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It’s this time of year that beckons me to the great 
outdoors. I want to drink in the majesty of color 
bursting from trees and hillsides all around me. I 

want to get as close to it all as I can. I want to pitch a 
tent and feel the warmth of the campfire against the 
chill of an autumn evening. I want to smell the coffee 
brewing and sizzling bacon as I watch the sun coming 
up. I want to hear the song of birds as they greet the 
day. I want to hear the quiet of the outdoors. I want 
to hear the natural sounds of life all around me. I am 
rejuvenated, inspired and refreshed by the outdoors.

So much of that imagery comes to mind when I read 
this verse...

“I’m glad from the inside out, ecstatic; I’ve pitched 
my tent in the land of hope... you’ve got my feet on the 
life-path, with your face shining sun-joy all around.” 
– Acts 2:25-28 (The Message)

That was the words of David when he was being 
pursued by his enemies. Yet he could say with all 
confidence, “I have pitched my tent in the land of 
hope!” Too often, it is so much easier to camp in a 
place of despair, of hopelessness, of self-pity.

So, I wondered... how do I set up camp in a place of 
hope? I considered how we physically set camp and 
pitch our tent.

Here are the five most common mistakes made when 
setting up tent...

1. Not looking up – trees can be above and drop 
broken or rotten branches. There can also be hives 
and spider webs. Need to look up first.

2. Not staking your tent – sudden gusts of wind 
can pop up the bottom of your tent. It can take it 
airborne even with a decent amount of weight in it. 
Stake it securely to assure it stays in one place.

3. Not giving yourself time – Set up before 
nightfall. Always allow ample time to set up your 
campsite.

4. Not being aware of the sun – Direct sunlight can 
add tens of degrees to your tent. Depending on the 
season, that can be a help or a hindrance. Morning 
is most important to determine where the sun is 
for rest of the day.

5. Not finding good ground – Finding the right 
ground is paramount. Needs to be free of rocks, 
branches and roots. But that’s not enough. When 
you are looking for a spot, you want to find high 
ground. One inch of rain in a low spot will fill up 
quickly.

Even as it is in the natural, so it is with our spiritual 
selves, often making similar mistakes that keep us 
from pitching our tent in the land of hope.

1. Not looking up – Instead, we look back... 
mistakes we’ve made, past regrets, losses. Before 
you know it, we can become absorbed in thoughts 
of disappointment that leave us feeling angry, 
guilty and confused.

2. Not staking your tent – Hope is an anchor, a 
stabilizing force in our lives, holding us firmly in 
place, keeping us grounded no matter what we 
face.

3. Not giving yourself time – It takes time to set up 
camp properly to be assured of safety and comfort. 
If we want to live in the land of Hope, we must be 

Camping
in the

Land of hope
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willing to put in the time. You want to be set up 
before nightfall – before you face the dark times of 
life. We all face the darkness at times in our life... 
times of feeling lost, alone or sad. We prepare 
ahead of time to face the darkness by spending 
time meditating, times of solitude, times of rest.

4. Not being aware of the sun... or the Son – 
Positioning ourselves before the Son makes all the 
difference in the place we effectively pitch our tent. 
Out of His presence, we encounter dark shadows, 
overcast skies, hopelessness. When we camp 
outdoors, we determine the best place to pitch our 
tent in relation to the sun in the morning. In life, 
beginning our day in relation to the Son is critical 
to our peace and stability. The warmth of being 
in the presence of the Son brings calm, peace, 
security and restores hope.

5. Not finding good ground – Just like finding good 
ground is paramount to pitching your tent when 
you are out camping, so it is with our lives. Our 
lives need to be free of the dangers of flooding... 
waters that can overtake us and even drown us.

May you enjoy this season of change, of beauty, of the 
offerings of nature around us. May you all be “happy 
campers” and pitch your tents in the land of hope!

Pamela Stricker
pstricker@cmpapers.com

[ ]pamela stricker is the regional sales 
director for mCm/Champion media in ohio. 

Contact her at pstricker@cmpapers.com.
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Find the MAPLE LEAF in this issue and be entered to win

2 free nights
in an

OhiO state Park cabin!
Entries must be received by October 11, 2019

enjoy the
great Outdoors
Send us an email with the page number where you 
found the maple leaf along with your name, phone 
number and address.
Email your entry to contest@cmpapers.com
or mail to: Contest, 219 S. High St., Mt. Orab, OH 45154

Ohio Valley
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My wife and I took the 
opportunity to make 
the hour and 45 minute 

trip Kentucky’s Red River Gorge/
Natural Bridge area this summer.

Our original plan was to get up 
early on a Saturday morning and 
make the drive, then at the last 
minute we decided that staying 
overnight for a couple nights would 
provide an opportunity to do 
more hiking, and we could enjoy 
the surroundings a little longer. A 
quick online search provided us 

with a last minute deal in a quaint 
cottage in Pine Ridge. This would 
prove to be a good decision for us.

We checked in, got our keys, and 
drove out to the cottage. Nearby, 
we found a very eclectic place to 
have dinner called Sky Bridge 
Station (8 Pine Ridge Road, 
Kentucky 715 Pine Ridge, KY 
41360). They have a very inviting 
front porch and once inside we 
were pleasantly surprised to find 
some live entertainment. They 
offered a variety of beverages, 

craft beers, and a simple menu. We 
each had a quesadilla and quickly 
learned that we could have shared 
it. We had excellent service and 
would recommend this to anyone 
staying in the area.

Our hiking adventure started early 
on Saturday morning as we were 
out and on the road before 8 a.m. 
Our first stop was the Auxier Ridge 
Trail that took us to Courthouse 
Rock. The scenic views along this 
ridge are incredible and words 
won’t do it much justice. Once 

A Mecca of Hiking
KentucKy’s Red RiveR GoRGe & natuRaL BRidGe aRea 

(daniel Boone national Forest)

By Rod BakeR
Courthouse Rock
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getting to Courthouse Rock, we 
took the Auxier Branch Trail over 
to Double Arch and this provided 
us with a canopy of shade to 
walk under as we made our way 
over and back, returning via the 
Courthouse Rock Trail. Overall, we 
hiked just about 12 miles this first 
day and ended up with a dinner at 
the Lodge at Natural Bridge State 
Resort Park (2135 Natural Bridge 
Road, Slade, KY 40376). I should 
note that the trail information says 
this is an 8.1-mile round trip, but 
we missed our switch back and 
ended up adding some additional 
distance to our day.

On Sunday, we were moving a little 
slower after our 12-mile trek on 
Saturday. It wasn’t too bad as we 
had to check out. We dropped the 
keys off around 9 a.m. and began 
our day with a trip out to Gray’s 
Arch (2.4 mile round trip), then 
on to Rock Bridge/Swift Camp 

Creek Trail (1.4 mile loop trail), we 
added Angel Windows (0.6 mile), 
Whistling Arch (0.4 mile), Sky 
Bridge (0.9 mile), Devil’s Canyon, 
and while making our way home 
via Sky Bridge Road (Kentucky 
715) found the suspension bridge 
that crosses over Hawk Creek and 
is part of the Sheltowee Trace. 
The day ended with dinner at 
Cattlemen’s Steakhouse in Mount 
Sterling and an easy 50-minute 
drive home to Maysville.

This made for a nice little weekend 
getaway, but you could easily take 
the drive early one morning and 
be there in around two hours. 
This area is a gem within the 
Daniel Boone National Forest. 
Whether you’re looking for a day 
trip or a long weekend, this area 
offers a wonderful opportunity 
to experience the outdoors of 
Kentucky.

double arch

Sky Bridge Station

Rod and 
delores Baker

Rock Bridge
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Foot & Ankle Pain? Come See Us Today!

513-831-7503 • www.cfac.net
We Provide State-Of-The-Art Treatments For Foot & Ankle Conditions Including:

• Foot & Ankle Fractures • Sports Injuries • Ingrown & Fungal Nails
• Heel & Arch Pain • Diabetic Foot Care • Corns / Warts • Bunions • Hammertoes

MILFORD
5914 Wolfpen 
Pleasant Hill

BATAVIA
2055 Hospital Dr.

Suite 300

ANDERSON
1113 Fehl Lane

Cincinnati

MT ORAB
292 Brooks
Malott Rd.

Centers for Foot & Ankle Care is now...
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We would love 

to decorate your home or office 

for the holidays!

513-724-9700

Kelly Shaffer, Florist / Owner

220 West Main St., Williamsburg, Ohio 45176

Let me make your

Real Estate Dreams

come true.

Call me today!

THE 
PRETZEL 

SANDWICH

Hand-Tossed
Hot-Pretzels

Daily

Open Monday - Friday 8 a.m. - 6 p.m.
Saturday 8 a.m. - 5 p.m. Closed Sundays
4918 St. Rt. 41-S, Bainbridge, OH 45612



Blackberry Lemonade

IngRedIentS
•	 2	tablespoons	blackberry	jam
•	 1	cup	blackberries
•	 1	gallon	lemonade
•	 Ice	cubes
•	 Club	soda

InStRuCtIonS
Mix	jam,	blackberries	and	
lemonade	together.	Right	before	
serving,	add	ice	cubes	and	club	
soda.	tIp: Use	your	favorite	berries.	
Fresh	or	frozen	work	equally	well.

An energy-giving trail treat. Also good on yogurt.

IngRedIentS
•	 1/3	cup	honey	or	maple	syrup
•	 1/3	cup	packed	brown	sugar
•	 1	tablespoon	vanilla	extract
•	 ½	teaspoon	almond	extract
•	 ¼	cup	vegetable	oil
•	 ¼	cup	olive	oil
•	 5	cups	old	fashioned	oats
•	 2	cups	sliced	almonds
•	 Dried	fruit:	About	2	cups

InStRuCtIonS
Spray	cookie	sheet.	Preheat	oven	to	325º.	Whisk	syrup,	sugar,	
extracts	and	whisk	in	oils.	Stir	in	oats	and	nuts	until	coated.	
Pour	onto	cookie	sheet	in	even	layer	and	press	mixture	down	
until	compact.	Bake	35-40	minutes,	rotating	pan	halfway	
through.	Remove	and	cool	to	room	temperature.	Break	into	
desired	chunks.	Stir	in	fruit.	Store	in	airtight	container.

Treats for the Trail
If you’d ask me, autumn is one of the nicest times of the year to hike, camp spend a lazy day fishing, or a more 
adventurous one hunting. A mosaic of leaves crunching underfoot as we hike through the woods or on a hill trail 
gives us a serene appreciation of what Mother Nature has to offer.

Outdoor activities make for good appetites. Whether you gather ‘round a campfire, or relax at river’s edge, you’ll 
need snacks to eat and something to drink. These recipes fill the bill!

No baking required!

IngRedIentS
•	 2	½	cups	assorted	nuts	and	seeds
•	 1	cup	dried	fruit
•	 2	cups	shredded	coconut
•	 ¼	cup	coconut	oil
•	 ½	cup	honey
•	 1	teaspoon	vanilla
•	 ½	teaspoon	salt
•	 Cinnamon	to	taste

InStRuCtIonS
Chop	1	cup	of	nuts	and	seeds.	Place	in	bowl.
Use	your	food	processor	to	pulse	the	other	1	½	cups	of	
nuts	and	seeds	into	a	finer	chop.	Add	to	the	bowl,	stir	
in	fruit	and	coconut.	Cook	oil,	honey,	vanilla,	salt,	and	
cinnamon	until	mixtures	starts	to	bubble,	then	pour	over	
fruit	mixture.	Blend.	Press	down	real	hard	into	foil	lined,	
sprayed	pan.	Cool	completely,	remove	and	cut	into	bars.

Grain, Gluten & Dairy 
Free Granola Bars

Oat Trail Mix

So refreshing - adding club soda makes it fizzy.

14 seasons ohio valley O u t d O O r S  



Backpack Chocolate Chip 
Oatmeal Chippers
A favorite camp cookie. Enjoy over an 
open fire with a mug of hot chocolate.

