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WORLD-CLASS
CANCER CARECANCER CARE

Through our affiliation with The Ohio State University Comprehensive  
Cancer Center - James Cancer Hospital and Solove Research Institute  

(OSUCCC – James) through The James Cancer Network, we are bringing  
world-class cancer care to the Foster J. Boyd, MD Regional Cancer Center  

in Wilmington, Ohio. Patients benefit from the latest research and innovation  
in cancer care and treatment—including access to clinical trials,  

the OSUCCC – James’ existing treatment plans, full-service medical oncology  
and radiation oncology, and expert physicians at the cancer center five days a week.

We deliver the best in cancer care to our patients,  
treating them like family and keeping them close to home.

Director of Medical Oncology, Mark Collins, MD, and Director of Radiation  
Oncology, Manuj Agarwal, MD, see patients five days a week at the  

Foster J. Boyd, MD Regional Cancer Center.

Foster J. Boyd, MD Regional Cancer Center
A Member of The James Cancer Network

Wilmington, Ohio 45177
31 Farquhar Ave.

937-283-2273
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the OSUCCC – James’ existing treatment plans, full-service medical oncology  
and radiation oncology, and expert physicians at the cancer center five days a week.

We deliver the best in cancer care to our patients,  
treating them like family and keeping them close to home.

Director of Medical Oncology, Mark Collins, MD, and Director of Radiation  
Oncology, Manuj Agarwal, MD, see patients five days a week at the  

Foster J. Boyd, MD Regional Cancer Center.

Foster J. Boyd, MD Regional Cancer Center
A Member of The James Cancer Network

Wilmington, Ohio 45177
31 Farquhar Ave.

937-283-2273
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Salt

Just this past Thanksgiving, my mother-in-law  
passed these down to my daughter.

These originally belonged to my husband’s great-grand-
mother. She apparently had a huge salt and pepper shaker 
collection. My mother-in-law shared how she loved to look at 
her collection as a little girl and loved these “outhouses” in 
particular. She added that she had to use the outhouse at her 
grandma’s to use the restroom.

Pamela Bauer
Clinton County Health Commissioner

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, 2016 for consideration for printing in a future 
issue.

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. All entries must be received by Feb. 3, 
2016. Only electronic entries will be accepted.

In the November/December issue, the shak-
er was hidden in the top photo on page 46.

Congratulations to our most recent winner, 
Holly Yeazel of New Vienna.

You could be our next winner!

Hide and Shake

Flavor for Everyday Life
www.thesaltmagazine.com

January/February 2016

Publisher Pamela Stricker pstricker@civitasmedia.com
Editor Lora Abernathy labernathy@civitasmedia.com
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On the 
Cover
Scherzo the cat hangs 
out on top of a piano at 
For A Song & A Story 
in Wilmington. This 
photo was taken by 
Lora Abernathy.

Salt Shakers
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Manufacturers of Quality
Metal Roofing & Siding 

Trims & Accessories
Visit our web site at www.BuckeyeMetalRoofing.com

or call us today at  740-998-4304
Monday - Friday 7:30am - 4:30pm      Saturday by Appointment

406 Jamison Road • Frankfort, Ohio 45628
FAX: 740-998-4307

40829585

   Court Street
Animal Hospital

414 E. Court Street, Washington C.H., Ohio 43160
Robert G. Vanzant, D.V.M.

740-335-8555
new patients welcome

◆ Cats and Dogs Only
◆ Animal Laser Surgery
◆ Animal Digital X-Rays
◆ Pet Wellness Visits
◆ In-House Pet Pharmacy
◆ Spaying & Neutering
◆ Pet Microchipping
◆ Pet Dental Care

◆ Vaccinations
◆ Flea and Tick Treatments
◆ Pet Shampooing
◆ Pet Ear Medications
◆ Special Pet Diets
◆ Pet Supplies
◆ Safest Anesthesia for Your Pet

SERVICES

40827883

839 Cherry Street
Blanchester, OH

laurelsofblanchester.com

Rehab Close
   to 

Physical, Speech, 
Occupational Therapy

Please contact Jana Wells 
@ 937-783-4911 40830898

CARS - TRUCKS - SUV’S - FARM- SEMI’S - FLEET SERVICE SPECIALIST

4326 US Rt 50 West, Hillsboro, Ohio (Fairview Community)
Monday-Friday 8-5 • Saturday 8-1

Toll Free 1-866-626-8473 Local 937-364-2592

Five Service trucks ready for in the field tire service. Plenty of 

implement and rear farm tires in-stock at great prices. Proud to 

offer AMERICAN FARMER branded  tires and FIRESTONE farm tires

ALL PRODUCED IN THE USA

TIRE SERVICE INC.

MAGULAC’S
BEST TIRE 
Service in 
the Field
or on the road.

40808209

Front Porch Profile 
offers a personal
glimpse into the lives 
of notable people in 
our communities

By Lora 
Abernathy

Lori Kersey Williams
Parks and Recreation Director, City of Wilmington

What movie deserves a sequel?
I have to admit, I am not much of a movie 

watcher. Let me tell you which book 
should have a sequel: “Reading 
the Forested Landscape: A Natural 
History of New England.” A Great 
Lakes version would be amazing, 
and I would give it as a gift to many 
friends and relatives.

What makes you pound 
your fist on the table?
Vandalism and litter left at parks.

Which are worse: spiders or 
snakes?
Snakes, although both have such important 
roles in their ecosystems. I know less 
about (snakes), and we fear what we don’t 
know. Harriet Hadley Clark showed me the 
beauty of spiders at a No Child Left Indoors 
program several years ago and that has 
always stayed with me.

What piece of advice would 
you give to your younger self?
Don’t wait for “some day” or the perfect 
moment. Cram as much fun, travel and 
adventure in as you can when you are 
young. Physical limitations can and will 
catch up with you — don’t squander good 
health. Be true to who you are and allow 
others that same right.

What is your ringtone?
Had to look that one up. It is called 
“Descent.” Mmmm, must have been a 
default when my OS was upgraded by my 
son. It used to be “Cricket,” which I loved, 
but doesn’t appear to be a current option.

What do you love most  
about your community?
The small-town feel, lack of traffic and open 
space, but proximity to plenty of amenities, 
and the willingness of folks to help 
whenever they are needed to improve our 
community, especially park volunteers.

Front Porch

Profile
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Around the end of the year, I begin contemplating a new word for the 
next year. It’s been my practice now for the last seven or eight years. I was 
inspired by the idea when I heard someone sharing about their “word” on 
the radio. I decided to check out the referenced website and have been 
doing it ever since.

This process has replaced the traditional list of New Year’s resolutions 
that tend to be broken by February and forgotten till the following Janu-
ary. This has been such a successful experiment for me.

Here’s how it works, from the website, myoneword.org:
Step 1: Determine the kind of person you want to become
The first 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 char-

acteristics. 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 characteristics, 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.

The changes have been significant over the years I have done this. I can look back and see that 
I am not the person I was when I started. The study of the word, exploring examples, facing the 
challenges that come and tempt me to give up on staying the course are all part of the journey.

And the challenges do come! You have probably heard it said not to pray for patience because 
patience is produced by going through trials.

I think every time a person begins to choose a better life, challenge can be expected.
I chose the word “gentle” a few years ago (much to my husband’s delight), and my desire to 

become a more gentle person was challenged almost daily. Change didn’t happen until I quit giv-
ing in, determined to change, prayed for change, studied and “ate” the word, till it became part of 
who I am.

So, this year, I am choosing the word “joy.” I am a pretty joyful person usually, but I want to know 
a deeper sense of joy in my life. I don’t want the circumstances around me to dictate my joy or lack 
thereof. I am not talking about being happy … happy depends on circumstance or what others do 
to you. I want that calm assurance and settled-down peace even when all hell is breaking loose 
around me.

It’s even better to do this exercise with a friend. I have shared the experience with some of my 
close friends, and we meet and discuss our journey with our one word. We encourage and pray 
each other through to the end of the year.

I would love to hear from you if you choose your word for 2016. Let’s make changes together.
In the meantime, here’s another word I don’t want you to forget … please pass the “Salt!”

Pamela Stricker
Publisher, Salt

pstricker@civitasmedia.com

My one word
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I looked across the park and 
noticed an older couple walking 
a giant dog. I gasped in awe at its 
size, its beauty — and its good 
behavior. It was a Great Dane. I 
wanted one.

Enter Bela. Our bright-eyed, 
happy Great Dane has been 
with us nearly 12 years. Not too 
bad for a dog whose kind only 
live six to nine years.

But if the Great Dane breed 
hadn’t been right for us, we 
would have picked a different 
dog.

That was not the case.
Known as the “gentle gi-

ants” of the dog world, Danes 
are great around kids, intelligent, 
friendly, and require less groom-
ing and exercise than other 
breeds.

Perfect.
“Friendly” might have been an understatement. Our beautiful 

girl loves people and has never met a stranger. Any time she hears 
the word “wow” from people while their car window is down and 
we’re out walking, she assumes they’re talking about her. She’s not 
wrong. The ears go back as she hopes they slow down, stop and 
come pet her.

The “less exercise” requirement for the Dane could easily be 
changed to “a quick walk up and down the driveway.” I knew she 
wouldn’t be wired like a border collie, but these dogs are serious 
couch potatoes. Bela loves going for walks, but can’t wait to come 
back in and curl up between the pillows on our bed or the arms of 
a chair that’s really too small for her.

She’s always been easy to train and eager to learn. She’s not 
a complainer, either. In almost 12 years, I’ve only heard her yelp 
twice. She’s been a very healthy dog, and has never been on medi-
cation except for the occasional infection. She’s wildly content to lay 
on the couch, look out the window, and wait for her next ear rub.

Arthritis is taking a toll on her bones faster than we wish. Medi-
cine seems to help, but we know “the day” will come soon.

“When Danes go, they go fast,” another Dane parent recently 
told us. “When she’s ready to go, we can come to the house,” the 
vet told me in December during her annual visit. Their words now 
echo too frequently in my head.

Bela’s still got pep in what’s left of her step, though, and meets us 
with cheer and exuberance at the door most days when we come 
home. If she’s not at the door, she’s in her chair, ears back, ready to 
be greeted and adored from the comfort of her throne.

My life has been richer since we brought her home. Other than 
my husband, that sweet, beautiful dog is my favorite human.

Our Services Include:

• 24/7 Emergency 
 Department

• Cardiology

• Orthopedics

• Urology

• OB/GYN

• Accredited Rehabilitation

• Sports Medicine 

• Ear, Nose & Throat

• General Surgery

• Lab & Testing 

• Family Medicine

EXPERT CARE THAT’S CLOSE TO HOME.
Adena Greenfield Medical Center offers a full 
range of services, including a newly renovated 
24/7 emergency department, surgical suites, 
rehabilitation and more. The highly experienced 
team at AGMC is committed to providing patients 
with comprehensive, compassionate care. 

TO SCHEDULE AN APPOINTMENT, 
CALL 937-981-9400 OR VISIT 
ADENA.ORG/AGMC. 

ADENA GREENFIELD 
MEDICAL CENTER

40
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Bela and I pose for a picture 
after she graduated from 

puppy school July 2, 2004. 
She was 4 months old.

Great Dane-ness

LORA ABERNATHY
Lora is the editor of Salt magazine. Originally from 
West Virginia and a proud Marshall University alumna, 
she lives in Hillsboro, Ohio, with her husband, Gary, 
is mom to a Great Dane and yellow Lab, and trains 
and competes in triathlons. Reach her at labernathy@
civitasmedia.com or on Twitter @AbernathyLora.

In terms of
SaltNotes

My one word
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PORK TENDERLOIN
Attached is one of my favorite recipes. I just came across this recently on social media. 

I’ve now made it a few times and it’s absolutely delicious, tender and flavorful. You won’t be 
disappointed.

— Maria Waymire of Yellow Springs

Ingredients:
3 pounds pork tenderloin cut into 4 pieces total
1 pound bacon
3/4 cup soy sauce
1 tablespoon onions, minced
1/2 teaspoon garlic salt
1 tablespoon wine vinegar or white vinegar
1/4 teaspoon salt
1 dash pepper
3/4 cup brown sugar

Directions:
Wrap tenderloin in bacon. Place in 8.5-by-11 pan. Poke holes in meat.
Combine rest of ingredients, stir and pour over meat. Refrigerate uncovered for 3-4 hours 

or overnight (I’ve done overnight).
Bake at 300 F for 2-3 hours (it took me 2 hours in a convection oven). Place foil over the top 

after 1 1/2 hours of baking, cut meat into small pieces and allow meat to soak up the juices.

SOUTHWEST CHICKEN PIE
I bought a can of southwest corn by mistake and created this recipe to use it. It has be-

come a favorite.
— Teresa Benlehr of Wilmington

Ingredients:
2 9-inch pie crusts, unbaked
2 cups chicken, cooked and shredded
1 package mild taco seasoning
1 15.25-ounce can southwest corn, drained
1 10.75-ounce can condensed cheese soup
1/2 cup mild salsa
3 green onions, chopped
3/4 cup shredded mild cheddar cheese

Directions:
Preheat oven to 350 F.
Place one crust into 9-inch pie pan and set aside.
Place the cooked chicken into a large skillet, add the taco seasoning, and prepare accord-

ing to package directions. Set aside.
In a large bowl, mix together all the other ingredients. Fold in the chicken mixture and put 

into the prepared crust, top with the remaining crust, fold the edges under and cut slits in top 
to vent. Brush top with a bit of melted butter and bake for 1 hour and 10 minutes. Let stand 30 
minutes before serving.

Reader Recipes

Readers Write
I really do enjoy your magazine and look 

forward to reading it cover to cover. … Keep 
up the great work.

Candy Blackburn
London

Knowing there was going to be a long wait 
in the doctor’s office … I took Salt magazine 
with me and read the entire issue cover to 
cover and still had time left over.

As a lover of horses, I particularly enjoyed 
the (September/October) issue of Salt. 
Thank you for a good read, and helping me 
pass the time waiting at the doctor’s office.

Leslie Bates
Xenia

Thanks for a good shake of Salt.
Marian Ring
Erlanger, Ky.

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, as well. All 
entries must be received by 

Feb. 3, 2016.
Every submitted recipe will 

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

Congratulations to Maria 
Waymire of  Yellow Springs 

who won for her pork 
tenderloin recipe submitted 

for this edition of Salt.
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179 W. Main St. 
Xenia

937-372-3161
Tiffanysonline.com

Now Open... 
Tiffany’s Boutique

Tiffany Jeweler's

40827902

FREE Refreshments!

