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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

60706664
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Find the shaker in this issue and be en-

tered 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 
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required. Only your name and city will be published. 
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Congratulations to our most recent winner, Londa 
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You could be our next winner!
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Cover

Photo of 
cherry blossoms 

taken by
 Jeff Hollon.

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 March 24.

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

recipe. We may feature it 

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 
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On their own: 
Couple lives
self-sufficient lifestyle
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THE PAST
Re-enacting

Photos by Ed Lowe
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annually portrayed in Point Pleasant
Siege of Fort RandolphSiege of Fort RandolphSiege of Fort RandolphSiege of Fort RandolphSiege of Fort Randolph

annually portrayed in Point Pleasantannually portrayed in Point Pleasantannually portrayed in Point Pleasantannually portrayed in Point Pleasant

T he 31st annual 
Siege of Fort 
Randolph 

encampment and 
re-enactment takes 
place May 19-21 in Point 
Pleasant, West Virginia.

T he event 
revolves around 
a military siege 

intended to begin the 
return of land back to 
the Shawnee Nation, 
and the circumstances 
leading to it.

T he main event features the re-
enactment of Chief Cornstalk’s 
fateful visit to Fort Randolph 

in the fall of 1777, and the subsequent 
siege placed upon the fort in 1778, 
in which a war party of more than 
200 Shawnee warriors formed a line 
stretching from the Ohio to the Kanawha 
rivers.

T he siege allows visitors to 
explore the reasons behind the 
skirmish at the fort and learn 

more about local history.

T here were more than 200 guest 
and 50 re-enactors in the 2016 
siege, according to the July/

August 2016 Fort Randolph Dispatch.
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Mon. - Fri. 9:30 - 5:00, Sat. 10:00 - 3:00

2017 FORT RANDOLPH 
EVENTS

April 22: Ladies’ Hat/Accessories 
Seminar, 11 a.m. to 1 p.m.

May 19-21: Seige of Fort Randolph
June 10: Going “Colonial,” 11 a.m. to 1 p.m., for 

individuals interested in re-enacting or wanting 
to develop their persona

July 8: Children’s “Liberty Day,” 11 a.m. to 1 p.m, 
Frontier day for children up to 10 years old

Aug. 12: Hearthside Baking, 10 a.m. to 2 p.m.
Sept. 16: Open to the public during the Mothman 

Festival
Oct. 7: Battle Days, at Tu-Endie-Wei State Park
Oct. 28: Harvest Fest/Tales in the Tavern, 4-8 p.m.
Dec. 2: Christmas on the Frontier, 10 a.m. to 3 p.m.

T he re-enactment takes place 2 
p.m. Saturday.

T he three-day event is held 
annually the third weekend of 
May.

VIDEO: To watch a 
short video about 
the history of Fort 

Randolph, visit 
thesaltmagazine.
com and click on 

this article.

TO LEARN 
MORE: Visit 
fortrandolph.

weebly.com or 
facebook.com/
fortrandolph.
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By Gary Brock

Debbie Bullington stood in the kitchen of her 
Meigs County farm home preparing a breakfast 
of French toast, sausage, honey and fresh fruit. 
Most of the ingredients came from her farm.

She talked while cooking, explaining her 
and her husband Phil’s agriculture lifestyle, but 
explaining their commitment to a self-sustaining 
farm isn’t always easy.

“We would like to see a whole lot more 
people doing what we do. It has not been easy, 
but we are doing pretty good right now. It is all 
about taking the fi rst step,” she said.

The Bullingtons are among a growing number 
of rural Americans collectively known as “home-
steaders.”

But neither she nor Phil like that word, or even 
agree that it accurately describes their way of 
living. That is because they have been living a 
self-sustaining, self-suffi cient agriculture lifestyle 
for more than 30 years. They are not new to the 
“movement.”

“I hate to keep using the word ‘homestead-
ing.’ We try really hard to produce as much of 
our own food as much as we can. We recycle. 
Ninety-eight percent of the things in our home 
have come from estate sales, dumpsters, things 
people gave away,” she said.

“When you say ‘homesteading,’ it brings up 
so many different possibilities depending on 
who you say it to. If I say ‘homesteading’ to you, a 
certain picture comes to mind. And I am not sure 
we fi t into that,” Phil said.

They use electricity, they shop at the grocery 
when they have to, and use the Internet when 
they need to.