IngRedIentS
•	 1	cup	butter,	softened
•	 1	cup	packed	brown	sugar
•	 ½	cup	granulated	sugar
•	 2	large	eggs
•	 2	¼	teaspoons	vanilla	extract
•	 ½	teaspoon	baking	soda
•	 ½	teaspoon	salt
•	 3	cups	quick	cooking	oats
•	 1	cup	chopped	nuts	(opt)
•	 1	cup	chocolate	chips

InStRuCtIonS
Preheat	the	oven	to	325º.
Cream	together	butter,	brown	sugar,	and	
granulated	sugar	until	smooth.	Beat	in	eggs	
one	at	a	time,	then	stir	in	vanilla.	Whisk	
together	flour,	baking	soda,	and	salt;	stir	into	
creamed	mixture	until	blended.	Stir	in	oats,	
nuts,	and	chips.	Drop	by	heaping	spoonfuls	
onto	ungreased	baking	sheets.	Bake	for	
11-12	minutes.	Cool	on	cookie	sheet	before	
removing.

“Crack” Pretzels
The reason for the name? These snacks 
are truly addictive!

IngRedIentS
•	 1	bag	pretzel	sticks.	15	oz.
•	 ¼	to	1	teaspoon	cayenne	pepper
•	 2	teaspoons	lemon	pepper
•	 1	½	teasoons	garlic	powder
•	 1	pkg.	Ranch	dry	mix
•	 ¾	cup	canola	oil
•	 Gallon	zip	lock	baggie

InStRuCtIonS
Put	pretzels	in	a	gallon	zip	lock	bag.	Mix	
cayenne	pepper,	lemon	pepper,	garlic	
powder,	Ranch	&	canola	oil	together.	Pour	
over	pretzels	in	zip	lock	baggie.	It's	best	if	
you	can	leave	over	night	but	a	couple	hours	
will	work,	too.	Now	you	can	eat	them	as	is,	
or	for	a	more	crisp	pretzel,	spread	out	on	
baking	sheet	and	bake	in	preheated	200º	
oven	about	25-30	minutes,	stirring	halfway	
through.	Cool	and	store,	covered,	at	room	
temperature.

[ ]rita is an herbalist, educator, media personality, food journalist 
and author. her website abouteating.com reaches people who 

share their tips, thoughts, recipes and memories. she lives on a 
little patch of heaven in Clermont County with her family.
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Shetler Solar 937.386.3183
Your local sales, service, and installation specialists.

Put Solar Power
to Work for You

Winchester, OH 

Shetler Solar has done hundreds of installations in both off-grid and grid-tied systems. We are
happy to listen to your needs and discuss options with you.

Although off-grid homes were more common in the past (using battery banks for power storage),
grid-tied homes are becoming very popular for people who want to save on their electric bill.

How does a grid-tie 
solar system work?

A grid-tied system uses electricity
from both the solar panel system and the
electrical grid. It draws energy directly
from the sunlight during the day, and
draws energy from the grid (electric com-
pany) at night or on cloudy days.

The system constantly monitors solar
energy production and automatically
switches from solar panel to grid-tied as
power needs change. When your solar
panels produce more electricity than is
needed, it can spin your electric meter
backwards and credit your account. This
is all automatic and no action is needed
by the homeowner.

Sizing your electricity needs
Shetler Solar will be glad to help you
calculate your system needs. To begin,
gather your electric bills for the past
year, or call your electric company, to
learn your annual kilowatt (kw) usage.
For example, if you used 12,000 kwh in
a year, you would need a system size of
6.5 kw. That’s basically about $13,000.
The good news is that you can choose
your system size to match your budget.

Don’t forget the tax credits!
Residential solar installations qualify for
a 30% tax credit, and commercial instal-
lations get a 40% credit. For example,
with the tax credit your net costs would
decrease to $8,190 for a residential sys-
tem and $7,020 for a commercial sys-
tem. And pricing includes all labor and
installation for a standard roof-mount
system.

Please call 
Dan Shetler for a

consultation and estimate
937.386.3183

Remember this is the last
year for the TAX CREDIT



Deer hunting season has 
many different meanings to 
hunters. For some, it is time 

to fill the freezer. For others it is 
time to try to harvest that old, big 
buck that they have been after for 
a few years. However, for many it 
is a time to get together with good 
friends and share time with them, 
reliving hunts and other experiences 
of years gone by. If they get a chance 
to harvest a nice deer, that is icing 
on the cake.

In 2006 our farm was at a 
crossroads. Tobacco had been our 
main cash crop, however with 
changes in the way the crop was 
marketed, it appeared we would 
need to increase our production 
if we wanted to continue raising 
the crop. The decision was made 
to cease producing tobacco. Some 
quick research into possibly offering 
deer hunting on the farm took us 
in a completely different direction. 
For the last 13 years we have hosted 
hundreds of archery hunters from 
many different states during deer 
season.

Some of our hunters have had the 
opportunity to harvest good bucks, 
but all have been happy just to 
be able to spend time with their 

hunting buddies. The stories told of 
their experiences on our farm and 
of other hunts have kept everyone 
entertained for hours at a time. I 
would like to share a few of those 
stories.

Roelkey is a hunter from Maryland. 
One year he had shot a buck and 
was sure he had made a good hit. 
The blood trail had something 
different to say, but Roelkey was 
confident. Two days after we had 
given up the search for his buck, 
he decided he was going to look 
again, assuming it was dead. I felt 
it was likely the buck he had hit 
did not die and I suggested he take 
his crossbow, just in case he came 
upon another buck. He did not want 
to carry it, so he went on a search 
empty handed. Upon returning, he 
looked rather bewildered as he told 
us about not finding the buck he had 
shot two days earlier, but coming 
face to face with a very large buck 
for two minutes (probably more like 
30 seconds) and him without his 
crossbow.

Roelkey decided to place a stand 
near where he had run into the large 
buck and hunt there that evening. 
As it got closer to the end of hunt 
time, he decided to get on back to 

camp to see how long it would take 
him to return the next morning. On 
his walk back, all at once he saw a 
different, very large buck, standing 
near a fence. This time he was 
armed and was able to get a shot 
off at the buck, through the fence 
which consisted of nine strands of 
old and new barbed wire. His arrow 
found its mark and Roelkey had 
harvested one of the largest bucks, 
170+ inches, ever taken on our farm. 
I referred to his buck as the “Dumb 
Luck Buck”. The buck he had shot 
earlier survived and was harvested 
the following week by another 
hunter, with Roelkey’s broadhead 
found buried in its shoulder to prove 
it.

Another year, Jim, from 
Pennsylvania, who was hunting with 
us for the first time, had found a 
spot on the farm he liked a lot and 
he was seeing a good many deer, 
just not one he wanted to take. The 
following season, Jim returned and 
went into that same part of the farm. 
He was taking corn twice a day as 
he went to his hunting stand and 
the corn was always gone when he 
returned. One morning I received a 
call from Jim, who said he had just 
shot a buck and that he hoped it 

Deer Hunt, Dear Harvest

By RICk CRawfoRd
Crawford	Farms	Hunting,	West	Union,	OH

September 2019 seasons ohio valley O u t d O O r S  17



was a good shot and that the buck 
was old enough to meet our criteria. 
He told of how the buck had come 
over the hill and went straight to the 
corn pile. Obviously the buck had 
been there before. By staying in the 
same spot each time he hunted and 
refreshing it with corn each time he 
went he actually created a good spot 
to hunt. His buck measured over 
150 inches and died about 100 yards 
from Jim’s stand.

Rodney, from Maryland, was a 
hunter who was with us for several 
seasons in the early years of our 
hunting operation. One day he was 
hunting in a very remote part of the 
property. He called me to tell me that 
he had hit a buck. The conversation 
went like this:

Rodney: I just hit a buck.

Me: Is he dead?

Rodney: No.

Me: Shoot him again.

Rodney: I am out of arrows.

Me: Can you find any of your arrows 
to use again?

Rodney: I think they are all 
underneath him.

Me: What do you want me to do?

Rodney: I will call back in a few 
minutes.

After about 20 minutes went by, the 
conversation continued:

Rodney: I think he is dead. This 
water sure is deep and cold. I think 
he drowned.

A few of us got into our UTV and 
went to pick up Rodney and his 
deer. When we got to Rodney, we 
saw the buck had gone into a small 
creek. Rodney related that one of his 
arrows he shot had hit the buck in 
his reproductive organs. Since the 

Jim twigg from 
pennsylvania

kyle engle from florida

Ralph Mowris from pennsylvania
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deer rut was just a few weeks away, 
Rodney surmised that the buck 
knew, due to his injury, he was not 
going to be able to participate in 
breeding does, so the buck decided 
to commit suicide in the water.

Each year we have 2 or 3 
outstanding older bucks on the 
property, but these older bucks 
are also pretty smart. As we say, 
“They don’t get big and old by 
being dumb.” One particular buck 
was on our radar for four years. We 
named him “One Eye” due to the 
fact that one of his eyes did not glow 
when our trail cameras would take 
photos of him at night, probably 
due to an injury to that eye. In the 
four years we watched One Eye, he 
had become a legend on our farm. 
Hunters would always ask where 
were the locations of the cameras 
that were seeing him were, but no 
hunter ever saw him during legal 
hunt hours.

In 2017 Kyle, from Florida, a 
member of the United States Air 
Force, was hunting with us. He 
was somewhat frustrated in that he 
was not seeing very many deer. On 
the last day of his hunt I asked him 
several times where he planned to 
hunt. His answer was always the 
same: I don’t know. Finally as he 
got dressed for his last hunt of that 
year he simply picked one of our 
stands at random. Well before the 
end of legal hunt hours, Kyle called 
me and in a somewhat excited voice 
told me he had killed a buck. A bit 
later, after all hunters were in for the 
evening, the entire hunt group went 
with Kyle to get his buck. What 
Kyle had not realized is that he had 
harvested One Eye!

A few years back, Ralph, a hunter 
from Pennsylvania, had seen a buck 
that he thought might be a good 
one to harvest. The buck was easy 
to recognize as he had injured his 
right ear, causing it to fill with fluid 

and made it “flop”. We named him 
“Floppy”. No hunter, including 
Ralph got a chance to shoot Floppy 
that year. The following year 
Floppy was definitely on our hit 
list. When Ralph arrived to hunt he 
immediately asked if Floppy was still 
around. Several hunters had seen 
Floppy earlier in the season, but no 
one had gotten a shot at him. Near 
the end of Ralph’s hunt he had an 
encounter with Floppy. He wasted 
no time shouldering his crossbow 
to shoot, even though Floppy was 
running and nearly 60 yards away. 
He realized this was what we call 
a low percentage shot, but he 
connected with Floppy. A year after 
he had let Floppy walk, Ralph was 
able to take him home with him.

In our hunting camp, stories like 
these are shared every year, making 
the hunting experience much more 
than simply pursuing a trophy buck.





When our son, Andrew, married into the 
Hopper/Gagne family, he happily inherited 
in-laws that like to hunt, and fish, like him. Of 

course, he couldn’t be happier! One of the first times his 
hunting enthusiast in-laws gathered, the “young bucks” 
like him, got together with their “old buck” fathers for 
a father and son hunt. From Michigan, they brought to 
us a tradition that was one of the best times for all that 
participated, and in what became known years later to 
all, as “The Hunt.”

What we learned, is each hunter, hunted all year for 
various game or fish. Into the freezer some of his catch 
went—vacuum packed for freshness—and frozen until 
the gathering would take place and brought along to 
share. If you didn’t get any fresh meat, or fish, on your 
trip at least you had something to eat.

After a day of scouting or hunting, in the evening, the 
male cooks washed up and gathered to the kitchen and 
started preparing a royal meal of wild game. Hunting 
and fishing stories, of old and new, were shared and of 
day’s events.

On the back deck, the gas grill was cranked up real high 
seeking a temperature of 500 degrees for Gary’s Venison 
Backstrap. He has a secret rub he won’t share because 
“it’s a secret” of course. “Any rub will do,” he smiles but 
shares the cooking directions for a melt-in-your-mouth 
backstrap.