11939 St Rt 753,Greenfield, OH 45123
Hours - M-Th 10a-11p,

 F-S 10a-12a, Sun 10a-9p

145 Catherine St., Hillsboro, OH 45133
Hours - M-Th 9a-10p, 

F-S 9a-11p, Sun 11a-9p

1329 US Rt 35, 
Washington C.H., OH 43160

Hours - 9a-11p 7 days a week

1650 SR 52, Aberdeen, OH 45101
Hours - Sun-Th 10a-10p,

 F-S 10a-12a

36 W 2nd St, Manchester, OH 45144
Hours - M-TH 10a-8p,

 F-S 10a-11p, Sun 12p-8p

4082790440830189

Call or come in today for details 
about our pawn services.

BUY  SELL
TRADE  PAWN
Whether you’re looking to buy some time 
with a short-term loan or buy a unique gift 
for a fraction of the retail price, we can help!

Hillsboro Pawn & Jewelry
116 S. High Street
Hillsboro, Ohio 45133
937-393-1199

New Inventory Arrivals Daily
watches • diamonds • tools 
• guitars • golf clubs • cameras 
• televisions • antiques
• collectibles • gaming systems 
• guns • & much more

PB#100449.000
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We cannot stop the winter or the summer 
from coming. We cannot stop the spring or 

the fall or make them other than they are. 
They are gifts from the universe that we 

cannot refuse. But we can choose what we 
will contribute to life when each arrives.

— Gary Zukav
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McBrayer
Real Estate Co.

1107 Rombach Ave.
Wilmington, OH 45177

Office: 937-382-0809
Fax: 937-382-4548
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Villas and Apartments
Assisted Living

Short Term Rehabilitation
Nursing Services

937.382.2995
175 Cape May Dr.  Wilmington, OH 45177

capemayohio.org

Villas and Apartments  
Assisted Living 

Short Term Rehabilitation  
Nursing Services 

937.382.2995
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70 61  C r e e k s i d e  C i r c le
Fa i r b o r n , O H  45 324

$20,000 IN FREE UPGRADES - FOR A LIMITED TIME! 

SIMPLE. PURE. LIVING.
• Well-appointed luxury ranch condos 

begging in the low $200’s• Two and Three bedroom two bath floor plans• Sun rooms and patios• Two car attached garages with overhead storage

• Gourmet kitchen with appliances• Spacious master suites• Community clubhouse, pool and exercise room• FHA, VA, Conv. and HECM financing
• Conveniently located to interstates, 

shopping, and restaurants

Directions: Dayton Road 
to Hunter’s Creek Drive to 

Clubhouse Sales Center 7061

937.340.6078

Office Hours:
Monday, Thursday 

and Friday 10-5
Sat. 12-4 • Sunday 1-5

or by appointment 

70

675 Dayton Springfield Rd

N 4

444

Creekside
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If you are looking for a career in agriculture, 
then Premier Solutions is looking for you!

Now Hiring
Wean - Finish Barn Operator, Maintenance Crew Members, 

Manure Applications Crew Members,  Feed Plant Operators, 
Grain Terminal Team Member, & Truck Wash Member

For more information apply online at
www.premiersolutions.net/job-postings
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Sabina Farmers 

Exchange Premier 

Solutions

Paw it forward
By Beverly Drapalik

What can be better than young people, 
dogs, meaningful work and paying it for-
ward?

For Brewhaus Dog Bones, paying it for-
ward becomes “paw it forward.”

Not long ago, Lisa Graham visited San 
Diego and learned that dog bones, pizza 
dough, pretzels and bread could be made 
using whole-spent grains from the beer 
brewing process.

About a year ago, she started Brewhaus 
Dog Bones in New Richmond, a company 
which helps young adults with disabilities 
develop vocational skills and have fun, 
meaningful project-based learning oppor-
tunities.

Graham’s career as a clinical social work-
er at Cincinnati Children’s Hospital Medical 
Center, Shriners Burns Hospital, Christ and 
Mercy Anderson Hospitals naturally caused 
her to think about people. Especially on her 
mind was her daughter, Natalie, who has a 
genetic abnormality.

The perfect storm of Graham’s thoughts 
became Brewhaus.

Brewhaus Dog Bones are small-batch, 
hand-crafted, oven-baked treats made from 
whole grains sourced from local breweries.

The treats contain only four ingredients: 
donated brewery barley malt grains, natural 
peanut butter, brown rice flour and farm-
fresh eggs. Grains and eggs are locally 
sourced.

Graham’s neighbor, Margie, 80, raises the 
chickens that lay the eggs. When Margie’s 
hens don’t lay enough eggs, Brewhaus buys 
eggs from an epilepsy organization.

The business model includes brewer-
ies, schools and vendors, all of which are 
increasing in number weekly.

The most important people in the busi-
ness are the workers — the students who 
work almost daily to make the treats and 
stock the stores.

Young adults with disabilities usually stay 
enrolled in high school until age 22, and 
the bakery provides a real-world business 
experience and meaningful work.

Graham said, “My goal really was to 
create a social enterprise program … 
for project-based learning, as part of a 
comprehensive approach to help prepare 
these young adults for the transition to 
adult services and community-supported 
employment.”

At Sycamore High School, Esther Adams, 
the intervention specialist, talks endlessly 
about her days with the students. They even 
partner with the Teaching Profession Acad-
emy at Sycamore.
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“Students become part of 

something bigger than them-
selves, working in a real busi-
ness. They take ownership and 

produce a good product.”
— Esther Adams

Adams said, “Students become part of 
something bigger than themselves, work-
ing in a real business. They take ownership 
and produce a good product.”

She said she sees students blossom on 
a daily basis, because they have taken on 
specific roles in the kitchen.

Students must clock in, learn their as-
signment for the day, assess what ingre-
dients are needed in the kitchen and, in 
general, engage in all of the employment 
skills they will need in future jobs.

Some students will double or triple a 
recipe for a large order using math skills; 
some will use fine motor skills and stra-
tegically place stickers on bags. Student 
managers and “quality control” make sure 
that each bag weighs between 6 and 6.5 
ounces.

Not only do students make the 
dog bones, but they are involved in 
invoices, loading, delivery and sales. 
They are not stuck in the kitchen. They 
get to see their product to completion, 
and the interaction with vendors and 
breweries is a priceless life skill.

At Oak Hills High School, Deb-

bie Stallo, the intervention specialist, has 
witnessed some very enthusiastic students. 
One young man stays busy and wants to do 
every task until he sees that a package is 
complete. One young woman is known for 
making the “neatest” dog bones.

Lisa Martin has charge of the transitional 
students at New Richmond.

“Students work during the school year,” 
Martin said. “When orders are needed 
during the summer, some of the students, 
as well as students needing service hours, 
help complete the treats and make deliver-
ies.”

New Richmond has the only classroom 
with a commercial kitchen, and the ad-
ministration is working on a room that will 
become devoted to office tasks such as 
invoicing.

Graham said she is grateful for the sup-
port.

The valuable educational component 
of this company is that each school can 
tailor the level of involvement to a student 
population. As long as students reach their 
potential for community employment 

and discover their own strengths, they are 
able to move out of public school and to 
navigate his world.

The valuable business component is that 
the company is a nonprofit organization. 
All of the proceeds return to the company 
because there is no cost for each school, 
each brewery and each student.

In fact, except for supplies, ingredients 
and Web fees, the company has no costs.

According to Graham, breweries have 
been extremely supportive, asking how 
they can contribute to the education of the 
students and the success of the company. 
Schools have also been extremely support-
ive as Brewhaus fills educational program-
ming and teachers design lesson plans.

An important new endeavor is a partner-
ship with Clovernook Center For The Blind 
and Visually Impaired. Brewhaus and the 
center will provide paid employment for 
participants, a beginning to another busi-
ness model using brewery grains.

Graham’s passion has become a 
meaningful reality for students all over the 

Cincinnati area. Her goal is to eventu-
ally have a freestanding “Brewhaus 
Bakery” — integrated within a brew-
ery — and a “Brewhaus Brewbus,” 
a food truck for dogs, that supports 
paid employment for very special 
adults.

And, needless to say, special dogs 
in this region will enjoy treats as 
Brewhaus Dog Bones continues to 
paw it forward.

Below, from left, Hannah, Esther 
Adams, Sycamore transitions 
coordinator and teacher, and 

Natalia pose for a photo during a 
recent community event. Above, 
Jessica, left, measures ingredi-
ents and spent brewery grains, 

with the help of Bobbie Perry, an 
instructional assistant.

At New Richmond Schools, Natalie 
Graham, Lisa Graham’s daughter, 
shared the kitchen process. Students:
• Mix the four ingredients in a large 
bowl.
• Place the dough into molds.
• Bake the treats at 300 F for 1 hour.
• Turn the oven to 200 F for 30 
minutes.
• Cool the treats for about 30 minutes.
• Count and weigh treats.
• Work on several steps in the 
packaging process.

Brewhaus Dog Bones
Address: 1254 Fagins Run Road, New 
Richmond, OH 45157
Phone: 513-520-0310
Email: lisa@brewhausdogbones.com
Website: brewhausdogbones.com

Photos courtesy of Brew
haus Dog Bones
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Terms of the leash
Hillsboro doctor offers advice on dog care

By Carmen Newman

Dr. Robert Sharp has been a 
veterinarian for 36 years.

He graduated from The Ohio 
State University in 1979, and 
bought his current practice in 
Hillsboro in 1980.

Both of his children work 
with him. His daughter, Amy, 
has a degree in journalism and 
he calls her the “heart of the 
office.”

His son and fellow veterinar-
ian, Dr. Reid Sharp, has prac-
ticed alongside him for the last 
three-and-a-half years.

He graciously took time from 
his day to talk to us about the 
proper care of puppies and 
dogs and the selfless love they 
give to us.

Salt Magazine: If people’s 
pets could talk to them, 
what do you think they 
would tell their owners?

Robert Sharp: That’s an 
interesting question. I believe 
all dogs would like to say the 
following:

1) “Hey, how about spending 
more time with me?” Any ani-
mal, without question, would 
want more time with their 
owners.

2) “Do not treat me like a 
possession. Treat me like a 
member of the family.”

I have seen people get a 
dog, chain him up outside the 
house, and treat the poor crea-
ture like a bumper they threw 
out behind the garage. When 
you have a living being, you 

have to treat him like a living 
being.

As tough as the reality can 
be, when pets get sick or 
injured, the owners are put in 
a position where they may or 
may not be able to care for 
them. I can envision most ani-
mals would be appreciative, if 
the owners have committed to 
keeping them, that the owner 
is also prepared to provide for 
them properly.

3) The pet would say, “OK, 
I live with you now and you 
have a responsibility to take 
care of me and not overlook 
things like my vaccinations and 
annual exams. Keep current on 
other considerations that keep 
me healthy. If I do get sick, take 
care of me.”

SM: What are the most 
common illnesses you see 
in dogs?

RS: Diarrhea and vomit-
ing, not necessarily parvo, but 
more from dietary indiscre-
tions.

People feed table foods to 
them. Dogs can eat a lot of 
stuff, but human food is not 
always agreeable. I also see a 
lot of coughs in dogs.

SM: What symptoms or 
signs when presented by 
our pets indicate that it is 
time to take them to the 
vet?

RS: A condition that is get-
ting worse, definitely. Lame-
ness, cough, vomiting, diar-
rhea, lethargy, and all other 
obvious signs that something 
is wrong.

An interesting fact all should 
know is animals do not have 
symptoms. Animals only have 
signs.

A symptom is a verbally 
expressed opinion of your con-
dition. For example, if you say, 
“I feel sick at my stomach,” that 

is a symptom, but vomiting is 
a sign. A dog never says, “My 
foot hurts.” A dog limps and 
that is a sign.

Animals never lie and there 
are no hypochondriacs in vet-
erinary medicine. No animal 
limps for the sake of sympathy.

SM: What is one of the 
most common questions 
you are asked?

RS: Behavior questions are 
common. Clients will ask about 
house training their young 
dogs. I also often am asked 
about what is the best breed of 
dog for the kids or my family. 
The best match isn’t always 
based on which breed but 
rather which personality.

People will pick a dog by 
the way it looks instead of by 
the way the pup acts. They may 
pick the rambunctious puppy 
they think the kids will love 
playing with, only to find out 
as the pup grows, he becomes 
too much for the kids to han-
dle. Then another might pick 
the calmest pup in the litter 
and wonder later why that dog 
will not hunt. As a result, they 
can end up with a beautiful 
dog that is a poor personality 
match for them. They are left to 
sort out what is the next step.

SM: What pets do you 
own?

RS: Of course, there is Deb-
bie, the one-eyed office cat, 
our 3-year-old Scottie named 
Stella, and a 13-year-old stan-
dard poodle named Clipper, 
who has been to numerous 
places with me such as librar-
ies during book signings, nurs-
ing homes and schools.

Clipper is a canine who 
did not win his home by his 
looks. When he first came in 
here, Clipper was covered in 
maggots and sores. We had to 
clip every hair from his body. 14
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Baked Fresh - On the Farm
Savor the taste of “made from scratch”
Open Monday - Friday 8 a.m. - 6 p.m. Saturday 8a.m. - 5 p.m. • Closed Sundays

4918 St. Rt. 41-S, Bainbridge, OH

Now featuring
FRESH MADE REUBEN SANDWICHES

Fresh Ground Coffee • Brownies • Apple Fritters
Pies • Dinner Rolls • Cookies • Fry Pies • Donuts
Cinnamon Rolls • Pumpkin Rolls • Breads • Cakes

    Hand 
      Tossed
       Hot
  Pretzels
       Daily

       the
  Pretzel
Sandwiches

try(

40786725

Clipper weighed a little 
over 40 pounds. He was 2 
years old and should have 
weighed 80 pounds.

Clipper was emaciated 
beyond belief and his 
skeleton showed through 
his skin. Clipper was such 
a kind, calm dog, I knew 
that no matter what he 
looked like on the outside, 
he was a great dog under-
neath.

His first two weeks of 
care, he could not even 
stand up, but after five 
months of often uncom-
fortable treatments, he 
began to grow new skin 
where there had been 
sores and his hair began 
to come back in. All the 
time, Clipper had re-
mained true to his gentle 
demeanor, and when it 
came time to find him 
a new home, of course, 
Clipper already had one 
with me.

SM: Is there anything 
you would like to add?

RS: Clipper is getting 
on in years. I will soon be 
coming to the fork in the 
road I often talk to others 
about when it comes to 
their pets.

