, Ohio
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We can not 
only treat, 

but help diagnose your cancer 
as well.

Advanced Technology 
WITH A PERSONAL TOUCH

Experience, Reliability, and Consistency Matters 

Board Certified Staff

Patient care ALWAYS comes first
Scioto County  Cancer Center 

915 10th Street  |  Portsmouth, OH 45662
(740) 355-1234 • sciotocountycancercenter.com

Adams County  Cancer Center 
285 Medical Center Dr.  |  Seaman, OH 45679

(937) 386-0000 • adamscountycancercenter.com

Clermont County  Cancer Center 
4402 Hartman Ln.  |  Batavia, OH 45103

(513) 735-4442 • clermontcountycancercenter.com

60616310B
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By Andrea Chaffin

Having heard enough of our weekly 
squabble over who got to use the pink 
plate (representing whether my sister or 
I would be the Pink Power Ranger, in our 
minds), my grandmother was smart when 
she created the rule.

Whoever used the pink plate had to go 
down into the basement and fetch a jar 
for dinner. It was enough of a sacrifice to 
make us take turns on who would settle 
on being the Yellow Power Ranger that 
night.

The basement — with its dark-colored 
carpet, a painting of “The Last Supper” 
and a loud washer and dryer — was 
the scariest room in the house. In the 
room farthest from the stairs was where 
Grandma stored her treasures: shelf after 
shelf of home-packed Mason jars filled 
with tomatoes, grape juice, soup-starters, 
jellies, green beans, applesauce, corn, 
wine and potatoes.

But whoever emerged from the base-
ment with the jar — usually in a full sprint 
— received the coveted pink plate for the 
evening. Grandma had a set of four plates: 
one pink, blue, yellow and green. It wasn’t 
fancy — actually, they may have been 
plastic — but I remember those plates.

Just like I remember those cardboard-
colored brown salad bowls. They were 
wide and shallow. Dinner typically fea-
tured iceberg lettuce salads, dressed ca-
sually with onion slices which I was careful 
to eat around, large tomato wedges, 
shredded cheddar cheese and imitation 
bacon bits.

The drinking glasses were nothing fan-
cy, either. Medium-sized with a diamond-
shaped etching at the bottom. A “bendy 
straw” was always added to my cup.

The table was often draped in some-
thing seasonal. But in between holidays, 
Grandma used a yellow cloth — not an ac-
tual fabric, but something easy to wipe off 
after her two granddaughters’ departure. 
I remember tucking it between my knees 
as I twisted my cream-colored wheeled 
chair to the left and right until someone 
would yell at me to stop.

The crystal-shaped salt and pepper 
shakers with the stainless steel tips were 
always there, too, as well as the white but-
ter dish, which, during the day, sat on the 
counter in case someone needed some 
soft cream to thickly smear on a crusty 
slice of white toast for a snack.

There was also the square-shaped, 
thick, plastic Tupperware container filled 

with homemade cookies — usually apple-
sauce or oatmeal raisin, because choco-
late chip cookies were made on a pizza 
pan. They were cool to the touch from 
being pulled from the freezer.

The small sugar dish with its special 
sugar spoon. That spoon — technically 
a tea spoon — belonged to Grandma’s 
mom, she once told me.

But the dish I remember most was used 
mostly during summers: the corn dish.

Raised on a farm and a child of the De-
pression, Grandma didn’t waste anything 
and she took advantage of the garden 
surplus during summer.

I recall playing on the swing set in the 
backyard and hearing the door spring 
open. Wearing a pair of short shorts and 
a tube top, Grandma — sometimes with 
a Klondike Bar in her hand — would 
walk over to the flower bed around the 
perimeter of the house. She was just a 
“young buck” then — about 70 or so — 
so she would easily bend down and pluck 
a green onion plant from the soil, wipe the 
small white bulb on her shorts and take 
a bite.

CRUNCH.
She liked to serve corn, which she 

picked up from local farmers on the side 
of the road and brought home in big 
brown paper bags. I would climb into the 
glider on the back porch and help her 
shuck them. My favorite part was us-
ing the bristled brush to clean stubborn 
fibers from between the kernels.

Into the big silver pot they would go. 
Then, each ear was placed in its own 
corn-shaped dish, which was painted like 
an ear of corn.

Grandma would place a generous pat 
of butter in each dish, and stab a corn-
shaped holder on each end of the ear. It 
was up to me to roll my corn through the 
butter, shaking on salt and pepper as it 
turned. It was my own corn rotisserie.

I think of those dishes every time I 
make corn at home. It makes me nostal-
gic, and then guilty, when I place the corn 
on the plate and pick it up with my fingers.

So, I’m on the search for my own an-
tique corn dishes and holders. Every time 
I browse a thrift store or yard sale I look 
for a set.

I visited Grandma, now 93, at the nurs-
ing home last week. She was picking at 
her lunch.

“Do you remember the suppers I used 
to cook?” she asked.

“Yes,” I answered. “I remember every 
detail.”

