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On the 
Cover

This photo was 
taken at Adena 

Mansion & Gardens 
in December 2015 
during Holidays at 
Adena. Photo by 
Lora Abernathy.

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

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

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

— Bruce D. McCollum
Peebles, Ohio

In each issue of Salt, we try to feature photos of 
creative salt and pepper shakers from our readers’ 
collections. Please submit photos and descriptions 
to editor@thesaltmagazine.com by Nov. 30, 2016 

for consideration for printing in a future issue.

Salt Shakers
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TRISTEN PHIPPS
Tristen does most 

of her cooking after 
a midnight rerun 
of “Gilmore Girls.” 
A recent Ohio 
University graduate 
from Peebles, she 
aspires to build a cupcake em-
pire, and obsesses over sunsets, 
twinkling lights, and candles that 
smell like food.

DEAN WRIGHT
Dean is a staff 

reporter with Ohio 
Valley Publishing. 
He lives in Thur-
man, Ohio, with 
his dog, Brody, and 
spends his days 
beating the next deadline, saving 
the world one video game at a 
time, and keeping the dog out of 
the trash. Reach him at dean-
wright@civitasmedia.com or at 
740-446-2342, ext. 2103.

JANE BEATHARD
Jane is a writer 

for Salt magazine. 
She is a retired 
staff writer for The 
Madison Press in 
London, Ohio, and 
is also the retired 
media relations manager of the 
Ohio Department of Natural 
Resources.

LORA 
ABERNATHY

Lora is the edi-
tor of Salt maga-
zine and the di-
rector of editorial 
digital strategies 
for Civitas Media. 
She lives in Hillsboro with her 
husband, Gary, and is mom to a 
yellow Lab named Boris. Reach 
her at labernathy@civitasmedia.
com or on Twitter @Abernathy-
Lora.

JAYLA 
WALLINGFORD

Jayla is the 
designer of Salt 
magazine and 
is the manager 
of the special 
sections team 
for Civitas Media. She lives in 
Harveysburg with two cats (and 
offers free handouts to a slew of 
feline drifters).
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band, Jerry, reside in Lima.
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of an airplane, twice been 
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• 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 for Needy 
Families (TANF) Program of HCDJFS. We provide Title XX transportation services for 
ACDJFS.

• HARTS Fare Program:  program o�ers a�ordable 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 2016 grants for Job Access & 
Reverse Commute (JARC), 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.

Serving the needs of Highland County 
and Adams County by providing safe & 

reliable transportation services.

Working to Keep
Highland County
& Adams County

MOVING!

We will be 
happy to answer 

any of your 
transportation 

questions.

frstransportation.org

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

Mon-Fri: 8:30a.m.-4:00p.m.

509 E. Main St., Unit 5, West Union, Ohio 45693
(937) 779-3212

Mon-Fri: 8:30a.m.-4:00p.m.

NEW SHUTTLE ROUTES COMING IN 
2016-17 FOR HIGHLAND COUNTY

40927070

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

40908888

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

By Lora 
Abernathy

Dr. Lou Kramer
London City Schools
Superintendent

With whom would you like to 
trade places for one week?

Elon Musk.

Onions or no onions?
Defi nitely onions.

Who is the kindest 
person you know?

Interestingly, my 
mother-in-law.

What scent takes 
you back to your 
childhood?

Oatmeal. It takes 
me back to summer afternoons 
and stealing a few of my mom’s 
fresh-baked, homemade oatmeal 
cookies.

Would you rather swim 2 miles 
or bike 100 miles?

This is an easy one: swim 2 
miles. I grew up at the pool and 
participated on swim teams from 
the time I was 5. I also dabbled in 
a bit of water polo in college.

What do you love most about 
your community?

It’s a great time to be a part 
of the London community. The 
potential of the community and 
our schools is palpable. Most 
people I encounter here have a 
similar feeling and are positive 
about the future. It’s inspiring to 
be a part of a community that 
is beginning to dream a little 
bigger and working to make 
those dreams a reality.

Front Porch

Profile
Onions or no onions?

Find the shaker in this issue and be entered to win a 
$10 grocery card.

Visit our website, thesaltmagazine.com, and click 
on the Shaker Contest link at the top and enter your 
contact information. Your name, street number, street name, city and 
zip code are required. Only your name and city will be published. 
All entries must be received by Nov. 30, 2016. Only online entries 
will be accepted.

In the September/October issue, the shaker was hidden in the 
bottom photo on page 21.

Congratulations to our most recent winner, Patricia Barkoukis, of 
Washington Court House.

You could be our next winner!

Hide & Shake



8 
|  

S
a
lt

 |
 S

o
u
th

w
e
st

 O
h

io
 |

 N
ov

em
b

er
/D

ec
em

b
er

 2
01

6

Welcome to 
Fayette County

40914057

Introducing... 

THE 
ERADICATOR

The last Iron or Sulfur Filter You 
Will Ever Need!

• 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

800-325-2620
1020 E. Market Street • Washington Court House

Save Money & 
Solve Your Water 

Treatment Problems!

Conditioning
Serving You Since 1947

40
91

40
75

40914071

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 • Forkli� Service Available

Assist with Load Shi�ing • Heavy Duty Wheel Li� Available • Low Boy Service Available

40914097

Complete Auto Service & Repair + Tires

MASTER
TECHNICIAN

2247 U.S. Rt. 22SW, Washington C.H., OH 43160
740-335-2000
www.jimvandyke.com

4
0
9
0
7
5

3
8

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
91

40
69

info@communitysanitationohio.com

3
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From overload 
to unplugged
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Photos by Lora Abernathy

CHRISTMAS
Lighting up 
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By Valerie LK Martin

What do you do when your neighborhood 
no longer has the Christmas spirit because of 
the traffi c backups and trash that accompany 
your spectacular, HTGV-highlighted Christ-
mas display? You fi nd 110 acres and create a 
whole Christmas ranch.

That is what Deb and Mike Fuchs did any-
way.

After 15 years of sharing the joy of Christ-
mas lights, the Fuchs found the perfect 
property to create a one-of-a-kind place: The 
Christmas Ranch.

Nine years ago, the display was a drive-thru 
experience. Today, visitors park their cars in a 
fi eld and walk into a Christmas wonderland of 
lights, treats, music and, of course, Santa.