I don’t even like to think 
about “it” and neither 
does anyone else. The 
tough decision and the 
point at which each per-
son can no longer watch 
their four-footed friend go 
downhill is different. The 
only advice I ever gave 
people is that I think the 
whole family should be 
in agreement that time 
has come before the final 
decision is made.

When the time is at 
hand, I do what I must. 
Often, I have known 
these dogs for 15 years 
or more. This makes the 
act personal to me. I have 
delivered quite a few of 
these dogs, some even 
by c -section. I see that 
heart-breaking decision 
as the last gift we can give 
our pets, a gift given from 
selfless love.

Recipe Index
Blueberry Pie ........................................................................ 34
Chile-Cumin Lamb Meatballs ............................................. 37
Goose Queso Dip ................................................................. 29
Homemade Beef and Oat Dog Treats ................................. 23
Homemade Peanut Butter Dog Treats ................................ 23
Lamb Chops .......................................................................... 38
Pecan Pie ................................................................................ 34
Pie Pastry ............................................................................... 34
Pork Tenderloin ..................................................................... 10
Pumpkin Pie ........................................................................... 34
Smoked Fish Dip ................................................................... 29
Southwest Chicken Pie ......................................................... 10
Venison Sliders ...................................................................... 29
Venison Vegetable Soup ...................................................... 29

BEVERLY DRAPALIK
Beverly lives 

in Wilmington 
with her hus-
band, Jeff. They 
also live with 
a dog, a cat, a 
parrot, chickens 
and bees.

VALERIE LK MARTIN
Valerie 

has a varied 
background 
in fundraising, 
public rela-
tions, teaching 
and freelance 
writing. She also 
holds a masters 
of divinity and is an ordained 
chaplain. She has stepped 
foot in 27 countries, jumped 
out of an airplane, twice been 
electrocuted by lightning, and 
once slept in a train car with 12 
strangers. She lives in Oregonia, 
with her husband, Tom, Sadie 
the Lab and kitties, BeBe and 
Lincoln.

CARMEN NEWMAN
Carmen re-

sides in Berrys-
ville, just outside 
of Hillsboro, with 
her husband, 
Rodney, and 
various critters 
including Huck 
the miniature 
horse. She en-
joys writing and life on the farm.

SCOTT HALASZ
Scott is a graduate of THE 

Ohio State 
University and 
has focused on 
Greene County 
news and sports 
for more than a 
decade. When 
he’s not plug-
ging away on a 
keyboard, he’s 
spending time with his family, 
and quietly praying that the 
Cubs win a World Series before 
a new team that doesn’t even 
exist yet does.

Salt Contributors

S
a
lt | January/Feb

ruary 2016 | 15



16
 |

 S
a
lt

 |
 Ja

nu
ar

y/
Fe

b
ru

ar
y 

20
16

O
u

t 
&

 A
b

o
u

t
ADAMS COUNTY

March 5
The Adams County Amish Bird Sympo-

sium. Call 937-544-5639 or visit adamscoun-
tytravel.org.
March 14

The Adams County Historical Society 
meeting, Heritage Center. Call 937-587-
3358.
March 19-20

Sponsored by Friends of Serpent Mound, 
Serpent Mound Spring Seed and Water 
Peace Summit, Soaring Eagle Retreat, 375 
Horner Chapel, Peebles, near the Ser-
pent Mound. John Burke’s book “Seed of 
Knowledge, Stone of Plenty” believes that 
many ancient sites were built during times 
of famine. According to his research, when 
seeds are placed at certain spots at these 
sites, they grow faster and are significantly 
healthier. Serpent Mound was one site that 
he found a significant increase to seeds that 
he tested. Visit serpentmound.org.

BROWN COUNTY

Feb. 12
Ohio Therapeutic Horsemanship’s Blue 

Jean Ball, 7 p.m. to midnight, Sardinia Life 
Squad building, 159 Winchester St., Sardinia. 
There will be live entertainment, food, 
drinks, a silent auction and gun raffle. Visit 
cherryridgefarms.org.
Feb. 14

Heather Pierson performs in the Ohio 
Brown County Inn’s House Concert Series, 
St. Martin. Call 513-377-1805 or visit ohio-
browncountyinn.com.

CLINTON COUNTY

Feb. 13
The Fortunate Sons tribute band, 7:30 

p.m., The Murphy Theatre, 50 W. Main St., 
Wilmington. Call 937-382-3643 or visit the-
murphytheatre.org.
March 18-19

Southern Ohio Indoor Music Festival, Rob-
erts Centre, 123 Gano Road, Wilmington. 
Call 937-372-5804 or visit somusicfest.com.
March 19

The Drowsy Lads, 7:30 p.m., The Murphy 
Theatre, 50 W. Main St., Wilmington. Call 
937-382-3643 or visit themurphytheatre.org.

GREENE COUNTY

Feb. 6
Explore the Glen’s history, 2-3 p.m., Glen 

Helen Ecology Institute, Yellow Springs. Visit 
glenhelen.org.
Feb. 20

Plastic Pollutants, 2-3 p.m., Glen Helen 
Ecology Institute, Yellow Springs. Learn what 
plastic is, where it comes from, and where it 
can end up. Visit glenhelen.org.
Feb. 27

Migrations, 2-3 p.m., Glen Helen Ecol-
ogy Institute, Yellow Springs. Participants 
explore the Glen for signs of migration as 
they discover why organisms migrate. Visit 
glenhelen.org.
Feb. 27

Xenia Area Chamber of Commerce 67th 
Annual Awards Dinner, 5-10 p.m., Greene 
County Fairgrounds Assembly Hall, 120 
Fairground Road. Visit xacc.com.

HIGHLAND COUNTY

Feb. 7
Greenfield Historical Society’s second 

of three Sunday Dinners, 11:30 a.m. to 1:30 
p.m., Grain and Hay Building at the corner of 
Jefferson Street and McArthur Way, Green-
field, $10.
March 19

Cabin Fever Arts Festival, 10 a.m. to 5 
p.m., Southern State Community College, 

Patriot Center, 200 Hobart Drive, Hillsboro.

MADISON COUNTY

Feb. 13
Pancake and Sausage Breakfast, 7-11 

a.m., Madison County Senior Citizens Cen-
ter, 280 W. High St., London. All proceeds 
will be shared by the Madison County 
Senior Citizens Center and the Friends of 
Madison County Parks and Trails.
March 23

Full Moon Ride, 7:30-10:30 p.m., Prairie 
Grass Trailhead, Madison County Senior 
Center, 280 West High St., London. Take a 
20-mile round trip to South Charleston at 
7:30 p.m. or a 10-mile round trip to Neil 
Road (Florence Switch) at 7:45 p.m. Helmets, 
lights and light-colored clothing recom-
mended. Registration not required.

WARREN COUNTY

Feb. 13
Sweetheart’s Hike, 1 p.m., Caesar Creek 

State Park Nature Center, 4006 Pioneer Vil-
lage Road, Waynesville. Grab your sweet-
heart and join the naturalists for a guided 
hike through a winter wonderland. Call 
513-897-2437.

Out & About Compiled by Lora Abernathy

Heather Pierson will perform at the Ohio Brown County Inn Feb. 14.
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Tissot’s Home Center
206 N. ELM ST. HILLSBORO, OH 45133

(937) 393-4275    (888) 440-4275

MONDAY - FRIDAY 
7:00 A.M. - 5:00 P.M.

HOURS:

SATURDAY
7:00 A.M. - 12 P.M.

CLOSED SUNDAY

Flooring  

 Wallpaper  

Paint 

 Blinds

 Cabinets

IF YOU ARE LOOKING 
FOR GREAT 

SELECTION, GREAT 
HELP AND

INSTALLATION STOP 
IN AT TISSOT’S IN 

HILLSBORO.

40829138

Town & CounTry Inc.
Town & Country west union

838 S. S. High St.
Hillsboro, OH 45133

937-393-2055
937-393-2020 (sporting goods)

1142 St. Rt. 41
West Union, OH 

45695
937-544-2913

We bUy, Sell 
& tRade guns!

Now Serving you with 2 locations!

Sporting goods • true Value Hardware 
Shoes & Clothing for the whole family

lots of gift items • Guns & ammo

40828918

Feb. 27
Winter Hike, 10 a.m. to 

noon, Caesar Creek State 
Park Nature Center, 4006 Pio-
neer Village Road, Waynes-
ville. Meet at the Wellman 
Meadows Trailhead parking 
lot for a self-guided hike to 
Horseshoe Falls and the 103’ 
swinging bridge. Then hike 
over to the Nature Center to 
warm up with a nice soup 
lunch before going on to 
Crawdad Falls. Call 513-897-
2437.
March 4-6

Lebanon Quilt and Fabric 
Arts Show and Sale, 10 a.m. 
to 5 p.m. Friday and Saturday, 
11 a.m. to 4 p.m. Sunday, War-
ren County Fairgrounds, 665 
N. Broadway, Lebanon. Call 
740-965-3047.
March 5

Girls’ Night Out, 4-9 p.m., 
shops of downtown Leba-
non, Broadway, Mulberry 
and Main streets, Lebanon. 
There will be store specials, 
giveaways, refreshments and 
more. Call 513-228-2322.

Mountain Faith is set to  
perform at the Southern Ohio Indoor 

Music Festival March 19.
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Aspen
When a tumor in Aspen’s 

leg was diagnosed as osteo-
sarcoma, I made the 
difficult decision to 
have her leg ampu-
tated. At first, my dog 
seemed reborn. She 
bounded from step 
to step, pain free at 
last, and ready for 
adventure — until 
she stopped eat-
ing.

After a few 
days of her food left 
untouched, the whole 
family grew con-
cerned. I tried her 
favorite treats, canned 
food, and even her 
favorite green beans. 
Aspen turned her 
face away. The vet-
erinarian confirmed there was 
nothing physically wrong with 
her and wondered if the stress 
of the surgery may be to blame.

The next day, my daughter, 
then 10 months old, crawled 
over to Aspen lying listlessly 
next to her food bowl. She pat-
ted Aspen on the head and bab-
bled unintelligibly to her. She 
pulled her blonde ear and laid 
down next to her. I left to get my 
camera to snap a picture of the 
two of them. It was a somber 
moment, wondering if it might 
be the last photograph of my 
two girls cuddled up together.

When I returned, an entirely 
new scene had unfolded. My 
daughter was holding a piece of 
dog food out for Aspen. Aspen 
reached forward and took it 
very gingerly in her teeth, extra 
careful not to bite my daughter’s 
tiny fingers. And she ate it.

There was a light shining 
in Aspen’s eyes and ter-
rific giggles erupting from my 
daughter. Piece by piece she 
fed to Aspen, and Aspen ate 
every last one.

— Carrie Kempisty  
of Beavercreek

Sammi
My baby, Sammi, is an 

11-year-old Pekingese who is 
the biggest diva that you will 

ever meet with paws.
Every day with her 

is my most heart-felt 
and sweetest moment 
with her. She brings 
so much love and joy 
to my life every day.

It’s so funny watch-
ing her boss her big 

brothers around, 
and when I say 
“big” I mean a 
Great Dane, Great 
Pyrenees and two 
Saint Bernard/pit 
bull mixes. She’s 
always letting them 
know who’s boss.

It’s funny that she 
knows her days of the 
week. She knows what 

days I go to work, and Fridays, 
when I come home from work, 
she’s waiting and literally 
screaming at the door letting 
me know she knows it’s Friday 
and she gets to go out to eat 
with Mommy and Daddy.

When I tell her it’s “Diva Day” 
(grooming day), she literally 
screams with excitement be-
cause she loves being pam-
pered at the groomers.

This little girl is not like any 
other. She is one of a kind. I 
don’t think of her as my pet. She 
is more like my daughter with 
paws.

— Mandy Unger of Seaman

Henry
We rescued Henry 

from a friend whose 
vet office said he was 
sick and needed to 
be put down. We 
took him to Seven 
Hills in Goshen, and 
he is healthy as can 
be. He is 4 months 
old and 25 pounds of joy.

— Kathy Davis 
of Blanchester

Brutis
Hi. My name is 

Brutis Baxter Morris. 
One day, I visited my 
future mommy and 
daddy and I fell in 
love with them.

I had no idea that 
they felt the same 
way, but all I know 
is it sure was fun at their house. 
So, a couple days after staying 
with them, my mommy now 
talked my previous mommy into 
letting me stay with her.

I was so happy, but sad also to 
know that I wouldn’t be staying 
with my human brother and 
sister again, but guess what? I 
still see them all the time. So, I’m 
one truly blessed dog. I love my 
families and they love me.

— Elisha Morris of 
Hillsboro, on behalf of 

Brutis

Steeliblu
As an Air Force 

captain, I served as 
a standby rescue 
helicopter pilot at Little 
Rock AFB, Ark., and 
spent much of my free 
time fishing in nearby 
Lake Conway.

One day, my wife, 
Jill, insisted we have 
a “fishing date,” but only if she 
could take along our 6-month-
old German Shepard, Steeliblu. 
On the selected day, the weather 
turned cold and blustery with the 

temperature in the low 40s. 
Still, she insisted we 
go fishing.

We got on the lake 
without trouble, but 
with the high wind, I 
found myself forever 
untangling lines, recov-
ering my errant casts 
into stumps, scolding 
the whining dog, and let-
ting my disposition sour.

Suddenly, the fishing score was 
1-0 as Jill smugly boated a nice 

2 1/2-pound large-mouth bass. 
Worse, as I was slowly motor-
ing into a small pool of the lake, 

Steeliblu rocked the 
boat and fell over-
board.

As I hauled the 
shivering dog aboard, 
my dear wife compas-
sionately suggested we 
return home. Of course, 
I refused, for I needed 
to catch at least one bass 
to even the score.

I soon boated a 
2-pounder and immediately felt 
better. The artificial bait I was 
using had three sets of treble 
hooks. The front and middle sets 
were deeply embedded in the 
fish’s mouth and, as I reached for 
my pliers, our curious German 
Shepard nosed the bait and got 
the third set of hooks impaled in 
her nostril.

I now had a 2-pound fish on 
one end and a 70-pound dog on 
the other.

I grabbed her muzzle with my 
free hand and ordered her 

to stay. I carefully 
removed the hooks 
from the fish but, to 
my dismay, could not 
do so from the dog.

My helpful wife 
asked, “What are you 
going to do now?” 
(none of that “we” stuff 
for her). I replied that, 
while one of us held the 

dog, we would return to the dock 
where there was better light, 
push the hook through, cut the 
barb off, and remove the hook by 
reversing its entry.

