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Selling Ben-Hur:

The Novel, Marketing,
and Material Culture

The General Lew Wallace Study & Museum is
pleased to announce the opening of our 2023 ex-
hibit” Selling Ben-Hur: The Novel, Marketing, and
Material Culture”

The exhibit will open at 10 a.m. on Tuesday,
March 21, in the Carriage House Interpretive Cen-
ter at the General Lew Wallace Study & Museum.

“My God, did I set all of this in motion?” When
Lew Wallace spoke these words in 1899 after see-
ing the staged production of Ben-Hur on Broadway,
he could not have imagined all that he had actually
set in motion. Ben-Hur has commanded the nation’s
attention for over 140 years. The book is a presence
in both popular and material cultural unlike any
other work of fiction before it. Scholars continue to
study Lew Wallace and Ben-Hur for the impact the
book and its many iterations have had on Christian-
ity and world religion. Beyond scholarly interest,
this work of fiction has changed the course of mod-
ern material culture, becoming a commercial brand
unto itself presented on thousands of products.

The 2023 exhibit examines the many ways Ben-
Hur impacted modern marketing, material culture,
Hollywood, and more. Examples of how Ben-Hur
was used locally, nationally, and world-wide are
on display. There are QR codes to hear two of the
dozens of Ben-Hur songs that have been composed
since the 1880s and a reproduction of the 1950
Ben-Hur Burma Shave signs line the walkway to the
Study.

< TODAY’S QUOTE

“The best luck of all is the luck you make for
yourself”
- Douglas McArthur

Today's health tip was brought |

to you by Dr. John Roberts. Be sure |
to catch his column each week |
in The Paper and online at www.

< TODAY’S JOKE

You know you overdid your St. Paddy’s cele-
brating if you kissed the blarney stone and it
kissed you back!

< TODAY’S VERSE

Psalm 23:4 Yea, though | walk through the valley
of the shadow of death, | will fear no evil: for thou
art with me; thy rod and thy staff they comfort me.

< TODAY’S HEALTH TIP

watching the tube after a meal, take

< HONEST HOOSIER )

It's Sunday - give the Lord
His due and be thankful! And
wouldn’t the world be a much
better place if we all did that?

The exhibit may be viewed free of charge from
10 a.m. to 5 p.m. Tuesday through Saturday.
“Selling Ben-Hur” will run through early December
2023. The Study is also open for guided tours. The
Museum requests visitors seeking a guided tour of
the Study book their appointment ahead of time, but
walk-ins will be accommodated as much as possi-
ble. Tours last approximately one hour and are $7
for adults and $3 or $1 for students.

Other upcoming events at the General Lew Wal-
lace Study & Museum include American Battlefield
Trust’s Park Day on Saturday, April 15, and Hoo-
sier Authors Book Club on Thursday, April 20. For
more information about the exhibit, visit https://
www.ben-hur.com/programs/annual-exhibit/ or
contact Larry Paarlberg at 765-362-5769 or Ipaarl-
berg@ben-hur.com.

About GLWSM

The General Lew Wallace Study & Museum is
deeply committed to the protection and preservation
of Lew Wallace's legacy now and for generations to
come. The museum is located on Wallace’s home
site in Crawfordsville, Indiana, and is where he
wrote Ben-Hur. His unique and personal Study,
built in the 1890s, is a National Historic Landmark
and the home of the world’s largest collection of
General Wallace’s personal memorabilia.

For more information, please visit the museum
website: www.ben-hur.com.

Photo courtes of The Gnral Lew Wallace Study & Museum

GENERAL LEW WALLACE
STUDY & MUSEUM

HOME OF BEN-HUR

Instead of sitting down and

a 20-minute walk. |

thepaper24-7.com.
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Floyd County may be

small, but its mighty!

-~  Stumpers

Did You Know? B

* Floyd County is the second smallest county in

i 2
Indiana with only 148.96 square miles. . How old is Floyd County:

>

* New Albany, the county seat, experienced the Ohio 2. What percentage of the county does
River flood in 1937, leaving the town drenched in New Albany make up?
over 10 feet of water. <

3. What is the population density of the
* The county was founded in 1819 and named after county?
Brigadier General John Floyd. _ Z .

4. How long ago did the Ohio River flood

. . take place?

* Floyd County has a population of 75,283 residents. <

* New Albany is 15.11 square miles and has around
36,372 residents.

Got Words?

Fayette County was a vital supply and medical
center during the Civil War and was a stop in the Wor d

Underground Railroad. How do you think the Scram bler

county has been influenced by its critical, historical
role in the United States? Unscramble the words below!

1. WEN LYNBAA
2. DOFYL YTUCON
3. 00FDL
4. LIIVC AWR
5. I00H RIRVE

%
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Indiana Facts & Fun Is Presented This Week By

Newspapers In
Education

A Program That Raises The Bar!

Y . 4 /
MORRISON Applebees &
REALTY GRILL & BAR Office: 765-362-5060
Residential * Commercial * Farms Cell: 765-918-7122
(765) 362-5878 765-361-8711 celp.com NAPAonline.com 410 Waynetown Rd.
DAVISMORRISON.COM 1516 S. Washington St. (765) 362-1900 (765) 362-3840 jeff.neal@yahoo.com

To help support literacy please support Newspapers in Education
(765) 361-0100, Ext. 22



The

OF MONTGOMERY pOUNT

lndl%ra
Strong

Sunday, March 19, 2023

Bl

Want to Contact Us? U.S. MAIL, 127 E. Main St. Suite 103, Crawfordsville, IN 47933 @ ONLINE, www.thepaper24-7.com [E (765) 361-0100

‘Talking’ Concrete Could Help Prevent
Traffic Jams And Cut Carbon Emlssmns

An increasing number
of U.S. interstates are
set to try out a Purdue
University invention
that could save millions
of taxpayer dollars and
significantly reduce traffic
delays.

The invention, a sensor
that allows concrete to
“talk,” decreases con-
struction time and how
often concrete pavement
needs repairs while also
improving the road’s
sustainability and cutting
its carbon footprint.

Embedded directly into
a concrete pour, the sen-
sor sends engineers more
precise and consistent
data about the concrete’s
strength and need for re-
pair than is possible with
currently used tools and
methods.

“Traffic jams caused
by infrastructure repairs
have wasted 4 billion
hours and 3 billion gallons
of gas on a yearly basis.
This is primarily due to
insufficient knowledge
and understanding of con-
crete’s strength levels,”
said Luna Lu, the Reilly
Professor and acting head
of Purdue’s Lyles School
of Civil Engineering, who
has been leading develop-
ment of the sensors since
2017. “For instance, we
don’t know when con-
crete will reach the right
strength needed to accom-
modate traffic loads just
after construction. The
concrete may go through
premature failure, leading
to frequent repairing.”

According to data from
the Federal Highway
Administration, concrete
pavement makes up less
than 2% of U.S. roads but
approximately 20% of the
U.S. interstate system.
Lu’s research has focused
on improving the condi-
tions of concrete pave-
ment first because it is
the most challenging road
material to repair. Con-
crete interstate pavement
also must reliably support
a large proportion of the
nation’s traffic.

More than half of
U.S. states with concrete
interstate pavement have
signed up to participate
in a Federal Highway
Administration pooled
fund study to implement
the sensors. The partici-
pating states are Indiana,
Missouri, North Dakota,
Kansas, California, Tex-
as, Tennessee, Colorado
and Utah.

Additional states are ex-
pected to join as the study
kicks off in the coming
months. Two states -
Indiana and Texas - have
already begun trying out
the sensors in highway
paving projects.

The technology also is
on track to hit the mar-
ket later this year as the
REBEL Concrete Strength
Sensing System, a product
of WaveLogix. Lu found-
ed WaveLogix in 2021 to
manufacture the technol-
ogy on a larger scale.
The company licenses
the technology from the
Purdue Research Founda-
tion Office of Technology
Commercialization, which

has applied for patent pro-
tection on the intellectual
property.

Fast Company magazine
named this invention one
of its Next Big Things in
Tech for 2022, which rec-
ognizes projects already
making an impact on a
real-world problem while
also showing promise to
make a greater impact in
the years to come. The
American Society of Civil
Engineers’ 2021 Report
Card for America’s Infra-
structure also selected the
technology as one of its
“Gamechangers” for the
year. Other organizations,
such as the American
Association of State High-
way and Transportation
Officials, have followed
the technology’s devel-
opments since its initial
introduction in 2019.

Replacing century-old
industry standards to make
roads last longer

The Purdue invention is
gradually rising as a better
alternative to tests that
have been the industry’s
standard since the early
1900s.

Lu and her lab started
developing the technology
in 2017, when the Indiana
Department of Trans-
portation requested help
in eliminating premature
failure of newly repaired
concrete pavement by
more accurately determin-
ing when the pavement
is ready to be opened to
traffic.

After embedding an
early prototype of the
sensor into sections of
various Indiana highways,
INDOT added the sensor
technology to its Indiana
Test Methods Index. This
index lists tests for con-
tractors and construction
workers to use to ensure
road pavement quality.

Methods that the indus-
try has used for more than
a century call for testing
large samples of concrete
at a lab or onsite facility.
Using that data, engineers
estimate the strength level
that a particular concrete
mix will reach after it’s
been poured and left to
mature at a construction
site. Even though these
tests are well understood
by the industry, discrepan-
cies between lab and out-

Photo courtesy of Luna Lu, Purdue University

Sensors developed by Luna Lu and her team are installed into the formwork of
Interstate 35 in Texas

door conditions can lead
to inaccurate estimates of
the concrete’s strength due
to the different cement
compositions and tem-
peratures of the surround-
ing area.

With the technology
Lu and her team invent-
ed, engineers no longer
have to rely on concrete
samples to estimate when
fresh concrete is mature
enough. Instead, they can
directly monitor the fresh
concrete and accurately
measure many of its prop-
erties at once.

The sensor communi-
cates to engineers via a
smartphone app exactly
when the pavement is
strong enough to handle
heavy traffic. The stron-
ger the pavement is before
being used by vehicles,
the less often it will need
to be repaired. The ability
to instantly receive infor-
mation about the con-
crete’s strength levels also
allows roads to open to
traffic on time or sooner
following a fresh pour.

Construction workers
can install the sensors sim-
ply by tossing them onto
the ground of the concrete
formwork and covering
them with concrete. Next,
they plug the sensor cable
into a reusable handheld
device that automatically
starts logging data. Using
the app, workers can
receive information on
real-time changes in the
concrete strength for as
long as the strength data is
required.

Cutting carbon emis-
sions by cutting down on
traffic and cement

By decreasing road
repairs and construction
timelines, this technology
could reduce carbon di-
oxide that vehicles would
have emitted while wait-
ing in traffic to get around
a construction site.

Lu’s startup,
WavelLogix, also is
developing a way to curb
carbon emissions by cut-
ting the amount of cement
needed in concrete mixes.
The manufacturing of
cement is responsible for
8% of the world’s carbon
footprint. WaveLogix
has made progress on a
solution that uses artificial
intelligence to optimize

the design of concrete
mixes based on data that
the sensors would collect
from highways across the
country.

Construction codes
call for a higher cement
content in concrete mixes
to ensure that concrete
sample testing meets re-
quired strength thresholds.
Excess cement can lead to
premature cracks in pave-
ment. Based on these code
requirements and data
from the Global Cement
and Concrete Association,
Lu estimates that concrete
mix overdesign causes
more than 1 billion tons
of carbon emissions per
year.

“The biggest problem
with concrete mixes is
that we use more cement
to increase the concrete’s
strength. That won’t help
open the road to traffic
any sooner,” Lu said.

These codes are based
on how concrete mixes
were made in the early
1900s, which was before
equipment that could
grind cement into finer
powder was developed in
the 1950s. Since con-
crete mixes use that finer
powder today, they should
have different water-ce-
ment ratios than a hundred
years ago. The codes also
don’t take into consid-
eration how weather in
different states impacts a
concrete mix. A concrete
pour in the middle of
Indiana’s winter, for ex-
ample, requires different
concrete mixes to reach
the right strength level
than if the concrete were
poured during California’s
winter.

Lu believes that this
new method using arti-
ficial intelligence could
potentially reduce by 20%
to 25% the amount of the
cement used in concrete
mixes — and simultaneous-
ly make pavement more
durable and less expen-
sive.

“I feel a strong sense of
responsibility to make an
impact on our infrastruc-
ture through developing
new types of technology.
In the field of civil engi-
neering, if we don’t make
an impact on the world,
there won’t be a world to
worry about,” Lu said.

After 39 Years, Indiana
Asbo Executive Director
Denny Costerison To Retire

Following 39 years
of service to the Indiana
Association of School
Business Officials, Ex-
ecutive Director Denny
Costerison announced
on March 10 that he will
retire from the association
effective June 30, 2023.

In June 1984, the
IASBO Board entrusted
Costerison to lead the as-
sociation. During his ten-
ure, Costerison has been
devoted to the school
business management
profession, working to
ensure school profession-
als had access to relevant
and engaging professional
development. He has not
only been the architect
of IASBO’s robust slate
of programming but has
been a strong presence at
the State House lobby-
ing for Indiana’s public
schools since 1980.

Costerison’s dedication
to the field is evident in
his many accomplish-
ments, including the
following awards:

® 2001 - ASBO Inter-
national Eagle Award for
Professional Service

® 2004 - Indiana ASBO
Lamplighter Distin-
guished Service Award

® 2016 — ASBO Inter-
national Fred Hill Distin-
guished Service Award

® 2019 - Indiana ASBO

Vote Miss Sugar Ray Chocolatier
| asyour favorite sweet treatin |
Montgomery County!
5 RS o

Hall of Fame

® 2019 - Sagamore of
the Wabash

® 2022 - Indiana Asso-
ciation of Public School
Superintendents Point of
Light Award

In recognition of his
service, JASBO has
named Costerison Exec-
utive Director Emeritus.
Costerison will continue
to consult with the organi-
zation and guide the new
executive director (search
currently underway).

About Indiana ASBO

The Indiana Associa-
tion of School Business
Officials is devoted to the
school business manage-
ment profession. IASBO
strives for the promotion
and advancement of those
individuals involved in
school business affairs
such as finance, account-
ing, purchasing, main-
tenance and operations,
human resources, facil-
ities and grounds, food
nutrition, technology, and
transportation.

IASBO currently has
over 1300 members
representing over 95 per-
cent of Indiana’s school
corporations. With offices
in downtown Indianap-
olis, Indiana ASBO is
in constant contact with
the State Legislature and
State Agencies.

Shank you fotr youtr voted!

1705]Lafayetie/AvenuesCrawfordsville
christihublerchevy'com,

765-

362-3496

115 E Main Street « Crawfordsville

ALAMO CHRISTIAN CHURCH 2=

SUNDAY CHURCH SERVICE: 10:30 AM

T heounk you frienids cand
neighbors for voting for ws:

God Bless Youd!
765-866-7021
208 MADISON STREET ¢ ALAMO, IN

Vote Now @ Vote Often

Vote for your favorite business!

Readers’' Choice AW

ards 2023

Vote Online at
thepaper24-~-7.com
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19 Indiana Wood Manufacturers
Recognized On ‘North America’s Largest’ List

Nineteen wood man-
ufacturing firms from
Indiana have been
included on the 2023
FDMC 300 list, which
ranks the largest cabinet,
furniture, millwork, store
fixture, office/contract
and component producers
in North America.

“Indiana is proud to be
ranked as a top produc-
er for so many wood
products and to supply a
large number of Hoo-
siers with good paying
hardwood manufacturing
jobs,” said Lt. Gov. Su-
zanne Crouch, Indiana's
Secretary of Agriculture
and Rural Development.
“Wood is a renewable
resource and provides a
stability and quality to
furniture like no other.”

Jasper-based Master-
Brand Cabinets ranks
No. 3 overall and is the
largest on the list from
Indiana. MasterBrand
generated an estimated
$3.3 billion in 2022 sales
volume and employs
roughly 14,000 people.
Its manufacturing opera-
tions span over 20 plants
across the United States
and Mexico, totaling
more than six million
square feet to produce
stock, semi-custom and
custom fully assembled
kitchen and bath cabinets
and more.

“MasterBrand is proud
of its Indiana roots,
which can be traced
back nearly 70 years to
Celestine, Indiana,” said
Dave Banyard, President
and CEO, MasterBrand.
“As a company, our
purpose is building great
experiences together and
that would not be possi-
ble without our dedicated
associates who make
beautiful, functional and
unique cabinets every
day.”

Companies on the list
are ranked according
to annual sales. Four
other Indiana firms rank
among the top 35 compa-
nies on the list: Kimball
International Inc. lands
at No. 23, OFS Brands
Inc. holds spot No. 31
and Genesis Products is
No. 34.

Jasper-based Kim-
ball International Inc.
makes office, hospitality
furniture and cabinet
products. In 2022, the
company’s sales to-

taled an estimated $665
million. Kimball Interna-
tional Inc. operates nine
plants across the U.S.
and Mexico and employs
2,800 people.

Huntingburg-based
OFS Brands Inc. posted
estimated sales of $490
million in 2022. OFS
owns 10 U.S. manufac-
turing plants totaling 2
million square feet with
1,986 employees. The
company makes contract/
office furniture; desks,
filing storage, confer-
ence tables, office chairs
and office seating; and
healthcare, education and
hospitality furniture.

Goshen-based Genesis
Products makes wood
panels, wood interior
products and other wood
products for leading
manufacturers in the RV,
manufactured housing,
hospitality and other
industries. In 2022, the
company’s sales totaled
and estimated $380 mil-
lion. Genesis Products
operates 14 manufac-
turing plants across the
U.S. totaling 1.5 million
square feet and employs
1,150 people.

While not headquar-
tered in Indiana, five
other top-25 firms on
the list host at least one
manufacturing plant in
Indiana. Those are Cabi-
networks Group; Amer-
ican Woodmark Corp.;
Dorel Industries Inc.;
MIJB Wood Group; and
Quanex North American
Fenestration.