The ranch, located in Morrow, is open for 
the month of December, but the “elves” are 
busy getting ready six to seven months in 
advance. Shelves are stocked with ornaments 
and gifts. The Christmas Train is serviced and 
prepped. The food is ordered. Santa’s house 
is freshened. One million lights are checked 
and replaced. The 5-foot bonfi re pit is stacked. 
All in preparation for 25,000-30,000 visitors 
ready to catch a taste of the North Pole and a 
glimpse of the big man himself.

Families have made the ranch an an-
nual tradition. People come from all over the 
eastern United States and Canada. Buses 
are frequent from Michigan. Folks have even 
gotten engaged at the ranch – one couple on 
Santa’s lap.

The ranch also boasts six gift shops, a bak-
ery, train and wagon rides, lights set to music, 
a professional photographer for pictures with 
Santa, and loads of cocoa and yummies to eat. 
The best part for the Fuchs is the look in little 
kids eyes.

THE CHRISTMAS RANCH
Address: 3205 South Waynesville Road, Morrow, OH 

45152
Website: thechristmasranch.com
Dates: Starts the day after Thanksgiving through Dec. 31. 

Closed Christmas Eve and Christmas Day.
Hours: 5-9 p.m. Sunday through Thursday, 5-10 p.m. Fri-

day and Saturday.
Pricing: $20 per vehicle Friday, Saturday and Sunday; 

$15 per vehicle Monday through Thursday; $4 per 
person and a $200 minimum for charter buses; $4 per 
person and a $48 minimum for a 12-person van or small 
buses. Parking is free.

Activities: Train and wagon rides $4, children under 3 
are free. Pictures with Santa are most evenings includ-
ing Friday, Saturday and Sunday 5-9 p.m. Cost for pic-
tures is $15 and includes decorative photo card. Santa is 
not available on Christmas Eve because he is deliver-
ing toys to all of the boys and girls that night.

In the news: The Christmas Ranch has been featured not 
only on HGTV and local media, but also “Good Morning 
America,” The New York Times, “Extreme Home Make-
over,” Country Living magazine and Ohio magazine.

Helpful tip: Get 
there early. All this 
attention causes 
traffic backups for 
a couple of miles. 
Weekdays are best 
to beat the crowds.
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When asked if they ever imagined their love 
of Christmas lights would lead to this, Deb 
said, “It is an unplanned mission.”

What she means is that the Fuchs make no 
money for all their work. Mike is a dentist. Deb 
manages the ranch and its leased farmland 
and the books for both endeavors. They do 
employ about 50 elves during the one-month 
season and one full-time elf, Linda, but net 
profi ts are given to three children’s charities: 
Shriner’s Hospitals for Children, the Neediest 
Kids of All, and St. Jude Children’s Research 
Hospital. Shriners also volunteer their time at 
the ranch. It’s an enormous undertaking.

“This is our opportunity to give back,” Deb 
said. It is their gift of lights.

LEMON CHIFFON CAKE
Ingredients:
2 cups flour
1 1/2 cups sugar
1 teaspoon salt
3 teaspoons baking powder
1/2 cup oil
7 large egg yolks at room temperature
3/4 cup cold water
2 teaspoons lemon extract
2 teaspoons vanilla
1/2 teaspoon cream of tartar
1 cup of egg whites
1/4 cup butter
1 pound confectionary sugar
Milk, to liking
Directions:

Preheat oven to 325 F.
Sift flour, sugar, salt and baking powder together. Add oil, egg yolks, water, lemon extract and vanilla. Beat 

until smooth. Set aside.
Add cream of tartar to egg whites. Beat until stiff peaks form. Fold, do not beat, batter into egg whites. Pour 

batter into an ungreased, 10-inch, 2-piece tube pan. Do not use Pam.
Bake on center rack in oven 55 minutes. Then, turn temperature up to 350 F and bake 10 minutes. Immedi-

ately invert pan to cool for about one hour.
Take sharp knife and run around the sides of cake. Then, run a knife around the bottom of the tube pan.
In another medium bowl, mix butter and confectionary sugar. Add milk until smooth. Frost cake.

From The Christmas Ranch kitchen:



S
a
lt | S

o
u
th

w
e
st O

h
io

 | N
ovem

b
er/D

ecem
b

er 2016 | 13

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

 (937) 393-4558

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

HIGHLAND COUNTY
HEARING AID CENTER

Diane Garneau,
BC-HIS

30 Day Money Back Guarantee
Now accepting all Major

Credit Cards!

40926287

• Crafts • Home Decor • Furniture • Desks
• Hickory Rockers • Candles • Leather Hand Bags

• Gift Certificates • Seasonal Items

Dutch Kitchen
Home Cooking

Authentic Pennsylvania Dutch
Specialities served daily  Kitchen Open 7am-2pm

Just 5 miles south of Bainbridge on St. Rt. 41
4417 St. Rt. 41 South

Open Mon-Sat 8am-5pm  Closed Sun

CraftsUnlimited
• Hickory Rockers • Candles • Leather Hand Bags

40926856

THANK YOU FOR CHOOSING                    AMBULANCETHANK YOU FOR CHOOSING                    AMBULANCE

In the unfortunate event of an accident, call
EAST Ambulance

800-215-7366

“Going the Distance for Our Community”

EAST Ambulance: “Safely Carrying Those You Care For”
Handling all your transport needs: Emergency-Non Emergency-Ambulette

40926291

24 Hour Dispatch  •  (937) 780-6520  •  800-215-7366  •  www.eastambulance.com

FROM EMERGENCIES TO SPECIALISTS. WE HAVE YOU COVERED.

Location: 1275 N. High Street, Hillsboro                     Toll free: (866) 393-6100                Web: www.hdh.org

FROM EMERGENCIES TO SPECIALISTS. WE HAVE YOU COVERED.

Location: 1275 N. High Street, Hillsboro                     Toll free: (866) 393-6100                Web: www.hdh.org
40927677

FROM EMERGENCIES 
TO SPECIALISTS. 
WE HAVE YOU 

COVERED.

Salt ScoopReader Recipes
MOUNTAIN DEW APPLE COBBLER

This is my favorite go-to recipe for fall. Warm apples wrapped in 
fl uffy biscuits doused in a delicious sugary syrup. Needless to say, 
a batch of this doesn’t last long in our home.

— Melanie Pestak, Beavercreek

Ingredients:
2 Granny Smith 

apples
2 cans crescent 

rolls (1 can for 
each apple)

1 cup real butter 
(not margarine)

1 1/2 cups sugar
1 1/2 cups Moun-

tain Dew
Dash cinnamon
1/2 cup nuts, 

chopped (op-
tional)

Directions:
Preheat oven to 

350 F.
Peel and cut each apple into 8 sections. Wrap each 1/8-apple 

section in crescent roll dough. Place in lightly greased baking dish.
Melt butter and mix with sugar, spread over apples. Pour Moun-

tain Dew over apples but do not stir. Sprinkle with cinnamon and 
nuts.