“What is very important to us is to leave as 
small an environmental footprint as possible. 
There hasn’t been a chemical put on this farm in 
40 years,” said Debbie, a Meigs County Master 
Gardener.

The Bullingtons are not the only rural resi-
dents in Meigs County living this self-sustaining 
lifestyle. Within just a few miles of them are 
more than a dozen families with similar farming 
practices.

She said they all grow, raise and preserve as 
much of their own food as they can.

“We trade with each other our surpluses and 
are all “locavores” who support everyone at 
the Athens Farmers Market. We all belong to 

On their own
Meigs County couple, 
neighbors live 21st-century, 
self-sufficient lifestyle

Photo courtesy of 
Debbie Bullington

Phil and 
Debbie 

Bullington
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“Back in the 1950s, 
what did people call organic 
food? They called it food.”

— Debbie Bullington

Photos by Gary Brock

two natural food co-ops (one in Iowa and the other in 
Pennsylvania) that delivers to our door all the grocery 
items we can’t make or grow ourselves. If only we could 
grow coffee in Ohio,” she lamented as she poured cups 
of coffee during breakfast.

The way to her heart
Debbie, 59, and Phil, 66, have been married 34 years. 

They have three children, two of them born at home. 
Their daughter, Lark, lives with her family in Colorado; 
Adam, the oldest, lives in Racine, Ohio; Ian, the youngest, 
graduated from Ohio University and lives in Athens.

Phil bought the 29-acre, 165-year-old farmhouse in 
1977 and moved into it in 1978.

“I moved here in 1982,” Debbie said. “I was living in 
Nelsonville at the time and met Phil at a party, and that 
was it. We have been together ever since.”

Phil said their move toward a self-suffi cient lifestyle 
developed since he bought the property.

“I was an avid Mother Earth News reader,” Phil said.
He said Issue 3 of Mother Earth had Carolyn and 

Ed Robinson’s “’Have-More’ Plan,” and it “turned on a 
lightbulb.”

“This was the fi rst ‘back-to-the-earth’ wave in the late 
’70s. Up until the time I met Phil, I might have canned 
once in my life. I never raised a cow or chickens — 
nothing,” Debbie said. “When we got here, I thought, 
wouldn’t it be wonderful to grow our own food and raise 
animals and have our kids at home? So, I wasn’t looking 
for it, it just kind of found me. I really appreciate Phil for 
that.”

Phil said that after they met, he invited her to his farm 
for dinner.

“I had beefalo (fi ve-eighth beef, three-eighth buffalo) 
then, and the fi rst time I brought her here to the farm, I 
fed her a beef rib steak,” he said.

For the Greenville, Ohio, girl who had spent almost no 
time on a farm, the steak was the turning point.

Although she worked a few years at the Pomeroy 
Library, most of her time has been spent on the farm.

“I am a homebody. I enjoy it. We try to live within our 
means, and we don’t need all that extra income. I was 
fortunate to be home when raising our kids,” Debbie 
said.

“We have had so much fun in this house. Our society 
has become so transient. People don’t put down roots 
any more,” she said. “In our yard, we have trees and 
each one has an incredible story to tell. Our roots here 
are deep.”

What is 21st-century homesteading?
Here is how Mother Earth News de� nes modern homesteading:“These days at Mother Earth News, we’re using the phrase 21st century homesteading, which is all about self su�  ciency — wherever you live. It’s about using less energy, eating wholesome local food, involving your family in the life of the community and making wiser choices that will improve the quality of life for your family, your community and the environment around you. With today’s advanced technology, living o�  the grid doesn’t mean going without electricity, but producing your own with photovoltaics (PV), hydropower or wind turbines. In addition, home businesses are no longer limited to farm produce stands and craft sales, but can include marketing a home business or telecommuting via the Internet.”
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Self-sufficient lifestyle

“When we fi rst moved here, we were sort of 
thought of as the ‘freaks’ for how we lived here. We 
were surrounded by people who did not care about 
the environment. But as years went by, all of those 
people have left, and they have been replaced by 
herbalists, tree huggers and midwives,” Debbie said.

She said most of the men are self-employed or 
work on their farms, and most of the women are the 
ones who have paying jobs.

“The people here think of me as sort of the matri-
arch because of my age and experience,” she said. 
“To me, it looks like a new ‘back-to-the-land’ rush, 
just like the one Phil went through before.”

She said only one of the families is totally off the 
grid, meaning no electricity or gas.

“They all practice self-suffi ciency to their own 
degree,” she said.