"This industry is an in-
credible asset for Indiana
agriculture,"” said Chris
Gonso, ISDA's Hard-
wood Program Manager.
"Many of our Hoosier
companies have been on
the FDMC list for many
years, which shows how
strong this industry is for
economic potential in the
agricultural industry."

Indiana’s hardwood
industry has an annual
economic impact of more
than $10 billion and
supports 70,000 jobs.
Indiana's Hardwood
Strategy aims to grow
these numbers by pro-
moting the expansion of
current wood processing
facilities, attracting new
companies to the state,
educating consumers and
businesses on the sustain-
ability of the hardwoods

industry and seeking
opportunities to increase
the value of Indiana’s
hardwood products.

The complete list of
Indiana-based wood man-
ufactures earning a spot
in the 2023 FDMC 300
is below:

3. MasterBrand Cab-
inets

e Main location: Jas-
per, IN

® Annual sales: $3.3
billion* (‘22)

¢ Total Employees:
14,000

23. Kimball Interna-
tional Inc.

e Main location: Jas-
per, IN

® Annual sales: $665
million (‘22)

¢ Total Employees:
2,800

31. OFS Brands Inc.

® Main location: Hunt-
ingburg, IN

® Annual sales: $490
million (‘22)

® Total Employees:
1,986

34. Genesis Products

e Main location: Gos-
hen, IN

e Annual sales: $380
million (‘22)

eTotal Employees:
1,150

51. Best Home Fur-
nishings

eMain location: Ferdi-
nand, IN

e Annual sales: $245
million* (22)

eTotal Employees: 850

53. Jasper Group

®*Main location: Jasper,
IN

e Annual sales: $238.1
million* (22)

eTotal employees:
1,178

59. Kountry Wood
Products

®Main location: Nap-
panee, IN

® Annual sales: $200
million* (‘22)

sTotal Employees: 540

69. Patrick Industries
Inc.

e Main location:
Elkhart, IN

e Annual sales: $170
million* (‘22)

® Total Employees:
7,000

100. Smith Brothers of
Berne Inc.

e Main location:
Berne, IN

e Annual sales: $100
million* (22)

¢ Total Employees:
525

107. Koetter Wood-

working Inc.

e Main location: Bor-
den, IN

® Annual sales: $85
million (‘22)

¢ Total Employees:
325

125. Kitchen Kompact
Inc.

e Main location: Jef-
fersonville, IN

® Annual sales: $70
million* (‘22)

e Total Employees:
225

137. Indiana Furniture

® Main location: Jas-
per, IN

® Annual sales: $58
million (‘22)

¢ Total Employees:
325

150. University Loft
Co.

e Main location:
Greenfield, IN

® Annual sales: $50
million* (22)

® Total Employees:
110

175. Saco Industries
Inc.

® Main location: Low-
ell, IN

® Annual sales: $39.6
million* (‘22)

® Total Employees:
350

189. Grabill Cabinet
Co. Inc.

® Main location: Gra-
bill, IN

® Annual sales: $35
million* (22)

¢ Total Employees:
200

192. Corsi Group

® Main location: India-
napolis, IN

® Annual sales: $33
million* (22)

¢ Total Employees:
140

203. Haas Cabinet Co.
Inc.

e Main location: Sell-
ersburg, IN

® Annual sales: $26.2
million* (‘22)

¢ Total Employees:
200

240. Jasper Chair

e Main location: Jas-
per, IN

® Annual sales: $20.4
million* (‘22)

e Total Employees:
100

274. Dubois Wood
Products Inc.

e Main location: Hunt-
ingburg, IN

e Annual sales: $16
million* (22)

® Total Employees: 67

Annual sales (*estimat-
ed)

exp
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Talk To Explore
Architect Frank Lloyd
Wright's Work, With
Focus On Indiana Home

In anticipation of re-
opening a newly restored
Frank Lloyd Wright-de-
signed home in West
Lafayette, Indiana Land-
marks is hosting a talk
about the great American
architect and the chal-
lenges of preserving his
creations.

As America emerged
from the Great Depression
in the 1930s, architect
Frank Lloyd Wright saw
an emerging need for
well-designed, affordable
housing for the middle
class. From then until his
passing in 1959, Wright
designed a uniquely Amer-
ican brand of architecture
that he coined as “Uso-
nian,” a shorthand way
to say “United States of
North America.”

On March 29, Frank
Lloyd Wright Building
Conservancy Executive
Director Barbara Gordon
will headline the talk and
provide an in-depth look
into the philosophy and
restoration challenges
surrounding Wright’s Uso-
nian architecture. Gordon
has been in her position
since 2017 and prior to
that spent 21 years at the
Chicago Architecture
Foundation.

The John and Catherine
Christian House completed
in 1956 in West Lafayette
represents one of Wright’s
most fully realized Uso-
nian designs. Suzanne

Stanis, Vice President
of Education at Indiana
Landmarks, will discuss
Samara, the National
Historic Landmark that’s
undergone a $2 million
restoration.

Named for winged seeds
produced by the site’s ev-
ergreens, Samara features
an abstract version of the
winged seed design motif
in the interior and exterior
of the house. Because the
Christians consistently
adhered to Wright’s pre-
scribed concepts and were
the home’s sole owners,
Samara offers a rare
comprehensive example
of the famous architect’s
work, which advised on
the selection of china and
textiles and created specif-
ic furniture pieces.

Today, Indiana Land-
marks co-stewards Samara
with the John E. Christian
Family Memorial Trust.
Samara will reopen in
April with tours offered on
a regular basis for the first
time, rather than by ap-
pointment. Tour tickets go
on sale March 20 at www.
samara-house.org).

The talk is $10 for the
public and free for Indiana
Landmarks members. All
tickets are general admis-
sion. Reserve your spot
at wrightusoniantalk23.
eventbrite.com, or by
calling 317-639-4534.

Please visit

Butch Buys
Old Firearms

Retired Sheriff and Licensed FFL

[ will buy your old guns: Winchester, Colt, H&R, Ruger,
Savage, Browning, Smith & Wesson, Marlin, & others
Call me anytime for a free estimate !!

John “Butch” Dale (765) 404-1354

| WANT TO BE YOUR us online:

GO-TO AGENT!

I’m the KEY to your new home!
If you are ready to find yours or know
someone who is, give me a call.
| can’t wait to hear from you!

CLARK DALE &%
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PHONE: (765) 918-1773
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BLUEPILL ' ssoo:
PROMOTIONAL OFFER

Generic and Herbal versions of Viagra® right now as low as $2 a pill.
Mention the discount code [STEELMAN] and get the special BUY 1 GET 1 FREE!
Call now for rush delivery in your unmarked package.

Let us do the research for you for free... we'll save you time and money

800-419-9625

Change your life and call today! 1-800-515-6311

We're not allowed to publish fares
online so call for the best rates now
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Purdue University, the Purdue Research Foundation, the Purdue for Life Foundation and Varcity have reached
an agreement to establish a wellness-infused residential development in Discovery Park District at Purdue.
This rendering is subject to change.

Purdue, Varcity Partner For New Alumni-Focused
Residential Development In Discovery Park District

Purdue University,
the Purdue Research
Foundation, the Purdue
for Life Foundation and
Varcity have reached an
agreement to establish a
wellness-infused resi-
dential development in
Discovery Park District
at Purdue.

Varcity, a McNair
Living brand, builds
developments directly
affiliated with universi-
ties through business and
social programming. The
company collaborates
with higher-education
institutions to provide
residential living to
alumni and community
members in state-of-the-
art, amenity-rich commu-
nities located on or near
campuses. Typically,
Varcity developments
include:

® One-, two-, and
three-bedroom homes
and freestanding villas.

e Concierge service.

e Multiple chef-in-
spired restaurants.

e Lifelong learning
opportunities.

® Interior design that
celebrates the institu-
tion’s history.

¢ Dedicated health
and wellness support for
Varcity residents that
includes telehealth and
telemedicine, physical
therapy facilities, assist-
ed-living options and
more.

Due to its official affil-
iation with the university,
Varcity at Purdue will
feature elements custom-
ized for the community:

® Location in the heart
of a vibrant on-campus,
mixed-use neighborhood.

® Ground floor spe-
cifically designed for
interaction with students,
faculty and the larger
community, including
space for group meet-
ings, art exhibitions,
intergenerational engage-
ment and more.

¢ Early childhood
education center.

* Expansive green

spaces and profession-
al-grade pickleball
courts.

® On-site lifelong
learning center through a
partnership with the Pur-
due for Life Foundation.

e Purdue ID cards for
all residents with access
to university facilities.

e Opportunities to
audit lecture courses free
of charge.

e Collaboration with
the university on re-
search, teaching, student
internships and service
opportunities.

The Varcity develop-
ment will sit over ground
floor amenities that are
available to everyone
on campus. The villas,
townhomes and apart-
ment living options are
projected to be home to
residents in their mid-60s
to mid-80s with wellness
services available for any
need at any age.

“We’ve been very
intentional on creating
a robust, well-rounded
community through the
Discovery Park District
development, and this
partnership with Varcity
provides us with another
cornerstone element,”
said Emily Najem, vice
president of economic
development and cor-
porate counsel for the
Purdue Research Foun-
dation. “The district
is a central connector
for research, academia
and corporate Ameri-
ca — we’re building an
innovative community
where everyone wants to
live.”

While exploring how
this new development
could best be integrated
into the Purdue commu-
nity, Varcity representa-
tives met with numerous
university deans and con-
ducted focus groups with
students, faculty and
alumni. The goal is to
use focus-group feedback
to establish a community
designed for multiple
generations of Boiler-

Become?

makers and the Greater
Lafayette community.

“It’s been our plea-
sure to work alongside
Purdue to bring this de-
velopment to life,” said
Ryan Haller, managing
principal with Varcity.
“Since our first meeting
with university officials,
it’s been clear Purdue
is a unique institution
in its business-friendly
approach. While all our
partners are special to
us, Purdue was the first
institution to buy into our
entrepreneurial vision
and continues to be the
gold standard of pub-
lic-private partnerships
in higher education.”

Varcity will also
engage students through
experiential learning,
both during construc-
tion and after residents
are living in the de-
velopment. Students
studying interior design,
hospitality and tourism
management, pharmacy,
nursing, speech patholo-
gy and other disciplines
will have the opportunity
to utilize Varcity as an
active learning laborato-
ry on a day-to-day basis.

“Purdue interior de-
sign students will be true
partners in the design
of the facility, working
alongside profession-
als,” said Genell Ebbini,
assistant professor of
interior design. “This is
not theory — it is experi-
ential learning at its best,
where students can walk
over, see the building
and work hands-on. We
hope to include students
from many schools and
majors at different stages
of development.”

This agreement rep-
resents the university’s
latest effort to grow
Discovery Park District
at Purdue, a 400-acre,
mixed-use development
at the edge of campus
that is quickly transform-
ing the face of Purdue.
Among its cutting-edge
research facilities and

% DORRANCE.
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commercial develop-
ments, district plans
already include:

® Provenance: A
walkable, dynamic
community of townho-
mes, apartments and
single-family homes with
amenities that include a
clubhouse, nature trails
and restaurants.

e Continuum: A
mixed-use development
that features 246 luxury
one- and two-bedroom
apartments, as well as
15,000 square feet of
street-level commercial
space.

® Aspire: An 835-
bed apartment complex
designed primarily for
students.

® Convergence: A
145,000-square-foot,
five-story, mixed-use
building designed to
support innovation, col-
laboration and private-in-
dustry growth.

® Ascension St. Vin-
cent: A neighborhood
hospital for inpatient and
emergency care.

® Squirrel Park: A new
green space featuring a
1938 horse barn repur-
posed as an event venue
and potential brewery,
donated by the Sonny
Beck Family.

® Source: A commu-
nity of luxury two- and
three-bedroom condo-
miniums designed for
both work and play.

“More than 75 uni-
versities have a senior
living affiliation, but
none are integrated with
the campus community
the way Varcity will be
at Purdue,” said Matt
Folk, president and CEO
of the Purdue for Life
Foundation and vice
president for university
advancement and alumni
engagement at Purdue.
“We want to provide our
alumni with the perfect
destination to live, work,
play and retire, and this
partnership will help
set the Discovery Park
District apart.”

CenterPoint Energy
Encourages Customers
To Set Up Billing And
Payment Arrangements
As Seasons Change

CenterPoint Energy
would like to remind
customers Indiana’s win-
ter regulatory moratori-
um, which temporarily
suspends disconnections
of customers who meet
low-income guidelines
and have received federal
and state utility heating
assistance, expires today.
Customers who have
received a disconnect
notice should contact the
company at 1-800-227-
1376 to make payment
arrangements and avoid
potential disconnection.

“Throughout the winter
heating season, we have
been communicating with
customers who may be
experiencing financial
hardships on the options
available to manage their
accounts,” said Ashley
Babcock, Vice President,
Indiana and Ohio Gas.
“We encourage custom-
ers experiencing financial
challenges to contact us
as soon as they receive
a disconnection notice
to make arrangements
to avoid a disruption in
service.”

With the expiration of
the moratorium, those
customers currently
under a disconnect order
who have failed to make
arrangements with the
company will be subject
to disconnection. Cus-
tomers can choose from
the following free billing
and payment options, as
well as energy efficiency
programs:

® Energy Assistance
Program (EAP): State
and federal utility assis-
tance dollars are avail-
able for income-eligible
customers. Those that
fall within 60 percent
of state median income
should visit their local
community action agency
to sign up for the EAP.
To apply for the EAP,
customers should call
1-800-872-0371 to locate
their nearest community
action agency. Cus-
tomers may also apply
any time at the Indiana
Housing and Community
Development Authority
website at www.EAP.
ihcda.in.gov.

¢ Universal Service
Program (USP): All eli-
gible natural gas heating
customers who apply and
qualify for EAP will au-

tomatically be enrolled in
the USP, which provides
additional gas bill reduc-
tions that range from 15
to 32 percent of the total
bill received (not includ-
ing EAP benefits) in the
months of December
through May. The USP,
which has been in place
since 2005 is the result of
a collaborative effort by
CenterPoint Energy, Cit-
izens Energy Group, the
Indiana Office of Utility
Consumer Counselor,
Citizens Action Coalition
and a group representing
industrial customers.

¢ Due Date Extension
and Payment Arrange-
ment: These are two free
offerings which are avail-
able to customers in need
of a special payment plan
on a temporary basis in
order to keep service
connected and manage
energy costs.

¢ Energy efficiency
resources: CenterPoint
Energy offers energy
efficiency tips, appliance
rebates and energy-sav-
ing tools to help custom-
ers lower their natural
gas bills. All Indiana res-
idential and small com-
mercial natural gas cus-
tomers are eligible. Visit
WWWw.centerpointenergy.
com/smartsavings or call
1-866-240-8476 for a
list of rebates, qualifying
appliances and energy
efficiency tips.

¢ Budget Bill: Under
this billing plan, a cus-
tomer's estimated costs
for a year of gas ser-
vice are spread in equal
monthly bill amounts for
the year. This leveling of
monthly bill amounts re-
duces the need to pay the
full amount in the winter
and spreads some of
those higher bill charges
into the non-heating
months. Amounts are
adjusted each summer
for actual costs, and
the customer’s credit or
amount due rolls into the
next Budget Bill payment
for the next 12-month
period. Customers can
enroll for free on www.
centerpointenergy.com
or by calling 1-800-227-
1376.

Additional resources
may be available through
the township trustee
offices and community
partner organizations.

Never miss a public notice on legal proceedings!
After it prints in your local newspaper, it goes online:

IndianaPublicNotices.com
ThePaper24-7.com

LIVING WITH DIABETES CAN BE

PAINLESS

an author

If you administer insulin 3 or more times per day or using an insulin pump,
CALL NOW and learn how a Continuous Glucose Monitor CAN HELP YOU.

www.mybook100.com
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Learn how to get your book idea sold online and at bookstores nationwide.

800-448-1964

Get FREE shipping of your new CGM, plus we will
bill your insurance for you... AT LITTLE OR NO COST!

CALLNOW! 866-641-0141

COPAYS AND DEDUCTIBLES MAY APPLY

Call or visit us to get your FREE
authors guide to publishing!
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BRING ON DESSERT WITH BETTER-FOR-YOU SWEETS

FAMILY FEATURES

f healthier eating holds a prominent spot on your list of goals, you may
feel it’s necessary to eliminate some of your sweetest favorites. However,
committing to a nutritionally friendly way of life doesn’t have to leave
desserts by the wayside.

Instead, rethinking nighttime treats with better-for-you ingredients like
California Prunes as a quick substitution can make healthier eating easy. As a
versatile ingredient that can replace added sugar, fats and eggs in all kinds of
recipes, prunes can also add nutrients important for bone and gut health.

Plus, the copper in prunes inhibits bone breakdown, while boron plays a role
in calcium metabolism and polyphenols can help decrease bone breakdown
through their antioxidant power. As a fruit that’s high in vitamin K, which helps
improve calcium balance and promotes bone mineralization, prunes are also a
“good gut food,” meaning a single serving (roughly 4-6 prunes) can help support
a healthy microbiome.

They’re easy to use in recipes that can become favorites in your household
such as these Chocolate Energy Balls. Enjoyed as an easy, on-the-go snack,
they’re a perfect way to refuel for an adventure, recharge after a workout or to
simply savor as a healthy snack.

Chocolate lovers rejoice: This rich, delicious, gluten-free, grain-free Chocolate
Covered Prune Fudge Cake is naturally sweetened using prunes instead of added
sugar. If brownies are more your style, prunes can also take the place of eggs in these
Vegan Brownies for a family-friendly treat that won’t wreck your eating plan.

To find more better-for-you desserts, visit californiaprunes.org.

Vegan Brownies

Prep time: 10 minutes

Cook time: 25 minutes

Servings: 9

Prune Puree:
16 ounces pitted California prunes
172 cup hot water

Brownies:
nonstick cooking spray
6 ounces unsweetened chocolate
172 cup California extra-virgin olive oil
2 cups light brown sugar
10 ounces California prune puree
11/2 cups all-purpose flour
1 tablespoon baking powder
1/4 cup cocoa powder
2 teaspoons vanilla extract
flaky sea salt, for garnish

To make prune puree: In blender, combine prunes and water. Pulse to combine
then blend until smooth, pourable consistency forms, scraping sides, if necessary.