Bake uncovered for approximately 45 minutes. Can be served 
with ice cream or whipped cream.

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

Visit our website, thesaltmagazine.com, and 
click on the Recipe Submission link at the top to 
be entered. Include a photo of your dish, too, if 
you’ve got one. All entries must be received by 
Nov. 30, 2016.

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

Congratulations to Dena Kay Clifton, of 
Blanchester, for her soft butterscotch cookies 
recipe submitted for this edition of Salt.
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THE HOLIDAYS
19th-century style
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By Lora Abernathy

ADENA MANSION 
& GARDENS’ 
annual Holidays at 
Adena event lets 
attendees see how 
the holidays were 
celebrated when 
the Worthingtons 
lived on the 
Chillicothe, Ohio, 
property in the 
19th century.
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THE MANSION 
was completed in 
1806-1807. It was 
the 2,000-acre 
estate of Thomas 
Worthington, Ohio’s 
sixth governor 
and one of Ohio’s 
fi rst U.S. senators, 
according to 
Adena’s website.
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TAKE A TOUR 
of the mansion 
during the 
holidays and one 
quickly learns that 
Christmas was 
not celebrated. It 
was New Year’s 
Day to which the 
Worthingtons 
looked forward.
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THE 
WORTHINGTONS 
would bring in 
evergreens, wild 
berries, nuts, 
fruits — anything 
they could fi nd on 
the estate to add 
color and life to the 
inside of the home 
before New Year’s 
Day. It was known 
as the “hanging of 
the greens.”

ADENA MANSION 
& GARDENS

847 Adena Road, 
Chillicothe, OH 45601

800-319-7248
info@adenamansion.com

adenamansion.com
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Chillicothe residents Brenda Phillips, left, and her mother, Mary Jane Phillips, create a wreath 
during the 2015 Wreath Workshop.18
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PARTICIPANTS 
in the Wreath 
Workshop are 
supplied with 
a wreath and 
materials that 
are found on the 
Adena Mansion & 
Gardens’ property, 
as well as items the 
family would have 
had on hand.

HOLIDAYS AT ADENA
Nov. 26-27, Dec. 3-4, 10-11
WREATH WORKSHOP

Dec. 4
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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(

4092686040927055

First National 
Bank

Blanchester, OH
Your Hometown Bank Since 1907!

it’s just better
Stop by today and learn more.

Your Original Hometown Bank
121 East Main Street, Blanchester, Ohio 45107

937-783-2451 • www.fnbblanchester.com

Misplaced your 
debit card? 

Now, you can turn it 
“ON” or “OFF” using 

our mobile app!

Download the
app today!

Safe, Simple, Secure Instant Access Instant 
Peace of Mind 24/7 

40926588

HCF is committed to providing the best care possible 
in an environment that promotes quality of life.

Coming Soon 2016
Village at �e Greene Completion

• Person Centered Care values
• Experienced clinical staff
• Innovative rehabilitation 
   equipment
• Featuring a residential lifestyle 
   with unique neighborhood 
   design
• Outdoor patios are designed 
   to be safe and provide the same 
   security of home
• Open spaces are perfect for 
   socializing and holding group 
   activities

Stop in for a tour today!

Coming Soon 2016
Village at �e Greene Completion

40905904

HCF is committed to providing the best care possible 
in an environment that promotes quality of life.

Coming Soon 2016
Village at �e Greene Completion

• Person Centered Care values
• Experienced clinical staff
• Innovative rehabilitation 
   equipment
• Featuring a residential lifestyle 
   with unique neighborhood 
   design
• Outdoor patios are designed 
   to be safe and provide the same 
   security of home
• Open spaces are perfect for 
   socializing and holding group 
   activities

Stop in for a tour today!

1850 Rombach Avenue  •  Wilmington, OH
937-382-2542  •  800-234-2542  •  www.bushauto.com

ALL-NEW 2017 ACADIA 

40
90

88
89

 STEP OFF THE BEATEN PATH

*Explore Yellow Springs: 
Whether it is Art, Music, Movies 
or Nature...YS has it ALL! Check 
out www.yellowspringsohio.org 
and take advantage of all the 
exciting events and opportunities 
in our Village.

*Ready for You! Have a 
favorite beverage you’d like 
chilling in your fridge?  Whether 
it is Champagne or Carrot 
Juice, we can have it Ready and 
Waiting for you in your room.

*Prefer not to drive for 
your night on the Village? 
No problem – we can be your 
designated driver!

If you are interested in 
booking a room with us, 
please call (937)767-8700 

to make a reservation. 

WITH ROOMS STARTING AT $59.00 + TAX
WE ARE THE AFFORDABLE WAY 

TO VISIT YELLOW SPRINGS. 
Our Continental Breakfast includes: 

organic coffee, fresh and canned fruits, 
juice, yogurt, farm fresh hardboiled eggs 
and a wide assortment of Carbs, both the 
good and bad for you kind! Assorted hot 
beverages are included in your stay and 

all the food and drinks are available 24/7.

All rooms have a small fridge, a/c, small desk, cable TV, 
clock radio, hairdryer with nightlight and more!

3601 US Rt 68,
Yellow Springs, OH  45387

(937) 767-8700
www.TheSpringsMotel.com
info@thespringsmotel.com

AMERICAN OWNED

& OPERATED FOR YOU

 We are a Green Motel: Non-Toxic cleaning products, natural bath 
amenities, recycling, and Solar Panels on our rooftop.

Reserve the Whole Motel for your Gathering! 
At only $620 (plus tax) you get all 12 rooms.

That is a savings of $188
over booking the rooms individually!

Dog-Friendly Rooms available at no extra charge.

 Honor System Snack Bar:  everything is 50 cents!
 Fire Pit with all you need for a fire and S’Mores!

Need an Officiant for your Wedding? 
We can legally marry you!

Discount for Active Duty Military

40905908
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40927632 40927828

40927639
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SHARING
Your 

favorite
COOKIE
Recipes

f f
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Cream Wafers
— Kristy Bruckner, Greenfi eld

Soft 
Butterscotch 
Cookies

— Dena Kay Clifton, 
Blanchester

This is a family favorite during the 
holidays. I also include the variations 
for Christmas gifts. Always get great 
reviews. To keep them from drying 
out, put a piece of white bread in the 
bottom of the air-tight container when 
storing.