At any given time, she said, someone will call and 
say they are out of something. If she has it, she will 
share.

“You never know when a barter happens. Phil 
traded a wood stove for a cement mixer recently,” 
Debbie said.

What is the “‘Have-More’ Plan”?
This 60-year-old back-to-the-land homesteading “how-to” book introduces readers to the basics of � nding land; building a homestead; growing vegetables, fruits, and herbs; raising livestock, � sh and honey bees; building farm structures; harvesting � rewood and much more.Written by Ed Robinson and wife Carolyn, it was their dream that every family can own a home and a little land. Their classic book, “The ‘Have-More’ Plan,” was written in the 1940s and is subtitled: “A Little Land — A Lot of Living: How to Make a Small Cash Income into the Best and Happiest Living Any Family Could Want.”

The book has been kept in print unchanged because it is still, after 50 years, a useful reference for the home gardener. More than 500,000 people have now discovered how to do things in ways that work simply and well.
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Trying ‘about everything’
When asked about modern homesteading, Debbie was 

quick to explain, “We are just ordinary folks trying to live as 
cheaply as we can for our Earth, our family and our friends. It is 
so simple, really. I love to sew. I try to make all of our Christmas 
gifts, starting that in August. We try to fi nd things at auctions and 
repurpose them. We try to be self-suffi cient as much as we can.”

Phil said, “On this little ‘farm,’ we do have livestock, we have a 
garden, but no grain crops. We muddle through it with varying 
degrees of success.”

“We tried free-range chickens for the fi rst time this year. We 
have coyotes, but didn’t have much trouble with them,” she said.

Debbie said they don’t really think of themselves as home-
steaders since they don’t live “off the grid” completely. They 
have electricity. But they have tossed away one electronic 
device most Americans might fi nd hard to live without: the cell 
phone.

Trial and error
While fi nishing breakfast in the farm home kitchen, Debbie 

and Phil talked about their livestock and the future.
“This sausage is from our own pigs,” Debbie said.
“We have a boar, sow and four piglets; a Jersey heifer and 

baby; and we put 26 broilers in the freezer last weekend. The 
blueberries are from a neighbor, but the raspberries from the 
store. There are some things, no matter how hard you try, you 
can’t grow here. We are not a tropical climate,” she laughed.

She said they got their fi rst cow for Y2K, 16 years ago, “so we 
would have a source of milk.”

“I’ve tried raising cattle two or three times and the problem 
here is fencing,” Phil said.

Debbie said the have tried “almost everything” and that their 
way of farming is an ongoing learning experience.

The food they eat
The Bullingtons say a lack of chemicals used on their farm 

also improves the fl avor and taste of their chicken and pork.
“People don’t know what real food tastes like anymore. It is 

a shame. If people sat down and had a meal of non-toxic, well-
prepared food, I think they would never go back. I would have a 
hard time going back,” Debbie said.

They cook differently today than they did in the past, and “we 
are not hurting for cookbooks,” she said, motioning toward a 
shelf full of them. She also has her own three-ring binder full of 
personal recipes.

“We have our favorites,” she said. “We will get the main 
idea for a dish and then just go our own way.” She showed her 
collection of recipes, saying, “I have a variety of recipes, and 
added all of my own ideas into it.”

“We use a lot more olive oil than we used to, as opposed to 
vegetable or corn oil,” Phil said.

She added this is also more economical for them to cook all 
their own food and buy in bulk.

“Back when we were fi rst together, we didn’t have two nickels 
to rub together, so, it was really out of necessity that we learned 
to cook our own food because we couldn’t afford to buy it,” she 
said. “People shouldn’t have to put up with their food being 
loaded with additives and chemicals. Back in the 1950s, what 
did people call organic food? They called it food.”

Walking hand-in-hand around their farm on the unusually 
warm November day, the Bullingtons pointed out their “people 
power” plow, their pigs, chickens, dairy cow, the changes they 
have made to their property over the years, and the buildings 
they want to convert for more self-sustaining uses in the future. 
For them, farming is always evolving, and enjoying together the 
life they lead.
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CORN SOUFFLE´
Ingredients:
One 8-ounce carton sour cream
1 stick butter, softened
1 box Jiffy Corn Muffi n Mix
1 can creamed corn
1 can whole kernel corn, drained
Directions:

Preheat oven to 350 F.
Mix sour cream and butter together until 

smooth. Add remaining ingredients, stir 
until combined.