Meanwhile, his father, Gary Gagne brought Perch he 
had caught earlier in the year and was heating up the 
oil in a turkey fryer on the same deck, for hand breaded 
deep-fried fillets—fried to a light golden brown just like 
the hushpuppies. It was simply an appetizer to the boil. 
Next came the delicious, tender, melt-in-your-mouth 
backstraps. Outstanding! Yum.

Then, Eric, my son’s brother-in-law, U.S.M.C veteran 
at the time, now retired, stationed in Georgia then, 
brought along his catch for a “crawfish boil.” Out the 
front door on the front sidewalk, he used a turkey 
fryer set up for his contribution. Boils are very popular 
in the south. A boil, we learned, not being from the 
South, is seafood—shrimp, crab, crawfish, lobster—or 
any seafood for that matter—boiled along with polish 
sausage, red potatoes and nubbins of corn on the cob.

In the pot everything eventually goes. Once the potatoes 
are soft, he strained the water from the pot, dumped his 
haul in a deep-dish foil pan and placed it in the middle 
of the oak dining table. Bowls of dipping sauces—butter 
and shrimp sauce—were placed for each one’s dipping 
pleasure. No tableware. Eaten with the hands.

Seated at the table, Eric, took charge and instructed 
everyone on “Here’s how to properly eat crawfish.”

The Hunt
An energy-giving trail treat. Also good on yogurt.

InStRuCtIonS
Apply	your	favorite	rub	or	seasoning	and	always	add	cracked	
black	pepper.	Let	the	whole	venison	back	strap	get	to	room	
temp	then	brush	with	olive	oil.
Heat	the	grill	to	about	500º	and	sear	on	each	side	for	roughly	
3-5	minutes	on	each	flip.
Finally,	put	it	on	a	plate	that	you	can	cover	with	aluminum	foil	
and	let	it	sit	for	minimum	of	5	minutes.

The	key	is	to	NOT	butterfly	the	back	strap—leave	it	whole.	
Never	cook	it	too	well	or	it	turns	to	rubber.	The	above	cook	
time	produces	a	rare	backstrap.	And	I	forgot	the	most	
important	part.	Make	sure	you	trim	off	any	fat	silver	skin	and	
brown	spots.	If	you	trim	all	that	off	you	will	never	know	it’s	
Venison.

For	the	record,	backstrap	refers	to	a	length	of	loin	on	the	back	
of	a	deer,	elk,	moose,	etc.	It’s	the	ribeye	in	beef	and	loin	in	
pork.	Tenderloins	are	the	two	strips	of	very	tender	meat	under	
the	loin,	behind	the	ribs.	This	is	filet	mignon	in	beef.

Gary’s Venison Backstrap

photo by gary gagne II

By SheRRy MItChell
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INNOVATIVE 
PAIN SOLUTIONS

Effective, 
drugless alternatives.

Now  Offering: Stem-Cell Therapy,
Sodium Hyaluronate Knee Injections,

Joint and Facet Injections for pain relief,
Ultrasound-Guided Injections, 
Skin-Pen Microdermabrasion

Innovative Pain Solutions llc
107 N. Wilson Dr. West Union, OH

Call (937)779-2355

Call today to schedule a consultation with David Parrett MD 
or Joshua Horn DC to discuss treatment options.

Financing available!
Not covered by Medicaid or Tri-care.

Stem cell therapy and Skin-Pen are not covered by any insurance



by Eric Hopper

I caught the crawfish from the swamps on Fort Benning, 
GA. I have an area in which my daughters and I lay out 
traps and pull them after 24 hours. After catching them, 
I let them sit in an air bubblier cooler to flush out their 
system for 2 days. I also purchased half of them from 
Publix which ships them up from Louisiana. I used dry 
ice to transport them up north. (To note, I pre-cooked the 
caught crawfish prior to transporting) You can addother 
seafood, shrimp, scallops, crabs, too. The seasoning used is 
Zatarain’s liquid, Zatarain’s crab boil powder, salt, pepper, 
and garlic powder.

InStRuCtIonS
To	cook,	bring	all	of	the	seasonings	to	a	boil	in	a	40-quart	pot.	
Add	the	potatoes,	corn,	and	sliced	kielbasa	sausage	to	the	
pot,	cover	and	cook	for	approx.	10	min.	Add	the	crawfish	and	
cook	for	3-5	min.	Take	the	pot	off	of	the	fire	and	let	sit	for	5	min	
covered.	Drain	out	the	liquid.	Place	a	table	cloth	on	the	table	
and	pour	out	all	of	the	contents	in	the	center	or	in	foil	pans	as	
shown.	Sprinkle	with	2	teaspoons	of	the	crab	boil	powder.

To	eat	the	crawfish,	twist	off	the	tail,	and	peel	off	the	hard	shell.	
Pull	the	vein	from	the	back	of	the	tail	and	eat.	Then,	suck	the	
juice	from	the	head	of	the	crawfish	(do	not	eat	the	head,	Jeff!!!	
hahaha).	Best	served	with	butter,	cocktail	sauce	and	beer.

Crawfish Boil“To eat the crawfish,” he demonstrated, “First, twist off 
the tail, and peel off the hard shell. Pull the vein from 
the back of the tail, dip and eat. “Now,” he says with a 
chuckle, suck the juice from the head of the crawfish. 
No Jeff!!! Hahaha don’t eat the head.” It sure made 
interesting conversation as to the joke!

The boil he suggests, “Is best served with butter, 
cocktail sauce and beer!”

All around our round oak dining room table tales of 
hunting and fishing—past and present—were shared 
by various ages both young and old while the most 
delicious and memorable meal was had by all. And the 
best thing of all, they even did up their dishes.

the hunt: l-R Jeff Mitchell, 
eric hopper, andrew Mitchell, 

dave hopper, gary gagne II

eric’s mess of crawfish

eric’s 
daughter 
inspects 
a crawfish 
from the 
cooler. 

Crawfish 
Boil feast!

[ ]sherry mitchell shares her farmhouse 
memories and recipes from her farmhouse 

on Cherry ridge farms sprinkled with 
peace, love and joy. she blogs at 

sherryphillipsmitchell.com. her book, my 
farmhouse Journal: memories and recipes, 

is available on amazon.



recipes from the Ohio Department of 
natural resources

IngRedIentS
•	 2	Cups	cooked	turkey	breast,	diced	or	shredded	in	very	
small	pieces

•	 8	Ounces	ranch	dressing
•	 8	Ounces	cream	cheese
•	 8	Ounces	shredded	cheddar
•	 3	Celery	stalks,	chopped	fine
•	¼	Cup	onion,	chopped	fine
•	 6	Ounces	hot	or	buffalo	sauce
•	 Loaf	of	crusty	bread	or	crackers

InStRuCtIonS
Soften	the	cream	cheese	then	mix	all	ingredients	well.	Let	
stand	in	refrigerator	for	an	hour	or	more	(can	be	made	the	
night	before),	then	bring	up	to	room	temperature	to	serve.	
Cut	thin	slices	of	a	crusty	bread,	long	and	not	very	big	
around.	Serve	the	dip	on	bread	rounds	or	crackers.

IngRedIentS
•	 2	Tablespoons	olive	oil	for	browning
•	Minced	garlic
•	½	Cup	onion
•	 1	Can	great	northern	beans
•	 1	Can	chicken	broth
•	 Green	chili	peppers	(mild)
•	 Cumin,	oregano,	paprika,	
cayenne	seasonings

•	 1	Cup	sour	cream
•	½	Cup	whipping	cream
•	½	Cup	cheddar	cheese

InStRuCtIonS
Brown	turkey	pieces	and	onion	in	a	pan	with	oil.	Add	
garlic	and	cook	thoroughly.	Add	beans,	broth,	green	
chili	peppers,	and	seasonings	to	mixture	and	simmer,	
uncovered	for	30	minutes.	Stir	in	sour	cream	and	whipping	
cream	and	heat	through.	Top	with	cheddar	cheese	as	a	
garnish	if	desired.

Buffalo Turkey Dip

Creamy White Turkey Chili

IngRedIentS
•	 10-15	Small	fish	fillets,	(suggested	fish:	
crappie,	bluegill,	yellow	perch)

•	 1	Can	spray-on	olive	oil
•	 1	Cup	bread	crumbs
•	 1	Cup	milk
•	 Garlic	powder
•	 Salt
•	½	Package	taco	seasoning	mix
•	 Package	of	small,	soft,	white	corn	tortillas

BaJa SauCe
•	½	Cup	mayonnaise
•	½	Cup	plain	yogurt
•	¼	Cup	chopped	fresh	cilantro
•	 2	Tablespoons	lemon	juice
•	½	Package	taco	seasoning	mix
•	 2	Tablespoons	salsa

toppIngS
•	 Chopped	tomato
•	 Shredded	cabbage

InStRuCtIonS
Preheat	oven	to	375°F.	First,	prepare	the	
fish.	In	a	medium-sized	bowl,	combine	
bread	crumbs,	garlic	powder,	½	of	the	
taco	seasoning	mix,	and	salt	to	taste.	Dip	
individual	fillets	in	milk,	and	transfer	to	
bread	crumb	mixture	until	completely	
coated	on	all	sides.	Place	on	a	cookie	sheet,	
lined	with	aluminum	foil.	Repeat	until	all	
fillets	have	been	breaded.	Spray	all	sides	of	
breaded	fillets	with	a	light	coating	of	olive	
oil.	Place	in	pre-heated	oven	for	10	to	15	
minutes	or	until	golden	brown	and	slightly	
crispy.	While	fish	is	baking,	mix	together	in	
a	separate	bowl,	all	ingredients	for	the	Baja	
sauce.	Place	in	refrigerator	until	fish	is	ready.	
When	fish	is	done	baking,	heat	the	tortillas	
in	the	stove	until	warm,	or	microwave	for	
35	seconds.	Assemble	tacos	by	adding	2-3	
fillets,	shredded	cabbage,	and	Baja	sauce	
to	each	tortilla.	Top	with	chopped	tomato.	
Serve.

Baja Fish Tacos

Thanks to the Ohio Department of 
Natural Resources for submitting these 
wonderful recipes!
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YOUR HUNT IS OVER
We have the Cabin for You!

US 68 Mayslick • 606-763-9048
www.pleasantviewfurniture.com

12 MONTHS
NO INTEREST

NO PAYMENTS
Guaranteed Lowest prices in the Area!

Visit Our 
Showroom

Loaded with Amish 
made Furniture

HOURS: Mon - Wed 9-5 • Fri - Sat 9-5

2 StOry CAbin
StArting At 
$20,880

StArting At 
$2000

16’ x 44’ 
$18,550

16’ x 52’
$13,950

(16’x 60’ AVAiLAbLe)

• Best Brands
• Best Selection

• Best Prices

YOUR HOMETOWN FURNITURE 
STORE SINCE 1977

WWW.MCRObERTSFURNITUREMaRT.COM

Shop Downtown For

In MaySvIlle

16 West second • doWntoWn Maysville, Ky
606-564-9848

Restaurant Authentic Mexican Food
Hours: Sun-Thurs. 11am-10pm, Fri-Sat 11am-10:30pm

Gateway Shopping Center, 1589 U.S. 68 • Maysville, KY

606-759-7993

3 locations to serve you
• Maysville, Ky  • Mt. Orab, Oh 

• West union, Oh opening soon



Libbee’s Land Management provides land management and forestry mulching
in Ohio, Indiana, and Kentucky. We provide exceptional service with a consul-

tative approach. Our services are a fit for any personal, commercial, or gov-
ernment contract requiring brush cutting, pasture mowing, site prep, land

clearing, view-shed improvement, underbrush clearing, right-of-way clearing.
• LAND & ESTATE MANAGEMENT

• FORESTRY MULCHING
• DEMOLITION & SITE PREPARATION

• PRAIRIE AND MEADOW INSTALLATION SERVICES
• POLLINATOR HABITAT CREATION SERVICES

• FOOD PLOTS
LET US HELP YOU GET THE MOST OUT OF YOUR PROPERTY INVESTMENT

Libbee's Land Management 
Office: 513-625-1400
Please visit our website
for more information at
www.Libbees.com



IngRedIentS
•	 2	Tablespoons	olive	oil
•	½	Cup	leftover	turkey
•	½	Cup	parmesan	cheese
•	½	Cup	mozzarella	cheese
•	¼	Cup	of	onions,	chopped
•	¼	Cup	green	pepper,	chopped
•	¼	Cup	broccoli,	chopped
•	¼	Cup	chopped	mushrooms
•	 1	Flatbread	pizza	crust

InStRuCtIonS
Preheat	the	oven	to	350°F.	Spread	olive	oil	on	the	flatbread	
and	bake	for	5	minutes.	Take	out	of	the	oven	and	turn	the	oven	
up	to	400°F.	Cover	with	turkey,	mushrooms,	onions,	pepper,	
broccoli	and	cheeses.	Bake	for	10	to	15	minutes	and	the	
cheese	is	melted.