Store puree in airtight container in fridge up to 4 weeks.

To make brownies: Preheat oven to 350 F. Line 9-by-9-inch baking pan with
parchment paper then lightly grease with nonstick cooking spray.

Using double boiler, melt chocolate and olive oil. Whisk in sugar and prune
puree; mix until dissolved.

Into large bowl, sift flour, baking powder and cocoa powder. Gently fold in
chocolate and prune mixture then add vanilla.

Spread batter in prepared pan, sprinkle with flaky sea salt and bake 20-25 minutes,
or until top starts to look dry and brownies are just beginning to pull away from sides
of pan.

Cool in pan. Remove then cut brownies into 3-inch squares.

Vegan Brownies

Chocolate Energy Balls

Recipe courtesy of Meg van der Kruik on behalf of California Prunes
Prep time: 10 minutes
Cook time: 30 minutes
Yield: 24 pieces
Prune Puree:
16 ounces pitted California prunes
172 cup hot water

Energy Balls:
1 cup old-fashioned or gluten-free oats
2/3 cup toasted, unsweetened shredded coconut
1/2 cup creamy natural nut butter (peanut or almond)
1/2 cup pecan meal
1/2 cup prune puree
1/4 cup unsweetened cocoa powder
1 teaspoon vanilla extract

To make prune puree: In blender, combine prunes and water. Pulse to combine then blend
until smooth, pourable consistency forms, scraping sides, if necessary.

Store puree in airtight container in fridge up to 4 weeks.

To make energy balls: In mixing bowl, stir oats, coconut, nut butter, pecan meal, prune
puree, cocoa powder and vanilla until completely combined.

Cover and chill in refrigerator 30 minutes. Once chilled, use small cookie scoop or
measuring spoon to measure equal-sized amounts of mixture then form into balls by
applying gentle pressure to dough using palms. Do not roll as balls will break apart.

Store covered in airtight container in refrigerator up to 1 week.

-

Chocolate Covered Prune Fudge Cake

Chocolate Covered Prune into saucepan. Stir with spatula until com-
Fudge Cake pletely smooth. Remove from heat and
set aside.

Prep time: 15 minutes 0w
CO(I))k fime: 55 minutes In bowl of food processor fitted with “S

Yield: 1 cake (8 inches) blade, place prunes and syrup. Top wit.h
) cooled butter mixture then process until
Calke: , smooth. Transfer to large mixing bowl,
Coconut oil spray

14 tablespoons butter, chopped scraping all chocolate mixture from food

2 teaspoons vanilla extract processorlw1IEh spatula.' 6 ith whisk
3/4 cup cocoa powder In bowl of stand mixer fitted with whis

. attachment, whip eggs and coconut sugar
11/2 Zﬁg’;ﬂ:ﬁg sl;:_l::ll)es’ chopped small on high speed 7 minutes, or until tripled

6 eggs in volume. . . .
1/2 cup coconut sugar Add one-third of egg mixture to bow! with
1 cup almond meal chocolate mixture. Using spatula, gently fold
together until completely combined. Add
Ganache: almond meal and remaining egg mixture to
1 cup full-fat coconut milk bowl and gently fold to combine.
11/3 cups dark chocolate morsels Pour batter into prepared pan and bake

To make cake: Preheat oven to 300 F. 55 minutes, or until set. Once cooked
Lightly spray bottom and sides of 8-inch through, transfer cake to cooling rack

springform pan with coconut oil spray. and cool completely in pan. Chocolate Energy Ball
Place round piece of parchment paper To make ganache: In top of double boiler, ocolate Energy Balls
in bottom of pan and lightly spray with melt coconut milk and dark chocolate until

coconut oil spray. completely smooth. Pour prepared ganache

In small saucepan over low heat, place  over cake. Serve immediately for molten
butter and vanilla. Use sieve to sift cocoa  fudge effect or allow to completely set.
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Dishing Out the Facts on

Good Fats

FAMILY FEATURES

F or those seeking to be more health-conscious, the idea of eating nutritiously seems simple.
However, understanding what’s truly “good for you” can sometimes be confusing.

In honor of National Nutrition Month and Healthy Fats Day in March, Avocados From Mexico
is sharing how avocados — a super good food and source of good fats and several vitamins — make
everything better. Avocados From Mexico conducted a survey and found that while 76% of respondents
believe fat is an essential component of a healthy diet, less than one-third are confident they know why
it’s important to have “good fats” in ther diets.

For starters, according to the survey, nearly half of Americans didn’t realize foods with good fats, like
avocados, can help with weight management. However, monounsaturated and polyunsaturated fats found
in avocados can lower the risk of becoming overweight, according to research published in “Nutrients.”

“Most people are aware of the Mediterranean Diet, but nearly half (40%) of survey respondents
didn’t realize that this eating pattern does not limit fat coming from plant sources like avocados,” said
nutrition expert and registered dietitian Barbara Ruhs. “These types of unsaturated good fats are also
recommended by the American Heart Association for heart health, Eating avocados in place of foods
containing saturated fat is an easy and delicious way to approach healthy eating.”

Virtually the only fresh fruit with good fats, avocados can help people meet both good fat and fruit
and vegetable recommendations in the same bite with approximately 6 grams of good fats per serving
(one-third of a medium avocado). They are nutrient-dense, making avocados a superfood with super
benefits. Avocados are also free of cholesterol and sodium and have nearly 20 vitamins and minerals.

Another finding from the survey is that while people believe fat is essential to a healthy diet, one-third
of survey respondents believe saturated and trans fats are associated with health benefits, indicating
confusion about the various types of fats. Many Americans need to balance their overall fat intake by
reducing “bad” or saturated fat intake and increasing “good” or unsaturated (monounsaturated and
polyunsaturated) fat intake. Replacing saturated fats with unsaturated fats can help reduce LDL, or bad
cholesterol levels.

Dictary fathelps the body Wl W A ¥ A ¥ AT AT AT AVATAVAVATYLY ¥

absorb vitamins A, D, E, NE“HLH 20
and K. These vitamins are E u u u FnT A#ﬁ

VITAMINS

& MINERALS

fat soluble, which means
they can only be absorbed
by the body with the help
of fats. Per one-third of a
medium avocado (50 grams),
avocados contribute 6 grams
of unsaturated fats, which
are known to be essential
for normal growth and
development of the central
nervous system and brain,
Make good fats a part of
your next trip to the grocery
store with this avocado-
inspired Harvest Bowl Salad
with Balsamic Vinaigrette

certified by the American
Heart Association.
To find more nutritional
facts and figures, along A"focados
with recipes featuring MeXiCo

the superfood, visit

AvocadosFromMexico.com. AT AT AT ATAVATAVATAVATAVLAY
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= is looking fox talented sales pecple!

Whether you sell by phone or in person, we want to talk with you!
i  Hourly rates begin at $15 per hour and only go up from there.
= If you have good sales skills,

this might be the job you have been looking for.

There is no cap on earnings and multiple people in the
past have earned $50,000, $60,000 and 1
beyond - all the way into six figures. e

Sagamore News Media owns newspapers in
Nohlesville and Crawfordsville
\ and feature award-winning work every day.
Come he part of our team!

Apply today by e-mailing resume to johs@thepaper2d-1.com.
We can’t wait to talk with you!

Harvest Bowl Salad with
Balsamic Vinaigrette

Servings: 8

2 cups kale

Balsamic Vinaigrette:
1/2 Avocado From Mexico, diced
1 tablespoon avocado oil
2 tablespoons shallots, minced
1 tablespoon Dijon mustard
3 tablespoons white balsamic vinegar
1 tablespoon honey
3 tablespoons water

Harvest Bowl Salad with Balsamic Vinaigrette

1 cup Brussels sprouts petals, roasted
2 Honeycrisp apples, diced

2 tablespoons roasted pecans, unsalted
2 tablespoons roasted pepitas, unsalted
2 tablespoons dried cranberries

To make balsamic vinaigrette: In food processor, process
avocado, avocado oil, shallots, Dijon mustard, balsamic
vinegar, honey and water to smooth consistency. Set aside.
To make salad: In large bowl, combine avocados,
sweet potatoes, quinoa, arugula, kale, Brussels sprouts
petals, apples, pecans, pepitas and dried cranberries.

Pour balsamic vinaigrette over salad mixture.
Toss salad to coat. Keep refrigerated until ready to serve.

2 Avocados From Mexico, diced
2 sweet potatoes, roasted and diced
2 cups quinoa, cooked

2 cups arugula sugar; 15 g protein,

Catch Butch every Tuesday & Friday,
only in Montgomery County’s Favorite Daily Edition!

Nutritional information per serving: 390 calories;
16 g total fat; 0 g saturated fat; 0 g cholesterol; 370 mg
sodium; 55 g total carbohydrates; 11 g dietary fiber; 12 g

John "Butch” Dale is a former
teacher, County Sheriff, author,
artist, and local historian. He is
the librarian at Darlington and
has been there for 33 years! You

never know what Butch might
offer his readers two times each
week...from funny and nostalgic
stories about his childhood and
hometown...to stories about life

and death incidents when he
was Montgomery County Sheriff.
Sometimes he highlights sports
stars from our county’s past...or
he might just poke a little fun at
some of our national politicians
and celebrities. He can make you
laugh, make you cry, help you
to appreciate the past or make
you think about the future. But
no matter what, Butch will keep
you on your toes and keep you
entertained!
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Enjoy Better-for-You
Foods Focused on Flavor

FAMILY FEATURES

rom salads and snacks to
breakfast, lunch and dinner,
rounding out a full menu of
healthy meals shouldn’t be
a chore. In fact, you can still enjoy
your favorite flavors and tickle your
taste buds with nutritious recipes that
capitalize on powerful ingredients you
actually want to eat.

A fruit-forward breakfast is a nutritious
way to start your morning, and a fresh
twist on pasta salad can make lunches or
your evening side an enjoyable way to
stay on track. Bows filled with grains,
veggies and a favorite protein are all the
rage, and this seafood-fueled version
is no exception when you’re craving a
combination of your personal favorites.

Take your better-for-you eating plan
from bland and boring to delightfully
delicious by visiting Culinary.net for
more recipe inspiration.

Eat Smart with Seafood

No matter if you’re searching for a healthy
family dinner, a quick lunch at home or an
easy idea to meal prep for the week ahead,
these Orange Shrimp Quinoa Bowls are
perfect for seafood lovers who also enjoy
a hint of spice. Fresh, healthy and full of
deliciously prepared shrimp, these bowls
are also loaded with mushrooms, peppers
and cucumbers.

The homemade sauce is light with
a sweet yet spicy vibe. Resting over a
cup of steamy quinoa for a filling base
of healthy grains, it’s a quick and easy
recipe you can customize with favorite
toppings like sesame seeds and cilantro.

Find more wholesome, health-forward
recipes at Culinary.net.

Orange Shrimp Quinoa Bowls
Servings: 2

1 cup quinoa
1 cup orange juice
1 tablespoon hot sauce
1 tablespoon honey
1 tablespoon soy sauce
4 tablespoons vegetable oil
1 tablespoon lime juice
1 tablespoon white miso
11/2 pounds shrimp, peeled,
deveined and tails removed
1/4 cup butter
1/4 teaspoon salt
1/8 teaspoon pepper
1 cup mushrooms, sliced
1 red bell pepper, diced
1 cucumber, sliced into half moons
5 green onions, sliced
1 avocado, sliced
1 teaspoon sesame seeds
2 tablespoons cilantro, chopped

Cook quinoa according to package
instructions. Set aside.

In medium bowl, whisk orange juice,
hot sauce, honey, soy sauce, vegetable
oil, lime juice and miso until combined.
Pour 1/4 of liquid into separate bowl.
Set aside.

Add shrimp to remaining mixture and
marinate 15 minutes.

Heat large skillet over medium
heat with butter. Add shrimp, salt and
pepper. Cook 2 minutes on each side
until pink. Add mushrooms and cook
until tender.

In two serving bowls, divide quinoa,
bell pepper, cucumber, onions, avocado
and shrimp. Sprinkle sesame seeds and
cilantro over both bowls.

Drizzle with reserved dressing.

Brunch Fruit Tart

Orange Shrimp Quinoa Bowls

Start the New Year with a Savory Salad

Starting the new year with fresh intentions, whether you're trying to reset for 2023 or simply add more greens to your meals, begins with delicious,

nutritious and easy recipes.

With more than 100 varieties of fresh, healthy and convenient ready-to-eat salads, Fresh Express provides plenty of inspiration, information and
incentives to help you achieve your goals. For example, this Pesto Pasta Salad features red lentil rotini and Twisted Pesto Caesar Chopped Salad Kits
loaded with a fresh blend of crisp iceberg and green leaf lettuces, crunchy garlic brioche croutons, Parmesan cheese and creamy pesto dressing. Add
fresh grape tomatoes and toasted walnuts for a simple side or easy lunch that can be made ahead of time.

Discover more fresh recipe ideas at FreshExpress.com.

Pesto Pasta Salad

Prep time: 15 minutes
Cook time: 10 minutes
Servings: 6

1 quart cooked red lentil rotini
2 packages (9 1/2 ounces each)
Fresh Express Twisted
Pesto Caesar Chopped
Salad Kits
1/2 teaspoon salt
1/4 teaspoon black pepper
1 cup grape tomatoes, halved
172 cup walnuts, toasted

Prepare red lentil rotini according to package
directions; cool 15 minutes.

In bowl, mix rotini and one dressing packet
from salad kits. Sprinkle with salt and pepper;
mix well. Refrigerate, covered, 30 minutes, or
until rotini is cold.

In large bowl, mix lettuce from both salad
kits with remaining salad dressing package. Add
rotini and tomatoes; toss to combine. Sprinkle
with garlic brioche croutons and shredded
Parmesan cheese from salad kits and walnuts.

Substitution: Traditional rotini can be used for
red lentil rotini.

A Fruity Twist
on Breakfast

Whether it’s a weekend cele-
bration or a simple morning
bite on the go, it’s often said
breakfast is the most important
meal. Starting off your day with
some fruity nutrition is a sweet
way to add vitamin C to your
diet without skimping on flavor.

With a tasty granola crust and
yogurt filling, this Brunch Fruit
Tart is an easy way to impress
guests or fuel your morning at
the office. Balanced and easy
to make, the crunchy crust
and smooth center make it an
enjoyable addition to at-home
menus. This version calls for
strawberries, blueberries and
kiwi, but you can get creative
with your own favorite fruits for
a different flavor each time you
make it.

Visit Culinary.net to find
more nutritious breakfast ideas.

Pesto Pasta Salad

Brunch Fruit Tart

Recipe adapted from homemadeinterest.com

Crust:
4 cups granola mixture
172 cup butter, softened
4172 tablespoons honey
nonstick cooking spray

Filling:
21/4 cups vanilla Greek yogurt
8 ounces cream cheese, softened
172 cup granulated sugar
1 teaspoon vanilla extract
1 package gelatin

Toppings:
strawberries, sliced
blueberries
kiwis, sliced
To make crust: Preheat oven to 350 F.
In large bowl, combine granola, butter and honey. Grease 11-inch tart pan
with nonstick cooking spray. Line bottom of tart pan with parchment paper.
Press granola mixture into tart pan. Place tart pan on baking sheet
and bake 10 minutes. Cool completely.

To make filling: Using mixer, combine yogurt, cream cheese, sugar,
vanilla extract and gelatin until whipped completely.

Pour yogurt mixture into tart crust. Refrigerate at least 1 hour.

Top with strawberries, blueberries and kiwis.
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A

PLANT-FORWAR

ok SPRING

FAMILY FEATURES
B etween the welcome warmth of the sun’s rays and a nearly universal desire to get outdoors,

springtime is a beloved season for enjoying an al fresco meal. Add in fresh produce to heighten
the flavors of family favorites and the table is set for a delicious picnic.

Whether your warm-weather adventures take you to a nearby park, a neighbor’s patio or simply
your own backyard, satisfying those spring cravings often starts with plant-forward dishes. From
tomatoes and onions to mushrooms, Brussels sprouts and other fruits and veggies, you can rely on
Mother Nature to give picnic recipes a boost.

For example, these fresh ideas from Aramark’s Feed Your Potential program offer easy solutions
to take your loved ones outdoors for a meal all can enjoy. As a popular springtime lunch, sandwiches
provide the opportunity to customize servings according to each person’s preferences.

These Portobello Mozzarella Sandwiches are a plant-forward version loaded with grilled mush-
rooms, fresh mozzarella, pesto mayo, arugula and a balsamic glaze on ciabatta rolls. For an added
touch of freshness, a homemade tomato bruschetta topping combines tomatoes, red onions, basil
and more to capitalize on a peak produce season.

No picnic is complete without a side that perfectly complements the main course. For a delicious
solution that’s fast and easy to make, try a new twist on an al fresco classic: coleslaw. A healthy
accompaniment to the sandwiches, this Apricot Brussels Sprouts Coleslaw is an ideal spring dish
that calls for less than 10 ingredients and requires simple prep so you can make it fresh before
heading out the door.

Visit Aramark’s Feed Your Potential website, fyp365.com, to find more picnic-worthy recipe ideas.

2 cups trimmed and shredded
Brussels sprouts

1 cup dried apricot, diced

1 cup red onion, trimmed and diced

Apricot Brussels Sprouts Coleslaw
Recipe courtesy of Aramark
Servings: 4

2 tablespoons Dijon mustard

1 tablespoon honey Combine mustard, honey, sugar, salt and

1 tablespoon granulated sugar pepper. Mix well.
1 teaspoon salt Add Brussels sprouts, apricot and onion; toss
1 teaspoon ground black pepper to coat.