Dinner: 

ANDREA CHAFFIN

Andrea is the food editor of 
Salt magazine and the editor 
of The Madison Press. She 
can be reached at 740-852-
1616, ext. 1619 or via Twitter 
@AndeeWrites.

Grandma always used plain butter on 
corn on the cob, but have you ever tried 
making a compound butter? Make a batch 
at a time — especially during the summer 
— and use it on all your favorite grilled 
meats, vegetables and breads.

GARLIC BUTTER
Ingredients:
1 cup butter, softened
1 tablespoon garlic, minced
1/4 cup grated Parmesan cheese
1 teaspoon garlic salt
1 teaspoon Italian seasoning
1/2 teaspoon ground black pepper
Directions:

In a small bowl, combine softened but-
ter, minced garlic and parmesan cheese. 
Season with garlic salt, Italian seasoning 
and pepper. Mix until smooth. Place in 
plastic wrap and form into a tube. Place 
back in refrigerator to cool. Slice off as 
needed.

HERB BUTTER
Ingredients:
Big pinch steak seasoning
1 stick (1/2 cup) salted butter, softened to 

room temperature
1 tablespoon fresh rosemary, finely minced
1 tablespoon fresh thyme, finely minced
2 tablespoons parsley, chopped
1 garlic clove, pressed or minced
Directions:

Combine ingredients in a bowl, then stir 
with a fork to combine. Scoop herb butter 
onto a sheet of plastic wrap, then shape 
into a thick log and refrigerate until firm 
(if time is of the essence, you can freeze 
for 20-30 minutes.) Can be done ahead of 
time.

Recipe from iowagirlseats.com.

It’s all in the details
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By Gary Brock

They sit silent, more that 870 of the ven-
triloquist dummies in the three buildings 
that make up the Vent Haven Museum.

And silent they will remain.
That is because out of respect for the 

ventriloquists who owned these hundreds 
of examples of the art and rich heritage of 
ventriloquism, the cardinal rule of the mu-
seum is that the dummies will never again 
be given voice. That is just one of many 
fascinating facts people learn when visiting 
this one-of-a-kind museum.

Located in Fort Mitchell, Ky., just off I-75 
as travelers cross the Ohio River from Cin-
cinnati, the Vent Haven Museum is one of 
the nation’s more unusual museums.

Open May 1 to Sept. 30 by appointment, 
the museum offers visitors the chance to 
see donated dummies dating back to the 
Civil War, along with thousands of photos 
of ventriloquists and their acts. Curator Lisa 
Sweasy says the “Vent” in Vent Haven is 
short for ventriloquist.

It opened in June 1973, the only museum 
in the world dedicated to the art of ventrilo-

quism.
It was founded by Cincinnati native 

William S. Berger, who died about a year 
before the museum opened. His collection 
of ventriloquist dummies began when he 
purchased his first figure in 1910.

At first, he kept the figures in his house, 
but as his fascination with ventriloquism 
grew, the collection grew rapidly. In 1947, 
he renovated his garage to house the 
dummies and, in 1962, he built a second 
building.

“We have about 870 dummies,” Sweasy 
said. “When Mr. Berger died, there were 
about 500 in the collection. We used to get 
about five to 10 donated a year since then 
but, during the last couple of years, there 
have been considerably more than that.”

There are three buildings at Vent Haven 
housing collections of dummies.

“When Mr. Berger was alive, he wanted 
everyone to feel comfortable here, and 
everyone to be represented here. So the 
dummies are a broad mix made by profes-
sionals and amateurs,” Sweasy said.

In the first building is a striking sight — 
a wall stacked end to end, four high with 

more than 100 dummies. “The Bleachers” 
as it is called, is designed to showcase the 
variety of dummies from all eras. It includes 
the oldest at the museum, a Civil War-era 
doll that was changed to be a ventriloquist 
dummy.

Gary Brock photos

An honor
to be quiet

VENT HAVEN MUSEUM
Address: 33 W. Maple Ave., 

Fort Mitchell, KY 41011
Phone: 859-341-0461

Email: curator 
@venthavenmuseum.com

Website: venthavenmuseum.com
Hours: May 1-Sept. 30 by appointment

Scheduling: Small  groups need to 
request tours two days in advance. 

Groups larger than 15 need to allow two 
weeks.

Tickets: Admission is $10 for adults; 
$5 each for groups of 10 or more, 

seniors and children under 12. The tour 
lasts 45 to 90 minutes, depending on 

the visitors’ interests and/or questions.
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In the second building, the W.S. Berger 
Memorial Building, there are tributes to the 
famous ventriloquists who have become 
legends in the entertainment industry. 
These included Edgar Bergan with dummy 
Charlie McCarthy, who were on the radio 
from 1937 to 1956.

Bergan, who died in 1978, attended the 
dedication ceremony for the building in 
1973.

“He performed on a flatbed truck with 
Mortimer Snerd at the dedication, and did 
the ribbon-cutting with fellow ventriloquist 
Jimmy Nelson.” Sweasy said.