Now, without choice because 
of the darkness, I cut the lure 
from the embedded hook and, 
surprisingly, the hook fell free.

By fortunate circumstance, we 
were allowed to fish a bit longer. 
Ten minutes later, Jill landed a 6 
1/2-pound bass. It was the largest 
caught off the Air Force’s dock 
that year and won her a new fish-
ing rod and reel.

Regretfully, I didn’t get squat 
for largest dog.

— J.M. Strayer of Xenia

Tales of humor, grief and hope
Salt readers share their favorite pet stories

Henry

Sammi

Brutis

Steeliblu

Aspen
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Rosebud
Every Wednesday is a spe-

cial day for students at Holmes 
Elementary in Wilmington. 
Rosebud wears her 
green pet therapy vest 
and her toenails are 
painted for the visit 
each week.

Rosebud is a 
4-year-old therapy 
basset hound who 
travels with me, her 
pet partner, and 
provides a unique 
therapy service. 
Rosebud lends her 
long brown ears to 
children in need at the 
school. The certified 
pet partner team and 
the school’s guid-
ance counselor work 
together to coordi-
nate schedules that 
allow a selected eight students 
to spend individual time with 
Rosebud.

Rosebud’s children all have 
special life issues. The issues 
range from severe anxiety, 
anger and frustration, and a 
lack of empathy. Rosebud offers 
that animal/human bond that is 
non-judgmental and allows the 
children to share and open up 
about issues that are weigh-
ing heavily on them. They trust 
Rosebud in their relationship 
and can identify their feelings. 
The children share while walk-
ing Rosebud up and down the 
hall. During a recent walk, one 
child asked, “When are her 
legs going to grow?”

Rosebud helps brighten 
everyone’s day at school, but is 
attuned to the certain students 
who need her special attention. 
She has a tall job for a short 
dog.

One of the best stated ex-
amples from her kids is, “Don’t 
you know? With Rosebud you 
don’t need to use words. She 
just knows how you feel.” One 
student identified Rosebud as 
“her hero.”

It’s a proud, heart-felt mo-
ment when the kids make a 
connection with her and my 
Rosebud’s therapy magic 

works. Feel her basset love! 
Rosebud has her own Facebook 
page promoting pet therapy 
and what she does at school.

— Susan Ertel 
of Wilmington

Archie
Born 14 years ago, 

he was the middle 
of three pups. We 
named him Archie, 
brought him home, 
and made him a part 

of our family.
As a bichon 

frise, Archie had 
his own distinct 
personality. He 
could smile on 
demand and loved 
to greet everyone 
who came to our 
house, never barking 
or growling, not even 
at strangers. He loved 

to play — jumping, running 
through the house “terrorizing” 
us until exhaustion set in. We 
always said he was “buzzed.”

Archie loved to sneak up on 
us. Stealthily placing one paw 
in front of the other, he would 
creep up until he was close, 
jump at you and run. Archie 
would get so excited at the 
mention of the word “walk,” that 
we would have to spell it just 
to keep him contained until we 
were ready.

We found early on that he 
had a love for chewing gum. A 
virtual Houdini, he was able to 
unzip bookbags and purses, 
and nose into coat pockets until 
he found his prize. Only the 
wrappers would be left behind 
as evidence.

Bananas were a favorite and 
you were expected to share — 
a small bite for you, and a large 
bite for him. And he wasn’t 
particular about who he shared 
with. We don’t think he realized 
he was a dog.

We could write a book about 
all the joy we’ve shared with 
this special little guy. Sadly, 
Archie left us suddenly on Nov. 
19, 2015, taking our hearts with 
him. We believe it’s true that, 
while dogs are not your whole 

life, they sure make your life 
whole.

— Dennis, Angie & Mallory 
Stanton of Wilmington

Timothy
Christmas can be 

a dangerous time 
for cats. There’s the 
tasty-looking tinsel, 
the poisonous 
poinsettias, and the 
Christmas trees 
that are so tempt-
ing to climb.

This year, 
though, our cat, 
Timothy, decided to 
ring in the festivities a 
little early by loosing 
one of his nine lives 
falling down the 
chimney.

Luckily, it wasn’t 
lit. Our house was 
built in the 1800s, and has been 
renovated several times, which 
means that the attic is built 
over the oldest chimney in the 
house, leaving the flue open but 
unexposed to the outdoors.

At some point late in the 
November night when not a 
creature was stirring except for 
the cat, Timothy climbed into 
the cramped attic to explore, 
and then fell down the chimney. 
Nobody could find him.

He was probably knocked 
out by the fall, because after 
tearing the house apart, calling 
frantically, and scattering treats 
everywhere, we found nothing.

Finally, I heard a faint squeak-
ing sound. It was the cat. The 
sound was almost impossible 
to pinpoint, but then I shined a 
flashlight up the chimney, and 
caught the barest glimpse of 
dusty whiskers. He was, I real-
ized, stuck in the fireplace.

Getting him out of the sturdy 
brick chimney required two 
hammers and a crowbar, but we 
finally chiseled loose a brick 

and Timothy squirmed out, 
cold and hungry but alive. He 
doesn’t seem to be traumatized 
at all. The human members of 
the family dreaded the Christ-

mas decorating 
season.

— Elizabeth 
House 

of Hillsboro

Beau
This is Beau, our res-

cue dog, literally. Four 
years ago, Beau 
was dropped off on 
a country road. We 
found him all alone 
and very skinny. 
Beau needed a 
good home, and we 
needed a dog. Our 
family dog of 13 years 
had recently passed.

Beau has turned out 
to be the best dog we 

could ask for. As you can see, 
he never ceases to amaze us. 
We just happened to get this 
picture of him walking on our 
deck rail.

I recently read the saying, 
“Who rescued Who?” referring 
to rescue pets. This holds true 
in our case. Beau has showed 
us so much affection and love, 
and we give him all the love and 
attention he deserves.

To this day, Beau will not get 
into a car. I’m sure this is due to 
being traumatized. Other than 
that, he has adjusted very well 
and fits in perfectly with our 
family.

— Teri Stern of Wilmington

Chloe
If our dog, Chloe, could talk, 

she would have quite a story 
to tell.

She started her life near Cin-
cinnati where she was one of 
six pups. Space was limited, so 
the puppies were tied to a tree. 
The neighbor children made 

“I now had a 2-pound fish on 
one end and a  

70-pound dog on the other.”
— J.M. Strayer

Beau

Archie

Timothy

Rosebud
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Fayette County 
Welcomes You

40827895

CSO
CSOCommunity
Sanitation of Ohio

7953 US Hwy 62 SW 877-432-9666
Washington C.H., Ohio 43160 740-333-7730

www.communitysanitationohio.com
info@communitysanitationohio.com • clwhite1953@gmail.com

Waste Solutions for Residential, Industrial and 
Commercial Customers in Fayette, Highland and Clinton Counties.

40
82

78
99

info@communitysanitationohio.com

Billy Parrish, Owner

1229 Robinson Rd. SE
Washington C.H., OH 43160

Ph. 740-335-9966 • Fax 740-335-0388

Southern Ohio’s Finest
2 Locations

ParrishParrish
• TOWING & TRANSPORT •• TOWING & TRANSPORT •

Billy Parrish, Owner

1229 Robinson Rd. SE
Washington C.H., OH 43160

Ph. 740-335-9966 • Fax 740-335-0388

Southern Ohio’s Finest
2 Locations

ParrishParrish
• TOWING & TRANSPORT •• TOWING & TRANSPORT •

Local & Long Distance Recovery • 75-Ton Capacity • Forklift Service Available
Assist with Load Shifting • Heavy Duty Wheel Lift Available • Low Boy Service Available

40830474

Conditioning
Serving You Since 1947

• Chemical Free
No More Chlorine!
No More Peroxide!

No More Potassium Permanganate!
• Vortech Tanks
Higher Flow Rates 

• 5 Yr. Warranty
• Free Water Analysis

MADE IN THE U.S.A.
Jim & Mark Chrisman

www.ChrismanH20.com

800-355-2620
1020 E. Market Street • Washington Court House

H O2

Introducing... 
THE 

ERADICATOR
The last Iron or 

Sulfur Filter You Will 
Ever Need!

Save Money & 
Solve Your Water 

Treatment Problems!

40
82

89
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40828959
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life a nightmare when they 
threw rocks and put firecrack-
ers in her collar and set them 
off.

A passerby saw these dogs 
daily, and stopped to see if 
she could take one home. 
Chloe’s new home was an 
apartment and she was alone 
most days. As puppies are 
prone to do, she started chew-
ing and, soon, the leather couch 
was history.

So, Chloe was sent to the 
country, to a house near ours. 
They did not care for her, 
rarely keeping her indoors and 
seldom feeding her. She was 
on her own and, most days, 
accompanied the other dog to 
our house. One day, the other 
dog died.

Chloe was alone. She was 
mourning the loss of her 
companion and so were we. We 
tried very hard not to like Chloe 
because we were not “dog 
people,” but we did care about 
her, and so, we are family No. 4 
for Chloe.

She is no longer a vagabond 
and is loved by all who meet 
her. Our friends say we have 
rescued her. We just 
think Chloe had a 
plan: She wanted us 
to be her owners all 
along, so she could 
hear “goodie girl” 
from people who 
love her.

— Jill Girard 
of Blanchester

Shadow
My cat, Shadow, 

loves watching the 
bubbles rise in the 
dish water. When 
you turn your back, 
she will turn the 
water back on 
herself so she can 
watch the bubbles 
rise again.

— Patty Hopkins 
of West Union

Porsche and Mercedes
For as long as I can remem-

ber, I wanted a Great Dane. I 
believe this passion came from 

my mother who also wanted to 
own a Dane, but never had the 
privilege.

Eight years ago, I was gifted 
with one of these wonderful 
companions. Porsche is a blue 
female and weighs about 120 
pounds. She has brought us 
great joy, some frustration and a 
little grief.

When Porsche was 2, in my 
great wisdom, I decided she 
was depressed. She needed 
a friend. Of course, this friend 
had to be another Great Dane. 
After months of searching, we 
found Mercedes, a 13-week-old 
blue merle. Together, they have 
become “the girls.”

We got Mercedes during a 
very cold and snowy January. 
Housebreaking was a real treat. 
She would give me “the look.” 
I’d race for the closet and throw 

on my hat, coat, 
boots and gloves. 
I’d scoop Mercedes 
up and out the door 
we’d go. She sat in the 
snow, ears flopping in 
the wind, and look up 
at me with eyes that 
said, “I don’t have to go 
anymore, Mom.”

The girls both 
love a good stick 
of butter. Working 
together, they surf 
the top of the counter 
and, once found, the 
special treat has no 
chance to reach its in-
tended purpose. They 
do argue, at times, over 
who is going to get to sit 

where, but they usually end up 
sharing the couch.

Of course, there are many 
other tales to tell, both naughty 
and nice, but Porsche and Mer-
cedes “had us at hello.” Porsche 
is now 8, an old dog in the Dane 

world, and Mercedes has 
been diagnosed with wobbler 
syndrome. We don’t know how 
much longer they will be a part 
of our lives, but they will always 
be a part of our hearts.

— Carol Haines 
of Martinsville

Bosley
My best friend was a dog 

named Bosley.
We rescued Bosley as a 

9-month-old. In return, Bosley 
was willing to love the whole 
family equally. It was hard to be 
cross with him when he 
got in the trash, ate a 
shoe, or knocked ev-
erything off a counter, 
because he was so 
obviously sorry when 
he got caught.

One of the best 
parts of any day 
was coming home 
to Bosley. He was 
always at the door 
wagging his tail and sniffing 
around for clues to where I had 
been without him. He never 
seemed to mind that I had been 
gone, or hadn’t taken him.

One of the worst parts of any 
day was taking a sick Bos to the 
vet. I quickly understood that 
Bos mostly liked to go to the 
vet on Sundays, or evenings, or 
holidays.

Most of his exercise time 
was when we went to a nearby 
field and he could run off-leash. 
While we were not always close 
to each other in the field, this 
was our time to enjoy. Some-
times, he would be content just 
to walk beside me.

Bosley died at the age of 13. 
I knew he was not in pain any-
more, so I was glad for that. We 
have rescued other dogs since 

then and love them. 
In fact, we now have 
four dogs.

I know I will always 
have a dog in my life, 
but Bosley was a very 
special friend to me.

— Cindy Seaton 
of Greenfield

Mister Squeakers
My earliest memory 

of Mister Squeakers was when 
he barely had his eyes open.

He was still living on the 
farm, and he and his littermates 
crawled out from behind a bale 
of straw. I remember those big 
eyes of his looking up at me.

After his mother died, we 
moved the litter down to our 
house. At first, they lived in our 
garage. Every time we’d bring 
them into the house, everyone 
would climb up on the step and 
walk into the kitchen — but not 
Mister Squeakers. He’d look 

up with those big eyes, make 
his little squeaky 
meow, and wait for 
one of us to pick 
him up.

He received 
special attention as 
a kitten as he dealt 
with bouts of cystitis. I 
remember him travel-
ing from bed to bed at 
night, from my parents’ 

to mine and back to theirs.
Due to cystitis problems, he 

has some bad memories from 
the vet’s office. Even though the 
original vet has retired, he still 
remembers the office. While 
he is a very gentle cat, he has 
acted up on occasions while 
visiting there. It wasn’t long ago 
that he backed up into the cor-
ner on his hind legs and flashed 
his front claws at his current vet. 
The scene was priceless.

He’s 11 years old now and 
has helped raise countless 
kittens. I never knew a tom cat 
could act as both a mother and 
father to little ones. I’m proud to 
consider Mister Squeakers my 
best furry friend.

— Terry Fender 
of Lynchburg

Porsche & Mercedes

Chloe

Mister 
Squeakers

Shadow
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Tony
Our last of six Boston terriers 

in the past 65 years passed 
away this June 2015. He taught 
us to never give up, use what 
you have left, and had tons of 
courage and love.

According to descriptions of 
the breed, Boston terriers are 
boisterous and intelligent, have 
a sunny disposition, and are 
happy to be your friend. Our 
family would agree and kept 
renaming the dogs Tony after 
the first one, even a female Toni. 
They were great lap dogs, af-
fectionate and devoted.

This last Tony was really 
special as he spent half of his 
13 years disabled. He received 
a spinal injury jumping up high 
in the air to catch a frisbee. 
The wind was blowing it into a 
fence, so Tony twisted his body 
trying to avoid hitting the fence. 
Disaster. He loved jumping up 
high and catching frisbees. 
Never again.