,,,,
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Apricot Brussels Sprouts Coleslaw
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Portobello Mozzarella Sandwiches

Recipe courtesy of Aramark
Servings: 4
Tomato Bruschetta Topping:
1/4 pound fresh plum tomatoes, cored and diced
2 tablespoons red onion, peeled and minced
1 tablespoons fresh basil leaves, thinly sliced
1 teaspoon olive oil
1/4 teaspoon kosher salt
1 pinch ground black pepper
1 pinch fresh garlic, peeled and finely minced

Sandwiches:

1 pound fresh portobello mushrooms, cleaned,
stems removed, sliced thin

3 tablespoons olive oil

/4 teaspoon garlic powder

/4 teaspoon kosher salt

/8 teaspoon ground black pepper

1/4 cup mayonnaise

1
1
1
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Sagamone News Media
is booking fox talented sales pecple!

Whether you sell by phone or in person, we want to talk with you!
Hourly rates begin at $15 per hour and only go up from there.
If you have good sales skills,
this might be the job you have been looking for.

There is no cap on earnings and multiple people in the
past have earned $50,000, $60,000 and
beyond - all the way into six figures.
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Sa hre News 'edia IIW;IS newspanpersin
Noblesville and Crawfordsville

and feature award-winning work every day.
Come he part of our team!

Apply today by e-mailing resume to johs@thepaper2d-1.com.
We can’t wait to talk with you!

Catch Karen every Thursday,
only in Montgomery County’s Favorite Daily Edition!

Portobello Mozzarella Sandwiches

21/2 tablespoons prepared basil pesto
4 ciabatta rolls (4-by-4 inches), split in half
4 ounces fresh mozzarella cheese, sliced small
4 ounces tomato bruschetta topping
2 ounces fresh baby arugula
1/4 cup balsamic glaze

To make tomato bruschetta topping: In bowl, combine
tomatoes, onion, basil, olive oil, salt, pepper and garlic.
Set aside.

To make sandwiches: Preheat grill pan or grill to
medium heat.

Toss sliced mushrooms with olive oil, garlic powder, salt
and pepper.

Grill mushrooms until fork-tender, 3-4 minutes on each
side. Let cool.

Mix mayonnaise with pesto until combined. Spread
2 tablespoons pesto mayonnaise on cut sides of each roll.

For each sandwich, layer 1/4 of grilled mushrooms,
mozzarella slices, tomato bruschetta topping, arugula and
balsamic glaze.

Top with other roll halves. Cut diagonally in half o serve.

Think writing a

column on genealogy

is easy?

THINK

AGAIN!!

Each week Karen Zach pores over page after page after page of
historical records just so she can bring the readers of
The Paper of Montgomery County the
absolute latest . . . well, it’s historical, so it’s not exactly . ..
so she can bring you the most up-to-date. ..
oh, you know what we mean!

ThePaper
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Understanding Plant Tags
& Seed Packets To Increase
Your Gardening Success

MELINDA MYERS

Columnist

Gardening is a won-
derful way to grow your
own food and create
a beautiful landscape.
Proper plant selection
can help you make wise
purchases when visiting
the garden center or or-
dering plants online.

Much of the informa-
tion you need to know
can be found on plant
tags and seed packets.
Understanding this
information can help you
select plants suited to the
growing conditions in
your yard.

Most gardeners first
learn about plants by the
names that friends, rela-
tives, or fellow gardeners
use to refer to them.
Each plant also has a
unique scientific, also
called botanical, name.
Since plants can have
multiple or regional com-
mon names, it is import-
ant to check the botanical
name when shopping.
Checking the tag for the
botanical name ensures
you buy the right plant.

You will also see the
word “zone” followed by
numbers in the informa-
tion on trees, shrubs, pe-
rennial flowers, and veg-
etables. These numbers
reflect the plant’s ability
to survive the average
minimum winter tem-
peratures in the hardiness
zones listed. You can
find your hardiness zone
on the United States De-
partment of Agriculture
(USDA) Plant Hardiness
Zone Map. It is often
included in plant cata-

,J'—quqtl.b

Photo courtesy of MelindaMyers.com

Check the back of seed packets for pertinent information so you provide the prop-
er growing conditions for the plantings to flourish.

logs and other gardening
resources to help you
find plants suited to your
climate. Despite record
summer temperatures, it
is still important to select
plants that can survive
the average minimum
winter temperatures in
your area. Selecting
plants that tolerate both
the highs and lows where
you live will increase
their chance of returning
each year.

Make sure the plants
you select have sufficient
frost-free growing days
to mature and flower
or produce fruit. This
is listed as the number
of days from planting
until harvest. Count the
number of days in your
growing season from
the time you can plant
to harvest to see if it’s a
good choice.

Matching plants to the
amount of sunlight they
need to thrive is also
important for growing
healthy plants. In gener-
al, full-sun plants prefer
six, preferably eight or
more, hours of direct
sunlight. Areas receiving
only intense afternoon
sun are often suitable
for plants listed as full
or part sun tolerant.
Part-sun plants usually
need four to six hours of
direct sunlight. Part-

shade plants generally
need two to four hours
of direct sunlight prefer-
ably from east-facing or
other locations where the
sun is less intense. Shade
plants usually perform
well with two hours of
direct sunlight or bright,
indirect light throughout
the day.

Always check the
mature size and spread
of the plant you select.
Picking the right size
plant for the available
space will save you time
and frustration having to
prune the mature plant
down in size.

No matter what plants
you select, make sure
to call 811 at least three
business days before you
begin planting. Wiscon-
sin residents can also file
online at www.Digger-
sHotline.com and gar-
deners in any other state
can visit https://call811.
com/811-In-Your-State.
They will contact all the
appropriate companies
who will mark the loca-
tion of their underground
utilities in your desig-
nated work area. This
free service can help
reduce the risk of injury
and the inconvenience of
accidentally knocking out
power, cable, or other
utilities.

To remind everyone to

call before digging, April
has been designated Safe
Digging Month. Please
make contacting 811 part
of your gardening plans
and remind family and
friends to do the same.
For more gardening
information, register
for Myers’ free webinar
“Understanding Garden-
ing Basics to Boost Your
Gardening Success” on
March 29 at 6:30 p.m.
The webinar is free, but
registration is required.
Just visit Myers’ website
www.MelindaMyers.
com. If you can’t attend
the live webinar, a re-
cording will be available
to watch 24 hours after
the live presentation.

Melinda Myers has
written more than 20 gar-
dening books, including the
recently released Midwest
Gardener’s Handbook, 2nd
Edition and Small Space
Gardening. She hosts The
Great Courses “How to
Grow Anything” DVD
instant video series and
the nationally syndicated
Melinda’s Garden Moment
radio program. Myers is a
columnist and contributing
editor for Birds & Blooms
magazine and was commis-
sioned by Diggers Hotline
to write this article. Myers’
website is www. Melin-
daMyers.com.

Life without local news is like
hearing crickets

STOP LISTENING
TO CRICKETS
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The Return Of The Hosta

Hostas are very strong
plants and feel at home in
many places. With their
beautiful leaves and ease
of care, these perennials
are very popular right
now. There is plenty of
choice in colors and pat-
terns: from dark green to
blue and from spotted to
variegated. Versatile hos-
tas will bring you months
of joy, year after year!

Color variations

Hostas originate from
northeast Asia. In 1784,
the first seeds were
brought from the Chi-
nese port of Macau to
the Jardin des Plantes
in Paris. Initially a true
collector's plant, today
this perennial is loved by
a varied audience. This is
hardly surprising, given
the beautiful leaves in
all sorts of sizes, shapes
and color variations from
blue-gray to variegated
white-green. What's
more, in summer, grace-
ful stalks bearing white,
blue or lilac flowers also
make an appearance.

Where to plant hostas

Hostas like moist soil
and organic fertilizer.
Most hosta species thrive
in a semi-shaded spot.
The guideline here is that
blue-leaved hostas do
well in the shade and that

Cheerful

yellow-leaved ones can
handle a little more sun.
The more variegated the
leaves, the less sun they
will tolerate. Hostas with
thicker leaves, on the
other hand, can tolerate
more sun. They look
great in ornamental pots,
in a mixed border, on
water banks and as sol-
itary plants. The lowest
variety will grow to about
4 inches, while the tallest
can grow higher than 3
foot.

Keeping snails away

Many hostas suffer
from slug infestations.
Fortunately, there are
plenty of environmen-
tally friendly methods
to protect your hostas
against snails. A regular
snail-catching session at
dusk will go a long way.
Setting up a wide circle
with broken shells or
coffee grounds around
your plant (or pot) can
also work as a slug barri-
er. Spraying hostas with
garlic powder dissolved
in water should also keep
snails at bay.

Fun idea

Create a hosta corner
featuring plants with
different leaf colors.
Position taller varieties
behind low-growing
ones.

Floral

Styling For Easter

With bulb flowers,
you can create a cheerful
Easter atmosphere in
the house in no time at
all. What's more: floral
styling is good for your
mood and will make you
happy. In other words:
lots of positive vibes for
Easter!

Instant Easter

The fun starts when
you go shopping. Choose
spring flowers in bright,
scintillating colors, like
daffodils, hyacinths,
and tulips. These bulb
flowers symbolize love,
springtime and new life:
perfect for Easter! Com-
bine bulb flowers with
some budding branches.
And don't forget to add
some eggs!

Flowers, flowers ev-
erywhere

A cheerful bouquet
will lend your breakfast
or brunch table a fun
Easter atmosphere. And
why stop there: you can
apply floral styling even
at the entrance to your
home: think cheerful yel-
low daffodils in the hall
- in a bouquet or simply
some pre-forced bulbs.
You can also dress up
your garden table with
pre-forced bulbs. Out-
side, the flowers will last
even longer.

Flower-picking fun

Fancy even more
flowers? Why not create
some small picking
bunches? Display them
in glass vases, jam jars
or (flowered) tea cups.
Arrange a few tulips,
daffodils, or hyacinths
in each vase — keep it
nice and casual for a fun,
freshly-picked effect.

A cheerful mix always
works well, too. Put
the picking bouquets

in the kitchen, by your
bed, and in your (home)
office. You can also
arrange several vases
together; if you use a
metal tray or a wooden
shelf, you can create a
sense of unity.

At www.ilsysays.com,
you will find many more
ideas and tips for deco-
rating your home with
flowers.

Styling tip: bring the
spring sunshine into your
home with yellow flow-
ers: think yellow tulips
and daffodils. If you opt
for yellow hyacinths, a
delicious spring scent
offers a nice bonus.

Share happiness! Are
you planning to visit
family or friends at
Easter? Why not bring a
cheerful Easter bouquet?
Pre-forced bulbs are also
great fun and easy to
transport.

Please visit
us online:

thepaper24-7.com
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BIVINGICOEOR

ON-TREND HUES REFLECT COMFORTING LIFESTYLE DESIGN

FAMILY FEATURES

pgrading your home design is an oppor-

tunity to tap into new color schemes.

Knowing what shades are trendy and how

different hues can work together for a
cohesive design is an important step in creating an
attractive design aesthetic.

While you might turn to family or friends for inspira-
tion for your next DIY project, another resource for
collecting concepts and options to upgrade your space
is the internet. Consider the Valspar Color-verse, which
allows visitors to explore colors in a unique way and
offers paint color inspiration and decor trends they can
envision within their own homes.

The interactive virtual home showcases the latest
paint and design trends so you can get creative for
your next project. After experiencing the Valspar
2023 Colors of the Year firsthand by painting walls
and art from the collection to see the 3D virtual
house come to life, you can find the perfect paint
shade for your space.

“Through the Color-verse, visitors can experience
the 12 Colors of the Year in a realistic virtual home,”
said Gus Morales, vice president of brand marketing
for CBG Sherwin-Williams. “Aside from exploring
the Colors of the Year, the home is an engaging space
for visitors to create art, play games and order paint
chips to see how their top color picks look and feel in
their homes.”

Color Trends to Consider

Many of this year’s popular nature-inspired designs
are all about finding comfort, embracing a flexible
lifestyle, rediscovering joy and leaning into the
growing DIY movement. The most trend-worthy,
forward-thinking and livable colors reflect specific
facets or emotions of life so you can update your
well-used spaces with thoughtful colors that evoke
positive energy and lasting change.

Comfort and Contentment: If your goal is to create
a space that envelopes you in a sense of comfort,

consider a white with a yellow undertone that makes
a space cozy like a soft blanket, like Cozy White
from Valspar. Complement the softness with a muted
clay that brings in brown undertones that suggest
gentle contentment.

Calming Restoration: Tap into the calming tones
of nature with a hazy green that has duality, which
brings in both the calm and liveliness of the great
outdoors. Another option is a deep midnight blue
used as an elegant calming shade to restore mind,
body and home.

Healthful, Mindful Living: Create an uplifting
space where your wellness is a priority. Evoke a
greater sense of health consciousness with a light
blue that has a dose of softness used as a fresh
neutral with uplifting qualities of a modern pastel,
like Valspar’s Rising Tide. Reinforce the benefits of
mindful living with a cool gray that is balanced by
the warmth of the yellow undertone, a natural hue
like a cotton muslin cloth.

Connections and Joy: Establish spaces where you can
celebrate relationships with others, the world around
you and happiness in your being. Consider hues like

a white softened by a violet undertone, a harmonious
shade promoted by digital connectivity. Evoke joy
with a dependable classic tan that features a yellow
undertone suggesting new life with uplifting qualities.

Natural Balance: Bringing hints of the outdoors into
a well-loved living space creates a soothing ambiance.
Consider a warm neutral brown tone inspired by the
shades found in nature or a cooled down blue that
strikes a beautiful balance between cool and warm
shades in your design.

Inspirational Thought: A work-from-home or crafting
space needs color to inspire great thinking. Try a faded
natural terracotta that sparks individuality and warmth
or a deep blackened olive, an on-trend neutral that
embodies charm and sophistication.

Explore the tool and find more colorful ideas
at Valspar.com.

Navigate New Colors

Exploring color options before you apply them to a home improvement or design project
gives you the chance to experience and visualize different styles before you fully commit.
Using a tool like Valspar’s Color-verse, a 3D virtual home, you can experience on-trend color
palettes that inspire your next big project through resources like:

® An interactive feature that allows you to repaint walls of a living room, dining room,
bedroom, bathroom, kitchen, walls and cabinets using the 12 Colors of the Year then
takes you directly to the site to order free paint chips to try at home

m An artistic element where you can create a 3D panorama nature scene, explore others’

artwork and share creations on social media

m A light-hearted game that inspires you to get on the road to gather your home improve-

ment essentials
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Purdue’s ‘World’s Whitest
Paint’ Wins 2023 SXSW
Innovation Award

The world’s whitest paint,
developed by Purdue Universi-
ty researchers and recognized
in Guinness World Records,
has been named winner of the
2023 Innovation Award in the
sustainability category by South
by Southwest Conference &
Festivals (SXSW).

The award “recognizes the
most exciting creative develop-
ments in the connected world,”
and was presented to Purdue
on Monday (March 13) at the
25th annual SXSW Innovation
Awards Ceremony in Austin,
Texas. Purdue was chosen
in the sustainability category
from among four finalists that
included Purdue; Indianapo-
lis-based Atarraya: Sustainable
Shrimp-Farming Tech; The
Trees of the Future, based
in Hayward, California; and
Chicago-based Natures Fynd:
Fy Protein.

The paint, developed by
Purdue professor of mechan-
ical engineering Xiulin Ruan,
is fighting global warming by
keeping surfaces cool enough
to reduce the need for internal
air conditioning. SXSW is the
latest to recognize the inno-
vation, which was previously
featured on PBS NewsHour and
The Late Show With Stephen
Colbert. Earlier this month, the
paint was named winner of the
2023 Gizmodo Science Fair.

In 2022 Ruan and his team
innovated further by develop-
ing a new formulation of his
groundbreaking paint that is
now thinner and lighter - ideal
for radiating heat away from
cars, trains, airplanes and even
spacecraft. According to Ruan
and his team’s models, cover-
ing 1% of the Earth’s surface in
their technology could mitigate
the total effects of global warm-
ing, a fact encouraging them
to continue pursuing formulas
suitable for surfaces like asphalt
and roadways (podcast avail-
able online).

“With this award, we are
honored that SXSW joins a
growing list of organizations,
publications, and states that rec-

ognize Purdue University and
its world-changing researchers
are delivering practical solu-
tions to today’s toughest chal-
lenges,” said R. Ethan Braden,
executive vice president, chief
marketing and communications
officer for Purdue University
and Purdue Global. “Whether
it’s the world’s whitest paint to
combat global warming or the
workforce needed to onshore
semiconductor production in
the United States, Boilermakers
are delivering innovative giant
leaps again and again.”

Painting the town white to go
green

Typical commercial white
paint gets warmer rather than
cooler when subjected to
sunlight or other light sources.
Paints on the market that are
designed to reject heat reflect
only 80% to 90% of sunlight
and can’t make surfaces cooler
than their surroundings.

In comparison, the world’s
whitest paint reflects 98.1%
of solar heat away from its
surface.

Because the paint absorbs less
heat from the sun than it emits,
a surface coated with this paint
is cooled below the surrounding
temperature without consuming
power.

Using this formulation to
cover a roof area of about
1,000 square feet could result
in a cooling power of 10 kilo-
watts, more powerful than the
air conditioners used by most
houses. At SXSW, researchers
demonstrated the effects of
the difference with two mod-
el barns sitting under direct
halogen lights: one painted in
commercial paint and one in
Purdue’s white paint. Judges
were able to compare thermom-
eters reading the barns’ internal
temperatures and to feel the dif-
ference in the roofs. The barn
painted in Purdue’s technology
consistently held cooler internal
temperatures by 8-10 degrees
Fahrenheit. The “whitest
white” barn roof was also much
cooler to the touch, prompting
many surprised responses from

judges and viewers.

While Ruan’s original paint
formula is massively efficient,
it required a layer 0.4 millime-
ters thick to achieve subambient
radiant cooling. The newer,
thinner formulation can achieve
similar cooling with a layer just
0.15 millimeters thick.

The new paint also incor-
porates voids of air, which
make it highly porous. This
lower density, together with
the thinness, provides another
huge benefit: reduced weight.
The newer paint weighs 80 %
less than the original paint yet
achieves nearly identical solar
reflectance - 97.9%, com-
pared to the original formula’s
98.1%.