Ingredients:
1 cup margarine, softened
3/4 cup brown sugar
1/4 cup white sugar
1 3.4-ounce box instant butterscotch 

pudding
2 eggs
1 teaspoon vanilla
2 1/4 cups all-purpose fl our
1 teaspoon baking soda
1 11-ounce package butterscotch 

chips

Directions:
Preheat oven to 350 F.
In a large bowl, cream together mar-

garine, brown sugar and white sugar. 
Beat in the instant pudding mix until 
blended. Stir in eggs and vanilla. Blend 
in the fl our and soda. Stir in the chips.

Drop cookies by rounded spoonfuls 
onto ungreased cookie sheets. Bake 
for 11 minutes, just as edges start to 
brown. Let cool for a minute before 
removing from cookie sheet.

Variations: Substitute instant choco-
late pudding mix and white chocolate 
chips or substitute vanilla instant pud-
ding mix with chocolate chips.

Servings: 5 dozen

Wafer Ingredients:
1 cup butter, softened
2 cups sifted fl our
Granulated sugar

Filling Ingredients:
1/4 cup butter, softened
3/4 cup confectioners sugar
1 egg yolk
1 teaspoon vanilla
Red food coloring
Green food coloring

Wafer Directions:
Mix butter and fl our well and chill.
Preheat oven to 375 F.
Roll out dough 1/8-inch thick on 

fl oured board. Cut with a 1-inch round 
and/or star-shaped cutter. Roll out only 
a third of the dough at a time and keep 
the rest refrigerated.

Transfer rounds to waxed paper 
heavily covered with granulated sugar. 
Turn each round so that both sides are 
covered with sugar. Put on ungreased 
cookie sheet and use a fork to poke 
4 rows of holes on each round. Bake 
7-9 minutes and cool. Put two cookies 
together with fi lling (see below).

Filling Directions:
Blend butter, confectioners sugar, 

egg yolk and vanilla. Tint half of the 
mixture red and the other half green. 
Use between two cookies to make a 
sandwich.
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Grandma’s Old-Fashioned Sugar Cookies

Sugar Cookies
— Kathy Cox, Gallipolis

This recipe came to me from Grand-
ma Doris Harder. Grandma Doris was 
actually my ex-husband’s grandmoth-
er, but she was a special grandmother 
to me, as well.

These are great to make with chil-
dren and grandchildren. They will have 
fun cutting out the dough with cookie 
cutters and decorating them before 
baking with colored sugar, or later with 
icing, after they have cooled.

They can simply and easily be 
decorated with colored sugar before 
baking. We prefer to use confectioners 
sugar thinned with milk and a drop of 
lemon extract. You can color the icing 
any color you like with food coloring 
for whatever the holiday season. They 
are soft and delicious.

Cookie Ingredients:
2/3 cup shortening
3/4 cup granulated sugar
1 teaspoon vanilla
1 egg
2 cups fl our
1 1/2 teaspoons baking powder
1/4 teaspoon salt
4 teaspoons milk

Frosting Ingredients:
1 pound confectioners sugar
1/2 cup butter
1/8 teaspoon salt
1 teaspoon vanilla
3-4 tablespoons milk

Cookie Directions:
Preheat oven to 350 F.
Cream shortening, sugar and vanilla 

together. Add egg and beat well. 
Alternately add dry ingredients and 
milk. Mix well. Refrigerate dough for 
1 hour.

Roll out on fl oured board and cut 
shapes as desired. Bake on greased 
baking pans for 8 minutes or as soon 
as they are browning on tops. Frost 
cookies after they are completely 
cooled.

Frosting Directions:
Cream sugar and butter. Add re-

maining ingredients.

— Donna DeWitt, Vinton
Cookie Ingredients:
1 1/2 cups sugar
1 cup butter
Dash salt
1 teaspoon vanilla
1 teaspoon lemon
2 eggs, beaten
1 cup sour milk (or 1 cup fresh milk 

and 1 tablespoon vinegar, then let 
stand 5 minutes)

Bit of fl our
2 teaspoons baking powder
1 teaspoon baking soda

Icing Ingredients:
Confectioners sugar
Milk
Drop lemon extract

Cookie Directions:
Preheat oven to 375 F.
Mix together in a large bowl with a pastry blender 

sugar, butter, salt, vanilla and lemon. Then add eggs 
and milk.

Sift together fl our, baking powder and baking 
soda. Add to butter, sugar and egg mixture. Con-
tinue to add fl our a little at a time until a soft dough 
forms.

Roll out onto fl oured board. Cut out with cookie 
cutters. Add colored sugar if you wish. Bake on non-
greased cookie sheet for 10 minutes.

Let cool and then frost cookies with the confection-
ers sugar icing. Store in a Tupperware container with 
waxed paper between layers.

Icing Directions:
Mix together all ingredients until like frosting.
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By Jane Beathard

Sharon Fulton neither hunts 
deer nor eats venison, yet she’s 
an expert on moving a whitetail 
from woodlot to dinner table.

The Athens County resident 
is a deer processor.

Over the years, she’s built a 
reputation for turning harvest-
ed animals into kitchen-ready 
roasts, steaks and burgers. But 
delectable venison summer 
sausage, snack sticks and jerky 
are the specialties of Fulton’s 
Wood Road Deer Processing 
and Smoke House in Albany, 
Ohio.

Hundreds of hunters beat a 
path to her smokehouse door 
annually. They deposit their kill, 
then wait a few days for Fulton 
to work her magic on it.

“It’s hard work that some-
times sucks,” she admitted.

Fulton reluctantly started her 
business more than 15 years 
ago at the suggestion of a 
neighbor. It remains a “mom-
and-pop” effort, she said.

She cut up 45 deer during 
her first year of operation. That 
number now runs between 500 

and 600 annually, thanks largely 
to her investment in a commer-
cial smoker.

“It’s grown into more than I 
ever imagined,” she said.

Fulton works mostly alone 
between September and Feb-
ruary. Extended family mem-
bers pitch in to help during 
Ohio’s traditional gun-hunting 
week that follows Thanksgiving. 
It’s the butcher shop’s busiest 
time.

While a significant number 
of hunters dress-out their own 
deer, many simply don’t have 
the time or know-how, Fulton 
noted.

