
Salt
Flavor for Everyday Life | January/February 2017
Southeast Ohio

Winter weather 
comfort soups

One lucky 
group in 

Portsmouth

sweet    sticky
hobby

Tap into a 
&



2 
|  

S
a
lt
 |

 S
o

u
th

e
a
st

 O
h

io
 |

 Ja
nu

ar
y/

Fe
b

ru
ar

y 
20

17

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

60697057
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Hide & Shake
Find the shaker in this issue and be entered to 

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

click on the Shaker Contest link at the top and 
enter your contact information. Your name, street 
number, street name, city and zip code are required. Only 
your name and city will be published. All entries must be 
received by Feb. 3, 2017. Only online entries will be ac-
cepted.

In the November/December issue, the shaker was hid-
den in the photo on page 8.

Congratulations to our most recent winner, June Epple of 
Racine, 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
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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

Front Porch Profi le 
off ers a personal
glimpse into the lives 
of notable people in 
our communities

By Lora 
Abernathy

J.D. McKenzie
Teacher, Varsity Girls Basketball Coach, Co-Athletic Director
Notre Dame High School

Which celebrity do 
people say you look like?

I’m not sure if he qualifi es as a 
celebrity, but I have been told a 
few times I look like WWE wrestler 

Stone Cold Steve Austin.

What do you find most 
beautiful in nature?

The most beautiful 
thing in nature to me is 
water. Rivers, lakes and 
ponds have always been 
a special place to me.

Fiction or 
non-fiction books?

I haven’t spent a great 
amount of time reading books. 
I mostly read articles. Non-
fi ction would be what I choose, 

something historical or sports 
related.

Would you rather sit on a bench 
by the lake or by the ocean?

I would rather sit by the beach, 
because if I was at a lake, I would 
be on my boat fi shing.

What do you love most 
about your community?

I like my community because 
it’s small and friendly. I prefer the 
country over city life. I believe we 
are lucky to have the access to 
nature that we have here, the forest 
and parks and hills, and especially 
the river. The best part, though, is 
that my family is here. It wouldn’t 
be the same to not be surrounded 
by the people I love.

Front Porch

Profile
Stone Cold Steve Austin.

What do you find most 
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Maple syrup is 
boiled over a roaring 
fi re at Caesar Creek 

Pioneer Village in 
Waynesville, Ohio.

Photo taken by 
Sarah Allen 
March 2016.
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Readers Write My 
one word: one word: one word: 

By Pamela Stricker

For the past several years, I have focused my attention on a single 

characteristic to pursue in the new year. I heard about the “My One 

Word” project and sought out more information and referenced its 

website, myoneword.org.

This process has replaced the traditional list of New Year’s 

resolutions that tends to be broken by February and forgotten till 

the following January. This has been such a successful experiment 

for me.
Here’s how it works, according to the website.

“Step 1: Determine the kind of person you want to 

become. The fi rst step is to simply take some time and decide 

what kind of person you want to be at the end of this year. This 

goes beyond simply being healthier and wealthier, but it must 

drive deep into your soul. What about the condition of your 

heart? What about the person that God Himself has created you 

to be?
“Step 2: Identify the characteristics of that person. Get 

a picture of that person and then simply identify their major 

characteristics. Is that person gentle? Is that person generous? 

What are the qualities of the person you want to become?

“Step 3: Pick a word. Once you have a list of the charac-

teristics, simply pick a word. There might be 15 things that 

you want to change, but you must resist the temptation to 

promise you will do them all. Instead, simply commit to ONE 

WORD.
“This will provide you with a lens to see the changes you need 

to make, as well as a way to determine whether or not change is actually happening. 

Understand that this process is hard, but staying focused on your word will help you 

to struggle in the right direction so that you can actually see God working in your 

life.”
“Joy” was my word for 2016, which I shared with all of you in my column in Salt in January 2016. It has been a remark-

able pursuit!
I will caution you, should you choose to embark on this “one word” journey with me, you will be challenged. If you are 

serious about making a change, it is inevitable that there will be resistance. But, alas, that is how our one word becomes 

part of who we are and want to be.

In my quest for joy, I was confronted with much heartache, loss, change, irritation, disappointment and frustration. But 

there were also times of delight, of much happiness and bliss.

I determined to experience a deeper level of joy, a deep feeling or condition of happiness or contentment not contin-

gent on circumstance.

I hang my hat on these verses from Philippians 4:11-13: “11 I am not saying this because I am in need, for I have 

learned to be content whatever the circumstances. 12 I know what it is to be in need, and I know what it is to have plenty. 

I have learned the secret of being content in any and every situation, whether well fed or hungry, whether living in plenty 

or in want. 13 I can do all this through him who gives me strength.”

My one word for 2017? “Listen.”

My hope is that I will hear more keenly; that I will listen before I consider my reply; that I will hear what those around 

me may not be saying; that the listening ear of my heart will be sensitive even to a whisper.

I like this quote I found as I started to explore the word “listen,” from Peter Drucker: “The most important thing in com-

munication is hearing what isn’t said.”

And a couple more:

“Most people do not listen with the intent to understand; they listen with the intent to reply,” from Stephen R. Covey.

“We have two ears and one tongue so that we would listen more and talk less,” from Diogenes.

I will let you know how it’s going throughout the year.

In the meantime, please pass the Salt!

Publisher

pstricker@civitasmedia.com

Pamela Stricker sits on the steps of 
the West Union Christian Union Church 
in West Union, Ohio, where her Grandad 

Mills pastored for 50-plus years.

LISTEN
Publisher’s Note
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EASY CHICKEN SALAD
Great as an appetizer or light meal. Serve with crackers 

or breads.
— kathy cox, Gallipolis, ohio

Ingredients:
4 cooked, boneless chicken breasts cut in pieces
Fresh vegetables of choice, such as peppers, onions, celery, 

tomatoes, etc., chopped
1 bottle buttermilk Ranch dressing
Salt and pepper, to taste
Directions:

Mix together chicken and vegetables. Season to taste 
with salt and pepper. Add buttermilk Ranch dressing until 
you get the desired consistency. Refrigerate.