Ruan and his team of re-
searchers are currently work-
ing with the Purdue Research
Foundation’s Office of Tech-
nology Commercialization for
commercialization. According
to Ruan, “We are in discus-
sions right now to commercial-
ize it. There are still a few is-
sues that need to be addressed,
but progress is being made.”

Ruan says the cost and pro-
duction process is expected to
be similar to commercial paint,
which they’ve kept in mind
from the beginning so that it
would be accessible when it’s
ready for market.

Patent applications for this
paint formulation have been
filed through the Purdue
Research Foundation Office
of Technology Commercial-
ization. For further discussion
on this intellectual property,
contact Will Buchanan at wdbu-
chanan@prf.org and reference
code 2022-RUAN-69542. This
research was supported by the
National Science Foundation
with Award No. 2102645, and
Andrea Felicelli was sup-
ported by a National Science
Foundation Graduate Research
Fellowship. The research was
performed at Purdue’s FLEX
Lab and Ray W. Herrick Lab-
oratories and the Birck Nano-
technology Center of Discovery
Park District at Purdue.

U Health Recognizes Indy Airport
Employees Who Saved Travelers’ Lives

IU Health recognized 22
Indianapolis Airport Authority
employees recently for their
heroic work in saving the lives
of two travelers who suffered
traumatic medical emergencies
at the Indianapolis International
Airport (IND) in 2022.

More than 8 million people
from all over the world travel
through the Indy airport each
year, and the airport’s public
safety team is ready to step in
at any hour of the day to protect
the well-being of passengers,
employees and the airport termi-
nal facilities.

On two separate occasions
in 2022, that’s exactly what
they did, coming to the aid of
passengers experiencing serious
medical emergencies. IND first
responders were dispatched to
the terminal in response to a
patient with difficulty breathing
and one that was unconscious.
Thanks to a passerby and an
Indy airport police officer, CPR
was in-progress for both. On
arrival, Indianapolis Airport
Authority Fire Department
paramedics and EMTs provided
advanced life support care and
resuscitated the patients. The
patients were transported to [U
Health West for further treat-
ment, recovery and discharge to
return home safely.

“These specific responses
were the difference between life
and death,” said Kurtiss McKis-
sick, EMT and EMS liaison for
IU Health’s Indianapolis Sub-
urban Region. “It was an honor

to recognize the crews involved
in these incidents for their quick
response, knowledge and skills
that resulted in a life saved.”

IU Health recognized the fol-
lowing Indy airport public safety
team members for their “superi-
or dedication, care, compassion
and commitment in serving their
patient”:

¢ Dispatcher Heather Clod-
felter

¢ Dispatcher Brent Freuden-
stein

¢ Dispatcher Julia Pulliam

¢ Firefighter/Paramedic An-
drew Patton

¢ Firefighter/EMT Derek
Wilson

¢ Lieutenant/EMT Kennitay
Byrd

¢ Firefighter/EMT Ed Taylor

¢ Lieutenant/Paramedic Keith
Schmidt

¢ Firefighter/EMT Adam Rich

¢ Dispatcher Lori Joseph

* Dispatcher Cameron Collins

* Dispatcher Cameron McA-
tee

¢ Dispatcher Cory Wiggins

¢ Dispatcher Christine Nevins

* Police Sergeant Officer
Mike Grimes

¢ Division Chief/Paramedic
Michael Hammond Sr.

¢ Firefighter/EMT Jamar
Kendrick

¢ Deputy Chief/EMT Stephen
Summers

e Battalion Chief/EMT Tra-
vers Swardson

¢ Lieutenant/EMT Jim Nung-
ester

¢ Firefighter/Paramedic Bran-

don Towns

¢ Battalion Chief/EMT Brian
Booth

The American Heart Associ-
ation reports that only 30% of
cardiac arrest patients survive
upon arrival at the hospital. Con-
versely, the IAA’s public safety
teams have consistently achieved
a survival rate of over 60%,
which significantly surpasses the
national average.

“The success of the IAA’s
public safety teams' efforts is
primarily attributed to their
dedication to training, prepara-
tion, and having the appropriate
equipment on hand, such as
automatic defibrillators and
an effective CPR program,”
said Keith Berlen, IAA senior
director of operations and public
safety. “Many of the patients we
revive go on to recover neu-
rologically, a testament to the
high-quality care provided by
our teams.”

To learn more about joining
the IND public safety team and
other open opportunities with
the Indy airport, visit IND.com/
Careers.

Travelers can also learn and
practice the life-saving skill of
hands-only CPR at American
Heart Association kiosks located
at the Indy airport in both Con-
course A (near gate A18) and
Concourse B (near gate B15).
Since the first interactive kiosk
was placed at IND in 2016,
nearly 23,000 passengers have
completed the brief training to
learn Hands-Only CPR.

READI Bolsters Quality
Of Life Investments In
Northwest Indiana

Indiana Gov. Eric Holcomb
joined officials and communi-
ty leaders earlier this week in
Gary as the Northwest Region
celebrated a significant invest-
ment that will support current
and future residents. Fueled by
$10 million in funding from
the transformational Indiana
Regional Economic Acceler-
ation and Development Initia-
tive (READI), the $30 million
Tolleston Opportunity Campus
will increase access to childcare,
health care and other community
programming.

“Indiana’s strong fiscal foun-
dation has placed us in a position
of strength and has enabled us to
make unprecedented investments
in our rural, urban and subur-
ban communities,” said Gov.
Holcomb. “This historic initia-
tive in Gary will provide critical
services for Hoosiers, increase
quality of place and position the
city and surrounding region for
continued success.”

The nationally recognized
READI program allocates $500
million to 17 regions across the
state to accelerate shovel-ready
projects and programs that are
expected to transform Indiana
communities, attract talent and
improve the quality of life for
Hoosiers in the short and long
term. The Northwest Indiana
Region, led by the Northwest
Indiana Forum, was awarded
$50 million in READI funds to
advance its strategies, grow its
population base, improve quality
of place and quality of life, in-
crease and diversity the region's
quality of opportunity, and spur
innovation and entrepreneurship
to attract and retain talent.

“The Forum is very proud to
be leading the northwest Indiana
READI effort,” said Heather
Ennis, president and CEO of
Northwest Indiana Forum. “This
is one of 34 amazing projects oc-
curring in northwest Indiana. As
these catalytic projects evolve,

many - like the Tolleston Oppor-
tunity Campus - are adding addi-
tional partnerships, deepening
the impact they will have on our
region.”

Supported by three anchor
organizations — Boys & Girls
Clubs of Greater Northwest
Indiana, Crossroads YMCA
and Methodist Hospitals - the
Tolleston Opportunity Campus
will be built at the Gary branch
of the Boys & Girls Club in the
former Tolleston Middle School.
The project, which includes a
new 50,000-square-foot space
and an upgrade to the Boys &
Girls Club, reimagines urban
development, working to deliver
exceptional spaces and programs
focused on youth development,
healthy families, healthy commu-
nities and economic and work-
force development. These spaces
and programs will include a
fitness center with a wide range
of amenities, learning opportuni-
ties for families and specifically
for children, as well as a health
care clinic and extracurricular
classes.

“Our community is excited
about the Tolleston Hub project,
including the new YMCA,” said
Mayor Prince. “It’s proof Gary
and our friends and neighbors
can reimagine what’s possible
when we all work together. We
welcome all of our partners to
Gary, and we look forward,
with you, to accomplishing great
things for northwest Indiana.”

Through READI, 17 regions
across the state that represent all
92 counties are moving forward
with projects and programs
designed to enhance Indiana’s
regions for current and future
generations of Hoosiers. Collec-
tively, the state’s $500 million
investment is expected to yield
roughly $8 billion of additional
public, private and nonprofit
dollars invested in enhancing In-
diana’s quality of life, quality of
place and quality of opportunity.

AAA Hoosier Motor Club
Announces CEO Retirement

AAA Hoosier Motor Club
announced today that Kirk
Hendrix, President, and CEO
will retire effective July 2023,
starting a leadership transi-
tion process over the next five
months. Hendrix’s decision to
retire will bring to a close a
remarkable career of 10 years
with the organization.

“The growth we have expe-
rienced under Kirk’s leadership
has been unprecedented,” stated
board chair Steve Walker. “His
ability to lean into innovation
and vision has launched us into
the AAA of the future. We now
have more products, more staff,
and more services than ever
before. We are prepared to meet
the needs of members wherever
they are.”

“It was a privilege being
selected to this position 10 years
ago and an honor to serve it
since. I’ve had the pleasure of
working alongside some great
people, all carrying on the good
and noble work that AAA pro-
vides. This tenure, my career’s
longest, has been a particularly
fulfilling part of my career. It’s
gratifying for me to be able to

wind down my career while
serving this great organization,”
stated Hendrix.

The Hoosier Motor Club
board of directors will oversee
the process of choosing Hen-
drix’s successor. The board will
engage in developing the CEO
job description, conducting
an organizational assessment,
meeting with external stakehold-
ers, developing a transition plan,
and hiring the executive firm to
conduct the national search.

During Hendrix’s tenure at
AAA Hoosier Motor Club, he
has guided the organization
through numerous achievements,
including the introduction of
AAA Adventure Travel for
thrill-seeking travelers, “My
Pit Crew” mobile tire service,
providing customers with an
opportunity to order tires online,
and have them installed at their
home or office, and the intro-
duction of the first Electric Ve-
hicle to provide AAA roadside
service. He leaves the organiza-
tion in solid financial standing
with systems in place that the
board and staff can continue to
use to grow its many programs.

Buy. Sell. Rent. Lease.
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Hickory Bible Church
104 Wabash - New Richmond

Sunday Services:
Breakfast and Bible - 9:30

Church - 10:30

a small church
with a big heart!

Dr. Curtis Brouwer, Pastor
765-918-4949

Service times:
10:02 am on Sundays

Wednesday night prayer meeting
at 6:30 pm.

vinechurchlife.org

A family for everyone

¢ NEW ROSS UNITED METHODIST CHURCH

The BRICK CHURCH on State Street
Sunday Worship 9:00 AM
Children’s Sunday School during Sunday Worship

In person or on Facebook at
Facebook.com/NewRossUnitedMethodistChurch

Pastor Dr. David Boyd

John 3:16

“Making the World a Better Place”

'|'<>N[1HTH CORNERSTONE

CHURCH

Sunday Worship 10:00 AM
Sunday School 9:00 AM

Rev. Clint Fink

Website: northcornerstonechurch.org

609 S. Main Street ¢ Linden
(765) 339-7347

HOPE

CHAPEL

ITED PENTECOSTA

110 S Blair Street
Crawfordsville, IN 47933
www.hopechapelupci.com

Service Times:
Sunday 10:30 a.m.

Starting August 1:
10 a.m. Sunday School
11 a.m. Worship

Wednesday 6:30 Bible Study

A

Fremont Street Baptist Church
1908 Fremont St ¢ Crawfordsville
Sunday school 9:30 am
Church 10:30 am
Sunday Evening 6 pm
Wednesday Night Bible Study 7 pm

FAITH

AN Woodlnd Heigt
./ Christan Church

Invites you to join us as we welcome our new lead minister:

Dr. Tim Lueking
Beginning Sunday, February 28th, 2021

Weekly Sunday Schedule:
Traditional Service - 8:15 AM
Sunday School for all ages - 9:30 AM
Contemporary Service - 10:30 AM
Woodland Heights Youth (W.H.Y.) for middle schoolers
and high schoolers - 5-7 PM

Visit us online at WHCC.US

Woodland Heights Christian Church
468 N Woodland Heights Drive, Crawfordsville
(765) 362-5284

“Know Jesus and Make Him Known”

ﬂi Southside Church
of Christ

153 E 300 South * Crawfordsville
southsidechurchofchristindiana.com

Sundays:
Worship at 10:30 am

Wednesday Night Bible Study 7 pm

New Market
Christian

A
Church

300 S. Third Street « New Market
(765) 866-0421
Dr. Gary Snowden, Minister

Sunday Worship at 10:00 am
in the Family Life Center
(Masks Encouraged)
or in the Parking Lot Tuned to 91.5 FM
No Sunday School at This Time

nmcc@sbcglobal.net e« newmarketcc.org
Visit Us on Facebook

We Exist to Worship God,
Love One Another &
Reach Out to Our Neighbors

el Bl

Liberty Chapel Church

Phil 4:13

Church Services:

Sunday School 9 am
Church 10 am

Wednesday Children’s Awana
Program
6 pm-8 pm

I e il

Garfield Apostolic
Christian
4485 E 300 N  Crawfordsville

Services
Sunday at 10 am

Tuesday Prayer Meeting
6 pm -7 pm

Thursday Bible Study
6:30 pm - 8 pm

=

N

FIRST UNITED

ST CHURCH

Follow in The Sun

212 E. Wabash Avenue
Crawfordsville
(765) 362-4817

www.cvfumc.org

Virtual services at 9:00 am
Can be watched on channel 3

All are welcome to join and
all are loved by God
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Waynetown Baptist
Church

Service; Sunday 10:30 am
Children’s Church
Casual Clothes, Everybody Welcome

Traditional and Comtemporary

,‘\ One Way
Pentecostal
n Apostolic Church

802 Mill St. » Crawfordsville

Pastor Steve Lee and his wife, Tamara,
invite you all to their spirit-filled church
Services
Sunday at 2 pm

Wednesday Evening Bible Study
7 pm

Saturday evening
(speaking spanish service)
at 7 pm

Helping
people to
follow Jesus
and love
everybody!

2746 S US Highway 231
Crawfordsville

e
ch

Services:
Thursday night at 6:30
Sunday mornings at 10:30

Both services are streamed

-'r LADOGA

Church Service at 10 am

24 West Elm Street * Ladoga

(765) 942-2019
ladogachristianchurch(@gmail.com
www.ladogacc.com

T

Friendship
" Baptist Church

1981 West Oak Hill Road ¢ Crawfordsville

Romans 15:13
Follow us on Facebook

Sunday school 9:30 am
Church 10:30 am
Wednesday Bible Study 4 pm
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FAITH

f” EAST SIDE BAPTIST CHURCH

Crossroads
Community
Church of the
Nazarene

e

Faith Baptist
Church

5113 S 200 W e Crawfordsville
(765) 866-1273 e faithbaptistcville.com

2000 Traction Rd * Crawfordsville

765-362-1785
www.eastsidebc.com

SUNDAY
9:00 AM: Small Group
10:15 AM: Worship
5:00 PM: Bible Study

Sunday School 9:30AM
Sunday Morning 10:30 AM
Sunday Evening 6:00 PM
Prayer Mtg Wednesday 7:00 PM

Services:
Sunday School at 9 am
Church at 10 am

Help and e thwoughv
dptruﬂv% love

WEDNESDAY
6:00 PM: Mid-week Service

Where chuwrchv iy still chuwchv
Worship Hymny
Bible Preaching

117 E State Road 234 ¢ Ladoga
765-866-8180

CRAWFORDSVILLE, INDIANA

Sunday School Gronth Groups: 9:00 AM
Worship Service: 10:30 AM
Youth Group Wednesday at 6:30

Christ’s United Methodist Church
Dr. David Boyd

Congregational Christian Church

“Be v blessing and be blessed”
We’re here and we
can hardly wait
to see you
Sundays at 11 a.m.!

101 Academy Street « Darlington
765-794-4716

Sunday School for all ages 9:30am
Worship 10:30am

909 E Main Street * Crawfordsville
765-362-2383

christsumc@mymetronet.net

Hou can watcn s on YouTibe and Fcedook
Watch Suncay Momings

You can find us on Youtube
and Facebook

View live and archived services on our FB page.
View archived only services
at christsumc.org.>video>livestream.

< YOUR MONTGOMERY COUNTY CHURCH DIRECTORY

Apostolic:

Garfield Apostolic Christian Church
Rt. #5, Box 11A, Old Darlington Road
794-4958 or 362-3234

Worship: 10:30 a.m.

Sunday School: 9:30 a.m.
Wednesday Bible Study: 6:30 p.m.
Pastor Vernon Dowell

Gateway Apostolic (UPCI)
2208 Traction Rd
364-0574 or 362-1586
Sunday School: 10 a.m.

Moriah Apostolic Church

602 S. Mill St.

376-0906

10 a.m. Sunday, 6 p.m. Wednesday
Pastor Clarence Lee

New Life Apostolic Tabernacle
1434 Darlington Avenue

364-1628

Worship: Sunday 10 a.m.; 6 p.m.
Sunday: The Voice of Healing & Resto-
ration on 103.9 at 9 a.m.

Tuesday prayer: 7 p.m.

Thursday Mid-week: 7 p.m.

Pastor Terry P. Gobin

One Way Pentecostal Apostolic
Church

364-1421

Worship 10 a.m.

Sunday School: 11 a.m.

Apostolic Pentecostal:
Cornerstone Church

1314 Danville Ave.

361-5932

Worship: 10 a.m.; 6:30 p.m.
Bible Study: Thursday, 6:30 p.m.

Grace and Mercy Ministries
257 W. Oak Hill Rd.
765-361-1641

Worship: 10 a.m.; 6 p.m.
Wednesday: 6:30 p.m.

Sunday School: 11 a.m.
Co-Pastors Nathan and Peg Miller

Assembly of God:
Crosspoint Fellowship
1350 Ladoga Road
362-0602

Sunday Services: 10 a.m.
Wednesdays: 6 :30 p.m.

First Assembly of God Church
2070 Lebanon Rd.

362-8147 or 362-0051

Sunday School: 9 a.m.

Worship: 10:30 a.m.; 6 p.m.
Wednesday: 6:30 p.m.

Baptist:

Browns Valley Missionary Baptist
Church

P.0. Box 507, Crawfordsville
435-3030

Worship: 9:30 a.m.

Sunday School: 10:30 a.m.

Calvary Baptist Church

128 E.CR400 S

364-9428

Sunday School: 9:30 a.m.

Worship: 10 a.m.; 6 p.m.

Wednesday Bible Study: 7 p.m.
Calvary Crusaders Wednesdays: 6:45
p.m.

Pro-Teen Wednesdays: 7 p.m.

Pastor Randal Glenn

East Side Baptist Church

2000 Traction Rd.

362-1785

Bible Study: 9 a.m.