She charges $75 to process 
each animal, regardless of size 
or weight. Youth hunters some-
times get a price break. Orders 
for specialty meats cost extra 

by the pound.
Out-of-town hunters find 

her via Facebook. Otherwise, 
Fulton’s advertising is limited 
to make-shift road signs.

No deer enters her shop un-
less it is properly checked and 
field dressed, meaning it has 
been gutted with entrails and 
organs removed.

“Responsible hunters always 
field dress (their kill),” she said. 
“And I won’t take a deer lack-
ing a tag.”

Beyond specialty meats, 
Fulton generally recommends 
processing a deer into as many 
roasts as possible.

“Roasts give customers more 
options. You can cut roasts into 
steaks or stew meat,” she said. 
“Lots of people like steaks.”

Fulton sells hides to an area 
broker. Any unclaimed or 

unwanted venison goes to the 
local chapter of Farmers and 
Hunters Feeding the Hungry, a 
charity that provides high-pro-
tein meat to needy families.

“There used to be more 
(venison) donated,” she 
observed. “The economy has 
impacted that.”

Fulton has grown attached to 
many regular customers.

“Hunters are the nicest, 
friendliest people in the world,” 
she said. “Some have become 
friends.”

Albany woman takes deer from field to dinner table

{         }WOOD ROAD DEER PROCESSING 
AND SMOKE HOUSE

8745 Wood Road, Albany, OH 45710
740-698-7086

A lot to process
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How to make

homemade mozzarella
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homemade mozzarella
By Andrea Cha n

Regular Salt readers may recall that earlier this 
year I wrote about checking some items off on 
my bucket list. I’m happy to report I did just that 
this summer.

I drank a Bloody Mary on the beach. I went to 
a big music concert. I ate shrimp and scallops 
fresh out of the ocean. Those experiences went 
beautifully.

And, recently, I made homemade mozzarella. 
Let’s just say it didn’t go exactly as planned, but it 
was more fun than expected.

If you’re new to cheese making, mozzarella is 
considered a good place to start. It requires few 
ingredients and no aging. You can go from milk 
to eating cheese in 30 minutes. Perfect for an 
impatient girl like myself.

I researched and planned it for months. After 
coordinating a date with my friend and fellow 
cheese aficionado, Brynne, the day was circled 
on my calendar for weeks in advance.

“One week until Cheese Day!” we would send 
in texts with way too many emojis.

For step-by-step details on the procedure, I 
turned to my food mentor: The Pioneer Woman. 
Her recipe said the mixture was supposed to 
eventually turn into a solid form. Ours never did 
— at best it looked like cottage cheese floating 
in a pot of whey. But, it still created balls of fresh, 
warm cheese. We used it to make hasselback 
caprese tomatoes and pizzas cooked on the 
smoker (the best pizzas we had ever had).

And, of course, to just eat.
A ball of fresh, homemade mozzarella cheese 

drizzled in good olive oil and herbs would make 
for an impressive holiday appetizer.

The next item on the bucket list? Homemade 
wine to pair with the cheese!
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Homemade mozzarella
Ingredients:
1 gallon whole milk
1 1/2 teaspoons citric acid powder
1/4 teaspoon liquid vegetable rennet combined with 1 cup of 

water
1 to 2 teaspoons kosher salt

Directions:
1. Sprinkle the citric acid powder (crush tablets if using) into a 

cool, empty, large non-reactive stockpot. Pour 1/4 cup water over 
it and stir it to dissolve.

2. Pour the milk into the citric acid solution and stir it to com-
bine.

3. Put the pot over medium-low heat and heat it to 90 F (use an 
instant read thermometer.) You may notice the milk beginning to 
curdle, but this is a good thing.

4. When the milk reaches 90 F, remove the pan from the burner 
and pour in the rennet mixed with water.

5. Stir the mixture with a gentle, circular, up-and-down motion 
for about 30 seconds, then use the spoon to stop the motion of 
the milk so it will “be still.”

6. Place the lid on the pot and walk away and live your life for 
exactly five minutes. Don’t touch the pan!

7. After five minutes, the mixture should resemble a very soft 
custard. (Mine never did.)

8. With a spatula long enough to reach the bottom of the pot 
(we used an offset spatula), cut the curd into a 1-inch  

checkerboard pattern, making lines across, then lines in the 
other direction.

9. Return the pot to the the burner over medium heat and stir it 
gently until the temperature of the whey (the liquid that separates 
from the curd) reaches 105 F.

10. Use a slotted spoon to transfer the curd to a colander set 
over a bowl.

12. Slowly spin around the colander to allow the whey to drain 
from the curd.

13. Remove the cheese and gently squeeze it a few times to 
drain off more excess whey.

14. Then transfer the cheese to a microwave-safe bowl and 
microwave the curd on high for 1 minute.

15. Remove the bowl from the microwave and pour off as much 
whey as you can.

16. Press the curd together with your hands and again drain off 
the whey that comes out.

17. Microwave it again on high for 35 seconds, then press the 
curd together again to drain the whey.

18. Knead and stretch the curd a bit to drain more whey, then 
microwave it one last time for 35 seconds.

19. Knead in the salt and roll it under itself until it forms a neat 
ball.

20. Then set the ball into an ice water bath and let it rest in 
there until totally cool.

(Recipe from The Pioneer Woman.)
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839 Cherry Street
Blanchester, OH

laurelsofblanchester.com

Rehab Close
   to 

Physical, Speech, 
Occupational �erapy

Please contact Jana Wells 
@ 937-783-4911 40860604

A Heritage of Caring
Reynolds-Smith 
Funeral Home

L. Eugene Smith & Son 
Funeral Home

Wilmington and New Vienna
937-382-2323  

www.smithandsonfuneralhomes.com
40908885

McBrayer
Real Estate Co.

1107 Rombach Ave.
Wilmington, OH 45177

O�ce: 937-382-0809
Fax: 937-382-4548

40
85

98
18

40927290

179 W. Main St. 
Xenia

937-372-3161
Tiffanysonline.com

Now Open... Tiffany’s Boutique

Tiffany Jewelers

Shop Tiffany Jewelers and Boutique this Holiday Season!

40
92

59
11

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.

40926864
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By Tristen Phipps

This recipe began as a sugar 
cookie truffle: homemade sugar 
cookies, cream cheese, white 
chocolate and all things good in 
the world. After a 10-hour work-
day and a quickly approaching 
deadline, the recipe evolved, or 
maybe it degenerated.