Send us your favorite recipe. 
We may feature it in an upcoming issue.

Salt Scoop
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 Feb. 3, 2017.

Every submitted recipe will be entered in a drawing for a 
$25 grocery card.

Congratulations to Kathy Cox, of Gallipolis, Ohio, for her 
easy chicken salad recipe submitted for this edition of Salt.

Reader Recipes
My wife and I are retired 

teachers residing here 
in Peebles. … Bev and I 
thoroughly enjoy your Salt 
publication and eagerly 
look forward to perusing 
through the pages every 
other month. We only wish 
that it came out more often.

I have a unique set of 
Laurel and Hardy salt and 
pepper shakers that I believe 
your readers would fi nd 
most reminiscent. I am a life 
member of the Sons of the 
Desert, which is an interna-
tional Laurel and Hardy appreciation society. My Laurel and Hardy 
memorabilia collection is the largest in the tri-state area and was 
featured on the TV show, “The List,” in 2013.

Via this production, my Laurel and Hardy room can be viewed on 
the internet. Google “The Chimp Tent.” Then, click on “Cincinnati’s 
‘The Chimp Tent’ Mention on ‘The List’: Feb. 7, 2013” (or visit you-
tube.com/watch?v=qy8ztyYhLQo).

— Bruce D. McCollum, Peebles, Ohio

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 Feb. 3, 2017 for consideration for printing in a future issue.

Salt Shakers
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Order in!
Comfort soups are 
on your winter menu

By Tristen Phipps

For years, I avoided Italian wedding 
soup. Frankly, it looked funny and I was 
certain it was impossible for something 
that doesn’t look good to taste good.

If I was going to taste this soup, it was 
going to be in an Italian restaurant — that 
was settled. It’s like my dad always says, 
“Don’t go to a steakhouse and order 
chicken.” You’ve got to eat what earned 
them their reputation.

With Dad’s advice in mind, naturally, as 
I sat in an Italian restaurant, I should have 
gravitated toward spaghetti; but with a 
stroke of independence, I turned my 
head to the waitress and said, “Give me 
the salmon pasta.”

Without the details, I’ll just tell you the 
moral of the story: Listen to your dad. 
Do not, I repeat, do not go to an Italian 
restaurant and order salmon. My sour 
seafood dish led me to my sister’s Italian 
wedding soup, and suddenly I wasn’t so 
bitter that I had ordered poorly.

After fi nally having a taste of the peculiar little 
soup, I opted to recreate it. I did a little research 

on what’s in a typical Italian wedding soup and 
I twisted it a bit.

Now, before you try this, do heed my 
warnings:

1. The broth came out a bit salty for my 
taste, but my sister drank it up like Kool-
Aid. If you aren’t a salty person, dilute 
the broth with 50 percent or equal parts 
water, according to your preference.

2. The meatballs aren’t attractive. I used 
ground pork, not beef. Pork doesn’t brown 
the way that beef does, so if you want your 
soup to be picturesque, stick to beef.

3. I used tortellini and mini penne be-
cause I love cheese and I couldn’t fi nd Acini 

di Pepe. I had good intentions with tortellini, 
and it would have been brilliant if I had read 

the box and gotten cheese tortellini. So, read 
the box. Tortellini will totally work and it will be 
wonderful if it has the proper cheese in it, or in 
my case, cheese at all.

Directions:
Stir the onion, parsley, egg, garlic, salt, pepper and bread crumbs 

in a large bowl to blend. Then add the cheese and pork. Shape the 
mixture into 1/2-inch meatballs and place on a baking sheet. Don’t be 

alarmed, you aren’t baking them.
In a large pot, bring the broth and spinach to a boil. Add the 
meatballs (uncooked) and simmer for a few minutes, stir-
ring occasionally to make sure they don’t stick. Add the 

pasta and cook (covered) at a low boil for approxi-
mately 20 minutes or until meatballs are 

cooked through.

Ingredients:
3/4 one small onion, grated
1/3 cup fresh parsley, 

chopped
1 large egg
1 clove garlic, minced
1 teaspoon salt
1 teaspoon pepper
1 slice white bread (crusts 

trimmed), grated or 

shredded
1/2 cup Parmesan, grated
1/2 teaspoon dried basil 

leaves
1 pound ground pork
8 cups chicken broth
1/2 cup fresh spinach
6-8 ounces pasta (your 

choice but should be 
mini)

HEARTY ITALIAN 
WEDDING SOUP

Nothing belongs in 
soup more than chicken. Soup without 

chicken is like hot chocolate without marsh-
mallows. This is arguably the simplest soup you’ll 

ever prepare. Now, the simplicity may or may not directly 
correlate with my neglect to purchase rice, but nonetheless, it’s 

yummy. (Adulthood, i.e. remembering to bring a grocery list after 
work, is proving more diffi cult than I anticipated.)

SHREDDED CHICKEN SOUP

Directions:
In a large pan, heat olive oil over low-medium heat. Once heated, add 
garlic and onion. Then add chicken. Meanwhile, in a large pot, heat 

chicken broth. Once heated, add cumin and coriander to broth. 
Cover until chicken is fully cooked.

Once cooked, shred chicken in pan. Add lime juice 
and simmer for 5 minutes. Combine chicken and 

contents of pan with broth. Add cilantro. 
Leave covered on low heat for 5 

minutes. Serve.

Ingredients:
1 1/2 tablespoons olive oil
2 cloves garlic, minced
1/2 white onion, diced
3 chicken breasts, thawed and 

sliced

48 ounces chicken broth
1/2 teaspoon cumin
1/2 teaspoon coriander
1 tablespoon fresh lime juice
2 tablespoons cilantro
1/2 teaspoon black pepper
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One lucky group
Portsmouth club talks Ireland, other Celtic nations and, of course, food

By Lora Abernathy

A tourist walks into the dark Irish pub, not knowing what 
she’ll discover beyond its old door. She wonders about its 
age, its story, how the food will taste.