Worship: 10 a.m.; 6 p.m.

Wednesday: 6:30 p.m. Prime Time
Teens, Pioneer Clubs; 6:45 p.m. :Adult
Bible Study

Rev. Steve Whicker

Faith Baptist Church

5113 S.CR200 W

866-1273

Sunday School: 9:30 a.m.
Worship: 10:30 a.m. and 6 p.m.
Wednesday Prayer Meeting: 7 p.m.
Pastor Tony Roe

First Baptist Church

1905 Lebanon Rd.

362-6504

Worship: 8:15 a.m.; 10:25 a.m.
Sunday School: 9:30 a.m.

High School Youth Sunday: 5 p.m.

Freedom Baptist Church

6223 W. SR 234
(765) 4352177

Worship: 9:30 a.m.

Sunday School is 10:45 a.m.
Wednesday Bible Study: 7 p.m.
Pastor Tim Gillespie

Fremont St. Baptist Church

1908 E. Fremont St.
362-2998

Sunday School: 10 a.m.
Worship: 11 a.m.; 6 p.m.
Pastor Dan Aldrich

Friendship Baptist Church
U.S. 136 and Indiana 55
362-2483

Sunday School: 9:15 a.m.
Worship: 10:30 a.m.; 6 p.m.
Wednesday Bible Study: 7 p.m.
Friendship Kids for Christ: 6 p.m.
Pastor Chris Hortin

Ladoga Baptist Church

751 Cherry St., Ladoga
942-2460

Sunday School 9:30 a.m.
Worship 10:45 a.m.; 6 p.m.
Wednesday Bible Study 7 p.m.
Ron Gardner, Pastor

Mount Olivet Missionary Baptist
7585 East, SR 236, Roachdale
676-5891 or (317) 997-3785
Worship: 10:30 a.m.

Sunday School: 9:30 a.m.
Wednesday Evening: 7 p.m.

Bro. Wally Beam

New Market Baptist Church
200 S. First St.

866-0083

Sunday School: 9 a.m.
Worship: 10 a.m.

Children’s church and child care
provided

Second Baptist Church
119 1/2 S. Washington St,
off of PNC Bank.
363-0875

Sunday School: 10 a.m.
Worship: 11 a.m.

StoneWater Church

120 Plum St., Linden

339-7300

Sunday Service: 10 a.m.
Pastors: Mike Seaman and Steve
Covington

Waynetown Baptist Church
Corner of Plum and Walnut Streets
234-2398

Sunday School: 9:30 a.m.
Fellowship: 10:30 a.m.

Worship: 11 a.m.

Childrens’ Church: 11:10 a.m.
Pastor Ron Raffignone

Christian:
Alamo Christian Church

866-7021
Worship: 10:30 a.m.

Browns Valley Christian Church
9011 State Road 47 South
435-2590

Sunday School: 9 a.m.

Worship: 10 a.m.

Byron Christian Church

7512 East 950 North, Waveland
Sunday School 9 a.m.

Worship Service 10 a.m.

Waynetown Christian Union
Church

SR 136, then south on CR 650.
Sunday School: 9:30 a.m.
Worship: 10:30 a.m.

New phone #: 765-918-0438
New Pastor: Paul Morrison

Congregational Christian Church
of Darlington

101 Academy St, P.0. Box 7
794-4716

Sunday School: 9:15 a.m.

Worship: 10:30 a.m.

Sunday Bible Study: 6 p.m.

Wed. Prayer: 5:30 p.m. - 7 p.m., Wed
Bible Study 7 p.m.

Kingdom Seekers Youth Group (alter-
nate Sundays )

Pastor Seth Stultz

Darlington Christian Church

Main and Washington streets
794-4558

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.; 6 p.m.

First Christian Church
(Disciples of Christ)

211 S. Walnut St.
362-4812
SUNDAY: 9:22 a.m. Contemporary
Café worship
9:30 a.m. Adult Sunday School
10:40 a.m. Traditional Worship

WEDNESDAY: 5-7 a.m. Logos Youth
Dinner & Program
Pastor: Rev. Darla Goodrich

Ladoga Christian Church
124 W. EIm St.

942-2019

Sunday School: 9 a.m.
Worship: 10 a.m.; 6 p.m.

Love Outreach Christian Church

611 Garden St.

362-6240

Worship: 10 a.m.

Wednesday: 7 p.m.

Pastors Rob and Donna Joy Hughes

New Hope Chapel of Wingate
275-2304

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.

Bible Study: 6:30 p.m., Wed.
Youth Group: 5:30 p.m., Wed.
Homework Class: 4:30 p.m. Wed &
Thurs.

Champs Youth Program: 5:30 p.m.
Wed.

Adult Bible Class: 6:30 p.m. Wed.
Pastor Duane Mycroft

New Hope Christian Church

2746 US 231 South

362-0098

newhopefortoday.org

Worship and Sunday School at 9 a.m.
& 10:30 a.m.

New Market Christian Church
300 S. Third St.

866-0421

Sunday School: 9 a.m.

Worship: 10 a.m.

Wednesday evening: Bible Study 6:15,

Youth 6:15, Choir 7:15
Pastor Gary Snowden

New Richmond Christian Church

339-4234

202 E. Washington St.
Sunday School: 9:30 a.m.
Worship: 10:30 a.m.
Pastor John Kenneson

New Ross Christian Church

212 N. Main St.

723-1747

Worship: 10 a.m.

Youth Group: 5:30-7 p.m. Wednesday
Minister Ivan Brown

Parkersburg Christian Church
86 E. 1150 S., Ladoga
866-1747

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.

Pastor Rich Fuller

Providence Christian Church
10735E200 S

723-1215

Worship: 10 a.m.

Waveland Christian Church

212 W. Main St.
435-2300

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.

Waynetown Christian Church
103 W. Walnut St.

234-2554

Worship: 10 a.m.

Sunday School: 9 a.m.

Whitesville Christian Church

3603 South Ladoga Road
Crawfordsville, IN 47933
(765) 362-3896

New Worship Service Time
9:00am 1st Service

10:30am 2nd Service

Pastor Andy Schindler
whitesvillechristianchurch.com

Woodland Heights Christian
Church

468 N. Woodland Heights Dr.
362-5284

Sunday School: 9:30 a.m..
Worship: 8:15 a.m. (traditional);
10:30 a.m. (contemporary)
Student Ministry: 5 p.m., Sunday
Pastor Tony Thomas

Young’s Chapel Christian Church

Rt. 6, Crawfordsville
794-4544

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.
Pastor: Gary Edwards

Church of Christ:
Church of Christ

419 Englewood Drive
362-7128

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.; 6 p.m.
Wednesday Bible Study: 7 p.m.

Southside Church of Christ

153 E 300 South, east of US 231
765-720-2816

Sunday Bible Classes: 9:30 a.m.
Sunday Morning Worship: 10:30 a.m.
Sunday Evening Worship: 5 p.m.
Wednesday Bible Classes: 7 p.m.
Preacher: Brad Phillips

Website: southsidechurchofchristin-
diana.com

Church of God:
First Church of God

711 Curtis St.

362-3482

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.; 6 p.m.
Pastor Chuck Callahan

Grace Avenue Church of God

901 S. Grace Ave.
362-5687

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.; 6 p.m.
Pastor Duane McClure

Community:

Congregational Christian Church
402 S. Madison St., Darlington
794-4716

Sunday School: 9:15 a.m.

Worship: 10:30 a.m.

Crawfordsville Community Church
Fairgrounds on Parke Ave.
Crawfordsville

794-4924

Worship: 10 a.m.

Men’s prayer group, Mondays 6:30
p.m.

Pastor Ron Threlkeld

Gravelly Run Friends Church

CR 150N, 500 E
Worship: 10 a.m.

Harvest Fellowship Church
CR500S

866-7739

Pastor J.D. Bowman

Worship 10 a.m.

Liberty Chapel Church
500 N CR 400 W
275-2412

Sunday School: 9 a.m.
Worship: 10 a.m.

Linden Community Church

321 E. South St., Linden (Hahn’s)
Sunday: 9:15

Yountsville Community Church
4382 W SR 32

362-7387

Sunday School: 9:30 a.m.
Worship: 10:30 a.m.

Pastor Alan Goff

Episcopal:

Bethel African Methodist Episcopal

213 North St., Crawfordsville
364-1496

St. John’s Episcopal Church

212 S. Green Street

765-362-2331

Sunday Eucharist: 8 a.m. and 10:30
a.m.

Christian Formation: 9:15 a.m.
Midweek Eucharist Wednesday: 12:15
p.m.

Full Gospel:

Church Alive!

1203 E. Main St.

362-4312

Worship: 10 a.m.; Wednesday, 7 p.m.

Enoch Ministries

922 E. South Boulevard
Worship: Sunday, 10 a.m.
Pastor: Jeff Richards

New Bethel Fellowship

406 Mill St., Crawfordsville
362-8840

Pastors Greg and Sherri Maish
Associate Pastors Dave and Brenda
Deckard

Worship 10 a.m.

Victory Family Church

1133 S. Indiana 47

765-362-2477

Worship: 10 a.m.; Wednesday 6:30
p.m.

Pastor Duane Bryant

Lutheran:
Christ Lutheran ELCA

300 W. South Blvd. - 362-6434

Holy Communion Services: 8 a.m. and
10:30 a.m.

Sunday School: 9:15 a.m.

Pastor: Kelly Nelson
www.christchurchindiana.net

Holy Cross (Missouri Synod)

1414 E. Wabash Ave.

362-5599

Sunday School: 9 a.m.

Worship: 10:15 a.m.

Adult Bible Study: 7 p.m., Wed.
Minister: Rev. Jeffery Stone
http://www.holycross-crawfordsville.
org

Phanuel Lutheran Church

Lutheran Church Rd., Wallace
Sunday School: 10:30 a.m.
Worship: 9:30 a.m.

United Methodist:
Christ’s United Methodist

909 E. Main St.
362-2383

Sunday School: 10 a.m.
Worship: 11 a.m.

Darlington United Methodist
Church

Harrison St.

794-4824

Worship: 9:00 a.m.

Fellowship: 10:00 a.m.
Sunday School: 10:30 a.m.
Pastor Dirk Caldwell

First United Methodist Church
212 E. Wabash Ave.

362-4817

Sunday School: 10 a.m.
Traditional Worship: 9 a.m.

The Gathering: 11:10 a.m.

Rev. Brian Campbell

North Cornerstone Church

609 South Main St. P.0. Box 38
339-7347

Sunday School: 9:30 a.m.
Worship: 10 a.m.

Rev. Clint Fink

Mace United Methodist Church

5581 US 136 E
362-5734

Sunday School: 9:30 a.m.
Worship: 10:40 a.m.

Mount Zion United Methodist
2131 W. Black Creek Valley Rd.
362-9044

Sunday School: 10:45 a.m.
Worship: 9:30 a.m.

Pastor Marvin Cheek

New Market United Methodist
Church

Third and Main Street

866-0703

Sunday School: 9:30 a.m.
Worship: 10:45 a.m.

New Ross United Methodist
Church

108 W. State St.

Sunday School: 10 a.m.
Worship: 9 a.m.

Waveland Covenant United
Methodist Church

403 E. Green St.

866-0703

Sunday School: 10:30 a.m.
Worship: 9:15 a.m.

Waynetown United Methodist
Church

124 E. Washington St.
243-2610

Worship 9:30 a.m.

Johnny Booth

Mormon:

Church of Jesus Christ of Latter-
day Saints

125 W and Oak Hill Rd.

362-8006

Sacrament Meeting: 9 a.m.
Sunday School: 10:20 a.m.

Nazarene:

Crossroads Community Church of
the Nazarene

US 231 and Indiana 234

866-8180

Sunday School: 9:30 a.m.

Worship: 10:30 a.m.

Pastor Mark Roberts

Harbor Nazarene Church
2950US 231 S

307-2119

Worship: 10 a.m.

Pastor Joshua Jones
www.harbornaz.com

Orthodox:

Holy Transfiguration Orthodox
4636 Fall Creek Rd.

359-0632

Great Vespers: 5 p.m. Saturday
Matins: 8:30 a.m.

Divine Liturgy: 10 a.m. Sunday
Rev. Father Alexis Miller

Saint Stephen the First Martyr
Orthodox Church (OCA)

802 Whitlock Ave.

361-2831 or 942-2388

Great Vespers: 6:30 p.m. Saturday
Wednesday evening prayer 6:30pm
Divine Liturgy: 9:30 a.m. Sunday

Preshyterian:

Bethel Presbyterian Church of
Shannondale

1052 N. CR 1075 E., Crawfordsville
794-4383

Sunday School: 9 a.m.

Worship 10 a.m.

Wabash Avenue Preshyterian
Church

307 S. Washington St.
362-5812

Worship: 10 a.m.

Pastor: Dr. John Van Nuys

Roman Catholic:
Saint Bernard’s Catholic Church

1306 E. Main St.

362-6121

Father Michael Bower

Worship: 5:30 pm Saturday; 9:30
am, 12:15 - Spanish Mass, 5:00 pm
at Wabash College Chapel (during
school year)
www.stbernardcville.org

United Church of Christ:
Pleasant Hill United Church of
Christ - Wingate

Worship: 9:30 a.m.

Sunday School: 10:30 a.m.

Pastor Alan Goff

United Pentecostal:
Pentecostals of Crawfordsville

116 S. Walnut St., Crawfordsville
362-3046

Pastor L. M. Sharp

Worship: 2:30 p.m.

Prayer Meeting: 10 a.m., Tuesday
Bible Study: 6 p.m., Wednesday

Non-denominational:
Athens Universal Life Church

Your Church Online
http://www.aulc.us

(765)267-1436

Dr. Robert White, Senior Pastor

The Ben Hur Nursing Home

Sundays at 9:00am

Live Broadcast Sundays at 2:00pm
Bickford Cottage Sundays at 6:00pm

Calvary Chapel

915 N. Whitlock Ave.
362-8881

Worship: 10 a.m., 6 p.m.

Bible Study, Wednesday: 6 p.m.

Rock Point Church

429 W 1508

362-5494

Sunday church services are 9:15 a.m.
and 11 a.m.

Youth group is from 6 p.m. to 7:30
p.m. on Sunday

Small Groups: Throughout the week

The Church of Abundant Faith
5529 U.S. Highway 136
Waynetown, IN

Reverend John Pettigrew

Sunday Worship: 9:45 am
(765) 225-1295

The Vine Christian Church

1004 Wayne Ave. Crawfordsville
Service at 10:02
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BelMe Teams Up With
CareSource To Provide
Digital Mental Health
Support For Teens

BeMe, a digital
behavioral health com-
pany, and CareSource,

a nationally recognized
nonprofit health plan,

are announcing a new
partnership to provide
teens enrolled in Indi-
ana’s Hoosier Healthwise
coverage access to digital
mental health support and
interventions designed
specifically to address
teens’ unique needs.

CareSource provides
health coverage to nearly
19,200 teens through
Hoosier Healthwise, part
of Indiana’s state Med-
icaid program. Through
the BeMe and Care-
Source partnership, these
individuals will have
mobile access to mental
health support including
content, care activities
and real-time one-on-one
coaching, as well as clin-
ical services and crisis
support as needed.

“Teens today, more
so than ever, are facing
numerous pressures and
obstacles that impact
their mental and emo-
tional health,” said Steve
Smitherman, market
president for Care-
Source Indiana. “Having
a science-backed and
teen-centric approach to
support teens’ needs and
build their skills to make
them feel empowered to
take on life’s challenges

will be incredibly benefi-
cial to our members and
communities in Indiana.”

The state of teen
mental health has been
a public health crisis for
more than a decade. A
2021 Surgeon General
health advisory refers to
teen mental health as an
“urgent health issue,”
and highlights a chilling
statistic: One in three
high school students and
half of female students
reported persistent
feelings of sadness or
hopelessness in 2019,
an overall increase of
40% from 2009. What'’s
more, in 2021, 44% of
U.S. high school students
experienced persistent
sadness or hopelessness.
In Indiana, 46.7% of stu-
dents in middle and high
school reported feeling
sad or hopeless almost
every day for up to as
long as two weeks in a
row, leading them to stop
performing some of their
usual activities.

Indiana has been a
leader in emphasiz-
ing the importance of
teen mental health and
privacy. With this new
partnership, thousands
of Indiana teens will
have access to a first-of-
its-kind mental health
program. Through access
to the BeMe platform,
teens will have a fun,

safe, familiar mobile
modality that combines
science-backed digital
tools with live human
connection for maximum
support and impact.

“Innovative interven-
tions are desperately
needed to support teens’
mental health in Indiana
and across the country,”
said Nicoletta Tessler,
CEO and co-founder of
BeMe. “BeMe’s mobile
mental health solution
addresses these funda-
mental needs and is de-
signed for a digital-first
generation that is desper-
ate for support. We are
thrilled to partner with
CareSource to bring this
much-needed solution
to thousands of Hoosier
teens.”

BeMe is designed
entirely in collaboration
with teens as the platform
is uniquely informed by
an active Teen Advisory
Board. This board is
critical in shaping the
experience and ensuring
holistic relevancy for
users. Since its January
2022 launch, BeMe has
served over 90,000 teens
across all 50 states who
use the platform to tackle
common mental health
issues they’re facing.
The platform has seen
content engagement rates
that are five times higher
than other apps.

5 Simple Solutions For
Proper Nasal Hygiene

(Family Features)
Your nose is essential
for conditioning the air
you breathe and serves as
the first line of defense
against dust, pollution,
bacteria, viruses and
more. The presence of
these substances in your
nasal passages can trigger
infections, disease and
illness.

Proper nasal hygiene
involves keeping your na-
sal passages clean, clear
and moisturized, enhanc-
ing your nose's ability
to function and reduc-
ing congestion that can
disrupt breathing or cause
irritation. However, the
nose is one of the most
overlooked body parts in
daily hygiene routines,
according to a survey of
2,000 adults conducted
by OnePoll on behalf of
Xlear, with 54% of re-
spondents saying they've
never considered the role
their noses may play in
their overall health, and
more than one-quarter
(29%) admitting they
ignore cleaning their
sniffers.