I made an executive decision 
to be realistic. There is nothing 
worse than starting a recipe and 
then realizing you are in way 
over your head. Learning to 
make a homemade sugar cook-
ie should not be embedded in 
the truffle-making process.

This recipe is for those of us 
who lead busy lives. So, sugar 
cookie truffles stood strong for 
my after-work recipe of choice 
… until I forgot to buy sugar 
cookies.

Now, I’m really not a choco-
late person, I’m more of a 
sponge for anything that entails 
mass amounts of sugar. If you 
have the opportunity (and the 
memory), pick up those cute 
pre-cut seasonal sugar cookies 
and use them. If you’ve forgot-
ten the main ingredient, resort 
to your fridge or pantry and 
make it work. You can make a 
truffle out of anything your heart 
desires.

From sweet cookies to oh-so-sweet truffles

CHOCOLATE CHIP COOKIE TRUFFLES
Ingredients:
2 cups melted chocolate (I used almond bark. Trying to melt chocolate 

chips is a battle I won’t fight.)
12 chocolate chip cookies
2 tablespoons cream cheese

Directions:
Bake your cookies according to the directions on the package.
Grind the cookies in a blender or food processor. (If you don’t want 

to clean machinery after this, smash your cookies with your hands and 
call it a day.)

Add cream cheese and combine. You can do this by hand or with 
a mixer. Shape mixture into 1-inch balls. Place balls on cookie sheet 
lined with foil and place in freezer for 10 minutes.

In a small bowl, melt chocolate according to instructions.
Remove the cookie balls from the freezer. Using a spoon, fork or 

treat pop stick, roll cookie balls in chocolate until well coated. Return to 
cookie sheet and repeat process with remaining cookie balls.

If you’d like sugar cookie truffles, simply replace chocolate chip 
cookies with sugar cookies and replace regular chocolate with white 
chocolate. While we’re at it, let’s tackle Oreo truffles, too.

OREO TRUFFLES
Ingredients:
1 pack Oreos
1 8-ounce package cream cheese
24 ounces white chocolate bark

Directions:
Grind the Oreos in a blender or food processor or 

smash cookies with your hands.
Add cream cheese and combine. You can do this 

by hand or with a mixer. Shape mixture into 1-inch 
balls. Place balls on cookie sheet lined with foil and 
place in freezer for 10 minutes.

In a small bowl, melt chocolate according to in-
structions.

Remove the cookie balls from the freezer. Using 
a spoon, fork or treat pop stick, roll cookie balls in 
chocolate until well coated. Return to cookie sheet 
and repeat process with remaining cookie balls.

Photo by Tristen Phipps
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Family, farming and food
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By Dean Wright

Thanksgiving is a time to bring family 
together, reconnect with loved ones and 
indulge in a little bit of turkey.

The Lewis’ Turkey Farms and its own-
ers, Beverly Lewis and Margie Kiefer, 
make a practice of this year round. The 
sisters have spent their lives growing up 
around the farm, learning the business 
and navigating what it means to be a 
family operated business.

Keifer’s husband, Gregg, also assists 
with the operation. Lewis said he retired 
a few years ago from his job and keeps 
the farm “mechanically out of trouble.”

The Lewis family has run the turkey 
farm on Thurman Road near Oak Hill 
in Jackson County, Ohio, since 1954. 
Lewis said her parents were the original 
founders and they started processing 
turkeys on the property in 1962.

Lewis said all of her family members 
were reared on the property. Lewis 
said the family was fortunate because 
a niece, her husband and their three 
children intend to take over farm opera-
tions. Their children would make the 
fourth family generation to live and 
work on the farm.

When the farm fi rst started, it had 
around 1,500 in its fi rst fl ock. The farm 
now raises around 45,000 to 50,000 
birds a year.

“We start three winter fl ocks in Janu-
ary, February and March,” Lewis said. 
“Our winter fl ocks go strictly out of 
here alive to other (facilities for sale and 
preparation). We do dress a few here, 
but not the majority.”

Lewis said the family will sell around 
300 birds a year to individual families 
who place orders with the farm.

Lewis’ Turkey Farms birds are also 
considered free-ranging as they have 
pens outside of their normal barns 
where they are free to roam on nicer 
days.

The farm sells turkeys locally, as well 
as into northeast Ohio, Pennsylvania 
and West Virginia. Lewis said some of 
their turkeys even make it to the East 
Coast, Tennessee and as far west as 

Missouri. Some of the birds even make 
it as far as Whole Foods franchise 
stores. Turkeys are sold at one location 
in Gallia County, as well as in Jackson 
County.

Lewis turkeys are free of antibiotic 
and hormone use and are raised and 
slaughtered humanely in accordance 
with accrediting agencies. Their farm is 
a United States Department of Agricul-
ture inspected location.

Lewis said her parents were both 
raised on farms, but she was not certain 
as to why they chose to get into the tur-
key raising business. She said the farm 
was small in comparison to some other 
turkey farms in the business. At one 
point in time, her parents had raised 
around 150,000 birds on the property 
which wandered the hills. Lewis said 
the farm operates roughly 300 acres 
currently and is also GAP (good agri-
cultural practices) certifi ed.

In addition to the turkeys, Lewis and 
her sister have crops including corn, 
soybeans and wheat, 100 acres of hay 
and 15 acres of labor-intensive tobacco.

“It’s a challenge sometimes,” Lewis 
said. “No year is ever the same. We’ve 
had years where we had to bail turkeys 
out of fl ooded barns, and we had tough 
feed years because crops jumped in 
price.”

Lewis said that birds generally need 
to be between 10 to 24 pounds before 
they are ready to cull. It takes approxi-
mately a year-and-a-half for birds to 
mature to that weight. A lot of a bird’s 
health is determined by feed and envi-
ronment, and farmers can account for 
that by closely observing fl ocks.

“(Turkey farming) is like any other 
agriculture,” Lewis said. “You have to 
have a passion for it. You have to have 
empathy for the animals you’re working 
with. Yes, we’re going to kill these tur-
keys and we’re going to eat them, but 
as Dad always taught us, there is dignity 
in life and there is dignity in death. You 
will take care of these animals to the 
best of your ability because if you take 
care of them, they will take care of you.”

“Yes, we’re going to kill these turkeys and we’re 
going to eat them, but as Dad always taught us, 

there is dignity in life and there is dignity in death. 
You will take care of these animals to the best of 

your ability because if you take care of them, 
they will take care of you.”

— Beverly Lewis

LEWIS’ TURKEY FARMS TURKEY
This roasting recipe is what the sisters’ 

mother used growing up on the farm.