The bartender is friendly, his hello just loud enough to be 
heard above the floor creaking beneath his feet as he walks 
behind the bar.

She expects raucous drunks causing mayhem. Instead, 
moms, dads and children gather at the tables. Family time 

rules here.
From the waitress, she and her companions order dinner, 

a spread of meat and vegetables, and a Guinness.
After giving her time to enjoy her first sip of the brew, 

folks at a neighboring table ask her where she’s from, 
though her accent has already given her away.

“The United States,” Jill MacDonald says.
The patrons welcome them with smiles and stories about 

the pub, themselves, the region and its history. She soaks up 
every word they have to say. They delight in telling her.

A 7 nation celebration
Jill McDonald, the immediate past 

president of the 7 Nations Celtic Club in 
Portsmouth, said she enjoys history, in 
particular “really, really old history.”

In 2012, she traveled to Ireland with a 
few other members of the club.

Though not everyone in the club has 
been to a Celtic nation, they all do their 
best to make the Celtic culture come 
alive each fourth Thursday of the month 
during their meeting at the Port City Pub 
in Portsmouth.

The club was founded in 2006 by John 
Hogan who, at that time, also owned the 
pub with his wife, MacDonald said. The 
club is made up of people who may or 
may not have a Celtic heritage, but who 
appreciate the culture.

Members invite guest speakers, learn 
about the nations’ histories, plan their 
annual St. Patrick’s Day parade and 
their Halfway to St. Patrick’s Day event. 
Four times a year they have a carry-in, 
with the pub supplying the bangers and 
mash, and members bringing in other 
traditional foods such as soda bread or 
Irish potatoes.

They spend a lot of time talking about 
the food.

More than 
bangers and mash

Though traditional foods such as pork, 
potatoes and cabbage are still staples in 
Ireland, Mark Cardosi, the club’s current 
president, said in an email, “it is a major 
mistake or misconception to think those 
staples are all there is to Irish food and 
dining in Ireland.”

He said the menus of restaurants such 
as The Bank Bar and Restaurant in Dub-
lin, Kirwin’s Lane in Galway and Dolce 
Sicily in Dublin “reveal just a small part 
of the diversity of Irish food and dining.”

“The Burren Smokehouse in Lisdoon-
varna sells some of the best smoked 
salmon in the world,” he wrote. The 
seafood chowder served in Dingle, 
Dublin, Galway and along the Irish coast 
“is always as wonderful and varied as is 
the local ‘catch of the day’ in any ocean 
town.”

MacDonald said Ireland was “very 
rural, but not completely rural” and that, 

because it is an island, residents grow a 
lot of their own food. She was impressed 
by how fresh and healthy the food was 
everywhere she went.

While staying at one bed and break-
fast, the lady there served them a full 
Irish breakfast which included eggs, 
white sausage, blood sausage, bacon, 
baked beans and broiled tomatoes.

Not everything, though, is sourced 
on the island or from its coastal waters. 
During a visit to a wine store, MacDonald 
asked the folks there if they had any Irish 
wines.

“They laughed,” she said. “’We only 
get 60 days of sunshine. We can’t even 
grow grapes here.’”

Pull up a chair, stay a while
“(Ireland) is just the kind of place you 

want to go back to,” MacDonald said, and 
she hopes any newcomers feel the same 
way about their club.

“This is a place where you can come 
and feel welcome and comfortable,” 
MacDonald said. “I think we’re just all 
friends. We share a common interest, and 
like to get together and socialize.”
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Back in Ireland, the waitress brings the food to Mac-
Donald and her companions. Though potatoes were 
included with their order, a roasted potato is also served 
on the side.

That’s peculiar, they say to one another.
Before they could call the “problem” to their server’s 

attention, one of their new friends stops them.
“No matter what food you order, even if it’s a potato,” 

she says with a smile, leaning in closer, “you will still be 
served a roasted potato.”

Tradition. Another unique Irish tradition. MacDonald 
absolutely loved it.
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7 NATIONS 
CELTIC 

CLUB
Where: Port City Pub, 

424 Chillicothe St., 
Portsmouth

When: 6 p.m. the fourth 
Thursday of the month
Contact: facebook.

com/7nationscelticclub

THE 7  
CELTIC  

NATIONS
Brittany

Cornwall
Ireland

Isle of Mann
Galicia

Scotland
Wales Photos by Lora Abernathy

Guy Steele, foreground, talks to fellow club members, from left, Gail Valentine, Jill MacDonald and Rose Rosier 
during a recent meeting.

ST. PATRICK’S DAY PARADE
• Though the parade is usually held 

the closest Saturday before St. Patrick’s 
Day, it is Saturday, March 18 this year, its 
11th edition.

• It was started by John Hogan as a 
simple celebration of spring and a day 
for the community to come together, Jill 
MacDonald said.

• It is supported by local sponsors.
• There are not many bands, because 

it’s prime competition season in March, 
MacDonald said, but there are people 
with dogs and bicycles and a couple 
dance troupes. The club also has a float. 
Though more Scottish than Irish, the 
Cyril Scott Pipe Band from Columbus 

is annually featured in the parade, in full 
regalia.

• MacDonald said a green line is 
painted along the route Friday night by 
volunteers. “There’s quite a bit of Guin-
ness drinking, because the line’s a little 
curvy, so that’s why we say the lepre-
chauns do it,” she said with a wink.
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Servings: One 8-by-4 loaf
Ingredients:
2 1/2 cups stone ground whole-wheat 

flour
1/2 cup all-purpose flour
1/2 cup wheat germ
1/4 cup wheat bran
1 1/2 teaspoons salt
1 1/2 teaspoons baking soda
1/4 cup (1/2 stick) butter, room tempera-

ture
1 egg
1 1/2 cups buttermilk

Directions:
Preheat oven to 375 F. Butter an 8-by-4 

loaf pan.