"Keeping the nose
clean is important because
essentially all respiratory
problems begin there,"
said Dr. Lon Jones,
D.O., certified osteo-
pathic family physician
and expert for Xlear, a
leading manufacturer of
xylitol-based products in
North America. "With its
connections to the ears,

sinuses, eyes and lungs,
it acts as a nidus, a nest
from which bacteria and
viruses spread to other
parts of the body."

Consider these tips to
improve nasal hygiene
and keep upper airway
passages clear.

Practice Good Hy-
giene: Simple practices
like covering your nose
and mouth when you
sneeze or cough, avoiding
touching your face and
washing your hands reg-
ularly can help reduce the
amount of bacteria that
enter your body through
your nose.

Wash Your Nose: To
help fight germs related
to bacteria that cause al-
lergies and viruses, rinse
your sinuses daily with
a solution such as Xlear,
the makers of which also
created National Wash
Your Nose Day. Featur-
ing the power of xylitol,
a natural ingredient that
does not allow bacteria to
adhere to nasal airway tis-
sue, the natural sinus care
system not only cleanses
but can help people of all
ages with fighting con-
gestion; opening airways;
blocking debris, allergens
and viruses; and pulling
moisture to hydrate dry,
irritated nasal tissue.

"By nose washing daily
with xylitol, we support
our nasal defenses in
their attempts to flush
away threats, resulting
in reduced problems and

a proactive approach to
promote nasal health and
hygiene," Jones said.

Keep Your Sinuses
Moist: Drinking plen-
ty of water is good for
overall health and helps
keep your nasal passages
moist and mucus flowing
properly. Another step
you can take is using a
humidifier in your home,
especially in the bed-
room, to help maintain
moisture. Remember to
regularly clean the hu-
midifier or it could have
the opposite effect.

Avoid Pollutants: Ex-
posure to pollutants and
allergens may result in
swelling or congestion in
the upper airway. When-
ever possible, you should
avoid cigarette smoke,
cleaning products, hair-
spray and other materials
that give off unnatural
fumes. Also beware of
dust, mold, pet dander
and pollen, which are
common allergens that
can cause sinus problems
for many.

Be Kind to Your Nose:
When blowing your nose,
gently blow one nostril at
a time as forceful blowing
can irritate the nasal pas-
sages and propel bacteria
back up into your sinuses.
Also avoid removing nose
hairs, or do so carefully,
as they naturally help
filter dirt and debris.

To find more solu-
tions to keep your nose
healthy, visit xlear.com.

Let’ S Talk About Stem Cells

JOHN R. ROBERTS, M.D.

Montgomery Medicine

I’ve been seeing some
news stories recently
describing stem cell
therapy. This week I
will describe what they
are, where they come
from, how they might
be used to treat disease
and finally, touch briefly
on the social and ethical
challenges surrounding
their use.

Stem cells are criti-
cal to our development
and tissue repair. They
have the potential to
change into other more
specialized cells in the
body through a process
known as differentia-
tion. By definition, stem
cells have to exhibit two
properties: (1) they must
be able to divide multiple
times while remaining
unchanged and (2) they
have to have “potency,”
the ability to differentiate
into other cell types.

Stem cells have a hier-
archy of potency that is
important in determining
what they are capable of
doing. Totipotent cells sit
at the top of the stem cell
pyramid. They have the
capacity to differentiate
into any of the approxi-
mately 200 cell types in
our bodies. Pluripotent
cells can differentiate
into nearly all cells,
while multipotent cells
can become only cells of
a closely related family
of cells. There are addi-
tional levels of potency
that produce even fewer
cell types.

There are two types
of stem cells in humans
- embryonic and adult.
Embryonic stem cells are
derived from embryos
that are 4-5 days old.
Embryos at this stage

contain about 50 to 150
cells, some of which are
pluripotent and can prop-
agate indefinitely.

Adult stem cells are
found in most tissues in
the body and are multi-
potent. They are gener-
ally able to produce all
of the cell types of the
particular organ where
they reside. They can
also be found in umbil-
ical cord blood. These
cells exist to replace
and repair tissues. It is
hypothesized these cells
may bear responsibility
for development of some
cancers since they have
the capacity to divide al-
most indefinitely, one of
the hallmarks of cancer
cells.

Stem cells can be
removed from either
embryos or various
tissues of the body and
then grown in laboratory
tissue culture. This is a
very tricky business, as
stem cells naturally want
to differentiate into other
cells. The stem cells
need to be kept in a very
specific biochemical soup
to prevent them from dif-
ferentiating. One of the
most challenging facets
of stem cell research is
discovering the complex
biochemical signaling
that controls stem cell
differentiation.

The excitement sur-
rounding the use of
stem cells arises from
the potential they have
to replace damaged or
genetically defective cells
and tissues in the body.
Currently, the only stem
cell treatments approved
by the Food and Drug
Administration (FDA)
are products that treat
certain cancers and dis-
orders of the blood and
immune system.

There are no current-
ly approved embryonic
stem cell treatments.
However, the first human
study using embryonic
stem cells was started a
few years ago. It in-
volved placing stem cells
around damaged nerves
in patients with spinal
cord injuries.

There are a number of

potential challenges when
using embryonic stem
cells. One is discovering
how to program them

to differentiate into the
desired cell type. Stem
cells can differentiate
into masses of different
cell types and tissues if
allowed to grow on their
own. If a patient receives
stem cells from a hu-
man donor, there is also
the risk of rejection by
the recipient’s immune
system.

Finally, embryonic
stem cell research pres-
ents social and ethical
challenges in regard to
obtaining stem cells from
human embryos. Re-
moving embryonic stem
cells usually resulted in
destruction of the entire
embryo. A technique
was developed in 2006
that allows the embryo to
survive following stem
cell removal.

More recent research
has developed a method-
ology to produce plu-
ripotent stem cells from
fully differentiated cells.
These reverse-engineered
stem cells are called
induced pluripotent stem
cells. Scientists have tak-
en skin cells and added
various proteins to alter
DNA expression to cause
the mature skin cells to
revert to stem cells. This
discovery is very exciting
and has the potential to
obviate the need to use
embryonic stem cells.

You may run across
medical clinics that claim
to offer stem cell thera-
pies. This a very ques-
tionable practice since
using stem cells for treat-
ment of diseases is in its
infancy and there is no
good evidence to indicate
they are safe and effec-
tive. The FDA is really
cracking down on stem
cell clinics. Consumer
Reports had an excellent
review in January 2018
that you can read at goo.
gl/viZtvy.

Dr. John Roberts is
a retired member of the
Franciscan Physician Net-
work specializing in Family
Medicine.
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Selecting a Health Care Provider
Resources to guide your selection

FAMILY FEATURES

etting health care for yourself or a loved one
Gis a big responsibility, especially if you’re

just getting started with Medicare or have
changes in your life, such as a new diagnosis of a
condition or disease. It can be overwhelming if you
need services like nursing home care, have to find a
new doctor or get home health care.

Using online tools like “Find Care Providers”
on Medicare.gov can make it easier to make
comparisons and help choose doctors, hospitals,
nursing homes and more for you or the person
you are helping provide care to. Consider these
benefits of using the comparison tools to narrow
your options.

A Resource for Research

The website provides a simple search and
compare experience that allows you to find
providers near you. Simply put in a ZIP code
and the type of provider to receive a list of
providers, their contact information and a map
of locations. The information even includes “star
ratings” and services provided. The tool can

be used to find all sorts of providers, including
doctors, hospitals, home health care agencies,
skilled nursing facilities, rehabilitation providers,
hospice and dialysis facilities.

For example, two sisters needed to find a nursing
home that was right for their father. This proved to
be a difficult, emotional decision. They didn’t know
what nursing homes were in the area where he
lives, so they entered his ZIP code and searched for
nursing homes. They then received a list of each
one in his area, complete with ratings as well as
staffing data and inspection reports.

Using a laptop, desktop, tablet or mobile
device, you can see how patients rate their care
experiences at the hospitals in your area and find
home health agencies that offer the services you
might need, like nursing care, physical therapy
and occupational therapy.

Contact information for local inpatient rehab-
ilitation facilities or long-term care hospitals is
available, as well as hospice quality care ratings
and specific care details, such as which dialysis
facilities offer home dialysis training.

Finding Health Care Services
Many factors influence who you trust with your
health care. In some cases, family, caregivers or
friends may offer referrals to a doctor or medical

facility based on their own experiences, and that
can be a helpful guide.

Whether you have referrals or are starting from
scratch, you can compare health care providers
near you using the Medicare.gov tool, pinpointing
which category of services you need, whether
it’s doctors and clinicians, hospitals, hospice and
home health agencies, dialysis facilities, inpatient
rehabilitation centers or nursing homes.

In addition to searching by your location using
your address or a combination of city, state or
ZIP code, you can search by provider type and
keyword to generate a list of providers that could
fit your needs.

Finding a Doctor Who Fits

When you’re looking for a new doctor and not sure
where to start, the tool makes it quick and easy to
find and compare doctors in your area. You can find
contact information, practice locations, specialty and
hospital affiliation as well as hospital ratings.
Selecting the “compare” button allows you
to compare up to three different health care
providers at once. When you’re ready to schedule
a visit with a new provider, be sure to take time
during your scheduling call to verify general
information, like the office location, whether the
office is accepting new patients with Medicare
and whether you need a referral to be treated.

Comparing Nursing Homes

Whether you’re planning ahead or need to make

an unexpected decision, there’s a lot to think about
when choosing the right nursing home for you or
someone else. Many family members and caregivers
prioritize location so they’re able to check in and
visit frequently, but there are many other important
factors you may want to consider, too.

The comparison tool at Medicare.gov provides
filtering options that allow you to personalize your
results by sifting through the criteria that matter
most to you, such as inspection results, number of
beds, staffing data and more.

You’ll be able to check out the nursing home’s
overall “star ratings.” The information can serve
as a guide of a provider’s track record to help
assist you with finding a home that best suits the
person’s needs.

Visit Medicare.gov/care-compare to access the
tool and find health care providers and services
in your area that fit your needs.

Paid for by the U.S. Department of Health & Human Services.

Caregiver Guide

Making decisions as a caregiver can be challenging but taking advantage of available resources can
help you feel more confident in your choices.

For example, Medicare.gov allows you to find information about health care providers, hospitals,
nursing homes, hospice, home health agencies, dialysis facilities, inpatient rehab and long-term care
hospitals near you. The website also provides quality ratings, so you can see the provider or facility’s
history of service, among other details that help you make the most informed decision on behalf of the
person you’re helping.



Sunday, March 19, 2023

The Pa

OF MONTGOMERY ROUNTY

Voice

PEOPLE

11

Want to Contact Us? [E U.S. MAIL, 127 E. Main St. Suite 103, Crawfordsville, IN 47933 [@ ONLINE, www.thepaper24-7.com [El (765) 361-0100

Contmumg To Aaron Vancleave

Aaron Vancleave as was not-
ed in the first Vancleave Saga
and I share birthdays, ten days
before Christmas his in 1768
Rowan County, North Caroli-
na, oddly from where many of
my ancestors hail. His parents
were Benjamin Samuel Van-
cleave and Ruth L. Munson,
Ben’s father Aaron Vancleave
and Rachel Schenck. Aaron
married Elizabeth Vancleave
whose grandparents were
also Aaron and Rachel, thus
first cousins. Aaron was the
oldest son, second child of
what I have as 11 children but
have seen up to 15 elsewhere.
Aaron and Elizabeth married 4
March 1794 in Shelby County,
Kentucky. Elizabeth’s dates
are sketchy but born about
1772 in NC and passed 1835
in MoCo. All six of their
children were born in Shelby
County. Most of the older
Vancleaves have FindAGrave
entries, but no stone photo
but do love this one to use as
a topper (thanks to Linda) for
this article.

There were six original land
grants here in Brown Town-
ship for Aaron Vancleave, but
thinking some of those were
likely for his first cousin, “Up-
per Aaron” son of John and
Mary Shepherd, married to
Elizabeth Griffin who passed
30 Sept 1834, he 24 Feb 1846
both near Waveland. Or, per-
haps they were all for Upper
Aaron? Anyone know?

At any rate, Aaron, Eliza-

KAREN ZACH
Around The County

beth and their children were
most assuredly here by late
1826 or early 1827, their
youngest, Crawford being
about 14.

Their oldest, Benjamin
Shepherd Vancleave was born
12 August 1796 and passed
away in Dallas County, Iowa.
He married (11 August 1818
Shelby Co) Matilda Taylor
who passed 25 years after him
in Dallas. They produced an
even dozen children, three
girls. Their oldest, Basil died
at age 24 and assumedly is
buried in Iowa. John Payton
(Peyton), Benjamin’s next,
was born 26 September 1820
and married Marjory Mc-
Mullen (daughter of James
Robinson McMullen and
guess what - her mom was a
Vancleave). He passed 25 Feb
1899, buried in Harshbarger.
Their children were: James, a
life-time farmer passed away
at age 80. Benjamin Warren
(7 Nov 1847 - 10 Dec 1902)
also a farmer, if married don’t
believe children and passed
away much younger than his
brother at age 55. Joseph
Albert Wright Vancleave was
a carpenter, rancher, and
real estate developer in Albu-
querque, New Mexico. Two
sons: Errett and Otto Bowers

Vancleave. Otto followed after
his father in careers, but was
quite emphatic about his name
spelled Van Cleave. John P’s
daughter, Matilda died at age
21 and is on a stone with the
above brothers in Harshbarg-
er. In MoCo (22 June 1885),
Sarah Louise b 19 July 1865
married Joseph Terry — parents
of three boys: Calvin, Frank
and Moss. Ahhh, she passed
away on Valentine’s Day,
1945 Winnebago, Minnesota
at Moss’s home. John Wesley
passed at age 24, was a twin
(born Jan 24, 1870) to Eve
who died at age 15 and, the
two also buried with Benjamin
and Matilda. Lastly, daugh-
ter Martha married Thomas
Denny (20 years older than
Martha), lived MoCo; passed
in Meeker, Colorado 7 Feb
1927.

Mary Elizabeth Vancleave,
daughter of Ben and Matil-
da married a Vancleave, as
well, Preston son of Samuel
and Rachel Catherine (ready?
Vancleave). 13 children: John;
Francis Marion; Bazil; Matil-
da; James; Lewis; William;
Margaret; Benjamin Franklin;
Rachel; Margery; Joseph and
Sarah. Few of their sons mar-
ried and I do not see them on
FindAGrave but they were in
Idaho as well as Nebraska.

Benjamin Taylor Vancleave
married Mary Ann Taylor,
daughter of Benjamin Taylor
and ... Margaret VanCleave
16 Jan 1850 in Montgomery
County but went to Dallas
County, Iowa (children: John,
William, Margaret and Sally)
where they both passed away.
His brother, Joseph Warren 9
Dec 1823 died in Dallas Co 9
Jan 1863 - Civil War related?

Ada Ann b Shelby Co KY
16 March 1828 married one of
the early Moores - George Al-
len -- from Waveland (2 April

A House Is Not A Home

BUTCH DALE

Columnist

When my wife and I travel
to Lafayette, we often take the
"back road" through Stock-
well to Gladden's Corner and
then northwest up the "Old
Concord Road." It's a much
more scenic drive with many
curves, passing old farmhouses
and a few newer homes along
the way. Yes, it takes a few
minutes longer than traveling
up US 52, but we are never in
a hurry, and we enjoy seeing
several beautiful horses graz-
ing in pastures along the route.

About a mile before we
reach the city limits, just past
a small cemetery located on a
curve, there are two fabulous
homes...the kind of homes
that people can only envision
in their dreams, located next
to each other in a quarter mile
stretch of roadway. The first
home is landscaped with small
trees surrounding it, with a
large man-made pond behind.
The second home is also
beautifully landscaped, with a
tall, elegant fence encircling
the property, and a locked gate

at the paved driveway. Both
homes have magnificent out-
buildings that likely cost more
than most houses built today.
When we pass these two
homes at night, we can see nu-
merous security lights to ward
off intruders. I would imagine
each home and property would
be in the million dollar range
in today's market.

On a drive to Danville a few
weeks ago to see a high school
basketball game, I passed by
homes even larger than these
two...mansions with perhaps
fifteen to twenty rooms, situat-
ed on sprawling and well-man-
icured lawns, with garages
larger than my house. And
inside I can picture in my mind
large luxurious rooms, king-
sized closets, beautiful baths,
spas, fabulous kitchens...all
decorated with the most ex-
pensive furniture and modern
appliances.

I always silently wonder who
lives in these "dream homes."
How did they obtain their
wealth to build such a home?
Did they work hard and invest
wisely? Did they inherit a
fortune? Did they invent some-
thing and become wealthy that
way? Did they own a success-
ful business? Did they build
their home to fulfill a life-long
dream, or did they build the
home just to impress people?
Perhaps they have always been
wealthy and have a very large
family?

There is certainly nothing
wrong with a million dol-
lar home, but they are not
fortresses against the real
world and real life problems.

Through the years of dealing
with people as a police officer,
I discovered that large, mag-
nificent and fancy houses are
not guarantees of contentment
or fulfillment.

A home is not just wood,
bricks, glass, and tiles. It's
the people that make a home.
Small, modest houses can actu-
ally be rich homes, and some-
times expensive houses are
broken homes. In other words.
Like the old saying goes, "A
house is not a home." And as
someone once said, "Dreams
are not built with a hammer,
but with a heart." Where we
live is less important than how
we live.

These two homes south
of Lafayette are certainly
beautiful, but I will always
be curious about the families
who live in these two fancy
homes we pass on our travel
to town. Honestly, even if |
was wealthy, I would not feel
comfortable living in a million
dollar house. In a column I
penned last year, I mentioned
that I love old houses. I'll stick
with our 1890 farmhouse in
good old Sugar Creek Town-
ship. My wife has told me
many times that she would
be happy living in the barn...
and she wasn't kidding! Well,
that's OK...and I promise to
buy some extra straw if we
sleep in the loft.