This dog wasn’t going to 
give up. He would pull himself 
around with his strong front 
legs and chest and 
shoulder muscles. 
He wanted to move 
and get around so 
we purchased a 
“wheely” for him. It 
was custom-made. 
He loved to roll 
again.

When frisbees 
were tossed up, 
he’d go so fast after 
them sometimes the 
wheely cart would 
turn over, but it didn’t 
discourage him to 
get going again. He 
also enjoyed push-
ing a basketball 
with his nose all 
over our large back 
yard.

Tony was encouraged to walk 
and exercise the back half of 
his body and legs to strengthen 
them out of the wheely cart, so 
he had doggie physical therapy. 
All his effort and work paid 
off enough so he could stand 
and move his weaker stiff legs 
for three to four steps after six 

months. Seeing him 
struggle was said, but 
he looked happy.

Tony required lots of 
special car, but his love 
for us made it worth-
while.

— Shirley Tarbill 
of New Holland

Scherzo
On Oct. 29, 2012, 

I found my way to a 
porch of a Victorian 
house on Locust 
Street in Wilm-
ington. Little did I 
know this would 
be the first day of 
my working career.

Because it was snowing and 
cold, I set up a caterwaul which 
consisted of loud meowing until 
a kind instructor heard me. I 
have been at For A Song & A 
Story ever since.

The old Victorian is actually a 
book and music store. They had 
been thinking of possibly hiring 
a “store cat.” Because I was just 
a kitten, I needed a trip to the 

veterinarian’s office where 
later my tail mea-
sured 14 inches.

I was named 
Scherzo, pronounced 
“Scairts-o,” a musical 
term meaning light 
and playful. Since then, 
I have been “em-
ployed” at For A Song & 

A Story.
My duties include 

greeting students, 
parents and custom-
ers, “policing” my 
toy mice, running up 
and down the hall, and 
napping inside the 
display cases.

I do have days off. 
I go home each night 

with my parents in a special 
chariot that loads from the top. I 
do not like being loaded in the 
front of the device. When I am 
home, I continue to carry out 
my duties, at least until I go to 
bed. I stand guard 24/7 at home 
or at work.

Wherever I am, I continue 
to keep vigilant and provide 

my people with entertainment. 
Hopefully, other cats can be 
inspired by my success story.

— Paul and Cindy Shivers 
of Wilmington, 

on behalf of Scherzo

Smokey
She came into this world on a 

chilly evening in May. We didn’t 
have a barn yet, and each eve-
ning for the previous two weeks, 
we had walked her mother to a 
neighbor’s barn and warm box 
stall about a half mile away.

But on this May evening, we 
wouldn’t make it to the barn. 
Our beautiful little Arabian filly 
made her debut in our front 
pasture. We named her Smokey.

We touched her within two 
minutes of her birth and she 
was forever imprinted on our 
hearts. She grew, but was very 
delicate and fine-boned, so we 
waited until she was 5 years old 
to start to ride her. A couple of 
years later, we bought a set of 
driving harnesses and soon af-
ter acquired an antique doctor’s 
buggy. She was a wonderful 
trail horse, but she really shined 
when hitched to the buggy.

After many requests to do 
special events, we took a big 
step and bought a beautiful, 
four-passenger undercut car-
riage and did our first wed-
ding. This wedding opened the 
door for many more weddings, 
proms, parades and birthday 

parties.
Her first parade had her 

placed between a fire truck and 
an ambulance with balloons tied 
to it. She handled it like an old 
pro. Smokey loved people and 
always behaved like a lady.

As the years progressed, 
we cut back on the number of 
events we did. When she was 
24, we did our last parade. She 
became agitated and impatient 
and didn’t enjoy herself, so we 
retired her.

When she was 26, we left 
for a short camping trip to 
the Kentucky Horse Park. Our 
young neighbors were taking 
care of the horses. On Sunday 
morning, we received a tearful 
call from them saying when they 
had gone to our house to feed, 
they found Smokey dead in 
the runway to the barn. We im-
mediately came home. Our girl 
was gone, but appeared to have 
died instantly, as the ground 
around her wasn’t disturbed.

We buried her in the front 
pasture, not far from where she 
was born. We saved some of 
her mane and tail, and have a 
lovely horse-hair pottery vase 
on our fireplace mantel with a 
swatch of her hair.

Sleep well, Smokey, and know 
that you were loved.

— Lynn Neal of Hillsboro

Smokey

Tony

Scherzo
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HOMEMADE PEANUT 
BUTTER DOG TREATS

The easiest home-
made dog treats ever. 
Simply mix, roll and cut. 
Easy peasy, and so much 
healthier than store-
bought. Use a bone-
shaped cookie cutter. 
Pumpkin, a great source 
of fiber, keeps dogs 
“regular” and peanut but-
ter just tastes darn good.

Ingredients:
2/3 cup pumpkin puree
1/4 cup peanut butter
2 large eggs
3 cups flour

Directions:
Preheat oven to 350 F.
Line a baking sheet 

with parchment paper or 
a silicone baking mat; set 
aside.

In the bowl of an 
electric mixer fitted with 
the paddle attachment, 
beat pumpkin puree, 
peanut butter and eggs 
on medium-high until 
well combined, about 1-2 
minutes. Gradually add 
2 1/2 cups flour at low 
speed, beating just until 
incorporated. Add an ad-
ditional 1/4 cup flour at a 
time, just until the dough 
is no longer sticky.

Working on a lightly 
floured surface, knead the 
dough 3-4 times until it 
comes together. Using a 
rolling pin, roll the dough 
to 1/4-inch thickness. Us-
ing cookie cutters, cut out 
desired shapes and place 
onto the prepared baking 
sheet.

Place into oven and 
bake until the edges are 
golden brown, about 20-
25 minutes, depending on 
the size and thickness of 
the treats.

Let cool completely.

HOMEMADE BEEF 
AND OAT DOG 
TREATS

Although these savory 
cookies smell a little odd 
to a human nose, dogs 
will gobble them up. Oats 
are another great source 
of fiber for dogs. You’re 
guaranteed to have these 
ingredients sitting in the 
pantry.
Ingredients:
2 1/2 cups rolled oats
1/2 teaspoon salt
1 egg
1/2 cup unsalted, low-fat 

beef broth or chicken 
broth

Directions:
Preheat oven to 325 F.
Add oats, salt, beef 

broth and egg to a large 
mixing bowl. Combine 
well.

Pour onto wax or 
parchment paper and 
knead dough for about 
3 minutes. Let stand 
for about 3 minutes to 
begin to become firmer. 
Between two sheets of 
parchment paper, press 
to 1/2-inch thickness.

Cut with cutter and 
place onto a parchment 
paper-lined baking sheet.

Bake for 20 minutes. 
Remove from oven and 
allow to cool completely.

Store in an airtight con-
tainer for use or store in a 
ziptop bag in the freezer 
for later thawing and use.

I like my dog better than you

Reciprocate your best friend’s 
love with homemade treats

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

The truth is...

By Andrea Chaffin

I never wanted a dog.
They stink. They drool. They jump. 

They bark.
I grew up with cats, which require 

little care. Basically, as long as their 
bowls are full and their litter boxes 
are scooped, they don’t need any-
thing.

But dogs? They’re big and need 
to be taken outside. Surely, they 
couldn’t love me like my cat could. I 
had no interest in such a beast.

Until I met my dog. She changed 
me.

Now, I’m the quintessential dog 
lady. When meeting people, I tend 
to greet their dogs first. Dog people 
know other dog people. It’s easy 
for us to spot each other because 
everyone else in the room is giving 
us the stink eye while we’re cooing 
and kissing our fur babies.

People tend to say I spoil Harley, 
my 7-year-old pit bull mix.

I won’t lie — she always gets the 
last few bites of whatever I’m eating, 
thanking me with a few warm licks. I 
rub her belly and scratch under her 
ears in response. And, of course, I 
tell her I love her. A lot.

She has her own camping chair.
My car, couch and wardrobe are 

constantly covered in a blanket of 
her white, wiry hair. I recall once 
when then-Wilmington Mayor Randy 
Riley picked out a few short strands 
of Harley’s fur out of my black blazer 
during a meeting.

“I just take a little bit of Harley 
wherever I go,” I explained at the 
time.

Others have refused to ride in 
my car or sit on my couch, knowing 
they risk a dog-hair covered behind. 
My answer to those problems is a 
collection of lint rollers: two in the 
house, one in the car and one at the 
office.

“Have you considered keeping 
her off the furniture?” some have 
gingerly asked.

No. How are we supposed to 
cuddle? And go on adventures to-
gether? And be best friends. Simply, 
it’s not an option.

That got me to thinking: Is there 
any person I prefer over my dog? I 
think not because dogs are better 
than people.

Here are 10 reasons why:
1. They’re mobile vacuums. Lose 

half the cheese dip off your tortilla 
chip? No problem. Fido will have 
that cleaned up in a jiffy.

See DOG | 26
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Southern Ohio RetroFoam, LLC

937-402-0536
937-763-3626

10215 Jones Rd.
Hillsboro, Ohio

FOR ALL YOUR INSULATION NEEDS!
*New Construction

*Existing
*Pole Barns
*Basements

*Attics
40

82
95

95

HealthSource of Ohio
Family Practice • Internal Medicine • Pediatrics • Ob/Gyn •   

Dental • Behaviorial Health • Pharmacy

HIGH
QUALITY
HEALTH CARE

HealthSource accepts private insurance,  
Medicaid, Medicare, and uninsured  

patients.  Accepting new patients  
at all locations.

HOW HEALTH CARE SHOULD BE

Seaman  •  937.386.1379
Mt. Orab  •  937.444.2514
Ripley  •  937.392.4381
Georgetown  •  937.378.6387 

Wilmington  •  937.481.2930
Lebanon  •  513.696.4495
Washington CH  •  740.335.8608
Hillsboro  •  937.393.5781

www.healthsourceofohio.com

40
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By Valerie LK Martin

When we humans are in pain, 
it is not difficult to know it. We 
complain, moan, groan and 
bellyache.

When animals are in pain or 
hurt, it can sometimes be hard 
to tell. They might go quiet and 
distant. They might suddenly 
kick or snap at you. Usually, 
these are good signs that some-
thing is wrong.

What is even more difficult is 
to know when they are improv-
ing. One diagnostic tool that 

Needles in the hay

Janetta Lewis, right, has 
Dr. Brett Ellis examine 
her horse, Bailey, who 
had been stall-bound for 
several weeks. Acupunc-
ture, accompanied by a 
cold laser treatment, have 
proven the most effective 
treatment for Bailey.

Vet uses acupuncture on animals
also treats is acupuncture.

Most people are familiar with 
the 5,000-year-old technique 
for humans. What is less familiar 
is that its use on animals dates 
back 3,000 years.

Dr. Marvin Cain brought 
it to the United States in the 
early 1970s, according to 
acuhealthllc.com, a website for 
an acupuncture facility run by 
Cain’s daughter, Brett Cain, R.N., 
M.Ac., M.Q.P. in Florence, Ky.

Marvin Cain was encouraged 
by a friend to explore acupunc-
ture, unknown in North America 
at that time, the website stated. 
With a healthy skepticism, he 
attended a seminar being given 
by a visiting Chinese doctor 
with the aim of discrediting it. 
But he could not.

Marvin Cain traveled to 
China and studied human 
acupuncture, brought it back to 
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Serving the needs of Highland 
County and Adams County 
by providing safe & reliable 

transportation services.

Working to Keep
Highland County
& Adams County

We will be 
happy to answer 

any of your 
transportation 

questions.MOVING!

frstransportation.org

313 Chillicothe Ave., Hillsboro, Ohio 45133
(937)393-0585

Mon-Fri: 8:30a.m.-4:00p.m.
116 W. Mulberry St., West Union, Ohio 45693

(937)779-3212
Mon-Fri: 8:30a.m.-4:00p.m.

• NET/TANF/OWF Transportation Services : We provide non-emergency Medicaid 
transportation (NET) services for HCDJFS & ACDJFS. We provide educational and 
employment training transportation through the Temporay Assistance forNeedy 
Families (TANF) Program of HCDJFS. We provide Title XX transporation services 
for ACDJFS.

• HARTS Fare Program:  program offers affordable transportation for those who are 
elderly, disabled or considered low income living within the Hillsboro City Limits or 
within a 5-mile radius of the center of Hillsboro. Purchase a $20/$25 HARTS Fare 
Card for 10 or 5 one way trips depending upon location and age.

**FRS Transportation also provides transportation services through grants with 
the Federal Transit Authority and Ohio Department of Transportation. These 

include our 2015 grants for Job Access & Reverse 
Commute (JARC), New Freedom (disabled 
& elderly) and Ohio Coordination Mobility 
Management.
 
**Highland County Mobility Manager works to 
keep our Highland County Locally Developed 
Transportation Plan updated so that the county’s 
transportation providers are eligible to apply for 
FTA grant funding.
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the U.S., pioneered veterinary 
acupuncture, and co-founded 
the International Veterinary 
Acupuncture Society, according 
to the website.

In 1974-75, the first acupunc-
ture course was held in Cincin-
nati. Today, IVAS has more than 
1,800 veterinarian practitioners, 
according to its website.

One such practitioner is 
Brett Ellis, D.M.V., of Veterinary 
Associates in Xenia, who is 
certified by the IVAS. He mostly 
performs the service on horses, 
but has used it on dogs, cats 
and other pets.

“The chi is the flow of energy. 
Acupuncture restarts the flow 
of chi that has been blocked,” 
he said, explaining the purpose 
of the practice from an Eastern 
philosophy perspective.

He said blood creates chi, 
and a healthy individual has a 
free-flowing chi, which moves 
along meridians or channels. In 
essence, chi is an energy con-
duit. When it is blocked, pain 
or injury is present. The use of 
acupuncture needles at specific 
points on the body unblocks 

the chi.
From a Western perspective, 

the practice uses the peripheral 
nervous system to stimulate 
the central nervous, endocrine 
and immune systems. In other 
words, affecting the acupunc-
ture points, the brain tells the 
body to release the right chemi-
cals for healing and pain relief.

With either explanation, the 
benefits can be immediately 
noticeable. Ellis was treating 
a horse named Bailey at the 
Riding Center in Yellow Springs 
for a suspension medial sprain 
recently. A ligament in Bailey’s 
back right leg at the lower joint 
had been injured and was swol-
len, keeping him stall-bound for 
weeks.

Ellis examined Bailey by 
checking the acupuncture 
points, often called pressure 
points, that can trigger a reac-
tion when touched. When he 
touched Bailey’s neck with 
a massage tool — some are 
called guasha — the horse 
reacted with displeasure. Right 
after the needles are inserted at 
the opening and closing merid-

ian channel for this area, Bailey 
ignored the same touch and 
kept eating his hay.