Spread mixture into a shallow baking 
dish and bake for 1 hour.

GRANNY CAKE
Ingredients:
3 cups all-purpose fl our
2 cups granulated sugar
1 teaspoon baking soda
1 teaspoon nutmeg, ground
1/2 teaspoon salt
1/2 teaspoon cloves, ground
3/4 cup butter, softened
2 cups (about 6) ripe bananas, mashed
One 8-ounce can crushed pineapple, 

undrained
3 eggs
2 teaspoons vanilla
1 cup pecans, fi nely chopped
Directions:

Preheat oven to 325 F.
Grease and fl our a 10-inch fl uted tube 

pan. Set aside.
Mix together fl our, sugar, baking soda, 

nutmeg, salt and cloves. Set aside.
In a mixer, beat butter for 30 seconds.
Add to mixer dry ingredients and ba-

nanas, pineapple, eggs and vanilla and beat 
on slow until combined. Stir in pecans.

Pour into prepared pan and bake for 
70-75 minutes or until inserted toothpick 
comes out clean. Let cool for 10 minutes 
and then remove from pan by turning up-
side down onto a plate.

JELLED CRANBERRY SALAD
Ingredients:
2 ribs celery
1 1/2 cups walnuts or pecans
1 can jellied cranberry sauce
One 3-ounce box raspberry JELL-O
1 cup boiling water
Mayonnaise, optional
Directions:

Chop celery and nuts into small pieces, 
set aside.

Mash and stir cranberry sauce until 

liquifi ed, set aside.
Mix JELL-O with 

boiling water, stir until 
dissolved.

Mix all the above ingre-
dients together and pour 
into a decorative serving 
dish, cover with plastic 
wrap and chill until fi rm.

Serve with a thin “frost-
ing” of mayonnaise on top, if 
desired.

COOKIE PIZZA
Ingredients:
1/2 cup shortening
1/2 cup butter, softened
1 cup brown sugar, packed
1/2 cup granulated sugar
1/2 teaspoon baking soda
2 eggs
1 teaspoon vanilla
2 1/2 cups all-purpose fl our
Chocolate chips, white chocolate chips, 

butterscotch chips, M&M’s, assorted nuts 
or chocolate candies of your choice for 
toppings.

Directions:
Preheat oven to 375 F.
Grease a large pizza pan.
Beat shortening and butter on medium 

speed for 30 seconds.
Add sugars and baking soda and mix un-

til combined. Beat in eggs and vanilla until 
combined. Beat in as much fl our as you can 
with the mixer. Stir in any remaining fl our.

Spread out the cookie dough onto the 
pizza pan like you would with any pizza 
dough. Arrange the candies and nuts on top 
and gently press them into the dough.

Bake until golden, cut into wedges and 
serve.

Notes: You can also make a chocolate 
version by adding 1/2 cup cocoa powder to 
the fl our mixture. You can lightly score the 
dough with a pizza cutter before baking to 

make serving marks and decorate within 
the scores.

FUDGY BROWNIES
Ingredients:
1 cup butter
1 cup unsweetened cocoa powder
2 cups granulated sugar
4 eggs, beaten
3/4 cup Hershey’s Syrup, chocolate fl avored
2 teaspoons vanilla
1 1/3 cups all-purpose fl our
1/2 teaspoon baking soda
1 cup nuts, chopped (optional)
Directions:

Preheat oven to 350 F.
Grease an 8 1/2-by-14 baking pan and 

set aside.
In a medium saucepan, melt butter 

over low heat. Add cocoa powder, stirring 
constantly until blended. Remove mixture 
from heat and cool. Stir sugar into choco-
late mixture. Add eggs a little at a time and 
blend after each addition. Add chocolate 
syrup and vanilla, stir until combined.

In a separate bowl, mix together fl our 
and baking soda. Stir fl our mixture into 
chocolate mixture. Add nuts, if desired.

Spread into baking pan and bake for 30-
40 minutes, or until a knife inserted into the 
middle comes out clean.

Cool and cut into squares to serve.

Some of Debbie 
Bullington’s 
favorite recipes Cookie 

pizzas

Photos 
courtesy 

of Debbie 
Bullington
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Out & About Compiled by Lora Abernathy

ADAMS COUNTY, OH
April 8
Shenandoah, 7 p.m., Red Barn Convention Cen-
ter, 2223 Russellville Road, Winchester. Call 800-
823-9197 or visit redbarnconventioncenter.com.