IngRedIentS
•	 1	Pound	ground	venison
•	 1	Pound	italian	sausage
•	 2	Tablespoons	minced	
garlic

•	 1/3	Cup	chopped	onion,	
sautéed

•	 Chopped	turkey
•	 Salt	and	pepper	to	taste
•	 Crushed	red	pepper
•	 1	Cup	water
•	 1	Large	can	of	chicken	
broth

•	 1	Bag	of	chunked	frozen	
potatoes

•	 1	½	Cups	chopped	green	
onion

•	 1	Cup	parsley
•	 Raw	spinach

InStRuCtIonS
Mix	ingredients	in	a	large	pot	
and	allow	it	to	simmer	for	20	
min.

Flatbread Turkey Pizza

Meat and Potato Soup



People who live in regions where winters are cold 
often note the feeling of rejuvenation they enjoy 
on the first warm day of late-winter or spring. 

The chance to get outside and soak up some sun while 
breathing some warm air is a feeling unlike any other for 
those who spend much of their winters bundled up in 
layers of clothing.

The value of spending time outdoors extends well 
beyond dusting off winter cabin fever, providing long-
term benefits that might surprise even the most ardent 
outdoor enthusiast. A 2018 report from researchers 
at the University of East Anglia found that living 
close to nature and spending time outside has wide-
ranging health benefits, including a reduced risk for 
type 2 diabetes, cardiovascular disease, premature 
death, preterm birth, stress, and high blood pressure. 
Authors of the report studied data from across the 
globe, gathering evidence from more than 140 studies 
involving more than 290 million people.

Researchers cannot pinpoint exactly why people who 
spend ample time in greenspaces enjoy better health. 
However, the benefits appear to be so wide-ranging 
as to suggest that people who currently do not spend 
much time in greenspaces should make a concerted 
effort to do so. The following are a handful of ways busy 
individuals can start spending more time outdoors.

•	Dine al fresco. On nights when the weather is fair, 
take dinner into the great outdoors. People who 

live in private homes can dine on the patio or on 
the deck in the backyard, while apartment dwellers 
can make use of local parks for nighttime picnics 
or dine on balconies or rooftop recreational areas, 
which have become popular in crowded metropolitan 
areas. Rooftops and balconies may not pass the “Is 
it greenspace?” test, but dining in such areas can be 
more relaxing than an apartment dining nook.

•	Get off the couch. Don’t hesitate to get outside when 
night falls. Spend time in the backyard or go for 
nightly walks around the neighborhood or in a nearby 
park. Say so long to television binging sessions, 
making healthier and more beneficial use of nightly 
free time by utilizing nearby greenspaces.

•	Go hiking on weekends. Even city dwellers no doubt 
live within driving distance of local hiking areas. 
Hiking provides a host of cardiovascular benefits and 
can make for a great, full-body workout. Researchers 
associated with the UEA report suggested that the 
practice of forest bathing, which is popular in Japan 
and promotes spending time sitting down or lying in 
nature, exposes people to a diverse array of bacteria 
present in natural areas that may benefit the immune 
system and reduce inflammation.

People who think that accessing nature is helping them 
to stay healthy aren’t wrong. In fact, making time to 
include nature in your daily or weekly routine can have 
positive and wide-ranging effects on your overall health.

Getting outdoors
...really is good for you
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Old
Firehouse
Brewery

A family friendly & dog friendly brewery

• 15 Beers on Tap
• Two blocks from the River
• Disc Golf • Outdoor Seating

Taproom Hours:
Closed Monday

Tues / Weds / Thurs 3 to 9pm
Friday 3 to 11:30 pm

Sat  Noon to 11:30 pm
Sun Noon to 7 pm

237 W. Main Street, 
Williamsburg, OH 45176

513.536.9071

Banking from 
your kitchen table?

You can with 
Citizens Deposit Bank
Mobile Banking

Banking has never been easier or more convenient. Make 
deposits, check balances, transfer funds, pay bills and more, 
all from your smartphone or tablet. It’s like having a bank in 
the palm of your hand! Using Citizens Deposit Bank’s
 banking is easy! To sign up, simply download the app and 
log on using your online banking credentials. 24/7 banking 
convenience any time…anywhere.  

Stop by or visit or any of our convenient locations or visit us at cdbt.com to learn more. 



AgProCo.com

EQUIPPED    THE GREAT OUTDOORS.  for

5045E 
$179/month3

(1) Offer ends 10/31/19. Prices and model availability may vary by dealer. Some restrictions apply; other special rates and terms may be available, so see your dealer for details and other financing options. Available at participating dealers. (2) Offer valid on qualifying purchases made between 16 July 2019 to 01 November 2019. 
This offer is for XUV, HPX, and RSX only. Subject to approved installment credit with John Deere Financial, for consumer and ag use only. Down payment may be required. Average down payment is 10%. $20.83 per month for every $1,000 financed. 0% APR for 48 months only. Taxes, freight, setup and delivery charges could increase 
monthly payment. Available at participating U.S. dealers. Prices and models may vary by dealer. Offers available on new equipment and in the U.S. only. Prices and savings in U.S. dollars. (3) Offer valid on purchases of select new John Deere Compact Utility Tractors and Utility Tractors made between 01 August 2019 to 01 November 
2019. Subject to approved installment credit with John Deere Financial, for consumer or commercial use only. Down payment may be required. Monthly payment price based on down payment of 20% with 0% APR for 84 months. Taxes, freight, setup and delivery charges could increase monthly payment. Available at participating 
U.S. dealers. Prices and models may vary by dealer. Prices and savings in U.S. dollars.

OHIO
BLOOMINGDALE .......................... (740) 944-1502
BURBANK ..................................... (330) 948-7437
COPLEY ........................................(330) 666-8400
GEORGETOWN ............................. (937) 378-6439
HILLIARD...................................... (614) 527-8800
HILLSBORO .................................. (937) 393-4020
LANCASTER ................................. (740) 653-6951

LONDON ...................................... (614) 879-6620
MANSFIELD.................................. (419)-529-6160
MARION ....................................... (740) 389-5458
MONROEVILLE ............................. (419) 465-4622
MT VERNON ..................................(740) 392-6160
N. ROYALTON ............................... (440) 237-4806
NEW ALBANY ............................... (614) 475-0707
NEW PHILADELPHIA .................... (330) 339-8288

ST. CLAIRSVILLE ........................... (740) 695-8920
WASHINGTON COURT HOUSE...... (740) 335-2071
WILMINGTON .............................. (937) 486-5211
WOOSTER .................................... (330) 345-9023
ZANESVILLE ................................. (740) 450-7446

KENTUCKY
FLEMINGSBURG ............................(606) 845-7311

FSR Demo Gators 

NEW 
FACTORY WARRANTY

FINANCING20%

STARTING AT

$7,8951
+

+

HEAVILY DISCOUNTED GATORS! RESERVE YOURS TODAY!

3025E 
$139/month3

1023E 
$99/month3



the emmett Ridge farm, located 
at 1805 lindale nicholsville Road 

in new Richmond

CouRteSy photo

Emmett Ridge Farm wants to be a hyper-localized 
version of Willy Wonka and the Chocolate Factory 
meets the Garden of Eden.

Jeremy and Lauren Powell, owners of the former 132-
acre golf course, located at 1805 Lindale Nicholsville 
Road in New Richmond — or Amelia, when you plug it 
into GPS —, want to create an edible smorgasbord of 
offerings.

Across the fields that once held tee boxes instead of 
cattle, the farm boasts seven ponds, pigs roaming in the 
mud, and plans for blueberry and strawberry patches, 
and even hops one day, as Lauren harks back to her Irish 
roots.

Jeremy, 40, jumped into the big-agriculture business 
when he was just 14-years-old. He was the first full-time 
employee at his aunt and uncle’s farm, which at the 
time was a few hundred acres. Today, that farm boasts 
thousands of acres.

Even though he’s etching out his own stake in the land, 
Jeremy said he’s grateful for his experience with big-
agriculture. Those farms, a “radical middle class” of 
farmers, and the little farms, are all needed, Jeremy said, 
because we all eat, and take that for granted.

“I was very fortunate to be there at that time because I 
listen, I pay attention; I learn from mistakes,” he said.

Farming became a calling because it’s a primal thing, 
Jeremy said.

“It’s just always been me. I’ve always been a dirty guy. 
I’ve always liked rough things. I’ve always liked scary 
things. I’ve always liked working the land,” he said.

But it was a calling that turned quiet through new 
ventures and tribulations.

The road back to a calling

After high school in Batavia, Jeremy said he didn’t have 
a plan; he wasn’t a “booksmart” guy.

By BRett MIlaM
Editor	for	The	Clermont	Sun

Emmett Ridge Farm in New Richmond
The "Willy Wonka" of Farms
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But he soon found his place with the Marines. He was 
four years active until 2001, and then did another four 
years in the reserves.

“I came back, and always wanted to farm. It was just 
part of me,” he said.

But it wasn’t an easy path.

“When I got out, you just kind of let go of those dreams 
of, ‘How do you actually farm?’” he said. “It’s so hard to 
get established; it’s next to impossible.”

So he went into sales, selling gym memberships, title 
insurance and was a loan officer, wearing a suit every 
day.

“Hated it. Absolutely hated it because it was inauthentic 
because it was not who I was created to be,” he said.

After that, Jeremy started his own tree service from 
the $750 in savings bonds he had accrued from his 
grandmother at Christmas every year. He used that to 
buy a chainsaw.

“I didn’t even know how to climb a tree; I didn’t know a 
pine tree from a maple tree, and I grew that into a fairly 
successful brand; we were doing very well with it,” he 
said.

Then his wife, Lauren, who was pregnant with their 
first son, Emmett, almost died from a blood clot. After 
birthing Emmett, she then fell off of a horse and broke 
her pelvis — all of which changed Jeremy’s path again.

“It was a long year,” he said. “During that time, we had 
a small farm, four acres, and I was starting to grow 
things and starting to think about sustaining, and 
thinking about what provision actually was. There’s so 
much more to provision than just money.”

While these tribulations and career changes were going 
on, and Jeremy was beginning to find his footing in 
farming and his connection to food, his relationship with 
God was also growing stronger.

When God said, ‘Go.’

During a midnight feeding with Emmett, Jeremy 
described a calm, peaceful moment where the world felt 

one of the hogs 
on the farm

Jeremy and lauren powell with their 
three boys

CouRteSy photo

Scottish 
highland cow 

at the emmett 
Ridge farm

photoS By 
BRett MIlaM
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both heavy and weightless at the exact same time. In 
that moment, he felt God saying, “Go.”

“And I knew what “go” meant. I didn’t hesitate,” he said.

Jeremy said he “could have been normal” and continued 
with the tree business, but instead he turned to “maxing 
out” those four acres.

Then his attention turned to the 221-acres of farmland 
his in-laws owned in Georgetown in Brown County. 
Jeremy said the land was being pillaged by a neighbor, 
so he jumped in with cattle, pigs, a big tractor, fences, 
and started to “heal the land.”

“And I can definitively say today that I left it far better 
than I found it, and that’s a core principle of agriculture, 
is leaving things better than you found it,” he said.