There are also tributes in the building to 
Paul Winchell, who brought ventriloquism to 
television in the 1950s and Nelson, a major 
supporter of the museum who had his own 
kids program in the 1960s. It was Nelson’s 
ventriloquist dog, Farfal, and dummy, Danny 
O’Day, who did the well-known Nestle 
chocolate commercials.

“(Nelson) still comes to every convention. 
He is the most beloved and the patriarch for 
ventriloquists,” Sweasy said.

There are also sections devoted to cur-
rent ventriloquists. Jeff Dunham has a large 
display.

“Vent Haven means a lot to Jeff. He comes 
here every single year. He has come here 
every year since he was 15 years old,” 
Sweasy said.

“He’s probably the hardest-working 
person I have ever known. He’s extremely 
supportive of the museum. One of the nicest 
people I have ever known,” she said.

There is also a display featuring Terry 
Fator, who won “America’s Got Talent” in 
2007. The puppet/dummy used on the show 
for the song “At Last” is displayed.

Ventriloquists hold a convention in Cin-
cinnati the third week of July each year.The 
annual convention was first established to 
help with the museum as an independent 
entity, but making a sizable donation to the 
museum each year.

The museum attracts more than a thou-
sand visitors each season. She said during 
the convention week, there are at least 500 
to 600 visitors to the museum with around 
a dozen countries represented. Most of the 
convention-goers are ventriloquists.

And what do these visiting ventriloquists 
always seem to want to do? The one thing 
they are not allowed to do — handle the 
dummies.

Vent Haven does not restore the dummies 
they receive.

“Every once in a while we might do some 
work, but they are not performance pieces 
any longer. We treat them as museum 
pieces,” she said. “The fact that they come 
in dinged up and with some wear, that is 
good. That is part of their story. They pretty 
much stay the way they came in. That is Mr. 
Berger’s promise.”

Sweasy, a former teacher, has been 

with Vent Haven since 2000 and is its only 
employee. During a tour of the buildings, 
Sweasy demonstrated the inner workings 
of one dummy named Cecil Wifflenose, 
showing how it operates. But that is all she is 
allowed to do.

When asked if she is a ventriloquist her-
self, she said no.

“The curator is not allowed to be a ven-
triloquist,” she said.

“(Berger) promised everyone that when 
the museum got the dummies that they 
would remain silent, as a sign of respect. 
These were all the props of people… they 
already have a character, a personality and 
a voice. So if the curator were a ventriloquist 
then that might not be preserved,” she said.

“Once they are donated, they are never 
given voice again. I do mechanical demon-
strations of some of them to show people 
how they work, but none of them are ‘per-
formed’ with,” she said.

All of the dummies have a placard on 
their chests, giving their names, when they 
were made, who made them and who their 
ventriloquist was. Sweasy knows every one. 
For some, there is little information, “but 
some have incredibly rich histories,” she 
said.

She said the donated dummies “just keep 
coming. They come in from all over the 
world. Sometimes people bring them to the 
convention and donate them there. Some-
times they are mailed to us,” she said.

People also call her to ask her if the mu-
seum is interested in having their dummy. 

It is usually the child or grandchild of the 
ventriloquist, and they have had the dummy 
for a number of years.

“Perhaps they don’t want to care for it 
anymore or they want to share the story of 
the relative because they know it will be at 
Vent Haven permanently,” she said. “Noth-
ing here is ever sold, or traded, or used. A 
lot of people find comfort in that, knowing 
that their relative’s performance dummy is 
preserved.”

Sweasy believes the draw of the museum 
is that it is unique.

“People are looking for off-the-beaten-
track sort of attractions. I think people are 
fascinated by ventriloquism, no matter what 
their frame of reference is, there is some-
thing about it that is appealing. For some, it 
is a trip down memory lane, for others, it is 
this odd little art form where they wonder 
why people do this and how they do it. … It 
all depends on the person,” she said.

Curator Lisa Sweasy demonstrates ventriloquist dummy “Cecil Wifflenose.” She shows how he operates 
and the mechanics inside the wood and cloth figure. “He can do just about anything: cross his eyes, 
wiggle his ears, wink, stick his tongue out, sniff … and have ‘fright wig’ action. He’s pretty spiffy. He’s a 
good guy. Mechanically, he’s much more complex than people would think,” she said, as she demonstrates 
the dummy’s facial mechanics.

“the fact that they come in 
dinged up and with some 
wear, that is good. that is 
part of their story. they 

pretty much stay the way 
they came in. that is Mr. 

Berger’s promise.”
— Lisa Sweasy
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And one more thought...

Photo by Jeff Hollon

Butterflies are attracted to 
the perennial plant echinacea 

that has hearty blooms 
throughout summer. They 

are commonly known as the 
purple coneflowers and add 
much beauty to flower beds.

“once you have tasted flight, you 
will forever walk the earth with 
your eyes turned skyward, for 

there you have been, and there 
you will always long to return.”

— Leonardo da Vinci
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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 
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