In a large bowl, stir together flours, 
germ, bran, salt and soda. Using your 
fingers, rub in the butter until the mixture 
forms coarse crumbs.

Beat the egg into the buttermilk. Make 
a well in the center of the dry ingredients 
and pour in the buttermilk mixture. Stir 
to combine, then turn the batter into the 
prepared loaf pan.

Bake for 45-50 minutes, until the 
surface is crusty and cracked, or until 
a tester inserted into the center comes 
out with just a few crumbs clinging to it. 
Cool completely in pan before removing. 
Serve with lots of good butter. This bread 
can be made without butter or egg, if 
desired.

Recipes
Every Irish family or descendant 

has its own version of this classic dish. 
My recipe is a part of our St. Patrick’s 
Day menu, along with lamb chops, 
carrots and soda bread.

— Rose Ann Rosier
Servings: 12-16
Ingredients:
2 pounds cabbage, shredded
2 cups water
4 pounds potatoes, peeled and quar-

tered
2 cups milk
Salt
Pepper, coursely ground
1 cup green onions, chopped
1 1/2 tablespoons garlic, chopped
1/4 cup butter, melted
Bacon, cooked and crumbled
Fresh parsley, minced

Directions:
In a large saucepan, bring cabbage 

and water to a boil. Reduce heat, cover 
and simmer for 10-12 minutes or until 
tender. Drain, reserving cooking liquid. 
Keep cabbage warm.

Place cooking liquid and potatoes in a 
large saucepan, add enough additional 
water to cover the potatoes. Bring to a 
boil. Reduce heat, cover and cook for 
15-17 minutes or until tender. Drain and 
keep warm.

In a small saucepan, bring milk to a 
boil, remove from heat.

In a large bowl, mash potatoes or keep 
in chucks. Gently add milk mixture, beat 
until blended. Stir in the cabbage, salt, 
pepper, green onions and garlic. Drizzle 
with melted butter, bacon and parsley.

BEEF AND 
BARLEY STEW

This is a wonderful winter stew. 
Serve with brown bread and butter 
or a baguette.

— Jill MacDonald
Servings: 4-6
Ingredients:
2 tablespoons oil (I use olive oil but 

any vegetable oil is good)
1 1/2 pounds stew beef or chuck, 

cut into pieces
Salt
Pepper
1 large yellow onion, diced
2 large potatoes, peeled and diced 

(I cut into thick chunks)
1 large carrot, diced (I cut into thick 

chunks)
1 cup barley
6 cups beef stock
One 12-ounce bottle Guinness, 

extra stout (use the bottled Guin-
ness, not the canned)

2 tablespoons Worcestershire 
sauce

1 tablespoon light brown sugar
1 tablespoon fresh thyme leaves, 

chopped
2 bay leaves, if desired

Directions:
In a dutch oven or large heavy 

pot over medium heat, heat the oil. 
Season the beef with salt and pep-
per and sear, in batches if neces-
sary, until nicely browned. Remove 
beef to a dish and set aside.

In the oil and juices remaining 
in the pan, cook the onions until 
browned. Add all the remaining 
ingredients, plus the beef, and stir.

Bring to a boil, then reduce heat. 
Cover and simmer for 1 1/2 to 2 
hours until the meat, vegetables 
and barley are very tender. Stir it a 
few times while it simmers, and if it 
seems dry, add another cup or 2 of 
water. At the end of cooking, sea-
son with salt and pepper. It may be 
necessary to add more salt to taste 
because the barley will absorb a 
lot of the salt while cooking.

from 7 Nations 
Celtic Club members

COLCANNON 
(IRISH POTATOES)

MOIST BROWN BREAD
— Jill MacDonald
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CHOCOLATE GUINNESS CAKE
I make this cake all the time and 

everyone loves it, and you make the 
icing to look like the froth of the beer. 
You can make cupcakes, too. You can 
also skip the icing and just put confec-
tioners sugar on it. The cake itself is 
just so good.

— Jill MacDonald
Servings: 10
Cake Ingredients:
1 cup Guinness
1/2 cup plus 2 tablespoons butter
1/2 cup cocoa
2 cups superfi ne or granulated sugar
3/4 cup sour cream
2 eggs
1 tablespoon vanilla extract
2 cups all-purpose fl our
2 1/2 teaspoons baking soda

Frosting Ingredients:
8 ounces cream cheese
1 1/4 cups powdered sugar
1/2 cup heavy cream

Cake Directions:
Preheat oven to 350 F. Grease and 

line with parchment paper a 9-inch 
springform pan.

Pour the Guinness into a large 
saucepan and add the sliced butter. 
Heat until the butter is melted and 
remove from heat. Whisk in the cocoa 
and sugar.

In a separate bowl, beat the sour 
cream with the eggs and vanilla. Add 
the sour cream mixture to the Guin-
ness mixture in the saucepan. Finally, 
beat in the fl our and baking soda.

Pour the batter into the pan and 
bake for approximately 45 minutes 
until a toothpick inserted comes out 
clean. Cool completely in the pan on 
a wire rack.

Frosting Directions:
Beat the cream cheese and 

powdered sugar together until well 
combined and creamy. Add the cream 
and beat again until it’s a spreadable 
consistency. Slowly adding the cream 
and beating the icing very well gives 
excellent results. At fi rst there seems 
like a lot of frosting for just the top of 
a 9-inch cake, but don’t skimp. The 
idea is to frost the top of the cake until 
it resembles the frothey head of a pint 
of Guinness.

The 7 Nations Celtic Club meets 
the fourth Thursday of each 
month at the Port City Pub.
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Show your Valentine 
their love language with dinner

By Andrea Chaffin

I was scrolling through Facebook last 
year when I came across one of those 
silly quizzes.

“What is your love language?”
Whatever that means, I thought. But, 

alas, the power of the clickbait. I de-
cided to take the test.