Bailey’s owner, Janetta Lewis, 
and Ellis have tried several 
treatments, and acupuncture, 
accompanied by a cold laser 
treatment (which treats swelling, 
reduces spasms and increases 
functionality), have proven the 
most effective.

Reactions of the animal in 
initial examination can speak for 
the creature, because they can-
not tell us where it hurts most.

Dr. Jon Ellis, Brett Ellis’ father, 
was a pioneer in the United 
States for the use of acupunc-
ture on animals. He was one of 
the first to learn from Marvin 
Cain in 1980. The senior Ellis 
treats racetrack horses with 
B12 injections at the acupunc-
ture sites for more immediate 
results, as are often required at 
tracks.

The number of treatments 
depends upon each patient and 
each injury or discomfort. Brett 
Ellis works closely with own-
ers to determine the frequency 
and duration. From the reaction 

of Bailey, the plan for him was 
working.

The one piece of advice 
Brett Ellis has is to stand close 
to the horse when inserting the 
needles.

He said, “The closer you 
stand to the horse, the less the 
kick hurts.”

Photos by Valerie LK Martin
Dr. Brett Ellis uses acupuncture to 
treat Bailey.
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FAYETTE
COUNTY

 
 

 See:
 ~ Fayette County Historical Society Museum
 ~ Deer Creek State Park 
     ~ Historic Fayette County Court House

Stay:
 ~ Quality Inn  ~ Baymont Inn & Suites
 ~ Hampton Inn ~ Country Hearth Inn
	 ~	Holiday	Inn	Express	 ~	Fairfield	Inn	and	Suites

Shop:
 ~ Tanger Outlets, Jeffersonville
 ~ Jeffersonville Crossing Mall
	 ~	Featuring	Woodbury	Outfitters
 ~ Area Antique and Specialty Shops

Fayette County, Ohio  •  740-335-0761
www.fayettecountyohio.com

40829990

Miller's Bakery & Furniture
960 Wheat Ridge Road • West Union, Ohio 45693

937-544-8524

Come to Wheat Ridge;
“Where the Pace is a Little Slower”

Miller’s Bakery & Gifts - Six kinds of Breads, Eight Assorted 
Fruit Pies, Custard & Nut Pies, Cinnamon Rolls, Pumpkin Rolls & 
Bars, Cookies, Fresh Glazed Donuts, Zucchini Nut Breads & Bars, 
Blackberry, Apple & Cherry Turnovers, Cream Horns, Italian Cream 
Cakes, Sugar Free Items, Yankee Candles, Wind Chimes, Quality Gifts

937-544-4520
Furniture & Barns - A full line of quality, handcrafted interior and 
outdoor furniture.

937-544-8524
Bulk Foods & Discount Groceries -  Holmes County cheese, Trail 
Bologna, Country Hams, Summer Sausage, Butter, Jams & Jellies, 
Noodles, Cookbooks, Amish Books, Eggs & Milk, Bacon, Cheese Dips, 
Bulk Baking Supplies, Minnetonka Moccasins, Home Made Candies

937-544-8449
Business Hours:

Monday - Saturday 9:00 a.m. - 5:00 p.m. 40830013

2. They don’t get mad when 
you put your cold feet on them in 
bed. They’re great heaters and 
fantastic cuddlers.

3. They’re always happy to 
see you, no matter if it’s been 
three days, three hours or three 
minutes.

4. They eat the spiders. Thanks, 
I didn’t want to get near that 
thing!

5. They don’t expect you to be 
primped for the day. I’ve never 
been judged by my dog for 
wearing elastic pants two sizes 
too big, a T-shirt, dirty hair and 
last night’s makeup.

6. They’re loyal and protective. 
Once your dog has committed to 
you, a bond is made forever.

7. They don’t scroll through 
Facebook while you’re talking to 
them.

8. They’ll do you a favor and 
make that gross cookie from Aunt 
Beverly disappear. We all know 
you couldn’t choke it down. Gotta 
love that trick.

9. They’re not greedy or ma-
terialistic. The only thing my dog 

wants is me!
10. They always cheer you up 

when you’re in a bad mood and 
help you through tough times.

What better way to reciprocate 
love to your best companion than 
by fixing some homemade dog 
treats? They are cheaper and 
easier to make than you might 
think. Using a few simple, healthy 
ingredients, these homemade 
dog treats will become your pet’s 
favorite.

DOG, continued from page 23
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Camping at it’s best in Southern Ohio!

Mineral Spring Lake
Farm Resort

160 BLUEGILL ROAD, PEEBLES, OH 45660
T: 937-587-3132 • F: 937-587-6263

100 Acre Spring Fed Lake

2 Shelter Houses

Modern Restrooms

Showers

Over 300 Camp Sites

Fishing

Swimming

Laundry

Fresh Water Jelly Fish

Rare Plants

Canoeing

Abundant Wildlife

Hiking Trails

Camp Store

Cabin Rental

Boat Rentals

All Amenities www.mineralspringslakefarmresort.com
40826885
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By Lora Abernathy

Jody Hauk doesn’t want to 
lose another freezer full of deer 
meat. Susan Saddler wants her 
family to eat healthier.

That’s where the Ohio Divi-
sion of Wildlife comes in.

The Ohio Department of 
Natural Resource’s Division of 
Wildlife District 5 hosted a veni-
son canning workshop Nov. 24 
in Waynesville, and eight par-
ticipants walked away learning 
an alternate method to freezing 
their meats.

The workshop was led by 
the division’s Chris Mangen, 
an outdoor skills specialist, and 

Division of Wildlife workshop teaches  
participants alternative to freezing meat

Hunters ‘can’ do it
Justin Walters, a fish biologist 
who cans several types of meat 
at home with his wife.

“My goal in my job and 
personally,” Mangen said at the 
beginning of the class, “is to get 
other people addicted to the 
outdoors.”

Mangen said canning has 
several benefits, but his two 
favorite reasons to can are that 
a freezer isn’t needed, and “you 
can walk in your house, grab a 
jar and it’s ready to rock.”

The deer used in the Tuesday 
night workshop was harvested 
Monday. It had already been 
quartered, and participants 
were taught how to cut it into 
cubes and put it into the cans.

Walters then provided step-
by-step instructions on how 
to can the venison, while the 
six men and two women in at-
tendance continued sampling 
venison soup, venison sliders, 
goose dip and fish dip made by 
Kip Brown, a fish biologist with 
the wildlife division.

Saddler, whose entire family 
hunts, said she enjoyed the 
workshop held at the Spring 
Valley Shooting Range. The 
Beavercreek resident said 
she’s been wanting to process 
her own meat for a while, and 
thought canning would also be 
a great family activity.

Hauk, of West Carrolton, said 
the workshop was very informa-
tive.

“I thought it was fantastic,” 
he said. “It’s one thing to read 
about it in a book. It’s another to 
have someone with experience 
show you in person.”

10 TIPS TO SUCCESSFULLY 
CAN VENISON

Start clean. Mangen said 
keeping hair, leaves and other 
contaminants off the deer is 
essential. “Hair equals gami-
ness. Leaves equal gaminess,” 

he said. A big mistake people 
make is spraying off those con-
taminants with a hose because 
they are then spread to the rest 
of the deer. Cut that part off first, 
he said, and then spray.

Tag it. Mangen said any time 
a deer is harvested, hunters are 
required to tag it and have the 
confirmation number with the 
meat, whether it’s raw, frozen or 
in a jar.

Don’t skimp. Quality can-
ning jars are a must, otherwise, 
it’s possible they could explode 
in the canner.

Widen your search. Look 
for cans with wide mouths. That 
will make it easy to get your 
hands in the jar and stuff in the 
meat.

Tight is key. The jars should 
be packed tightly, to get out all 
of the air pockets.

Clean it up. Try and keep 
as much grease off the top 
because it will prevent the jar 
from sealing. Wipe with a damp 
cloth.

Into the canner. Put the 
cans evenly in the bottom of the 
boiling-water canner so nothing 
gets unbalanced. Pour in the 
water. Walters said he puts the 
water three quarters of the way 
up the cans.

Feelin’ hot, hot, hot — but 
not too hot. Mangen said it’s 
important to get the tempera-
ture up to 240 degrees, because 
venison is a low-acidity food. At 
that temperature, the botulism 
and other bad enzymes are 
destroyed and it kills the toxins 
botulism creates. When first 
turning on the heat, start it out 

DIVISION OF WILDLIFE 
DISTRICT 5 COUNTIES:

Adams
Auglaize
Brown
Butler
Clark
Clermont
Clinton
Darke
Greene

Hamilton
Highland
Mercer
Miami
Montgomery
Preble
Shelby
Warren

Jody Hauk, of West Carrolton, 
cuts meat during the venison 

canning workshop held in 
November in Waynesville.28
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slowly, otherwise the canner will 
shut down as a safety measure. 
Walters said turning the heat 
on too fast could also crack the 
glass. Going slowly also equal-
izes the contents so there are no 
cold spots.

Pounds and pressure. 
Supply at least 10-15 pounds 
of pressure for 90 minutes for 
quarts, 70 minutes for pints, 
Walters said.

Don’t freak out. After letting 
the cans set overnight, Walters 
said there will be a film on the 
outside of the cans. Part calcium 
— if you have hard water — 
part meat and part juice, he 
said this is normal. Clean the 
outside of the jar. You may need 
to wash it twice. If you don’t 
wash it, the meat “will be fine 
inside, but it won’t be appetiz-
ing if you go down in your cellar 
in a couple months, because 
you’ll have mold on the outside 
of the jar,” he said.

Take a ring off it. Take the 
rings off the cans. They can rust 
and it makes them harder to 
remove as time goes by, Walters 
said.

Photos by Lora Abernathy
Susan Saddler enjoys a laugh at the venison 
canning workshop in November, which was 
sponsored by the Ohio Division of Wildlife.

Justin Walters, a 
fish biologist with 
the Ohio Division 
of Wildlife, shows 
participants in the 
venison canning 
workshop how to 
use a canner.

Venison Recipes
Participants at the venison 

canning workshop sampled 
these dishes, courtesy of the 
Ohio Department of Natural 
Resources, Division of Wildlife.

VENISON SLIDERS
Quick and easy mini sand-

wiches. We used slider buns, 
but for a quick and affordable 
option, cut hot dog buns in half, 
creating two mini buns perfect 
for sliders. They can be served 
with a side of cole slaw or 
southern style, with the slaw on 
the sandwich.

Ingredients:
4 cups cooked meat (we used 

the pressure-canned venison)
1 bottle BBQ sauce

Directions:
Combine meat and sauce in 

a slow cooker or pan. Heat and 
pull the meat apart. It is ready to 
eat once it reaches your desired 

temperature.

GOOSE QUESO DIP
A variety of meats can be 

used or it can also be made 
meat-free. Serve with tortilla or 
pita chips.

Ingredients:
One box of Velveeta cheese
One can salsa
1 1/2 cups of cooked meat 

(we used smoked pressure-
canned goose)

Directions:
Combine all ingredients in 

slow cooker. Stir occasionally to 
combine and serve once hot.

VENISON VEGETABLE 
SOUP

A hearty soup that can be 
prepared with your canned 
meat and vegetables. Easily 
made with store-bought ingre-
dients, as well.

Ingredients:
One quart canned meat, und-

rained
2 14.5-ounce cans green beans
2 14.5-ounce cans tomatoes, 

undrained
1 14.5-ounce can corn, drained
1 14.5-ounce can potatoes, 

drained
Salt and pepper to taste
1 medium onion
Garlic to taste

Directions:
Combine and heat over stove 

or in a slow cooker. If using un-
cooked meat, brown it first with 
the onion and garlic, then add to 
vegetables.

Soup is ready to eat once it 
reaches your desired tempera-
ture.

SMOKED FISH DIP
This dip can be made with 

any deboned fish. Serve 
with crackers, lemon or lime 

wedges, and capers.

Ingredients:
2 cups flaked smoked fish dip 

(we used pressure-canned 
Saugeye)

2 tablespoons fat-free mayon-
naise

4 tablespoons fat-free sour 
cream

1 pinch Old Bay Seasoning
4 drops hot pepper sauce, or 

to taste
3 drops Worcestershire sauce, 

or to taste
3 drops of liquid smoke flavor-

ing, or to taste (optional, but 
we used it because we didn’t 
smoke the fish first)

Cracked black pepper to taste

Directions:
Combine all ingredients, 

hand-mix to blend ingredients 
to desired consistency. Ready to 
eat in 15 minutes.

(Recipe from All Recipes.)
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Serving Highland, Adams, Ross, 
Brown & Clinton Counties!
Water Service to the Area

Highland County Water 
Company, Inc.

Main Office
U.S. Rt. 50 West, Hillsboro, OH

937-393-4281 • 1-800-533-6839

Treatment Plant
14080 U.S. Rt. 50, Hillsboro, OH

1-800-536-6839 • 937-365-1141

40828829

The most important 
thing. “This,” Walters 
said to the group, point-
ing to the lid, “needs 
to be down. If this jar is 
not down, it’s no good.” 
The lid could fail to seal 
during the cooling pro-
cess or it could happen 
after several months. 
If it happens the next 
day, he said you can eat 
it immediately and/or 
refrigerate it for a week. 
“If you go down to your 
cellar six months later 
and, for some reason, 
one stands up — it can 
happen — just throw it 
away. … Even if it looks 
fine, don’t eat it,” he said.

Bonus tip. The skills 
learned can also be 
used when canning do-
mestically raised meat, 
fish or fowl, according 
to Kathy Garza-Behr, the 
division’s wildlife com-
munications specialist, 
who was also in atten-
dance at the workshop. From left, Jeff Shaw and his brother, Scott Shaw, both from Butler County, and Susan Saddler, of Beavercreek, get advice on 

how to cut the venison from Chris Mangen, an outdoor skills specialist with the Ohio Division of Wildlife.
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Advanced Technology 
WITH A PERSONAL TOUCH

Experience, Reliability, and Consistency Matters 

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

We care about you

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

Board Certified Staff

3 LOCATIONS

40830011

Chemotherapy 
and Radiation 

Under one roof

Scioto County Cancer Center 
915 10th Street, Portsmouth, OH 45662

(740) 355-1234
sciotocountycancercenter.com

To Better Serve You
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A pie-in-the-sky
look at pans
By Carmen Newman

When Kathy Levo was still a sprig 
of a kid, she was given a stool and a 
small blue Pyrex pie pan.