April 8
The seventh annual Quilt Show, 1-3 p.m., Stone 
Chapel United Methodist Church, 89 Trefz Road, 
West Union. Call Linda Copas at 937-544-3438 or 
visit adamscountytravel.org.

April 8
Loose Thread Quilters Quilt Show 10 a.m. to 4 
p.m., Peebles United Methodist Church, 1370 
Measley Ridge Road, Peebles. Email dscott70@
frontier.com.

April 15
The 25th annual Children’s Easter Egg Hunt, 1 
p.m., Wilson Children’s Home, 300 N. Wilson 
Drive, West Union. Call 937-544-2511 or visit 
adamscountytravel.org.

April 22
Annual Adams County Historical Society Bus Tour 
“Chillicothe,” 8:30 a.m. to 5 p.m. Call Lynne New-
man at 937-587-3358 or Mary Fulton at 937-587-
2043 or visit adamscountytravel.org.

April 29
Bentonville Anti Horse Thief Society Banquet, 7 
p.m., Burning Heart Camp, Bentonville. Contact 
Verna Naylor at 937-549-3360.

May 5
Wheat Ridge Amish School Benefi t Auction and 
Supper, 4 p.m., Ridge Way Lumber, 3735 Wheat 
Ridge Road, West Union. Call 937-544-7566.

May 5-7
Adams County Trade Days, Adams County Fair-
grounds, 836 Boyd Ave., West Union. Call Darlene 
Anderson at 937-205-7141.

May 6
The 17th Season Opener Brush Creek Motor-
sports Complex and Fireworks, 22148 state 
Route 41, Peebles. Call 937-544-3344, email 
stevepartin@brushcreekmotorsports.com or visit 
brushcreekmotorsports.com.

GALLIA COUNTY, OH
March 25
Addison Coldren Art Exhibition, 4 p.m., Ariel-Ann 
Carson Dater Performing Arts Centre, 428 Sec-
ond Ave., Gallipolis. Call 740-446-2787 (ARTS) or 
visit arieltheatre.org.

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

March 25
“Rocky Horror Picture Show,” 9-11 p.m., The 
Colony Club, 418 Second Ave., Gallipolis. Email 
david.m.driskell@gmail.com.

April 15
Cancer Benefi t Catfi sh Tournament, 8 a.m. to 3 
p.m., Gallipolis City Launch Ramp, Gallipolis. Call 
937-402-8761.

April 22
O.O. McIntyre book signing with author R. Scott 
Williams, 4:30 p.m., Ariel-Ann Carson Dater Per-
forming Arts Centre, 428 Second Ave., Gallipolis. 
Call 740-446-2787 (ARTS) or visit arieltheatre.
org.

April 22
Philip Keith Armstrong’s, “The Homecoming,” 
7:30 p.m., Ariel-Ann Carson Dater Performing 
Arts Centre, 428 Second Ave., Gallipolis. Call 
740-446-2787 (ARTS) or visit arieltheatre.org.

May 7
Barb White’s Piano Student Recital, 2 p.m., 
Ariel-Ann Carson Dater Performing Arts Centre, 
428 Second Ave., Gallipolis. Call 740-446-2787 
(ARTS) or visit arieltheatre.org.

May 20
The 13th annual Tri-County Gospel Sing, 6 p.m., 
Ariel-Ann Carson Dater Performing Arts Centre, 
428 Second Ave., Gallipolis. Call 740-446-2787 
(ARTS) or visit arieltheatre.org.

May 21
Piano, Voice and String Student Recital, 2 p.m., 
Ariel-Ann Carson Dater Performing Arts Centre, 
428 Second Ave., Gallipolis. Call 740-446-2787 
(ARTS) or visit arieltheatre.org.
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MASON COUNTY, WV
April 8
Easter Parade, 11 a.m., Point Pleasant. Visit ma-
soncountytourism.org.

April 15
Bunny Run 5K and Fun Run/Walk, 9 a.m., The 
Meeting House, Point Pleasant. Sponsored by the 
GFWV Point Pleasant Junior Women’s Club. Visit 
masoncountytourism.org.

April 22
Ladies’ Hat/Accessories Seminar, 11 a.m. to 1 
p.m., Fort Randolph at Krodel Park, 1186 Charles-
ton Road, Point Pleasant. Email Deb Cassady 
at ftrandolph@yahoo.com or visit fortrandolph.
weebly.com.