Ingredients:
Lewis’ Turkey Farms turkey
Butter, melted
Kosher salt
Ground pepper

Directions:
Preheat oven to 350 F.
Remove turkey from bag, remove gib-

lets from cavity and rinse thoroughly with 
cold water.

Place turkey in roasting pan that will al-
low at least 1 inch of space around turkey.

Brush entire bird with melted butter, 
including cavity.

Rub entire bird with kosher salt and 
freshly ground pepper, including cavity.

Place foil tent loosely over pan and 
turkey.

Place in oven and roast 10-12 minutes 
per pound.

Place oven-safe, instant-read thermom-
eter in thickest part of breast. Roast until 
thermometer reads 180 F.

Remove bird from oven and carefully 
remove foil, it will be very hot.

Pour broth from pan and allow bird to 
stand for 15 minutes.

Remove bird to carving board. Carve 
and enjoy.

with accrediting agencies. Their farm is 

raised on farms, but she was not certain 

LEWIS’ TURKEY FARMS
961 Thurman Road, Oak Hill, OH 

45656
740-682-7470

lewisbev@yahoo.com
lewisturkeyfarms.com

Photo by Dean Wright
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By Dana Dunn

Cathie Streator has been 
crafty most of her life.

Certainly not “crafty” defi ned 
as “marked by skill in decep-
tion.” We’re talking talented in 
endeavors that require par-
ticular skills and patience that 
result in distinctive and often 
unique products.

Streator’s reputation for crafti-
ness led her to creating Patch-
work People Pins, wearable 
art pins made from brightly 
colored acrylic material that 
she cuts by hand and pieces 
together with heat.

“I started the business 
in 2000 to help pay for my 
daughter’s college expenses,” 
she recalled. “A friend gave me 
some of the material and told 
me that she didn’t know what to 
do with it, but she knew I was 
crafty. I worked with preschool 
and child care centers and 
decided to make little 
people.”

Streator made 
“people” in her spare 
time until earlier this 
year when she retired 
from 4C for Children, 
a child care resource 
and referral agency, 
where she worked as 
the Clinton and Warren 
County coordinator for 
21 years.

Now, her part-time 
passion has become her 
regular vocation.

“I called them Patch-
work People, comparing 
the variety of experi-
ences that make up our 
lives and the wonderful 
diversity of people in the 
world to a brightly colored 
patchwork quilt that beau-
tifully combines the colors 
into a fabulous work of art,” 
Streator said.

Oh, yes, Streator has 
also quilted, made beaded 
jewelry and stuffed snow-
men. She has also tried pottery, 
stained glass and photography, 
and also plans to dabble in 

water colors.
A native of Middletown who 

now lives in Clarksville, Streator 

came to the area to attend 
Wilmington College. She later 
worked at both the college 

library and the Wilmington 
Public Library, where she did 
children’s programming. She 
received a bachelor’s degree in 
horticulture from Forsythe Col-
lege in North Carolina where 
she lived for two years.

Streator was infl uenced at an 
early age by her father, who 
was a draftsman and photogra-
pher by trade who oil painted 
on the side.

“I would sit in his studio while 
he painted and he would set 
up photos for me to do my own 
painting,” Streator said of her 
father, who passed away when 
she was 12.

She started out creating only 
people, but started making ani-
mals and abstract creations as 
she got more and more custom 
requests. She has framed her 
fi nished products, made them 
into pendants and earrings, and 
as decor for ID badges.

“The hardest part is de-
signing and I work from my 
drawings and photos,” she said. 
“I have to use special scissors 
to cut the hard material and 
some I have to try a few times 
to get it right. But I have also 
had some happy accidents that 
have turned into unique, usable 
pieces.”

She has sold many of her 
pins at area book stores and 
craft shops, but now that she 
has more time for creating, she 
sells most of them at high-end 
art and craft shows and through 
Etsy, a website where people 
from around the world connect 
to sell and buy unique goods.

“I have shipped pins across 
the world. My people have 
gone places I will never see,” 
Streator said. “I once shipped a 
bluebird pin overnight to a cus-
tomer in Australia who willingly 
paid an incredible amount for 
postage to get it in time to give 
to Alicia Keyes for Christmas.”

The pins typically sell for 
around $13 each, but she also 
supports many nonprofi ts 
with product discounts and 
donations that assist them with 
fundraising efforts.

‘People’ sent across the globe

Photos by Dana 
Dunn and courtesy 

of Cathie Streator

world to a brightly colored 
patchwork quilt that beau-
tifully combines the colors 
into a fabulous work of art,” 

also quilted, made beaded 
jewelry and stuffed snow-

Photos by Dana 
Dunn and courtesy 

of Cathie Streator

PATCHWORK PEOPLE PINS
patchworkpeoplepins.etsy.com

cstreator@yahoo.com
937-725-2981
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Naylor’s
FURNITURE

2291 S.R. 3 & 22 West • Wilmington, Ohio 45177
Phone: 937-382-3373 | www.naylorsfurniture.com

We always pay the sales tax for 
Veterans and Senior Citizens.

Count on Naylor’s for
all your Furniture needs!

40
86

04
68

40839440

MASTER FEED MILL
190 Owens Ave., Wilmington, OH 45177

382-3873
PIONEER SEED REP • CUSTOM FERTILIZER

CUSTOM APPLICATIONS
FARM CHEMICALS SUPPLIES

40
83

61
32

  
 

Specializing in Myofacial Release
Relaxation & Deep Tissue Massage

Dawn of Healing
Therapeutic Massage

1665 West Main Street   Wilmington
937-302-6344  www.dawnofhealing.massagetherapy.com

Helping You Balance
Body, Mind and Spirit

40
84

78
61

Tabitha D. Speaight 
 - Licensed Medical Massage Therapist

kratzerspharmacy.com • A Name You Can Trust

Town Drug
12459 US 22, Sabina

937-584-2424

Downtown Drug
111 S. High St., Hillsboro

937-840-0136

Hometown Pharmacy
179 W. Locust St., Wilmington

937-382-0081

40
90

93
24

All Roads In Clinton County 
Lead To Hometown Excellence!

Enjoy your visit 
to Clinton County!

Wilmington Savings Bank Presents

The Murphy Express
Arriving 9,10, & 11, 2016

Directed By: Timothy Larrick

40
92

69
04

The Murphy Theatre • Wilmington, Ohio
Call 937.382.3643 or visit www.themurphytheatre.org
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ADAMS COUNTY
Nov. 19
Grits and Glamour Tour with Lorrie 
Morgan & Pam Tillis, 7 p.m., Red 
Barn Convention Center, 2223 
Russellville Road, Winchester. Call 
800-823-9197 or visit redbarncon-
ventioncenter.com.