That’s the sort of ethos behind Emmett Ridge Farm: 
industrious leaders, hard-working, and strong, as well 
as healing. Emmett Ridge Farm used to be a golf course. 
But now it’s teeming with new soil, new life, and new 
possibilities.

Working in concert with nature

“Agriculture should mimic nature, not destroy it,” 
Jeremy said.

Turning a golf course back into suitable farmland takes 
time, and often, just letting the grass sit to restore the 
soil integrity, Jeremy explained.

The plan is to generate different forages, starting 
with simple grasses, and then embellishing the land 
with clovers, legumes, warm-seasons, cold-seasons, 
chickories — just a “salad bar of things,” Jeremy said.

That’s the Wonka-Eden crossbreed plan:

“Where it’s like this edible environment ... pleasant,” he 
said. “That’s the overall plan and direction we’re going 
with.”

An edible environment is one thing, but it’s also an 
outlet for Jeremy to harness and hone his “superpower.”

While he was never traditionally booksmart, Jeremy 
said he’s been able to turn attention-deficit disorder into 
what was always a label that stuck to him as a kid from a 
“disability into an ability.”

“I have the ability that I can wear 10 different hats and 
control all of them, and it’s only for a minute, I’m going 
to be on to the next thing, but once you understand 
your superpower, you can control that. And this is a 

great environment for someone that has that ability to 
be able to use it,” he said.

But it’s not just a one-man job. Jeremy likes to say he’s 
“completely unimpeded by his own ignorance” because 
he doesn’t know how to do everything. But fortunately, 
there’s been a number of people, including fellow 
veterans and members of his Crossroads congregation, 
who have showed up to help put the work in.

“When you start moving forward, people show up,” 
Jeremy said.

When God told Jeremy to “go,” he seemed to spread 
that sentiment to his congregation as well.

Jeremy and Lauren started going to Crossroads 15 years 
ago before it became the megachurch it’s known as 
today.

“Crossroads has been a major impact with us, and 
player. They use our catering services. They utilize our 
farm,” Jeremy said.

It’s a community of doers that go and get things done, 
he added.

“There’s never been any judgment; there’s only been 
people that show up, like, ‘Hey, how can I help?’” he 
said.

Members of the congregation helped with a lot of the 
landscaping as well.

Walking right in life, and giving purpose back to 
veterans

A 92-year-old man once told Jeremy, “If you walk right, 
He’ll speak for you.”

And that’s an adage that’s stuck with Jeremy, and it’s an 

Jeremy powell holding dirt in 
his hands to show how much 

life is within the ground
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adage which has blossomed since trying to get Emmett 
Ridge Farm up and running.

“I got a bunch of buddies that just want to hang out and 
have purpose and direction. Cool, let’s rebuild a deck,” 
he said. “And we’re just moving forward.”

Three veterans have shown up to contribute and 
rehabilitate; two of the three have disabilities stemming 
from their time in the military.

Helping veterans regain their purpose after getting out 
of the military is another core principle for Jeremy. 
And nature can help them find that footing, and be 
restorative.

‘So we’re hoping to give people a direction and 
leadership, whatever it is. If this just gets them moving, 
and they spin off and come up with a software company, 
good,” he said. “If we’re there together, and you’re 
slipping up, I have no choice but to tell you you’re 
slipping up, and we’re doing that here.”

Jeremy’s vision isn’t to create one big roaring fire — he’s 
not looking to be one of those big-ag farms — but to 
help create a thousand little fires. Where, someone who 
has thought about creating their own farm, sees what 
he’s doing, and dives in, like he did.

But it’s a lifestyle more than a job, and not everyone is a 
match for such a lifestyle.

“Not everybody can farm because of the amount of grit 
and ingenuity and perseverance that you’re going to 
have to have to go out there and water cattle at 15 below 

zero,” he said.

First-generation farmer

The sustainable, local agriculture business he’s trying to 
get established — along with hosting events, weddings, 
and long-range ideas like student field trips, camping, 
mud runs and so on — is a contrast to the “beans, 
wheat and corn,” that everyone else seems to be doing, 
Jeremy said.

Big tractors and combines, and thousands of acres with 
rows of “beans, wheat and corn” isn’t what Jeremy 
envisions. Instead, he sees the 132 acres as a symbiotic 
ecosystem, where nature and farmer co-exist for the 
community.

Jeremy has pride in the fact that he’s a first-generation 
farmer. He’s the “maverick” taking on a lot of risk and 
working his tail off to try to make it work for his three 
boys.

“My kids and my grand-kids hopefully look back some 
day and say, ‘I’m really glad did that, I’m glad he took 
that risk because he gave me actual security in life,’” he 
said.

It’s a life built on five core principles: God, community, 
water, food and security.

“Those are five elements I can’t live without,” he said. 
“And a farm is all of those things. It’s foundational.”

That foundation is also built on the idea that the soil is 
first. Then the animal or plant is number two, and the 
customer is number three.

a long-shot view of 
one of the ponds 
on the property
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“If you make the soil number one, it’s the most essential 
element of the whole entire process. If the soil’s not 
right, you’re not right,” Jeremy said.

At one point, to demonstrate his ethos in a real way, 
Jeremy stopped the car, picked a random spot in the 
ground, and scooped up a handful of dirt.

He pointed to the teeming life within the dirt.

“If you look right here in this random spot, see all those 
little bugs, see them flying around, that’s life. Every life 
supports six more,” he said.

Sometimes go means stop

While the farm life is a constant get-up-and-go, and 
God told him to do so, and he said “complacency kills,” 
Jeremy still appreciates those moments to stop.

“We’re just gonna create environments that you can 
come out and bring your family or your friends and 
spend the day or the afternoon,” he said. “We want to be 
able to create those opportunities for you to be still, and 
to reflect, and have deeper thought.”

After all, Jeremy said, “we’re just stacked up dirt,” and 
creating those moments for symbiosis, where we return 

to our roots as “dirt” gets people to reconnect, take 
their time and go slow.

Next up for the farm is a Farmer’s Mile on Oct. 19. It’s 
essentially modeled after a tough mudder, where Jeremy 
asks people to come out and walk a mile in his shoes.

“And bring everybody out, and we just have a big party, 
and explore the property in a controlled matter; get ‘em 
dirty, get ‘em muddy, challenge them,” Jeremy said.

Jeremy said they will roast a pig, have a few beers, and 
just enjoy each other’s company.

“It’s community, man. We need to come together on 
our own terms, local stuff. And there’s nothing better to 
rally around than food,” he said.

Ultimately, that’s what Emmett Ridge Farm is about: 
radical transparency, radical accountability and radical 
community.

“To know your farmer is to know your food,” Jeremy 
said.

For more information about the farm, including how 
to start a subscription, please go to https://www.
emmettridgefarm.com.





As a young boy, one of the first 
possessions I ever wanted 
was a gun. I mean, my dad 

had a double barrel shotgun and 
my brother had a .22 caliber rifle. 
And there, on their gun rack, was 
a place for one more gun to fit. So 
it only made sense to me that that 
space should be mine. I campaigned 
strongly to Dad to let me buy a gun. 
My brother, Ben, sided with me and 
talked to Dad about it in my favor.

So, in the fall of my twelfth year, Dad 
said I could have one. But he told me 
I was going to have to pay for it with 
my own money and I would have 
to let him teach me how to safely 
handle a gun. To this I said “DEAL!”

It was almost Christmas and in those 
days family would load up in the car 
and head to downtown Cincinnati 
and do our annual Christmas 
shopping. Mom spent a lot of time 
in department stores like Shillito’s, 
Pogue’s and McAlpin’s, plus other 
independent stores on Fountain 
Square.

It was great for Mom I guess, but for 
a boy wanting to buy his first gun 
over at Brendamour’s, it seemed like 
we would never get there.

Finally we got there, Dad and Ben 
at my side. The store had the most 
awesome display of guns I had ever 
seen! I was told to take my time 
selecting. I had already eliminated 
most from looking at the mail-order 
catalogs. I spotted what I wanted. 
It was a Remington over and under 
with a .22 caliber barrel on top and 
a 410-shotgun barrel on the bottom. 
It was kind of a combination of Ben’s 

rifle and Dad’s shotgun. It was in 
my price range and Dad asked the 
salesman a few more questions and 
then looked at me and said, “You 
better follow the salesman to the 
counter and pay for your gun.” I 
couldn’t believe it!

I bought the gun and couldn’t wait 
to get back home to try it out. I 
never knew the drive from Fountain 
Square to Fruit Ridge could take 
so long! Even though it was almost 
dark when we arrived, Dad let me 
get an empty oil can and throw it up 
on the bank across the creek from 
our house. I took a shot with the 
rifle and then the shotgun. I hit that 
can but only barely. I got to shoot 
enough to allow me to sleep that 
night. In the morning, I gathered 
up some more empty SoHo oil cans 
(back then, they were all metal) 
and spread them over the hillside. I 
spent most of the morning shooting 
at those cans. Once I somehow got a 
bullet to hit inside the “O” and was 
sure I was becoming a marksman. In 
reality, I was just a lucky shot.

After shooting cans, it was time 
to go hunting. I set out looking for 
rabbits and quail. It wasn’t too long 
before I kicked up a rabbit. I learned 
that a moving target is much harder 
to hit than an oil can. I missed and 
later in the day I kicked up another 
one and missed. But I enjoyed just 
walking the pastures, the gullies and 
around the thickets. It was more like 
a nature walk than a hunt. But, hey, 
if anyone saw me with that shiny 
new gun they would be certain I was 
an experienced hunter. I never did 
see a quail that day or just about any 

A Nature Walk With a Gun
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other day.

I went hunting a lot for 
a couple of years and I 
always came home with 
the same amount of kill. 
None. Nope, nobody at 
our house was going to get 
tired of eating rabbit. But, 
hey, that gun sure looked 
good!

The next fall during 
squirrel season I asked 
Ben if he wanted to go 
with me. Kind of to my 
surprise he said yes. So 
on a clear and comfortable 
October morning, Ben 
and I went off to hunt 
squirrels. We walked 
through our walnut grove 
and a hickory grove and 
didn’t see one squirrel 
even though we could see 
pieces of hickory nut shells 
on the ground.

Ben said he had a spot 
that had always been a 
good one. We walked back 
a road named Cann Road. 
We walked at least another 
mile or so following the 
ruts that were left from 
the old road. The woods 
grew thicker and the trees 
larger. We finally walked 
up a bank into a grove of 
large hickory trees loaded 
with nuts. We could see 
that the squirrels had been 

cutting on the nuts so we 
found a spot we could hide 
ourselves somewhat yet 
see up into those trees. It 
was nearing late morning 
and the day was warming 
up nicely for October. 
Still no squirrels. I think 
in the back of our minds, 
we knew we would not 
be going home with any 
squirrels. So we began to 
talk. Ben told me some 
good hunting stories 
and he told me about 
his high school friends. 
We just talked. It is just 
a given fact that talking 
and hunting do not go 
together. But that morning 
they did.

I never did become the 
great outdoorsman that I 
had thought I would be. I 
never did bring back game 
to dress out. That might 
have been on purpose. But 
I did get to walk all of the 
land around our farm and 
many others. I learned 
that there was so much to 
explore. That gun got me 
out there to discover the 
wonderful world around 
me. I am grateful for 
those walks. One thing I 
know for certain... if an 
oil can were to jump and 
run or try to attack me, it 
never would have had the 
chance.

[ ]rick houser grew up on a farm near 
moscow in Clermont County and loves to 
share stories about his youth and other 

topics. if interested in more of his stories 
he has two books that are for sale: There 
are Places to Remember and Memories 

ARE From the Heart. he can be reached at 
houser734@yahoo.com or mail to p.o. Box 

213 Bethel, ohio 45106.

Celebrating 35 Years  
of Caring for Our Community!