Yet, too small to reach the counters 
in her mother’s kitchen, she utilized 
the stool to reach the height she 
needed to follow her mother around 
the counters and learn the magic of 
baking great pies.

When her mother would make pies, 
Levo would use her Pyrex pan and 
make her own. A life-long affection of 
pies and pie pans took wings from the 
time spent with her mother.

Levo moved to Hillsboro, from South 
Bedford, Pa., and became Highland 
County’s extension agent in Decem-
ber 1970. Shortly thereafter, she mar-
ried John Levo, a banker in Hillsboro. 
She later became a teacher in the 
Hillsboro City School District. They 
are both now retired.

Not long after the Levos met, they 
found a pie pan in an antique shop 
that had the name of the city of Boston 
imprinted on one side and a map of 
the United States on the other. Kathy 
Levo decided she wanted that pan for 
the patriotic feel it possessed. It was 
her first piece in her collection out-
side of the pan she used as a child.

The Boston pan is her favorite to 
this day. She and John Levo have been 
enjoying their mutual interest collect-
ing pie pans and the stories that go 
with them ever since.

Photos by 
Todd Kessinger
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The Levos have an extensive collec-
tion of approximately 150 to 200 pans 
from all over the United States. Most 
are imprinted with the name of the 
bakery, hotel, boat or other business 
from which they came.

Their collection is displayed on 
open shelves, a vintage Blue Bird 
pie rack, various cubbies around the 
house, and many hang with the help of 
Velcro strips from the walls.

According to Kathy Levo, the names 
were stamped into the metal and, like 
soda pop and milk bottles of old, were 
subject to a deposit that was returned 
when the pan was returned. The pan 
then was traced via the imprint and 
sent back to the company from which 
the pan came. After a proper cleaning, 
the pan began a new journey filled 
with yet another tasty treat.

As the years pass, antique pie pans 
are getting harder to find. When they 
do show up in shops, auctions and 
places such as ebay, prices can run 
from a few dollars to well into the 
hundreds or more.

One plate the Levos would like to 
have, but have not found, is a Frisbies 
Pie pan.

Frisbies was a company founded 
by William Russell Frisbie in Bridge-
port, Conn., in 1871. School children 
playing near the company would 
nab some of the company’s pans and 
toss them around yelling “Frisbie” 
as a warning to others that a pie pan 
was flying through the air. College 
students picked up on the fun, and 
the game of Frisbee became popular 
worldwide.

Kathy Levo’s tips for
the perfect pie crust
• Use ice water and chilled, butter-flavored 
Crisco in the flour with a bit of salt.
• Don’t over-work the crust dough, and roll it 
out on wax paper.
• If making one of her favorites, a mixed 
berry pie, cook the berries down before put-
ting them in the pie to bake.

S
a
lt | January/Feb

ruary 2016 | 33



34
 |

 S
a
lt

 |
 Ja

nu
ar

y/
Fe

b
ru

ar
y 

20
16

PUMPKIN PIE
Ingredients:
Pastry for 1-crust pie
2 large eggs
1/2 cup sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/8 teaspoon ground cloves
1 16-ounce can pumpkin — not 

pumpkin pie mix
1 12-ounce can evaporated milk
Whipped topping

Directions:
Heat oven to 425 F.
Make crust for unbaked 

1-crust pie. Place in pie pan. 
Trim to 1 inch from edge. Roll 
and flute.

To prevent pie crust from 
becoming soggy, partially bake 
pastry before filling.

Carefully line pastry with 
double thickness of aluminum 
foil, gently pressing foil to the 
bottom and sides of the pastry. 
Let foil extend over the edge to 
prevent excessive browning.

Bake 10 minutes; carefully re-
move foil and bake 2-4 minutes 
longer or until pastry just begins 
to brown and has become set. If 
crust bubbles, gently push crust 
down with the back of a spoon. 
Remove from oven to cooling 
rack. Prepare filling.

Beat eggs slightly in medium 
bowl with a wire whisk. Beat in 
remaining ingredients except 
whipped topping.

Cover edge of pie crust with a 
2- to 3-inch strip of aluminum foil 
to prevent excessive browning.

Partially pull out oven rack and 
place pie plate on the hot oven 
rack. Pour filling into pie crust.

Obviously, carefully push the 
rack back in the oven and bake 
18 minutes.

Reduce oven temperature to 
350 F. Bake about 45 minutes 
longer or until knife inserted in 
the center comes out clean.

Cool on wire rack for 2 hours.
After cooling, the pie can 

remain at room temperature up 
to an additional 4 hours, then 
should be covered and refriger-
ated.

Serve with sweetened 
whipped cream or a commercial 
whipped topping.

(Recipe from Betty Crocker.)

BLUEBERRY PIE
Ingredients:
Pastry for 2-crust pie
3/4 cup sugar
1/2 cup flour
1/2 teaspoon ground cinnamon, 

if desired
6 cups fresh blueberries, or 

drained canned or thawed 
and drained*

1 tablespoon lemon juice
1 tablespoon butter or stick 

margarine, if desired

Directions:
Make pastry according to 

recipe. Roll out bottom crust 
and place in pie pan.

Preheat oven to 425 F.
Mix sugar, flour and cin-

namon in a large bowl. Stir in 
blueberries.

Turn into pastry-lined pie 
plate.

Sprinkle any remaining sugar 
mixture over blueberries.

Sprinkle with lemon juice.
Cut butter into small pieces; 

sprinkle over blueberries.
Roll out top crust. Wet rim of 

bottom crust with water and 
place top crust on blueberries.

Trim to within 1 inch of edge. 
Fold, seal and flute.

Brush top of pie with milk. 
Make decorative, functional slits 
in top crust.

Cover edge of pie crust with 
2-3 inches of foil to prevent 
excessive browning.

Bake 15 minutes at 425 F, 15 
minutes at 400 F, and another 
15 minutes at 375 F. Remove the 
foil during the last 15 minutes. 
Crust should be golden brown 
with juice bubbling through the 
slits.

If a fruit pie begins to boil 
over, place a pizza pan on 
lower rack to catch the drip-
pings. Place water in the pan to 
reduce burning and sticking of 
overflow.

*To make a mixed berry 
pie, use mixture of blueber-
ries, black raspberries and 
blackberries. Cook mixture in a 
saucepan ahead of time so you 
reduce boil-over in oven, and 
you can adjust sugar and flour 
based on taste and berry mix.

(Recipe from Betty Crocker.)

PECAN PIE
Ingredients:
Pastry for 1-crust pie
2/3 cup sugar
1/3 cup butter or stick margarine, 

melted
1 cup corn syrup
1/2 teaspoon salt
3 large eggs
1 cup pecan halves or broken 

pecans

Directions:
Heat oven to 375 F.
Make pastry for unbaked 

1-crust pie.
Beat sugar, butter, corn syrup, 

salt and eggs in a medium bowl 
with a wire whisk until well 
blended.

Stir in pecans. Pour into pastry-
lined pie plate.

Bake 40-50 minutes or until 
center is set.

Suggestion: For chocolate lov-
ers, stir in 6 ounces semi-sweet 
chocolate chips (1 cup) with 
pecans.

(Recipe from Betty Crocker.)

PIE PASTRY
1-Crust Pie (9-inch) 
Ingredients:
1 cup all-purpose flour
1/2 teaspoon salt
1/3 cup plus 1 tablespoon short-

ening
2-3 tablespoons ice-cold water

2-Crust Pie (9-inch) 
Ingredients:
2 cups all-purpose flour
1 teaspoon salt
2/3 cup plus 2 tablespoons 

shortening
4-5 tablespoons ice-cold water

Directions:
Mix flour and salt in medium 

bowl.
Cut in shortening using a pas-

try blender or crisscrossing two 
knives, until particles are the size 
of small peas.

Sprinkle with ice cold water, 1 
tablespoon at a time, tossing with 
fork until all flour is moistened 
and pastry almost leaves side of 
the bowl (1 to 2 teaspoons more 
water can be added if neces-
sary).

Gather pastry into a ball. 
Shape into flattened round on 
lightly floured surface (can be 
counter, pastry cloth or waxed 

paper). For 2-crust pie, divide 
pastry in half and shape into 2 
rounds. If desired, wrap flattened 
round of pastry in plastic wrap 
and refrigerate about 30 minutes 
to firm up the shortening slightly, 
which helps make the baked 
pastry more flaky and lets the 
water absorb evenly throughout 
the dough. If refrigerated longer, 
let pastry soften slightly before 
rolling.

Roll pastry on lightly floured 
surface. If using waxed paper, 
put a top sheet of floured paper 
on top of dough before rolling. If 
not, be sure to flour your rolling 
pin.

Roll pastry into a circle 2 
inches larger than upside-down 
pie plate 9-by-1.25 or 3 inches 
larger than 10- or 11-inch tart 
pan.

If not using waxed paper, fold 
pastry into fourths and place in 
pie pan; or roll pastry loosely 
around rolling pin and transfer to 
pie plate.

If using waxed paper, carefully 
peel off top layer. Invert pie pan 
over the dough, making sure 
you have adequate edges on 
all sides, and then flip the pie 
pan, dough and bottom layer of 
waxed paper. Remove the layer 
of waxed paper, being careful 
not to tear pastry.

Ease pastry into position in pie 
plate, pressing firmly against the 
bottom and side and being care-
ful not to stretch pastry, which will 
cause it to shrink when baked.

For 1-crust pie: Trim overhang 
to 1 inch from rim. Fold and roll 
pastry under, then flute.

Follow directions from here 
based on type of pie being 
made. You will either add filling 
and bake, prebake 10 minutes, 
fill and finish baking or prick pie 
pastry and bake. Then add filling.

A 2-crust pie will require you 
to roll the second mound of 
dough same as the first. Do not 
trim bottom crust ahead of time. 
Put in filling, then wet the top of 
the bottom crust around the rim 
with water. Carefully place top 
crust over the pie. Trim 1 inch 
from edge of pan, fold top over 
lower edge. Seal and flute. Cut 
slits in top for venting, brush with 
milk. Bake as directed.

(Recipe from Betty Crocker.)

KATHy LevO’S ReCIPeS
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By Huck

Mame pulls tight on the hame 
strap to snug them on the collar 
I am wearing to keep the tugs 
from popping them loose.

I look over at my son, Biscuit. 
He looks handsome sporting 
the harness matching mine. He 
and I are going to escort Mame 
on a ride in her little sleigh 
today. She smiles at us as she 
surveys the finished hitch, full of 
silver dots on our harness and 
gold jingle bells on our saddle. 
Mame feels warm inside when 
things twinkle in her eyes or 
colors dance in front of her. Her 
smile makes me feel warm.

The air is crisp. Biscuit and 
I put our shoulders into the 
collars and push our weight for-
ward to start the sleigh moving. 
We hit a brisk trot instantly and 
the exertion feels good. Even on 
this bitter, 6-degree morning, 
with the sun shining and our 
dense, long, shaggy coats, Bis-
cuit and I will stay toasty warm 
as we travel fast enough to 
make a breeze around Mame.

Mame is bundled beyond 

comfortable movement and she 
has toe warmers packed every 
place she can think of including 
in her shoes so, for a while, she 
will stay toasty, too. The reason 
we are out here? Mame wants 
to glide through and enjoy the 
diamond dust.

For those of you who have 
never seen this, it is comprised 
of the tiniest ice crystals you 
can ever imagine. They are so 
light they seem suspended in 
the air around you. The sun 
prances off them and the tiny 
sparkles from them float about, 

giving the impression you are in 
the center of a snow globe filled 
with glitter. It is a rare treat and 
it makes Mame’s old heart feel 
2 years old.

Pretty things, some big but 
mostly simple and small, are 
dear to Mame.

This past fall, Mame put the 
pack gear on me. She with her 
cane, Pop with his shovel and 
I with my saddle bags headed 
out in our woods to dig up dirt. 
Mame searched for big rocks 
loaded with pyrite. Pop dug 
under the downhill side of them 

and filled six 1-gallon baggies 
with the dirt.

Mame put three bags each 
into the pockets on either side 
of my pack saddle and saddle 
bags. I estimate I toted 40 
pounds of dirt up the hills in our 
woods.

I watched from the pasture 
for the next several weeks as 
Mame sat with the water hose 
and a pan, panning the pyrite 
flakes and rock out of that dirt. 
She delighted in every glint 
of shiny yellow that the pyrite 
winked at her. She collected it 
and put it in a jar so she could 
look at it whenever she wanted 
to and drink in the prettiness 
of it.

As the Christmas season has 
left us, I saw all that sparkled 
and shined as humans celebrat-
ed with lights, tinsel and glitter 
and I think of Mame. True, I 
think, all that glitters is not gold. 
But, to my Mame it is.

EDITOR’S NOTE: Huck can’t 
really write, but his mame, 
Carmen Newman, pens his 
thoughts on his behalf.

Silver and gold
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By Lora Abernathy

It’s a weekend adventure 
that has The General Den-
ver Hotel’s name written all 
over it.

And the Ohio Farm 
Bureau’s.

Guests tour Clinton 
County farms, witness 
cooking demonstrations, 
and enjoy a stay at the 
historic hotel — and they’re 
just getting warmed up.

The hotel and restaurant, 
in partnership with the 
OFB, hosts three Grow and 
Know events throughout 
the year. The events fulfill 
the OFB’s mission to forge 
“a partnership between 
farmers and consumers,” 
according to a local OFB 
leader, and they showcase 

Clinton County.
Showing the best that 

Clinton County has to offer 
is at the core of what The 
General Denver has always 
done, and these unique 
events are simply an exten-
sion of that, according to 
hotel owner Molly Dullea.

The OFB has been host-
ing Grow and Know events 
for seven or eight years, 
according to Steven Berk, 
organization director for 
the Clinton County Farm 
Bureau. Working with The 
General Denver to host 
them in Wilmington was a 
natural fit.

“The General Denver is 
a great partner, and they 
were already using so 
much stuff that is locally 
sourced,” Berk said.

A weekend made 
in Wilmington

General Denver teams up 
with Ohio Farm Bureau for 
Grow and Know events

Photos by Lora Abernathy
Caramelized honey brulee was the finishing touch of the 

four-course dinner served at the 2015 Lamb Jam.

Winter Wine Weekend 
guests are treated to a gift 
basket during their stay at 
The General Denver Hotel.
Photo courtesy of  
The General Denver Hotel
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“Don’t get your ag 
news by scrolling 

through your news feed 
on Facebook. Come out 

to an event like this.”