The quiz is based upon a classic 
book by Gary Chapman called, “The 
Five Love Languages: How to Express 
Heartfelt Commitment to Your Mate.”

Basically, it says says every person is 
wired differently. And as loving individu-
als, we should use different tactics to 
communicate and show our love to our 
partners “in their language.”

Those languages are receiving gifts, 
quality time, words of affirmation, acts of 
service (devotion) and physical touch. 
By figuring out which “language” your 

partner uses, you can improve your 
relationship.

And as Valentine’s Day approaches, 
this could be some handy information.

According to the very scientific quiz, 
my language is acts of service (devo-
tion). Those acts could include cook-
ing a meal, emptying the dishwasher, 
changing the baby’s diaper, picking 
up a prescription and keeping the car 
in operating condition. They require 
thought, planning, time, effort and 
energy.

Perhaps your Valentine’s love lan-
guage is the same. What better way to 
show your love on this day of love than 
cooking an impressive-looking meal, 
especially when going out to eat has 
become so much more common?

This comforting, but not-too-rich din-
ner will prove actions speak louder than 
words.

“What better way to 
show your love 

on this day of love 
than cooking an 

impressive-looking 
meal?”
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ROASTED CHICKEN 
WITH ROOT VEGETABLES

This yummy dinner is in the oven 
long enough for you to clean up the 
kitchen and freshen up for your date. 
Pop open a bottle of wine while you 
wait. It is Valentine’s Day, after all.

For the chicken:
1 (4 1/2 to 5-pound) chicken, patted 

dry
1 stick butter, room temperature
3 large cloves garlic, minced
4 sprigs fresh rosemary, chopped
4 sprigs fresh thyme, chopped
4 sage leaves, chopped
Zest of 1 lemon
1 teaspoon Kosher salt
1/2 teaspoon freshly ground pepper

For the vegetables:
3 tablespoons extra-virgin olive oil
Juice of 1 lemon
6 baby red potatoes, halved
4 medium carrots, peeled and cut 

into 2-inch chunks
1 pound fresh Brussels sprouts, 

trimmed
1 yam, peeled and cut into 2-inch 

chunks
3 stalks celery, cut into 2-inch chunks
2 sprigs fresh rosemary, chopped
2 sprigs fresh thyme, chopped
2 sage leaves, chopped
1 large onion, peeled and quartered
1 teaspoon Kosher salt
1/2 teaspoon freshly ground pepper

Directions:
Preheat oven to 425 F and posi-

tion an oven rack just below center 
of oven.

For chicken: In a small bowl, 
combine butter, garlic, herbs, lemon 
zest, salt and pepper until smooth. 
Smear butter mixture over outside 
and under skin of chicken breast, 
being careful not to tear skin. Stuff 
rosemary sprigs, thyme sprigs and 
lemon quarters into cavity.

For vegetables: In a large bowl, 
toss together oil, lemon juice, pota-
toes, carrots, Brussels sprouts, yams, 
celery, onion, herbs, salt and pepper.

On a rimmed baking sheet, spread 
vegetables in a single layer, ar-
ranging Brussels sprouts in center 
and potatoes and carrots along the 
outside. This keeps the sprouts from 
getting overcooked and ensures 
potatoes are cooked through. Place 
chicken skin side up on top of veg-
etables. Pour a thin layer of water into 
pan to prevent burning.

Roast until vegetables are tender 
and an instant-read thermometer 
inserted into thickest part of chicken 
thigh registers 160 F, about 1 1/2 
hours. Remove from oven and let 
chicken rest 20 minutes.

Transfer chicken to a platter and 
surround with vegetables. Scrape 
juices from roasting pan into a mea-
suring cup, then spoon off layer of fat 
that rises to top. Serve chicken with 
pan juices.
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By Sarah Allen

For many, the last weeks of winter can be 
a dull time. The festivities of Christmas have 
ended, and the new beginnings of spring 
are still a distant dream. It can be a lacklus-
ter time — that is, until maple syrup season.

That season begins during the transition 
from winter to spring, and it is a busy time 
for everyone who collects the sticky sweet-
ness that can only come from nature and 
hard work.

Pat Quackenbush, a naturalist for the 
Ohio Department of Natural Resources, 
described maple syrup production at its 
most basic as a boiling process. The sap 
collected from trees contains sugar and 
water, and the excess water needs to be 
boiled away.

At the start of each maple syrup season, 
Quackenbush said, there will be a higher 
sugar content. The start of the season, he 
said, “all comes down to weather.”

Quackenbush said when the tempera-
tures fl uctuate between “cold, hold, cold, 
hot,” then it is time to start collecting sap. 
Once the season begins, there is a “very 
short window” for sap collection, about four 
to six weeks.

When the leaves have started to bud, “it’s 

done,” he said.
And while making maple syrup may be 

an “age-old process,” Quackenbush said it 
is not without its intricacies.

Perfecting it can take “a lot of practice,” 
he said. “You’ve got to learn the hard way or 
have a great teacher.”

Quackenbush recommended attend-
ing maple syrup festivals or touring farms. 
He added that there are few solely maple 
syrup-based farms.

“Most maple syrup farmers are farmers,” 
he said.

They usually collect maple syrup as a 
way to supplement their income.

While attending those, he said, you can 
“really get in there and see how it’s done.” 
Quackenbush said most Ohio maple syrup 
festivals are held in March.

That is especially true, he said, of tapping 
the trees.

“It’s better if somebody shows you the 
fi rst couple of times,” he said.

The spiles, commonly called taps, should 
not be placed too deeply into the tree. They 
should be tapped into the trees, not ham-
mered, hence the term “taps.”

If a person is very careful, Quackenbush 
said, there is no reason one tree could not 
provide sap for fi ve generations of a family.

One spile should be used for every 10 
inches of the tree’s diameter. As an exam-
ple, Quackenbush said that a tree 20 inches 
in diameter should have two spiles. Also, 
sugar makers should not take more than 10 
percent of the tree’s sap.