989 Medical Park Drive | Maysville, KY 41056

At Meadowview Regional Medical Center we are proud 

to be celebrating 35 years of serving Maysville and the 

surrounding community. We look forward to continuing  

our mission of Making Communities Healthier! 

meadowviewregional.com

MeadowviewRegional.com
606-759-5311

Comprehensive & 
Understanding Healthcare 
From A Dedicated Team of 

Professionals
Pediatric Medicine | ENT | Orthopedics

Surgical Services | Accredited Chest Pain Center

Illness & Injury Care | Cancer Services

General Surgery | 3D Mammography | Cardiac Care 

Urology | Gastroenterology

Diagnostic Imaging Services 

Physical and Rehab services |Family Practice

Internal Medicine | Inpatient and Outpatient Services 

Ophthalmology | Sleep Center 

Obstetrics and Gynecology

989 Medical Park Drive | Maysville, KY 41056

Making Communities 
Healthier
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www.georgetownmarbleandgranite.com

georgetownmarbleandgranite@gmail.com

THE GEORGETOWN

MARBLE & GRANITE CO.
401 East North Street, Georgetown, OH 45121

937-378-6314  • J. Kelly Heslar, Owner

Bring in this ad 
for a FREE VASE with purchase.

Located at 603 E. Martin Luther King
Maysville, Kentucky 41056

606-759-7166
Sunday-Thursday 11am to 9pm • Friday-Saturday 11am to 10pm

Wings
25 for $1599  
50 for $2899

 100 for $5599

Good Food! Come & Get It!

Let us host your party!
Banquet Room
Seats up to 54

Reservations requested



recipes from our readers
Thanks to those that submitted recipes.
If you have recipes you would like to share,
please email to: recipes@cmpapers.com

IngRedIentS
•	 1/3	Cup	butter
•	 1/3	Cup	brown	sugar
•	 1	Cup	flour
•	 ½	Cup	chopped	walnuts
•	 8	oz.	cream	cheese
•	 ¼	Cup	sugar
•	 1	Egg
•	 1	Tablespoon	milk
•	 1	Tablespoon	lemon	juice
•	 ½	Teaspoon	vanilla

IngRedIentS
•	 16	oz.	Cool	Whip
•	 1	small	box	3.4	oz.	cooked	kind	vanilla	pudding
•	 3	or	4	sliced	bananas
•	 1	can	chunk	pineapple,drained
•	 Red	grapes

InStRuCtIonS
Sprinkle	dry	pudding	into	cool	whip	and	mix	well.	
Add	fruit	&	chill.	Very	good!

Marsha	Wells	from	Flemingsburg,	Kentucky

Cheesecake Cookies

Fruit Salad

InStRuCtIonS
Cream	butter	and	brown	sugar.	Add	flour	and	walnuts	and	mix	for	crumb	mixture.	Save	one	cup	of	this	for	topping.	Press	the	rest	
into	the	bottom	of	an	8-inch	buttered	square	pan.	Bake	at	350º	degrees	for	10-12	mins.	or	until	lightly	browned.	Blend	cheese	
and	sugar	until	smooth.	Add	egg,	milk,	lemon	juice,	and	vanilla.	Mix	well	and	spread	evenly	over	the	crust.	Top	with	the	one	cup	of	
crumbs.	Bake	another	20	-	25	mins.	at	350º	degrees.	Cool	and	cut	into	squares.	For	best	results,	do	not	cut	until	cool.

Delores	Baker	from	Maysville,	Kentucky
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217 North West St., West Union, OH 45693
937-544-2711

Mosier Furniture & Appliance

Stop in and check out our large selection of Carpet and Flooring!
We have all kinds
to choose from!

Before Me Genealogy, LLC
Mary G. Allen, President  •  mallen1@fuse.net •  513-553-3942

Every family has a story.  We can help you learn about yours.



IngRedIentS
•	 2	whole	Granny	Smith	Apples
•	 2	cans	(8	oz.)	Crescent	Rolls
•	 2	sticks	butter
•	 1	½	cup	Sugar
•	 1	teaspoon	vanilla
•	 Cinnamon	to	taste
•	 1	can	(12	oz)	Mt.	Dew
•	 Vanilla	ice	cream	(optional)

InStRuCtIonS
Preheat	oven	350º.	Peel	&	core	apples.	Cut	each	apple	into	8	
slices	each.	Roll	each	apple	slice	in	a	crescent	roll.	Place	in	a	9	
x	13	buttered	pan.

Melt	butter.	Then	add	sugar	and	barely	stir.	Add	vanilla,	stir,	
and	pour	entire	mixture	over	apples.	Pour	Mt.	Dew	around	
edges	of	the	pan.	Sprinkle	with	cinnamon	and	bake	at	350º	
for	40	minutes.

Serve	with	ice	cream	and	spoon	some	of	the	sweet	sauce	
from	the	pan	over	the	top.	Serves	8	-	16	people.

Delores	Baker	from	Maysville,	Kentucky

IngRedIentS
•	 2	Lbs.	beef	stew	meat	or	sirloin	chunks	(1	in)
•	 ¼	Cup	flour
•	 ½	Tsp	pepper
•	 ¾	Tsp	pepper
•	 1	-	14	½	oz.	can	chopped	tomatoes
•	 6	Carrots	cut	into	1	in	chunks
•	 6	Potatoes	cut	into	big	chunks
•	 1	Coarsely	chopped	onion
•	 2	or	3	sliced	celery	big	chunks
•	 1	Tsp	paprika
•	 1	Tsp	worcestershire	sauce
•	 1	½	Bay	leaf	(remove	when	done)
•	 1	Small	bag	frozen	peas	(add	when	stew	is	done)

InStRuCtIonS
Place	beef	cubes	in	large	crock	pot.	Sprinkle	flour,	salt	&	
pepper	over	and	toss	to	coat	beef.	Add	tomatoes,	carrots,	
potatoes,	onion,	celery,	paprika,	Worcestershire	sauce,	carlic	
and	bay	leaf.	Cook	7	or	8	hours	on	high	or	until	tender.	Don’t	
stir	until	done.	Add	frozen	peas.

Marsha	Wells	from	Flemingsburg,	Kentucky

Apple Dumplings

Crock Pot Beef Stew





Barns Furniture

Bakery

Bulk Food

937-544-8524 • Mon. - Sat. 9 am to 5 pm
960 Wheat Ridge Rd., 

West Union, OH 45693
www.millersbakeryfurniture.com

MILLER’S FURNITURE-BAKERY-BULK FOODS

Come and  Spend  the day in 
Beautiful Amish Country!

Amish owned, Amish operated and Authentic Amish Made





Liz Lafferty - superintendent of 
the adams County, oh Board of 
dd - west union, oh
What is your favorite 
season? Summer for boating but Fall for decorating
Morning ritual(s)? Walking, hula hooping and 
drinking coffee
What is your idea of a great vacation? 
Anywhere I haven’t been before - and usually near a 
body of water
Music you listen to? Country
Last good book you read? Wild Ride by Ann 
Hagedorn Auerbach
One of your favorite movies? Secretariat
A quote you like? “If your actions inspire others 
to dream more, do more and become more, you are a 
leader.” John Q. Adams
Who is someone who has had a positive 
impact on your life? My Mother, Elaine Lafferty

allen freeman is a pierce township trustee, who resides in the 
township.

What is your favorite season? Fall is my favorite. It’s 
football season!

What morning ritual(s) do you have? I usually get up between 5 and 6 AM 
and try to work out or get in a short run. Unfortunately, lately, that has been harder to do. 
Then I grab a cup of coffee and get caught up on the news.
What is your idea of a great vacation? I am not picKY It doesn’t matter 
where I am as long as I’m with my wife and kids. We have fun traveling no matter where 
we are whether it’s the mountains or the beach. Pretty much anywhere we can hang out 
and be together is our idea of a great vacation.
What music do you listen to? I am all over the board when it comes to music. 
My playlist ranges from Aerosmith to AC/DC all the way to Jimmy Buffet, Zack Brown 
and big band. Whenever Train comes to town, my kids and I enjoy going to the concert 
and singing every word as loud as we can.
What’s the last good book you read? Rooster Bar by John Grisham
What’s one of your all-time favorite movies? There are quite a few that 
come to mind. Probably my all-time favorite though is Stripes! Bill Murray just has to be 
considered one of the all-time best actors! Well, maybe not, but he is funny.
Who is someone who has had a positive impact on your life? I 
really don’t think there is one person that has had a singular impact on my life. It has 
been more like the line from Jimmy Buffet’s Son of a Son of a Sailor, “I’ve read dozens 
of books about heroes and crooks and learned much from both of their styles.”

Brady shultz
director, marketing & 
public relations
maysville Community & 
technical College
Favorite season? Fall. I enjoy the 
cooler temperatures, changing of the leaves 
and roasting marshmallows with my nieces 
and nephews on my fire pit.
Coffee or tea? Tea, preferably 
sweetened and ice cold... with a little 
lemon.
Favorite vacation spot? My family 
enjoys Hilton Head Island, nice beaches, 
great food, and lots of fun memories.
Last good book I read? Developing 
the Leader Within You by John Maxwell.
Person who had a positive 
impact on your life? My high 
school speech team coach, Brad Sorrell. 
He encouraged me to never forget that my 
biggest competition was always going to 
be myself and if I worked hard and did my 
best I could always achieve my goals.

eric Lamb - state wildlife officer
odnr division of wildlife for Brown County, oh

Favorite season? Favorite season is fall i love 
crisp blue sky fall mornings and the arrival of Hunting 

Season. This is also my favorite time of the year to camp.
Coffee or tea? Cup of coffee with my wife before starting my day
Favorite vacation spot? My idea of a great vacation is 
heading west camping with no real plans. Glacier National Park is my 
favorite camping location more remote the better with no internet or 
phone service. I would rather wing the trip and decide as I go without 
reservations. Generally listen to talk radio rather than to music Rush 
Limbaugh is my favorite.
Last good book I read? Last book read was Killing the S.S. by 
Bill O’Reilly.
One of your favorite movies? Courageous
Person who had a positive impact on your life? My 
grandfather Willard Lamb who was as close to a perfect example as 
possible of how to live a good life. The answer to this question could be 
pretty lengthy with different individuals.

coFFEE BREaK lEt’s taKE a BREaK and gEt 
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“LIKE” US ON FACEBOOK @ www.facebook.com/mysouthernstates

Running your home on propane makes sense - both 
economically and environmentally. 

Propane gas is the premier energy source for heating and 
appliances such as water heaters, dryers, stoves and ranges.

There are many uses for propane aside from heating and 
powering appliances. Propane can be used in a variety of 

applications.

is the convenient choice for your home or farm!
Safe, Clean-Burning Gas

Southern States Maysville
1325 Clyde T. Barbour Parkway

Maysville, KY 41056
1-800-962-6438

759-0330

Southern States Flemingsburg
658 West Water Street

Flemingsburg, KY 41041
1-800-231-7231
606-845-5811

SOUTHERN STATES

PROPANE

Sarah Boone Jayasuriya, Barbara Boone, Angie Boone-Ishmael

606-564-3696          1321 Southgate Plaza, Maysville, KY 41056

boonere.com

Barbara Boone
Principal Broker
mobile: 606-407-3600 
email: bboone@maysvilleky.net

Angie Boone-Ishmael
Associate Broker
mobile: 606-301-3666
email: abishmael@gmail.com

Sarah Boone-Jayasuriya Agent
mobile: 606-375-9884 
email: sarahboonejay@gmail.com

Cindy Ring Agent
mobile: 606-301-9297
email: cindyring@gmail.com

Ron Redden Agent
Mobile: 606-407-5045
email: ron.redden@gmail.com

    Selling homes since 1942 … ExpEriEncE counts

Now is the Time
 to List Your Home.

 Call Us Today!

Cruisers Diner
All American Restaurant

Home Cooked Food and
Homemade Desserts

Daily Specials
Visit us at 155 Stern Rd (off Rt 247) Seaman Oh

937-386-3330
Open daily 7:30 am to 8:30 pm

HUBCAP
CHALLENGE

We Dare You.
3 Monster Burgers, 

Fries, and a 
milkshake.

Eat it all and it’s
FREE!