May 6-7
Antique Gas Engine Show, 9 a.m. to 5 p.m., West 
Virginia State Farm Museum, 1458 Fairground 
Road, Point Pleasant. Call 304-675-5737, email 
wvsfm@wvfarmmuseum.org or visit wvfarmmu-
seum.org.

May 19
Shanty Boat Night at the River Museum, 6:30 p.m., 
Point Pleasant First Church of God, 2401 Jefferson 
Ave., Point Pleasant. Call 304-674-0144, email 
museum@pprivermuseum.com or visit ppriver-
museum.com.

May 19-21
The 18th annual Siege of Fort Randolph, Fort 
Randolph at Krodel Park, 1186 Charleston Road, 
Point Pleasant. Contact Craig Hesson at 304-675-
7933 or chesson1774@suddenlink.net or Barbara 
Kemper at nonhelema1777@yahoo.com. Visit 
fortrandolph.weebly.com.

May 27
AMVETS Memorial Day Parade, 1 p.m., Main 
Street, Point Pleasant. Contact Dennis Rayburn at 
304-674-3663 or dennis.rayburn@suddenlink.net. 
Visit masoncountytourism.org.

MEIGS COUNTY, OH
March 18
Blingo, 5 p.m., Kountry Resort Campground, 
44705 Resort Road, Racine. Visit the Meigs Coun-
ty Chamber of Commerce’s Facebook page.

PIKE COUNTY, OH
April 27-30
Pike County Dogwood Festival, Piketon. Call 740-
947-9650 or email pikecountydogwoodfestival@
gmail.com.

SCIOTO COUNTY, OH
March 23
O’Connor Band with Mark O’Connor, 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.

Photos by Ed Lowe
The Siege of Fort Randolph is May 19-21 in Point Pleasant, West Virginia.
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Out & About

An Activ e Sen ior  L iv ing Commun ity  in  Sou th ern  Ohio   

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

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

REHABILITATION | SKILLED NURSING 

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

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

6070661860706617

Fine Furniture and Bedding Since 1919

now - may 31, 2017

March 25
The fi fth annual Dancing with Our Stars. Contact 
the American Red Cross at 740-354-3293.

March 31
Waka Flocka Flame with We The Kings, 7:30 p.m., 
Vern Riffe Center for the Arts, 940 Second St., 
Portsmouth. Call 740-351-3600, email info@vrcfa.
com or visit vrcfa.com.

April 6
The Texas Tenors, 7:30 p.m., Vern Riffe Center for 
the Arts, 940 Second St., Portsmouth. Call 740-
351-3600, email info@vrcfa.com or visit vrcfa.
com.

April 8
Rock N’ Roll House Party 18 – Kings of Rock Ra-
dio, 7:30 p.m., Vern Riffe Center for the Arts, 940 
Second St., Portsmouth. Call 740-351-3600, email 
info@vrcfa.com or visit vrcfa.com.

April 9
Portsmouth Wind Symphony presents, “Slide Into 
Spring,” 3 p.m., Vern Riffe Center for the Arts, 940 
Second St., Portsmouth. Call 740-351-3600, email 
info@vrcfa.com or visit vrcfa.com.

April 13
Third Vern Riffe After Dark, 7-10 p.m., Vern Riffe 
Center for the Arts, 940 Second St., Portsmouth. 
Call 740-351-3600, email info@vrcfa.com or visit 
vrcfa.com.

April 20
Alpin Hong: “Chasing Chopin,” 7:30 p.m., Vern 
Riffe Center for the Arts, 940 Second St., Ports-
mouth. Call 740-351-3600, email info@vrcfa.com 
or visit vrcfa.com.

April 20-22, 27-29
“Rashomon,” 7:30 p.m., Vern Riffe Center for the 
Arts, 940 Second St., Portsmouth. Call 740-351-
3600, email info@vrcfa.com or visit vrcfa.com.

May 2
“Driving Miss Daisy,” 7:30 p.m., Vern Riffe Center 
for the Arts, 940 Second St., Portsmouth. Call 740-
351-3600, email info@vrcfa.com or visit vrcfa.
com.

May 19-20, 26-27
“Sordid Lives,” 7:30 p.m., Portsmouth Little The-
atre, 1117 Lawson St., Portsmouth. Call 740-353-
7034 or visit pltlive.com.

May 20
SOMC’s Hike for Hospice. Call 740-356-2504.
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