“I always equate it to us giving blood,” 
Quackenbush said.

Taking some of the tree’s sap will do no 
harm, but if too much is taken, the tree will 
suffer.

It takes about 40 to 80 gallons of sap to 
make 1 gallon of syrup, he said.

Once the sap is collected, it can be 
boiled over the stove. All an amateur sugar 
maker needs is a big pot and a candy 
thermometer.

However, Quackenbush warned that 
there will be a lot of steam, which can cause 
signifi cant wallpaper peeling.

Some people, he said, make homemade 
fi reboxes outside. That is especially helpful 
if there are more than just a few trees.

Once the sap has been boiled, the end 
result is something pure and simple.

“It’s an extremely natural product,” 
Quackenbush said.

In fact, he added that, in order for some-
thing to actually be called maple syrup, 
there must be no additives.

Tapping into a sweet and sticky hobby

Photo by Sarah Allen
Bill Lindaur, an Ohio certifi ed volunteer naturalist, points out maple trees to a watching crowd on a tour during the 2016 Maple Syrup and Pancake Brunch held 
at Caesar Creek Pioneer Village in Waynesville, Ohio.
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RESOURCES
Ohio Maple Producers Association: 

ohiomaple.org
Ohio Department of Natural Resources: 

parks.ohiodnr.gov/maplesyrup

EVENTS
Maple Madness Driving Trail, 

March 4-5 and 11-12: ohiomaple.org

BLUEBERRY MAPLE MUFFINS
Ingredients:
1/3 cup whole fl axseeds
1 cup whole-wheat fl our
3/4 cup plus 2 tablespoons all-purpose fl our
1 1/2 teaspoons baking powder
1 teaspoon ground cinnamon
1/2 teaspoon baking soda
1/4 teaspoon salt
2 large eggs
1/2 cup pure maple syrup
1 cup nonfat buttermilk, (substitute regular milk and add 1 

tablespoon lemon juice or vinegar)
1/4 cup canola oil
2 teaspoons freshly grated orange zest
1 tablespoon orange juice
1 teaspoon vanilla extract
1 1/2 cups fresh blueberries
1 tablespoon sugar

Directions:
Preheat oven to 400 F. Coat 12 muffi n cups with cooking 

spray.
Grind fl axseeds in a spice mill (such as a clean coffee 

grinder) or dry blender. Transfer to a large bowl. Add 
whole-wheat fl our, all-purpose fl our, baking powder, cin-
namon, baking soda and salt; whisk to blend.

In a medium bowl, whisk eggs and maple syrup until 
smooth. Add buttermilk, oil, orange zest, orange juice and 
vanilla; whisk until blended.

Make a well in the dry ingredients and stir in the wet in-
gredients with a rubber spatula just until moistened. Fold 
in blueberries. Scoop the batter into the prepared muffi n 
cups. Sprinkle the tops with sugar.

Bake the muffi ns until the tops are golden brown and 
spring back when touched lightly, 15 to 25 minutes. Let 
cool in the pan for 5 minutes. Loosen edges and turn muf-
fi ns out onto a wire rack to cool slightly.

(Recipe from eatingwell.com.)

CRUNCHY BAKED SALMON
Ingredients:
1 1/3 cups French Fried Onions (canned)
1 teaspoon fresh dill, diced, or 1/2 teaspoon dried
1 teaspoon lemon rind, grated
1/2 teaspoon dried parsley
2 tablespoons Dijon mustard
1 tablespoon maple syrup
4 portions salmon fi llet

Directions:
Preheat the oven to 375 F.
Mix fried onions, dill, lemon rind and parsley in a 

Ziploc bag. Roll with a rolling pin to crush onions.
Mix the mustard with the maple syrup and brush 

over the salmon, then pat the seasoned onion 
crumbs over the top. Bake on a foil-lined sheet for 
around 15 minutes, until opaque and easy to sepa-
rate with a fork.

(Recipe from ODNR.)

MAPLE COOKIES
Ingredients:
1 cup butter, softened
1 cup brown sugar, packed
1 egg
1 cup real maple syrup
1 teaspoon vanilla extract
4 cups all-purpose fl our
1/2 teaspoon salt
2 teaspoons baking soda
1/3 cup granulated sugar for decoration

Directions:
Preheat oven to 350 F. Grease cookie sheets.
In a large bowl, cream the butter and brown sugar. Add 

the egg, syrup and vanilla. Mix until well blended.
In another bowl, sift together the fl our, salt and baking 

soda. Stir into mixture until well blended.
Shape into 1-inch balls and roll in sugar. Place on cookie 

sheets about 2 inches apart and fl atten slightly.
Bake 8 to 10 minutes. Let cool on wire rack.
(Recipe from allrecipes.com.)
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By Lora Abernathy

My husband said the cake 
was absolutely delicious, but 
that I really should change its 
name.

“It’s kind of unappetizing,” 
Gary said.

“I’m not going to change its 
name! That’s what we called it 
growing up, so that’s what I’ll al-
ways have to call it,” I protested 
with a smile, but throwing in a 
harrumph for good measure.

“OK, OK,” he said, smiling 
back.

I had just baked for us my 
grandma’s chocolate cake with 
what we always called “mashed 
potato icing.” I know, I know, 
you’re already siding with my 
husband, but hang tight. It’s not 
actually made with mashed 
potatoes, it just looks like them. 

OK, maybe that’s still not the 
best argument, but consider 
this: It’s made with a lot of sugar 
and also contains butter, va-
nilla, shortening and flour. It’s 
absolutely the sweetest, most 
delicious icing I’ve ever had. It’s 
also “ours.”

The cake was always baked 
for birthdays, Easter, Thanksgiv-
ing, Christmas and my favorite 
times of year, just because.

A year or so after I started 
cooking, I asked Grandma for 
the recipe. She gladly gave it 
to me. I started writing it down 

with the excitement that Ralphie 
has in “A Christmas Story” 
when he locks himself in a room 
to decode the Little Orphan An-
nie Secret Circle message.