Since 1953

"Protect What Matters Most"

We specialize in Home, Auto, Life, Commercial, & Antique Auto

Call or stop by our office at:

(513) 724-2281 or 236 W. Main St., Williamsburg, OH 45176

Representing Cincinnati Insurance Companies, SafeCo Insurance, Progressive & Hagerty

HERBST / PRIDE

INSURANCE AGENCY



Community
ResouRce Guide

7771 US Hwy. 68, 
Georgetown, Oh
937-690-9082  
937-378-3400

CHICKEN HOLLOW
PRODUCE AND GREENHOUSE

Find us at the Home Place!
Daily, with Fresh, locally

grown produce.

John and
Lori Godby

“We Want You”
To be a part of our styling 
family. Full and part time 
positions. Family owned 

business. Must be friendly, 
energetic, fun.

513-875-3000
Fayetteville, Ohio

Full Service 
Janitorial Company

Commercial Janitorial Services
Residential Cleaning

Floor Stripping/Waxing/Buffing
Painting

Real Estate Clean Outs

PPC 
JANITORIAL

Shannon Howell and James Howell
Office: (937) 378-8009
Cell: (937) 213-3749www.ripleyfloristandgifts.com

24 Main St.,

Ripley, 
OH 45167

Ripley
Florist

(937) 392-4531

HAMERSVILLE
COAL AND FEED

COAL, AGRILIME, FEED, 
SEEDS AND FERTILIZER

Gravel, Shelled Corn, 
Ear Corn & Wood Pellets

189 310 S. Orchard
Hamersville, OH 45130

937-379-1888

Email: brown@koogler-eyre.com
Web Site: www.tbrown.koogler-eyre.com

Tammy 
Brown

4203 Curliss Ln, 
Batavia, OH 45103

Office:
(937) 444-2910
(513) 753-9660

Cell:
(513) 404-9544
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MLS
Buffalo Trace Multiple

Listing Service

VISIT OUR WEBSITE: www.independentrealtyinc.com

606-883-3148
800-858-2186

Darlene Messer

Christopher Lowe Michael E. Earls

Jerry Arthur

David Hutchinson

Roger Hendrickson

Jo Ann Stapleton, Principal Broker

Our team of knowledgeable  professionals 
are here to help you every step of the way. 
We treat you like family.

Independent Realty 
is the key…
to your right move

513-734-GUNS118 E. Plane Street 
Bethel, Ohio 

4079

The great outdoors is a wonder to behold, and each year millions of people experience the great outdoors, creating 
memories that last a lifetime. Safety is of paramount importance when spending time in the wilderness. The following 
tips, courtesy of the USFS, can help make these trips safer.

Safety suggestions for wilderness enthusiasts

•	Never go alone. Without a 
companion, outdoor enthusiasts may 
find themselves without any help 
in case of emergencies. The USFS 
recommends traveling in groups no 
smaller than four people. In addition, 
never travel to a remote area without 
being accompanied by someone who’s 
familiar with that area.

•	Share your itinerary with someone 
who won’t be joining you. Include 
the make, year and license plate 
number of your vehicle, as well as the 

equipment you’re bringing. List where 
you’re planning to go, including trail 
names.

•	Be in good physical condition. When 
planning a trip, design it with the 
weakest member of your group in 
mind. People with medical conditions 
should discuss their plans with their 
physicians.

•	Stick to developed trails or dry, solid 
rock areas that provide adequate 
footing. Footing near cliffs can be 
difficult, and nearby trees and shrubs 

might not be reliable sources of 
support.

•	Study the forecast and any predictions 
that might affect conditions on the 
day(s) of your trip. Weather can 
change quickly in the wilderness, so 
make sure to pack the appropriate 
attire for any potential weather.

•	Learn basic first aid. Basic first aid 
can save lives.

For more tips on wilderness safety, visit 
the U.S. Forest Service at www.fs.fed.us.
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ResouRce Guide

Featuring

HOMES

FleetwoodHomesofFlemingsburg

Find us on
Facebook

Where Your Affordable 
Dream Home Begins

606-845-9601
3694 MAYSVILLE RD • FLEMINGSBURG, KY

Find us on our New Website
alhomesofflemingsburg.com

LOOKING TO MAKE 
A DIFFERENCE?

Call our office 
today to learn how 

you can make a 
difference by 

getting involved 
and volunteering!

Hospice. Helps. Everyone.

606.759.4050

Call us for all your 
Catering needs!

Chris Lowe, General Manager

Maysville Frisch’s
408 Market Square Drive | 606-759-7830

Big Truck and Car Repair
•Diesel 
repair
•Brake

•Batteries
•Oil Changes

• tires

Fannin Truck Repair
Darrel Fannin and Cathy Mason, owners

AA Hwy Maysville, KY • 606-883-3855

BIG TRUCKS are our business

606-742-0033- or 606-202-0778

• DIESEL REPAIR • BRAKE  
• BATTERIES • OIL CHANGES • TIRES

Fannin  Trucking

Fannin Truck Repair

AA Hwy Maysville Ky | 606-883-3855
All types Auto and Truck Repair

We haul short 
loads, 

or Long Hauls

Knox and Brothers Funeral Home
625 E. 2nd Street | Maysville, KY

606-564-5522
Serving families since 1910

David Lawrence
Owner/FD/EMB

Madison Lawrence
Apprentice Funeral 

Director

You can count on us 
in Your tiMe oF neeD

For funeral services, pre-arrangements, 
and cremation services.

Open 7 days a week.

We have everything 
you need for your

farm, pets, & garden.

513-734-2246
Matt Coblentz 

6951 KY HWY 11, Mays Lick, KY 41055
606-763-9461

Indoor Range • Outdoor Supplies 
We also sell Lazy Man Box Blinds.

On Target
Archery & Outdoors

 seasons ohio valley O u t d O O r S  51



SARDINIA STORAGE
SIZES: 6 X 10 • 6 X 12 • 10 X 12 • 12 X 12 • 10 X 24 • 12 X 24

• Conveniently Located 
From St. Rt. 32

• Security Lighting 
• Security Fencing
• 7 Days A Week Access 

• Low  Monthly Rental
• Trailer/Tractor Access

At Freeh Road Locations
• No Deposit Required
• Two Locations

7588 Staten Road and 12396 Freeh Road

446-2082 or 446-2917
Access To Units 24 Hours A Day
Office Hours: Monday-Friday 9-5; Saturday 8-12

Two Locations To Serve You!





Cupcake Baking 
with My Grands!

One of the grandest rituals we girls did this 
summer was baking cupcakes. I would pick up 
the granddaughters, Avah 10, and Savannah 4 

for a baking day at my farmhouse. In the car, I would 
show them the cupcake picture we were going to make 
and recite the simple grocery list. Avah would write it 
down—or enter it on her tablet. We would then stop 
at the grocery store to buy our ingredients on the way 
home.

As our “cupcake baking summer” progressed, they 
did all the shopping. I tagged along behind the small 
shopping cart. Avah would share the list with her 
younger sister and allow her to find the items, too. At 
the checkout, they insisted we use the self-checkout. 
Each granddaughter was accustomed to using self-
checkout with their mom. Me, not so much. They were 
delighted to show Mamaw how to use it properly. I was 
learning, too.

At my kitchen’s newly assembled baking station, with 
my new pistachio green KitchenAid mixer, each girl was 
to share the tasks of measuring, pouring or stirring for 
the mixer to blend. Reading is important. Measuring. 
Cracking eggs. Dumping oil. Setting the oven. Counting 
the liners. All these things are examples of learning. And 
they love learning.

For the older sister, who has been baking in the kitchen 
with Mamaw much longer, there was a lesson in 
patience. “Avah, you must remember when you were 
little like her one time, too. Little hands and minds are 
learning. Be patient.” (A lesson for us older grandmas, 
too.) It’s part of their development. So, an eggshell 
in the cake batter can be fished out. Spilled oil can 
be wiped up. No worries. Soon they’ll be a pro at it. 
Patience is a virtue!

While the cupcakes cooled, we mixed up our orange 
flavored icing that would represent the campfire. 
Pretzels for firewood and marshmallows for roasting. 
“What colors make orange?” “Yellow and red!” Start 
with yellow then add a little red.

When it came time to decorate, we again followed the 
inspiration Pinterest picture from my phone, shared we made an icing bag from a 

baggy. Savannah gets started. 
"I can do it!" she says.

avah 
demonstrates 

for little 
sister just 

how much to 
put in each 

liner.

My grand girls are 
ready to get started.

By SheRRy MItChell
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Elegant Outdoor Accents
to enhance your lawn & garden

Browse a breathtaking array of imported garden statues and sculptures, 
handpainted pottery, cast stone fountain to add an artistic touch to your 

yard or patio.

8355 Maysville Rd, 
Carlisle, Kentucky
(859)289-6888

John Wood Insurance 
Agency Inc.

• Owensville - 
235 W. Main St., Owensville, OH 45160

513-732-2600
• Georgetown - 

115 N. Main St., Georgetown, OH 45121
937-378-4124

• West Union - 
213 W. Main St., West Union, OH 45693

937-544-5505
• Peebles - 

34 Main St., Peebles, OH 45660
937-587-2246

johnwoodinsurance.com

Serving You 

For 

127 Years

168th Annual 

BROWN COUNTY
FAIR

Sept. 23 - Sept. 28, 2019
LIVE ENTERTAINMENT

TRUCK & TRACTOR PULLS

DEMOLITION DERBY

TALENT SHOW • HORSE SHOWS

JUNIOR & SENIOR EXHIBITS

w w w. l i t t l e s t a t e f a i r. c o m

168th Annual 

BROWN COUNTY
FAIR

Sept. 23 - Sept. 28, 2019
LIVE ENTERTAINMENT

TRUCK & TRACTOR PULLS

DEMOLITION DERBY

TALENT SHOW • HORSE SHOWS

JUNIOR & SENIOR EXHIBITS



IngRedIentS
•	 Dark	Chocolate	Cake	Mix
•	 2	Cans	Vanilla	Icing
•	 Pretzel	Sticks
•	 Mini	Marshmallows
•	 Cupcake	Liners
•	 Yellow	and	Red	Food	Coloring
•	 Orange	Flavoring	(optional	but	delicious)	We	used	1	tsp.	zest	
of	an	orange

InStRuCtIonS
Follow	directions	on	cake	mix	box.	Use	an	icing	bag	to	make	the	
fire	tall.	The	pretzels	represent	firewood.	The	marshmallows	on	
toothpicks	for	roasting.

Campfire Cupcakes

before shopping. They studied it, then went to work 
trying to match it or doing their own thing. This is the 
time to allow “creative energies” to flow. Remember, 
there’s a creative gene in each one of us and it’s time to 
unleash it.

Of course, all in all, the best time is eating our creation. 
Nothing tastes better than something you bake with 
your own hands. The summer isn’t over yet. Why not 
start your own tradition of Cupcake Baking with your 
grands.

this is 
4-year old 

Savannah’s 
creation of 
a Campfire 

Cupcake!

MANUFACTURING: 
TRAIN FOR A JOB TODAY! 

Southern Hills CTC 
Post-Secondary Campus
151 32 Parkway, Williamsburg, Ohio 45176
(937) 378-6131   Ext. or 401

SKILLS TAUGHT INCLUDE:
Measurements•Applicable Math• Tooling

Southern Hills CTC is accredited 
by the commission of the 

Council on Occupational Education.

TRAIN FOR AN EXCITING 
CAREER IN THE GROWING FIELD
OF ADVANCED MANUFACTURING
COST
FREE with required Work-Key Score

WHERE
Southern Hills CTC Post-Secondary Campus
151 32 Parkway, Williamsburg, OH 45176

WHEN
New Classes Starting Soon!