— Steven Berk, Clinton 
County Farm Bureau

These main dishes were 
served during the 2015 Lamb 
Jam and come from The General 
Denver Hotel’s chef, Jen Purkey.

CHILE-CUMIN LAMB  
MEATBALLS WITH  
TZATZIKI SAUCE
Servings: 4

Chile Sauce Ingredients:
3 pasilla chiles, seeds removed, 

chopped
1 1/2 teaspoons crushed red 

pepper flakes
1 tablespoon cumin seeds
1/4 cup sherry vinegar or red 

wine vinegar
1 tablespoon sweet smoked 

paprika
1 garlic clove, chopped
1/2 cup olive oil
Kosher salt

Chile Sauce Directions:
Toast chiles, red pepper flakes 

and cumin seeds in a dry, small 
skillet over medium heat, tossing 
occasionally, until fragrant and 
cumin seeds are golden, about 
3 minutes. Let cool. Working in 
batches, finely grind in spice mill, 
then transfer to a blender.

Add vinegar, paprika and 
garlic to blender and blend until 
smooth. With motor running, 
gradually stream in oil and blend 

until combined. Transfer to a 
large bowl; season with salt.

Chile sauce can be made 2 
days ahead. Cover and chill.

Meatball Ingredients:
1/4 small onion, chopped
8 garlic cloves, 7 chopped, 1 

finely grated
1 tablespoon fresh parsley, 

chopped
1 teaspoon fresh oregano, 

chopped
1 teaspoon fresh sage, chopped
3/4 teaspoon fennel seeds
3/4 teaspoon ground coriander
3/4 teaspoon ground cumin
1 tablespoon kosher salt, plus 

more
1 large egg
1 1/4 pounds ground lamb
1 tablespoon rice flour or all-

purpose flour
4-5 tablespoons olive oil, divided
1/2 English hothouse cucumber, 

thinly sliced
1/2 teaspoon finely grated lemon 

zest
2 tablespoons fresh lemon juice
1 1/2 tablespoons sherry vinegar 

or red wine vinegar
Freshly ground black pepper
1/2 cup plain sheep’s milk or 

cow’s whole-milk yogurt
1/4 cup chopped fresh mint
Crushed red pepper flakes (for 

serving)

A great deal of the local 
food served at the hotel 
comes from local farmer 
Jon Branstrator. Guests 
are usually given a tour of 
his farm during their stay. 
Branstrator said he enjoys 
talking about his farm to a 
new audience and getting 
to know the participants.

The feeling’s mutual.
“The guests just love 

talking to him,” said Lisa Ki-
ley, the marketing director 
for the hotel. “He’s a wealth 
of knowledge and he’s got 
a great philosophy on his 
farm. … He’s innovative 
and cares for the product.”

“Don’t get your ag news 
by scrolling through your 
news feed on Facebook,” 
Berk said. “Come out to an 
event like this.”

The three events are a 
Winter Wine Weekend, 
held March 18-20, the 
Lamb Jam, held toward the 
end of June, and a Haunted 
Harvest Weekend, held 
Halloween weekend. The 
General Denver began 
hosting these events with 
the Lamb Jam in 2014. Or-
ganizers added the Wine 
and Harvest weekends in 
2015, and will continue all 
three in 2016.

Kiley said they prefer to 
keep the events small, with 

approximately four to five 
couples.

During the June 2015 
Lamb Jam, several of the 
farmers joined the eight 
guests at The Gen-
eral Denver for a cooking 
demonstration and dinner, 
followed by live entertain-
ment in the main dining 
room of the restaurant.

On the menu was a kale 
and strawberry salad, 
chile-cumin lamb meat-
balls with tzatziki sauce, 
lamb chops with a local 
rhubarb and radish slaw, 
and a caramelized honey 
brulee — all made with lo-
cal ingredients. Diners also 
had their choice of three 
local wines.

“The food was great,” 
Tom Snyder said.

“It was outstanding,” his 
wife, Pam Snyder, cor-
rected.

Celebrating their an-
niversary and her birthday, 
the pair came from Chilli-
cothe for the Lamb Jam.

Berk said events like 
Grow and Know give the 
agriculture community the 
ability to interact with con-
sumers and tell their story.

“I just had no idea 
that there were all those 
produce growers in Clinton 
County,” Pam Snyder said.

GeNeRAL DeNveR ReCIPeS

Chile-cumin lamb meatballs 
with tzatziki sauce
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Meatball Directions:
Pulse onion, chopped garlic, parsley, 

oregano, sage, fennel seeds, coriander, 
cumin and 1 tablespoon of salt in a food 
processor, scraping down sides as needed, 
until finely chopped. Add egg, lamb and 
flour and pulse until evenly combined. Form 
lamb mixture into 1 1/2-inch balls.

Heat 2 tablespoons of oil in a large skillet, 
preferably cast iron, over medium-high 
heat. Working in 2 batches and adding an-
other 1 tablespoon of oil to skillet if needed, 
cook meatballs, turning occasionally, until 
browned on all sides and cooked through, 
5-8 minutes. Transfer meatballs to paper 
towels to drain.

Transfer all meatballs to bowl with chile 
sauce and toss to coat.

Toss cucumber in a medium bowl with 
lemon zest, lemon juice, vinegar and 
remaining 2 tablespoons of oil; season with 
salt and pepper.

Spoon yogurt into bowls. Evenly divide 
meatballs among bowls; top with dressed 
cucumber and mint and sprinkle with red 
pepper flakes.

Meatball mixture can be made 1 day 
ahead. Cover and chill.

(Adapted recipe from Seamus Mullen, El 
Colmado, New York City.)

LAMB CHOPS WITH  
RHUBARB AND RADISH SLAW
Servings: 4

Lamb Chops Ingredients:
1 tablespoon black peppercorns
1 tablespoon white peppercorns
1 tablespoon coriander seeds
1 tablespoon fennel seeds
2 pounds lamb chops, outside fat trimmed 

to half-inch thick
Kosher salt
4 large rhubarb stalks (about 1 pound), cut 

into 1-inch pieces
1/2 cup pure maple syrup
1/4 cup balsamic vinegar

Lamb Chops Directions:
Preheat oven to 300 F.
Toast black and white peppercorns, co-

riander and fennel seeds in a dry, medium 
skillet over medium heat, shaking pan occa-
sionally, until fragrant and seeds are golden, 
about 3 minutes. Let cool, then coarsely 
grind in a spice mill.

Generously season lamb with salt, then 
rub with spice mixture, pressing to adhere. 
Place bone-side down on a wire rack set 
inside a rimmed baking sheet. Roast until 
chops are browned and very tender and 
most of the fat has rendered, about 3.5 
hours (if chops still look very fatty, roast 30 
minutes more, tenting with foil if they look 
like they are in danger of burning).

While chops are cooking, bring rhubarb, 

maple syrup, vinegar and 1/2 cup water 
to a boil in a medium saucepan. Reduce 
heat to medium and simmer until liquid 
is reduced by half and syrupy, about 20 
minutes. Strain through a fine-mesh sieve 
into a heatproof measuring cup, pressing on 
solids to extract as much liquid as possible; 
discard solids.

Remove chops from oven and increase 
temperature to 450 F. Carefully lift ribs onto 
a platter and remove rack from baking 
sheet. Pour off rendered fat and juices from 
baking sheet; discard. Set chops on baking 
sheet and cut between bones with a paring 
knife or kitchen shears to separate. Drizzle 
some rhubarb glaze over chops, taking 
care not to dislodge spices.

Return chops to oven and roast, frequent-
ly spooning rhubarb glaze over chops, until 
sticky and glossy, 15-20 minutes.

Salad Ingredients:
1/2 teaspoon finely grated lemon zest
1 1/2 teaspoons fresh lemon juice
3/4 teaspoon honey

3/4 teaspoon Dijon mustard
2 tablespoons olive oil
Kosher salt and freshly ground black pepper
1 bunch radishes, cut into matchsticks
2 large rhubarb stalks (about 8 ounces), cut 

into matchsticks
1 shallot, very thinly sliced
1 cup mint leaves

Salad Directions:
Whisk lemon zest, lemon juice, honey 

and mustard in a large bowl to blend. 
Whisking constantly, gradually add oil and 
whisk until emulsified. Season with salt and 
pepper.

Add radishes, rhubarb, shallot and mint 
to bowl and toss to coat. Taste and season 
with salt and pepper.

Serve chops drizzled with any remaining 
rhubarb glaze with radish-rhubarb salad 
alongside.

Chops can be roasted (but not glazed) 3 
days ahead. Let cool; cover and chill.

(Adapted recipe from Seamus Mullen, El 
Colmado, New York City.)

Lisa Kiley, standing, offers Tom and Pam Snyder wine during the June 2015 Lamb Jam.
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By Scott Halasz

It started as a means to educate neigh-
borhood kids in northern Xenia Township, 
and nearly 120 years later, the Collins 
School continues to teach students using 
traditional methods.

Visitors won’t find iPads, dry erase 
boards or even carpet in this quaint little 
building, constructed in 1879 as a one-room 
school house on West Enon Road. Instead, 
students visiting for a one-day field trip or a 
multi-day summer camp will learn the way 
students did in the the 1800s.

They’ll eat lunch on stoops and rocks, 
play old-fashioned games at recess, and sit 
in a classroom without central air condition-
ing or heating, according to Xenia resident 
Janine Montgomery, whose ancestors 
opened the original building in 1854. The 
structure erected in 1879 replaced this 
original one.

Back then, the enrollment consisted 
mainly of kids from the Collins Neighbor-
hood, which was aptly named as most of 
the residents were members of the Collins 
family.

“At that time, behind where the school 
sits, my ancestors, Samuel and Rebecca 
McClellan Collins, were bringing up their 
children and they wanted a school in their 
neighborhood,” Montgomery said.

Samuel and Rebecca Collins sold 1.28 
acres of their land — first to Beavercreek 
Township, which then became Xenia Town-
ship for the purpose of building a school, 
Montgomery said. Two schools were 
actually constructed prior to the current 
building.

Children in grades one through eight 
attended but, as numbers dwindled in 1944 
toward the end of World War II, the building 
closed.

Frederick August Requarth, who owned 
a lumber company, purchased the school 
and home that still sit on the property but, 
after his death, his widow did not maintain 
the building.

“It just looked like a jungle covering the 
school,” Montgomery said. Her parents, 
Virgil and Helen Brantley, purchased the 
property from the Requarth family and 
began the restoration process.

“Their first goal was to start with the 
house and make it more livable for a mod-
ern family,” Montgomery said.

Montgomery’s sister and brother-in-law, 
Betsy and David Crandall, moved into the 

Getting an old-fashioned 
education in Xenia

The Collins 
School in Xenia 

Township has 
been educating 

kids since the 
1800s.

Courtesy photos
The one-room schoolhouse in Greene County holds summer 

camps and daily classes for kids throughout southwest Ohio.

home in the 1980s and still reside there.
Restoration specialist Steve May was 

charged with restoring the school and, after 
18 months, had the school looking like it did 
centuries ago.

After the Brantleys had visited another 
one-room school that was being utilized to 
teach current students about old-fashioned 
education, they knew exactly what they 
were going to do with their building.

Dedicated in 1986, students from Xenia 
schools were the first to experience the 

new Collins School. Former teachers Naomi 
Whitaker and Ann Stratton developed 
the curriculum and guided the students 
through the process.

Teachers throughout Greene County 
and surrounding areas soon caught on and 
began sending students on field trips, as 
well. Kids are encouraged to dress up in 
old-fashioned clothes, and even bring food 
that would have been era-appropriate.

The next summer camp will be held the 
last week of June 2016.
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Since 1949
937-393-4258

TracTors
UTiliTy 

Vehiclesrun ahead of the pack 40
83

01
09

1480 ½ North high St 
hillSboro, oh 45133 • (937) 840-9300    

atkinsonautomotive.com
40830113

4715 St. Rt. 41 
South Bainbridge, OH 45612

  Meat & Cheese • Discount Groceries • Souvenirs • Crafts 
• Gifts • Vitamins & Herbs • Candles • Books • Toys 

• Handcrafted Furniture • Gazebos • Seasonal Items

Think Country, Think Quality
      Scenic Southern Ohio
Leaf Country USA

OPEN YEAR ROUND • CLOSED SUNDAYS • BULK FOOD A SPECIALTY!

40
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84

Fresh Produce in season! HIGHLAND COUNTY
HEARING AID CENTER

215 N . High St., Hillsboro, Oh 45133
(Across from Armory)

(937) 393-4558

Diane Garneau,
BC -HIS

30 Day Money Back Guarantee

Now accepting all Major Credit Cards! 

www.highlandcountyhearing.com
highlandcountyhearing@yahoo.com

Hearing Aid Sales • Repair & Cleaning Services
Free Hearing Screenings • Battries & Supplies

40830139

382 ST. RT. 41, Hillsboro, OH  45133
8 miles south of Bainbridge

6 miles north of Sinking Springs

Now Open
Monday to Friday 9-5

Saturday 9-4
40

83
01

21

ARTIN’S
H e a r t h  &  H o m e

Visit Beautiful 
Highland County

40829670

Highland County
Veterinary Hospital

New Patients Always Welcome!
Jarrod D Thoroman, DVM & Kathryn Thomas, DVM

HIGHLAND COUNTY
VETERINARY

HOSPITAL
740-393-2500
1440 N. High St.

Hillsboro, OH

LYNCHBURG
VETERINARY

CLINIC
937-364-2136

201 North Avenue
Lynchburg, OH

Like us on Facebook
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800-215-7366
“Going the Distance for Our Community”

East Ambulance: 
“Safely carrying those you care for”

Handling all your 
medical transport

needs: 
- Emergency

- Non Emergency
- Ambulette

40
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241 East Main Street, Hillsboro
937-393-2373

www.thompsonfuneralhomes.com

a Remembrance of life. we’re here for You.

Allow us to honor
 your loved one with 

our commitment to the
 finest quality funeral 

and cremation services.

40830427

Heartland
of Hillsboro

A Leading Provider of 
Rehabilitation and 

Skilled Nursing

937-393-5766
40830431 

The Times-Gazette
HIGHLAND COUNTY SHOPPER

For all your Marketing needs contact 
Chuck, Sharon, or Tracie

108 Gov. Trimble Place Hillsboro
OH, 45133

937-393-3456

40830436

Visit Beautiful 
Highland 
County
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“There is another alphabet, 
whispering from every leaf, 
singing from every river, 
shimmering from every sky.”
— Dejan Stojanovic

Photo taken by Lora Abernathy 
at the home of Leroy and Opal 

Collier in Portsmouth.

And  
one  
more 
thought...
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