But when I asked her to 
repeat one of the ingredients, 
she shocked the heck out of 
me with these words: “Or, you 
could also get the cake recipe 
off the back of the Hershey’s 
chocolate box.”

“What? You mean you’re not 
the only person who makes 
this?” I was thinking. “There are 
other people in America eating 

this cake right now?”
Suddenly, I felt Ralphie’s 

disappointment when he 
discovered all the super-secret 
message said was, “Be sure to 
drink your Ovaltine.”

“Ovaltine?” Ralphie asked 
out loud.

“Hershey’s?” I thought to 
myself.

At least she said the icing 
was her own, which helped my 
incredulity dissipate, and it was 
still Grandma’s special choco-
late cake after all, no matter 
how many other grandmas out 
there were making it.

I haven’t made it in years, but 
I got a hankering for it recently 
and tried it the weekend before 
Thanksgiving. Why did I wait 
so long? The cake was so 
moist and the icing was extra 
“mashed potatoey” (sorry, 

That’s the

Salt Notes

IcING oN The cAke
“What? You mean you’re not the  

only person who makes this?  
There are other people in America 

eating this cake right now?”
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Make the icing fi rst because 
a portion of it needs to get cold 
in the refrigerator. If you prefer 
a thicker layer of icing like I do, 
or want extra so the grand-
kids have enough to get a few 
decent licks from the bowl after 
you’ve frosted, go ahead and 
just double the recipe.

Icing Ingredients:
1/2 cup (1 stick) unsalted butter, 

cold
1/2 cup shortening, cold
1 cup milk
5 tablespoons fl our
Pinch salt
1 cup sugar
1 teaspoon vanilla

Cake Ingredients:
1 3/4 cups sugar
2/3 cup shortening
2 eggs
1 teaspoon vanilla
2 1/2 cups cake fl our, sifted
1 1/2 teaspoons baking soda
1/2 teaspoon salt
1 cup whole buttermilk

1/2 cup boiling water
1/2 cup Hershey’s cocoa

Icing Directions:
Keep butter and put shorten-

ing in refrigerator for several 
hours until very cold.

In a small pan on medium 
heat, with a whisk, cook milk, 
fl our and salt until thick. Don’t 
stop whisking once you start. 
You can’t get the mixture too 
stiff. Put mixture in refrigerator 
for several hours, covering with 
wax paper, to get as cold as you 
can.

Cream together well shorten-
ing, sugar and butter. Add in 
milk and fl our mixture and beat 
on high speed. You can’t beat 
too long. Add vanilla and blend 
well.

Cake Directions:
Heat oven to 350 F. Grease 

and fl our two 9-inch cake pans.
In a large bowl, cream the 

sugar and shortening together 
until light and fl uffy. Add eggs, 

CHOCOLATE CAKE WITH ‘MASHED POTATO’ ICING

Gary). It was like I was right 
back at Grandma and Grand-
pa’s kitchen table.

When I made it, I looked for 
the recipe on “the back of the 
Hershey’s chocolate box.” It was 
still there. I’m not sure if it was 
the same one Grandma used, 
because I never looked at it that 
day. If it was, it was certainly 
altered over time. Vegetable oil 
must have been swapped for 
shortening, it called for milk 
instead of buttermilk, and there 
were variations on the measure-
ments and the directions.

Grandma hasn’t made the 
cake in years, so, I took a photo 
of the cake and texted it to my 
mom, uncles, siblings and a 
cousin. Most everyone lives 
back home in West Virginia.

“Hey, Kris,” Uncle Rod asked 
my mom. “Is that the cake that 
has the mashed potato icing?”

I promised everyone I’d make 
it again and bring it with me on 
my next visit back home. I didn’t 
make it back for Christmas, 
though, so it looks like I’ll need 
to visit very soon so they can 
have their cake and eat it, too.

one at a time, beating well after 
each addition. Add vanilla.

In another bowl, sift together 
the fl our, baking soda and salt. 
Add dry ingredients alternately 
with the buttermilk to sugar 
mixture.

In a small pan, bring water 
to boil.

In a small bowl, make a 

heavy, smooth paste of the 
cocoa and boiling water. Cool 
slightly. Add to mixture and 
blend well.

Pour into prepared pans 
and bake for about 35 minutes 
or until done. Let cakes cool 
completely. Frost cake between 
layers, on top and on sides.

CHOCOLATE CAKE WITH ‘MASHED POTATO’ ICING

Grandma hasn’t made the 
cake in years, so, I took a photo 
of the cake and texted it to my 
mom, uncles, siblings and a 
cousin. Most everyone lives 
back home in West Virginia.

“Hey, Kris,” Uncle Rod asked 
my mom. “Is that the cake that 
has the mashed potato icing?”

I promised everyone I’d make 
it again and bring it with me on 
my next visit back home. I didn’t 
make it back for Christmas, 
though, so it looks like I’ll need 
to visit very soon so they can 
have their cake and eat it, too.

one at a time, beating well after 
each addition. Add vanilla.

In another bowl, sift together 
the fl our, baking soda and salt. 
Add dry ingredients alternately 
with the buttermilk to sugar 
mixture.

In a small pan, bring water 
to boil.

In a small bowl, make a 

heavy, smooth paste of the 
cocoa and boiling water. Cool 
slightly. Add to mixture and 
blend well.

Pour into prepared pans 
and bake for about 35 minutes 
or until done. Let cakes cool 
completely. Frost cake between 
layers, on top and on sides.
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Out & About Compiled by Lora Abernathy

ADAMS COUNTY, OH
March 4
Amish Bird Symposium, 3735 Wheat Ridge Road, West Union.

March 18
Bellamy Brothers, 7 p.m., Red Barn Convention Center, 2223 Russellville 
Road, Winchester. Call 800-823-9197 or visit redbarnconventioncenter.com.