REGISTRATION
Call to Register:  937.378.6131 ext. 401
Classes approved by:
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September 21st ...................Walk to End Alzheimer's
September 21st
6 pm......................................FOSM Lecture Series at Serpent Mound 
September 27th
4:00 pm until.......................Wheat Ridge Amish School Benefit Auction & Supper
September 27th - 28th
9:00 am to 5:00 pm.............Adams County Heritage Day
September 28th - 29th ......Old Fashion Draft Horse, Mule, & Pony Field Days 

and Antique Tractor Show
September 29th ..................17th annual Jack Roush Day

October 5th .........................The Liver Pool Legends
October 5th .........................42nd Annual Miller's Anniversary 

Customer Appreciation Day 
October 7th .........................Fall Demolition Derby 
October 11th - 13th
10:00 am to 5:00 pm...........11th Annual Wheat Ridge Olde Thyme Herb Fair 

& Harvest Celebration
October 12th - 13th
10 am....................................Southern Ohio Mounted Desperados' Shoots
October 12th .......................Hike for Health @ Edge of Appalachia Preserve
October 19th
12:00 pm...............................Jeep Adventure Tour
October 20th
1 pm......................................Music at Serpent Mound with Steve Free 
October 26th .......................Fall Driving & Earthworks Tour 

SEPTEMBER 2019

509 E Main St, West Union, OH 45693

937-544-5639  •  1-877-ADAMS-OH
adamscountytravel.org

OCTOBER 2019



View of eagle Creek

Eagle Creek Wildlife Area, 
Ohio’s newest wildlife area 
is located in southeastern 

Brown County on North Pole Road. 
The Ohio Department of Natural 
Resources purchased the property 
from the Perin family in 2018, with 
a ribbon cutting held in January. 
It was the Perin’s desire to see the 
farm open to the public for all to 
enjoy and to honor their late father’s 
memory, Charles Perin Sr., who 
loved to hunt and fish and watch the 
wildlife that was abundant on the 
farm.

The Eagle Creek Wildlife Area 
(WLA) currently consists 
of 1,825 acres and with an 

additional 474 acres to be purchased 
bringing the wildlife area’s total up 
to 2,299 contiguous acres.

According to the Division of 
Wildlife, “The steeply sloped 
woodland along with a few open 
fields provides superb wildlife 
habitat and will offer excellent 
hunting opportunities. A four-mile 
section of Eagle Creek bisects the 
area and will provide opportunities 
for wading, floating and shore-line 

fishing. Historical access to the 
property has been limited, further 
increasing abundance and quality of 
the fish and wildlife resources.”

This area of Brown County, known 
as the Bluegrass Region, is forever 
linked to the past by the many miles 
of old limestone fences built during 
the 1800’s. Few other counties in 
Ohio have this vivid reminder of 
historic days gone by, testament 
that the area has remained a largely 
rural community where tobacco was 
once grown and sold in the long ago 
tobacco warehouses in Ripley.

What sets this wildlife area apart is 
the four miles of Eagle Creek within 
the wildlife area.

Those familiar with Eagle Creek 
know it as a beautiful stream 
known for its covered bridges and 
idyllic meandering through rural 
farmland right out of a Currier & 
Ives painting. The fishing is good 
too and wading the gentle stream 
for smallmouth bass, sunfish, rock 
bass and channel catfish can be 
rewarding. Save for a few locals, 
the wildlife area’s remote location 

and rugged terrain will limit fishing 
pressure. Most fishing at the wildlife 
area is will be concentrated at the 
covered bridge on North Pole Road 
and along Upper Eagle Creek Road 
before the stream turns north away 
from the road and into the heart of 
the wildlife area.

Hunting and fishing access to the 
wildlife area is limited to the North 
Pole Covered Bridge area and Upper 
Eagle Creek Road. Hunting access 
at Upper Eagle Creek Road would 
mean forging the stream which 
would be impossible during high 
water. With the pending additional 
purchase of the 474 acres, access to 
the northeast corner of the wildlife 
area would be gained via Hickory 
Ridge Road. Outside of those two 
points its walk-in hunting with long 
hikes to hunting areas and if a deer 
is bagged, the drag back to your 
vehicle will be strenuous and long. 
Except for the creek bottoms it is 
steep timbered river hills, rough 
hunting by any standard. Currently 
the bottoms are farmed for hay and 
in the future perhaps crops. With 
such limited access getting into 

Ohio’s Newest Wildlife Area
By toM CRoSS
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old historic stone fences are 
common in southern brown county

If you're lucky 
enough to get 

drawn - turkey 
hunting 

should be 
good at 
eCwla

the interior of the wildlife area will 
take considerable effort and since 
no ATV’s are permitted in wildlife 
areas plan your hunt accordingly. 
Signs marking the boundaries of the 
wildlife area are being put up but is 
expected to take a while because of 
the rough terrain.

Eagle Creek WLA was originally 
scheduled to be open for hunting 
in September but construction on 
a new bridge over Eagle Creek, 
replacing the covered bridge, has 
closed the road to the wildlife area. 
According to Wildlife District Five, 
mid-October or early November is 
the targets dates to open the area to 
hunting.

If approved by the Ohio Wildlife 
Council hunting and trapping at 
Eagle Creek WLA will be by special 
permit only. A new rule proposed by 
the Division of Wildlife reads … “In 
order to maintain this exceptional 
wildlife property, it is proposed 
to allow access for hunting and 
trapping to this area by special 
permit only from September 1st 
through May 31st. No access permit 
will be required for activities other 
than hunting or trapping.” The 

Wildlife Council will vote on the 
proposed rules after considering 
public input at their meeting on 
Wednesday, Oct. 9.

While still in the early stages of 
development, Wildlife District Five 
Supervisor Rick Rogers said plans 
for a special drawing to hunt and 
trap at the wildlife area will be 
finalized after the Wildlife Council 
vote. One plan under consideration 
was for five permits to be drawn 
covering a two-week period, then 
another five permits drawn for the 
following two weeks with special 
consideration given to youth hunters 
and mentor hunts. Drawings will 
be held at the Indian Creek Wildlife 
Area near Fayetteville. For updated 
information check wildohio.com 
for instructions on how to apply 
for a permit. Press releases about 
the drawings will also be sent to 
local newspapers. Contact Wildlife 
District Five office in Xenia at (937) 
372-9261 for more information.

“The Division of Wildlife wants to 
take it slow and limit the hunting 
pressure to maintain the high 
quality of hunting that is present 
at the wildlife area”, said Assistant 
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Wildlife Chief Todd Haines. “We 
also plan to take aerial surveys this 
winter when there is snow cover 
to get a better idea of the deer 
and turkey numbers. Access to the 
stream will be improved and Brown 
County Wildlife Officer Eric Lamb 
is working with the county and state 
to get additional parking and better 
access to the wildlife area.”

Local wildlife areas in southwest 
Ohio are Tranquility in Adams 
County, Indian Creek in Brown 
County, Fallsville in Highland 
County, and East Fork in Clermont 
County. Eagle Creek is Ohio’s 152nd 
wildlife area fulfilling the Division’s 
mission for wildlife conservation 
and habitat management. The 
high-quality habitat at Eagle Creek 
WLA has many species of wildlife 
including two listed federally 
endangered species, the Indiana bat 
and the long-eared bat. Bald Eagles 
are regularly observed in the area.

The purchase price of the Perin 
properties (Eagle Creek WLA) was 
$4.1 million and funded through the 
Land and Water Conservation Fund, 
Wildlife Diversity Fund, and the 
Ohio Department of Transportation 
through ODOT mitigation fund for 
endangered and threatened species. 

Nearly all wildlife conservation 
in Ohio is funded by those who 
hunt, fish and trap. The Division 
of Wildlife receives more than 97 
percent of its funding through the 
sale of licenses, permits, federal 
reimbursements and donations.

In January a dedication of Ohio’s 
newest state wildlife area was held 
at Eagle Creek WLA. In attendance 
was State Senator Joe Uecker, 
Director of the Ohio Department of 
Natural Resources Jim Zehringer, 
then Division of Wildlife Chief Mike 
Miller, Kendra Wecker and Todd 
Haines, and members of the Perin 
family. Each spoke of how about how 
the new wildlife area would open 

north pole Rd Covered Bridge 
and new bridge in background

Smallmouth bass 
from eagle Creek

deer 
hunting 
should be 
good at 
the new 
eagle 
Creek 
wla if 
you're 
lucky 
enough to 
get drawn 
for a hunt

Channel Catfish 
from eagle 
Creek

60 seasons ohio valley O u t d O O r S  



LOCATION
7941 north pole Rd, Ripley, oh

TOTAL ACReS
1,825	acres,	(474	to	be	purchased)	total	acres	2,299

HuNTING
By	special	permit	only	September	through	May

FISHING
Permitted	year	round,	no	special	permit	required

GAMe
Deer,	turkey,	squirrel,	coyotes,	waterfowl,	some	

woodcock
FISH

Largemouth,	smallmouth,	spotted	bass,	catfish,	rock	
bass,	sunfish,	white	bass

INFO
wildlife district five, 1076 old Springfield pike

Xenia, OH 45385 • (513) 372-9261

eagle Creek 
Wildlife Area 
at a Glance

Maysville MonuMent

No SaleS 
Tax

Monument sales are tax 
exempt in Kentucky.

lewis County 
MonuMent

8402 W. KY 9 (AA Hwy.) 
Vanceburg, KY 41179

606-796-6127

Maysville
 MonuMent works

1515 Forest Ave, 
Maysville, KY 41056

606-564-5859
FleMing County

 MonuMent
2390 Bypass Rd 

Flemingsburg, KY
606-876-5174

www.harmonmonuments.com

like us on facebook
@harmonmonuments

45 WEST MAIN STREET
BATAVIA, OHIO

(513) 732-1461

601 N. BROADWAY ST.
BLANCHESTER, OHIO
(937) 783-2424

Kramer-Myers 
&

Werring-Dickerson
AUTO • HOME • LIFE • FARM

[ ]freelance outdoor writer & photographer, 
40-year outdoor columnist for The People’s 
Defender newspaper, Ohio Outdoor News 
& North American Whitetail, book author 
“Fishing Ohio.” producer of the Adams 

County Visitor & Community Guide, 
executive director of the adams County 

travel & visitors Bureau.

opportunities for sportsmen and wildlife 
watchers across Ohio. The Perin’s spoke 
about preserving their father’s legacy 
and of future generations enjoying to 
Perin farm.

Best directions to get to the wildlife area 
is off US Route 68 south of Georgetown, 
or north of Ripley, taking North Pole 
Road east for approximately three miles 
to the North Pole Covered Bridge.



Child & Family Health Clinic • WIC 
Adams Brown Recycling • HEAP

Business Development • Housing
Senior Companions • Head Start

Early Head Start • Home Care
OhioMeansJobs • Transportation
Senior Nutrition • Weatherization
Adult Daycare • Early Intervention
Transit Management Department

Serving the Community Since 1965
406 West Plum St., Georgetown   (937) 378-6041

19211 St. Rt. 136, Winchester   (937) 695-0316

Community Action At Work

937-378-2786 Ext. 6
9116 Hamer Road, Georgetown, Ohio 45121

Services for Developmentally Disabled Adults
• Employment Assistance • Vocational Training

• On-Site Work Opportunities
• Opportunities to Learn Daily Living Skills
• Recreational Events in the Community

• Nursing Services • In-Home Care Services

Services for the Community
• Resume Development • Basic Computer Access

• Vocational Assessment / Life Coaching
• CPR/First Aid/AED/BBP classes

Community Volunteers and Instructors Needed! 
Share your passion with others!

GROW, INC.



Warm up to autumn-inspired color.  Rose, bronze and terracotta 
shades stun in matte, luminous and metallic finishes. Come in for 

your free Fall Makeover.
Merle Norman Cosmetics

37 W. 2nd Street | Maysville, KY 41056

606.564.4693
Amy Roberson Dudley, Owner

 Like us on Facebook! www.facebook.com/maysvillemerlenorman
#maysvillemerlenorman

merlenorman.com
Merle Norman Cosmetic Studios have been independently owned and operated since 1931. 



We so appreciate each one of our customers. 
THANK YOU for allowing us to be YOUR local agency!

If you haven't already given us a shot in the last year to quote your 
insurance policies, why not give 30 years of proven experience a try? 

We even have NEW RATES now to help your bottom line.

We are celebrating our 
30 year anniversary!

 Blanchester     Georgetown    Manchester                                   Mt. Orab     Seaman    Winchester

www.paulhall.com                                           1-800-525-HALL


	CSP091819