Nov. 26
Adams Country Christmas, 5:30 
p.m., courthouse square, 110 West 
Main St., West Union.

Dec. 3
Peebles Christmas Celebration, 6 
p.m., Main Street, Peebles.

Dec. 17
Adams County Audubon Christmas 
Bird Count. Contact the Cincinnati 
Museum Center’s Edge of Appala-
chia Preserve at 937-544-2880.

Dec. 21
Lighting the Serpent, a celebration 
of the Winter Solstice, 4-8 p.m. A 
rain or wind date is Dec. 22. Visit 
serpentmound.org.

BROWN COUNTY
Nov. 18-19
“Every Christmas Story Ever Told 
(and Then Some!),” Gaslight The-
ater, Georgetown. Visit gaslightthe-
aterplayers.com.

Nov. 26
Village of Mt. Orab Christmas 
Parade, 6 p.m. Call 937-444-2281, 
ext. 208.

Dec. 2
Brown County Health & Wellness 
Foundation Celebration of Lights, 
6 p.m., Brown County Fairgrounds. 
Call 937-546-9766.

Dec. 3
Georgetown Christmas Parade, 2 
p.m., sponsored by the Georgetown 
Christmas Association. Call 937-
378-6769.

CLINTON COUNTY
Nov. 26
Merry Tuba Christmas, 5 p.m., The 
Murphy Theatre, 50 W. Main St., 
Wilmington. Call 937-382-3643 or 
visit themurphytheatre.org.

Nov. 26
Hometown HoliDazzle Illuminated 
Parade and Festival, downtown 
Wilmington. Visit clintoncountyohio.
com.

Dec. 3-4
Homespun Christmas, multiple 
places, downtown Wilmington. Visit 
clintoncountyohio.com.

Dec. 9-11
Wilmington Savings Bank presents 
“The Murphy Express,” the annual 
Murphy Christmas show. Call 937-
382-3643 or visit themurphytheatre.
org.

FAYETTE COUNTY
Nov. 17
Fayette County Hospice Hearts for 
the Holiday, 7:30 p.m., Southside 
Church. Call 740-335-0149.

Nov. 27
Holiday Parade, 3 p.m., Washington 
Court House. Call 740-335-0761 or 
visit fayettecountyohio.com.

GREENE COUNTY
Nov. 19
Art & Soul: A YS Art Fair, 10 a.m. to 5 
p.m., Mills Lawn Elementary School, 
200 S. Walnut St., Yellow Springs. A 
juried fi ne art show with handmade 
items for home and gifts.

Dec. 2-11
“The Best Christmas Show Ever,” 
Beavercreek Community Theatre, 
3868 Dayton-Xenia Road, Beaver-
creek. Call 937-429-4737 or visit 
bctheatre.org.

Dec. 3
Trans-Siberian Orchestra, 3 p.m. 
and 7:30 p.m., Wright State Univer-
sity Nutter Center, 3640 Colonel 
Glenn Highway, Dayton. Visit nut-
tercenter.com.

Dec. 7
Greene County Parks and Trails 
Santa’s Holiday in the Parks, all day, 
James Ranch Park. Visit greene-
countyohio.org.

Dec. 10
K99.1 FM Country Bands Together 
featuring The Band Perry, Frankie 
Ballard and A Thousand Horses, 7 
p.m., Wright State University Nut-
ter Center, 3640 Colonel Glenn 
Highway, Dayton. Concert benefi ts 
Dayton Children’s Hospital.

Dec. 12
Greene County Parks and Trails Ca-
nine Christmas, all day, James Ranch 
Park. Visit greenecountyohio.org.

Dec. 31
The Original Harlem Globetrot-
ters, 2 p.m., Wright State University 
Nutter Center, 3640 Colonel Glenn 
Highway, Dayton.

HIGHLAND COUNTY
Dec. 2
First Friday Uptown Christmas, 5 
p.m., uptown Hillsboro. Search “Hill-
sboro Uptown Business Association” 
on Facebook.

Dec. 10
Hillsboro’s Lighted Christmas 
Parade, 6 p.m., uptown Hillsboro. 
Search “Hillsboro Uptown Business 
Association” on Facebook.

MADISON COUNTY
Nov. 28
The Olde Fashioned Christmas 
annual event will consist of car-
riage rides along Main Street in 
the downtown up to Cowling Park. 
The downtown businesses and 
many nonprofi t organizations hold 
open houses with refreshments and 
special holiday pricing. Many local 
London businesses and churches 
participate in this family event. 
Streets close at 5 p.m., carriage 
rides begin at 6 p.m. the Monday 
after Thanksgiving each year. There 
will be additional activities in the 
community center.

Out & About Compiled by Lora Abernathy
Nov. 16 - Dec. 31

Want to see 
your event listed 
in Out & About?

Visit thesaltmagazine.
com and click on the 

Add Events link at 
the top to enter your 
event’s information. 

The deadline for 
entries is Nov. 30, 2016.

(The calendar is for 
organizations’ special 
events only, excluding 
the listings of regular 

meetings.)
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Visit Beautiful Highland County

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

40927545

40927200

Heartland
OF HILLSBORO

A Leading Provider of 
Rehabilitation and 

Skilled Nursing

937-393-5766
40927232

Since 1949
937-393-4258

TRACTORS
UTILITY 

VEHICLESrun ahead of the pack 40
92

74
09

1480 ½ NORTH HIGH ST 
HILLSBORO, OH 45133 • (937) 840-9300    

atkinsonautomotive.com
40927429

New Patients Always Welcome!
Jarrod D Thoroman, DVM

Like us on Facebook

Highland County
Veterinary Hospital
HIGHLAND COUNTY

VETERINARY
HOSPITAL

740-393-2500
1440 N. High St.

Hillsboro, OH

LYNCHBURG
VETERINARY

CLINIC
937-364-2136

201 North Avenue
Lynchburg, OH

40
92

75
25
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Photo taken by Lora Abernathy 
at the Highland County 

Courthouse December 2015

“Our hearts grow tender 
with childhood memories 
and love of kindred, and 
we are better throughout 
the year for having, in 
spirit, become a child 
again at Christmas-time.”

— Laura Ingalls Wilder

And 
one more 
thought...
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