March 18-20
Serpent Mound Spring Seed and Water Peace Summit, 375 Horner Chapel 
Road, Peebles. Visit serpentmound.org.

ATHENS COUNTY, OH
Feb. 4
Todd Snider, 8 p.m., Stuart’s Opera House, 52 Public Square, Nelsonville. 
Call 740-753-1924 or visit stuartsoperahouse.org.

Feb. 17
Hayes Carll, 8 p.m., Stuart’s Opera House, 52 Public Square, Nelsonville. 
Call 740-753-1924 or visit stuartsoperahouse.org.

Feb. 25
Dwight Icenhower Elvis Tribute Artist, 7 p.m., Stuart’s Opera House, 52 Pub-
lic Square, Nelsonville. Call 740-753-1924 or visit stuartsoperahouse.org.

March 4
Del McCoury Band, 8 p.m., Stuart’s Opera House, 52 Public Square, Nelson-
ville. Call 740-753-1924 or visit stuartsoperahouse.org.

March 17-19, 24-26
“The Addams Family” musical, Stuart’s Opera House, 52 Public Square, 
Nelsonville. Call 740-753-1924 or visit stuartsoperahouse.org.

GALLIA COUNTY, OH
Jan. 22
The 27th annual Brittany’s Prom Style Review, 2 p.m., Ariel-Ann Carson 
Dater Performing Arts Centre, 428 Second Ave., Gallipolis. Proceeds benefi t 
the continuing restoration of the Centre. Call 740-446-2787 (ARTS) or visit 
arieltheatre.org.

March 4
Ninth annual Southeast Ohio Tourism and Business Expo, 10 a.m. to 3 p.m., 
University of Rio Grande, Lyne Center, 218 N. College Ave., Rio Grande. Visit 
visitgallia.com.

March 25
Joan Ellison as “Judy Garland,” 7:30 p.m., Ariel-Ann Carson Dater Perform-
ing Arts Centre, 428 Second Ave., Gallipolis. Call 740-446-2787 (ARTS) or 
visit arieltheatre.org.

ROSS COUNTY, OH
Feb. 11
The McCartney Project, a Wings, Beatles and Paul McCartney tribute, 7:30 
p.m., Majestic Theatre, 45 E. Second St., Chillicothe. Call 740-772-2041 or 
visit majesticchillicothe.net.

Feb. 25
Motown Sounds of Touch, 7 p.m., Majestic Theatre, 45 E. Second St., Chilli-
cothe. Call 740-772-2041 or visit majesticchillicothe.net.

March 11
“Ceade Mile Failte,” 6 p.m., St. Peters School Hall, 118 Church St., Chilli-
cothe, featuring The Drowsy Lads. All proceeds benefi t The Scioto Society, 
producers of the outdoor drama, “Tecumseh!” Call 740-775-4100.

SCIOTO COUNTY, OH
Jan. 28
Inaugural Vern Riffe After Hours open entry art show, 8 p.m. to midnight, 
Vern Riffe Center for the Arts, 940 Second St., Portsmouth. Call 740-351-
3600, email info@vrcfa.com or visit vrcfa.com.

Feb. 12
“An Evening with Travis Tritt,” 6 p.m., Vern Riffe Center for the Arts, 940 
Second St., Portsmouth. Call 740-351-3600, email info@vrcfa.com or visit 
vrcfa.com.

Feb. 16
Rodgers and Hammerstein’s “Cinderella,” 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.

Feb. 22-25
“Promises, Promises,” 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.

March 3-4, 10-11
“A Midsummer Night’s Dream,” 7:30 p.m., Portsmouth Little Theatre, 1117 
Lawson St., Portsmouth. Call 740-353-7034 or visit pltlive.com.

March 14
The Counseling Center’s Celebrity Chef Dinner and Auction, 6 p.m., 
Friends Community Center. Call 740-354-3829.

March 18
The 7 Nations Celtic Club St. Patrick’s Day parade, downtown Portsmouth. 
Visit facebook.com/7nationscelticclub.
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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

Scioto County 
Cancer Center 

915 10th Street 
Portsmouth, OH 45662

(740) 355-1234
sciotocountycancercenter.com

ADAMS COUNTY
CLERMONT COUNTY

SCIOTO COUNTY

3 LOCATIONS
To Better Serve You

Advanced Technology 
WITH A PERSONAL TOUCH

Experience, Reliability, and Consistency Matters 

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

Board Certified Staff

Prakash B. 
Patel, MD

Specializing in
 Skin, Lung, Prostate, 

Breast, Brain, Colon, 
Liver, and many more

60696248



Primary care providers George Esham, M.D.; Debra Lewis, D.O.; Rita Roberts, D.O.; 
Chris Keeton, APRN; L. Cantey Hasell, M.D.; Richard Kennedy, M.D.; and Aaron Adams, D.O.

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. 

NEW PATIENTS ARE WELCOME.  
For more information or to schedule an  
appointment, please call (740) 991-4000.

PRIME TIME
MAKING THE MOST OF THE PRIME OF YOUR LIFE

Primary care providers George Esham, M.D.; Debra Lewis, D.O.; Rita Roberts, D.O.; 
Chris Keeton, APRN; L. Cantey Hasell, M.D.; Richard Kennedy, M.D.; and Aaron Adams, D.O.

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. 

NEW PATIENTS ARE WELCOME.  
For more information or to schedule an  
appointment, please call (740) 991-4000.

PRIME TIME
MAKING THE MOST OF THE PRIME OF YOUR LIFE

Primary care providers George Esham, M.D.; Debra Lewis, D.O.; Rita Roberts, D.O.; 
Chris Keeton, APRN; L. Cantey Hasell, M.D.; Richard Kennedy, M.D.; and Aaron Adams, D.O.

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. 

NEW PATIENTS ARE WELCOME.  
For more information or to schedule an  
appointment, please call (740) 991-4000.

PRIME TIME
MAKING THE MOST OF THE PRIME OF YOUR LIFE

60697060