John "Butch" Dale is a retired
teacher and County Sheriff. He
has also been the librarian at
Darlington the past 32 years, and
is a well-known artist and author
of local history.

ThePaper24-1.com

1848 MoCo) and they too went
to Iowa — eight children (Eliz-
abeth Ann; Samuel Grimes;
Matilda Hazel; Malinda Jane;
William Allen; Mary Alice;
Augusta Ellen and James M.
Moore). I believe only two of
these made it to adulthood.

And, another one off to Dal-
las County (where he farmed)
was Thomas Taylor b. MoCo
11 Nov 1829 married Mary
Fisher and parented Sylvester
and Anderson.

Samuel Grimes Vancleave
also b MoCo but off to Iowa
where he married, farmed
and was father to William and
Edward.

Solomon Munson b 18
June 1834 MoCo lived Dallas
County but moved to Califor-
nia in his 50s where he died
(12 Feb 1914) in Placer Coun-
ty. FindAGrave lists him with
these children: Nancy; Joseph;
Arthur; Henry; Sherman; Ben;
Franklin; Ward; Leroy; Char-
lie; Carl and Dovie!

Cornelius Johnson b 14 May
1836 MoCo, farmed for some
time in Dallas County, died in
Furnas County, Nebraska 8
June 1915. His family consist-
ed of eight sons, four daugh-
ters, 22 grandchildren and
three greats at his death. He
and wife (Rachel Chenowith)
were married over 50 years
and separated but eight days at
death.

Margaret 4 Oct 1839 Mont-
gomery, died 1905, Dallas
County, Iowa married Franklin
Francis.

The youngest of Ben and
Matilda’s was Stephen died
age 20, Dallas County.

Enoch, son of Aaron and
Elizabeth died before 13 May
1833 here, buried Indian
Creek Hill. Looks like I'm go-
ing to change my plans for the
Vancleave #3 Saga as I’'m done
with allowed words and still

Saga #2

have way more to go. Since
Enoch and most of his children
lived here the whole time, I’'m
adding him for a Saga. John
Benjamin Jackson Vancleave
died young, age 31; buried In-
dian Creek. Wife Mary Taylor
died in Vigo County, and they
had Henry; Matilda; Sarah;
John and Elizabeth, most liv-
ing in Vigo.

Then, I’m stuck — anyone
have a clue what happened
to Samuel born about 1804,
son of Aaron and Elizabeth
VanCleave?

Margaret married Benja-
min Taylor in Shelby Co Sept
1825. Children: Mary Ann;
William; Matilda; George
Samuel; Lucinda; Nancy;
Sally; Bessie; Basil and James.
Their daughter, Mary Ann
married Benjamin Vancleave.
See above. Their daughter,
Lucinda married Aaron (b
1832) Vancleave. Sadly,

Ben Taylor died at age 48 of

a “sudden accident” (1850
Mortality), and she passed just
15 years later, leaving children
from age 16 to 36.

Lastly is Crawford whose
wife was Sarah Vancleave
(don’t know her descent)
and married again MoCo to
Eunice King. They went to
Grandy County, Missouri. His
children were Samuel; Mary;
Lydia; William; Nancy; Asa
Milton; Adam; Elizabeth and
Isaac N.

See ya’ next week for info
on Aaron and Elizabeth’s son,
Enoch - gotta’ go do some
researching!

Karen Zach is the editor of
Montgomery Memories, our
monthly magazine all about Mont-
gomery County. Her column,
Around the County, appears each
Thursday in The Paper of Mont-
gomery County. You can reach
her at karen.zach@sbcglobal.net.

As we age, our health becomes more and more
important. Dr. John Roberts, a well-respected
physician, gives us great information on the things
that matter to our well-being, as well as how to live
healthier. Taking care of ourselves is vital and
Dr. Roberts can give you the inside track on
how to do exactly that.

Catch Dr. Roberts every Monday,
ThePaEm

ST OEMONTGOMERY.

only in Montgomery County's Favorite Daily Editon!




The Pa

OF MONTGOMERY pOUNT

oice
PLE

Sunday, March 19, 2023

Want to Contact Us? U.S. MAIL, 127 E. Main St. Suite 103, Crawfordsville, IN 47933 [E ONLINE, www.thepaper24-7.com [& (765) 361-0100

From Between The Lmes To Out3|de Derrlek Clore Finds A Way

TIM TIMMONS

Two Cents

The long, curved drive
leading to the house in Carmel
is a long way from his mid-
dle class roots — physically
and figuratively. One of the
neighbors is the former vice
president of the United States
and governor of Indiana, Mike
Pence.

New Market, Indiana it
ain’t.

Derrick Clore, a kid I cov-
ered back in the 1980s when
I was a young sports writer
and he was a tough, in-your-
face quarterback, grew up in
a house that was long on love,
but certainly not in the same
tax category as his current
digs.

“My dad was hard-nosed,”
Clore told me recently. “His
family was dirt poor, but he
was the smartest guy I knew
- and certainly the wisest. I
remember when he pulled the
furnace and put in a wood
stove. We’d go out and chop
wood. I had a sledge hammer
and a wedge. I learned to
swear doing that.”

I first met the 56-year-old
when he was at Southmont
High School in the 1980s.

o

Photos courtesy of the Clore family

On the left, a young Derrick Clore. On the right, Clore with wife Gretchen, daughter Kinley and son

Cole.

He wasn’t the most talented
quarterback I’d seen, but I
thought he was the toughest.
He had a better arm than his
coach gave him credit for and
the kid could flat run over
linebackers. I don’t recall any
of his stats, but he was one
of those where stats didn’t
tell the whole story - or even
most of it.

Clore was the kind of
athlete where if you had one
play, one moment in which
the game hung in the balance,
you would give him the ball
and be fairly certain he’d find
a way.

He was a tough guy off the
field, too. Sometimes a little
too tough.

He landed in hot water
during what he now calls his
wild days. Too many fights.
Too much drinking. Still, he
managed to stay between the
lines enough to get to Ha-
nover College, graduate and
go on to build a successful life

and career - by any standards
- although you would be hard-
pressed to get him to say that.

“I haven’t got this stuff
by my own hands,” he said.
“The whole path of getting
here, I had more ambition
than brains.”

Clore’s done a bit of every-
thing. At one point he owned
a restaurant / bar. He sold
Amway. He hustled. He built
a life. He slipped. He over-
came. Slipped again. Kept
going.

His story of success, like
so many people who do well,
was not a straight uphill rise.

At one point he was the vice
president of a bank. Later he
bought an insurance agency.
That’s what he does today.
The Clore Insurance Group
has locations in Carmel,
Crawfordsville and Brazil. By
any definition he’s a success.
But it all fell apart before it
really got going.

“I lost a wife, a kidney,

custody of my little girl and
all my employees,” he said,
explaining a divorce and a
bout with cancer. All of that
happened in the span of a few
months. “I spent a lot of time
on my knees praying. The
Lord sent me angels. I would
not have survived without
them.”

It made all the difference.

“That whole experience was
a turning point for me,” he
says now. “If you get knocked
on your ass often enough,
even the slowest person will
figure it out.”

He did.

“Fifty-six is different than
36,” he explains. “At 36 my
head was down and I was
just working hard and going
forward. I still have a lot
to get done (today). We’re
growing, and that’s good. But
now I think more about how
I can make this a sustainable
organization for the people
who have put faith in me. We

work hard to find ways to
give our people more securi-
ty. We’re big on time off, on
family. Everyone remembers
experiences, not necessarily
money.”

Clore looks happy. He is
married to a girl he went to
high school with and has a
grown son Cole and a daugh-
ter Kinley who is a fifth-grad-
er at Carmel Elementary.
Cole is off to a good start
in his career and Kinley is a
budding young tennis player
and cheerleader.

Meanwhile, their dad is do-
ing anything but sitting back
on his laurels.

“The challenge is always
that the business will outgrow
your acumen,” he said. “We
all run that risk. I still have a
lot to learn. If you line up my
failures against my successes,
there’d be a lot more fail-
ures.”

You can spend hours talking
to the man who has crafted a
success story in life as well
as business, but the one thing
you won’t hear much about is
his ego.

“No one in my business
is allowed to call me boss.
We’re all in this together.

I feel like I owe them my
service.

“For some backwoods in-
surance agency in Cornfield,
Indiana we haven’t done too
shabby.”

Not too shabby indeed.

Two cents, which is about how
much Timmons said his columns
are worth, appears periodically
on Wednesdays in The Paper.
Timmons is the publisher of The
Paper and can be contacted at
ttimmons@thepaper24-7.com.
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Ask Rusty - How Do | Withdraw My Application For Social Security?

Dear Rusty: 1 will
be 67 next month and
reached my full retire-
ment age in July 2022.
My wife and I are
discussing whether we
should take Social Se-
curity now or wait until
we are age 70 to get a
higher benefit. I remem-
ber reading that you
can start Social Security
and, if not needed, pay
it back within a year
and then “reset” to
get a higher benefit by
waiting longer. Please
describe the steps of this
process to take now and
repay the year’s benefits
if we do not need them.
Signed: Uncertain

Dear Uncertain: Well,
to exercise the so-called
“do over option” (which
is essentially withdraw-
ing your application for

benefits), you need to
contact Social Security
(1.800.772.1213 or your
local SS field office) and
request that your appli-
cation for benefits be
withdrawn. You can also
download and complete
form SSA-521 and deliver
the same to your local So-
cial Security office. You
can get that form at this
link: www.ssa.gov/forms/
ssa-521.pdf.

This “do-over option”
is only available within
12 months of the date you
submit your application
and can only be done
once in your lifetime. If
you use it, you will be
required to repay Social
Security for all payments
made on your behalf,
including not only your
monthly payments but
also any income taxes
you had withheld, and

ASK RUSTY

Social Security Advisor

Russell Gloor

dation.org.

Social Security Matters
by AMAC Certified Social Security Advisor

This article is intended for information purposes only and
does not represent legal or financial guidance. It presents
the opinions and interpretations of the AMAC Foundation’s
staff, trained and accredited by the National Social Security
Association (NSSA). NSSA and the AMAC Foundation and its
staff are not affiliated with or endorsed by the Social Security
Administration or any other governmental entity. To submit a
question, visit our website (amacfoundation.org/programs/
social-security-advisory) or email us at ssadvisor@amacfoun-

any Medicare premiums
which were withheld from
your monthly payments
(Social Security will
inform you how much
you must repay). Once
the repayment is made,

it will be as though you
never applied for bene-
fits, meaning your benefit
amount will be higher
when you later re-apply
(which would also be the

case if you simply didn’t
apply - your benefit enti-
tlement continues to grow
until you claim, up to age
70 when your maximum
SS benefit is attained).
This process would be the
same for both you and
your wife.

However, I suggest
you consider whether you
really need to withdraw
your application. Be

Give Grandma A Kiss Goodbye

We all have thousands
and thousands of memo-
ries in our lives. Some of
the events that we recall
seem as if they just hap-
pened yesterday, while
others are more difficult
to remember. As I have
aged, I have noticed that
my short term memory is
slipping. Sometimes I can
remember better what
happened fifty or sixty
years ago...than what
happened two weeks ago.

Very few people can
remember much of
anything that occurred
when they were young-
er than age five. But
amazingly, some of those
moments are still etched
in my mind...the capgun,
holster, and cowboy hat
I received for my birth-
day, the Captain Hook
boat that Santa brought,
the scary nights sleeping
upstairs alone with my
head under the covers,
the "Teddy Bear of
Bumpkin Hollow" book
that my parents read to
me hundreds of times...
just to name a few.

I spent quite a bit of
time with my Grandpa
and Grandma Dale, who
babysat me when Dad
and Mom went out for
a night of fun, and then
later on when Dad and
my uncles farmed their
ground. They lived just
two miles away, and I
was at their home quite
often, so I have many
cherished memories of
being with them.

My grandparents on
mother's side, Orville
and Ella Grimes, lived
in Crawfordsville. I was
able to visit with them,
but not near as much.
Mom had five brothers...
James, Donald, Ralph,
Herman, and Charlie...
along with one sister,
Elizabeth "Libby" (Bak-
er). Their home, an old
two-story house, was
located at the very top of
Danville Avenue, and 1
still remember visiting
there before I started first
grade at the age of five.

I can remember Grandpa
Grimes smoking a pipe

BUTCH DALE

Columnist

and reading the newspa-
per as Grandma Grimes
read to me Little Golden
books. I remember the
apple trees in the yard to
the north of the house,
and the steep embank-
ment that led down to the
sidewalk. I remember
red velvet curtains that
hung in front of the stairs
that led to the second
floor. I remember the
family gatherings and
my uncles, all of whom
had served in the mil-
itary, telling stories of
their adventures. And I
remember Aunt Libby's
kids, Ronnie and Judy
Baker, playing hide and
seek with me in that
large house.

But my most vivid
memory is when I was
4 1/2 years old in 1953.
Grandma Grimes was
lying in hospital-type bed
in the front room. There
was a nurse, dressed all
in white, also present in
the room. When I went
into the room to greet
Grandma, her eyes were
closed and she appeared
to be alseep. My folks
took me back to the
living room, and I played
jacks as my parents
talked to my uncles
and aunts in the kitch-
en...and then I headed
outside to play. After a
while, Mom told me that
Grandma was awake and
wanted to see me before
we headed back home to
Darlington.

The head of the bed
had been raised, so that
Grandma appeared to be
sitting up. She looked
very tired, but still had
that same big smile on
her face when she spot-

Ella Grimes

ted me. My Dad placed a
small step stool near the
bed for me to stand on,
and Mom said, "Now
give Grandma a big
kiss...because you might
not see her for awhile."
And of course, I gave
her a big smooch on the
cheek...and she gave me
a big hug...and held on
to me more tightly than
her normal hugs. As I
stepped down, I waved
goodbye, and Grandma
told me she loved me and
to be a good little boy.

That was the last
time I saw my Grand-
ma Grimes. I still have
the clipping from the
newspaper dated April
29, 1953: "Mrs. Ella
C. Grimes, 54, wife of
Orville R. Grimes, died
at 3:15 a.m. Tuesday at
the family home, 1003
Danville Ave. She had
been in failing health the
past year and seriously ill
since suffering a cerebral
hemorrhage."

I found the following
poem recently..the au-
thor is unknown:

"Grandma, your life
was full of loving deeds,
forever thoughtful of our
special needs. Today and
tomorrow, my whole life
through, I will always
love and cherish you.
There was magic in
grandmother's touch,
and sunshine in her
smile. There was love
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in everything she did to
make our lives worth-
while. We found both
hope and courage just by
looking in her eyes. Her
laughter was a source of
joy, her words warm and
wise. There was kindness
and compassion found in
her embrace, and shin-
ing down from Heaven
above we see the glow of
Grandma's face."

I know why I fondly
remember my Grandma
Grimes, even though I
knew her for just a short
time as a little child...
because as someone once
said, "Grandmothers
hold our tiny hands for
just a little while, but our
hearts forever."

If your Grandma is still
living, go give her a big
kiss on the cheek today.
And while you're at it,
give your Grandpa a big
hug, too! Quoting author
Alex Haley, "Nobody
can do for little children
what grandparents do.
Grandparents sort of
sprinkle stardust over the
lives of little children."
They may have silver in
their hair, but they have
gold in their hearts.

John "Butch" Dale is a
retired teacher and County
Sheriff. He has also been
the librarian at Darlington
the past 32 years, and is
a well-known artist and
author of local history.

aware that since you’ve
already reached your full
retirement age (FRA) you
can claim now and, if you
later decide you don’t
need the monthly SS
money, you can simply
temporarily suspend your
benefit payments to avoid
repaying Social Secu-

rity everything they’ve
already paid to you and
on your behalf (you don’t

need to formally with-
draw your application).
By simply suspending
(and not withdrawing),
your benefit amount
will start growing again
with each month your
benefits are suspended
(about .67 % more for
each month you do not
get benefits) and you can
keep everything you’ve
already received to the
point you suspend your
payments. To suspend
your payments just call
Social Security at the
number provided above
and tell them you wish
to suspend your benefits
and grow your payment
amount. While you can
only use the withdrawal
process once in your life-
time, you can temporar-
ily suspend your benefit
payments multiple times
if necessary.

A Quarter Saved

I placed the quarter in
the hand of Uncle Sam
and hit its trigger and
the coin dropped down
into the open bag below
clicking to the bottom of
the bank. It was a fun to
save in a similar way my
grandparent’s generation
had.

While it taught me
the tendency to save
throughout my life, now
as I look back, I wonder
if the colorful design
of Uncle Sam and his
satchel was subliminal to
train me to also put my
money in the hands of
Uncle Sam.

Don’t get me wrong;

I have always given
him his share. Needless
to say, I didn’t have to
smile like I did when I
put it in Uncle Sam’s
hand as a child.

Mechanical banks
always were a fascination
to me as a child and they
were fun to watch as they
collected their holdings.

My folks instilled in
me a strong sense of sav-
ing. I had several small
banks as a child until
the day my mother went
with me to open my own
bank account. I saved for
many of my big child-
hood items: the bicycle 1
wanted — an English rac-
er; a push mower to start
a lawnmower business;
and many other things
through the years.

Putting money back
to pay for future bills,
replace a vehicle, retire-
ment, emergencies, and
a myriad of other needs
depending on the source
of the revenue.

Those who came out
of The Great Depression
definitely had a different
perspective about how to
make the most of every-
thing. Things just didn’t
go in the trash if there
was any chance some-
thing might be repur-
posed. Paper towels and
napkins were torn in two.
Aluminum foil and when
salvageable plastic wrap
was washed for reuse.
Coffee grounds and tea
bags were used twice.
Clothes got patches.
Sock holes were repaired

Many had learned most
of the lessons of their
parents and could gar-
den, can and store foods,
fix vehicles, tools, appli-

RANDALL FRANKS

Southern Style Columns

ances and most anything.
They had learned the
skills of hunting, fishing
and trapping and how to
process the meat those
endeavors provided.

For those who are
blessed to have some
of these skills passed to
them, you will have a leg
up as we all may walk
an unfamiliar path in the
coming months.

I remember the sto-
ries they shared about
the bank runs and the
thousands of closures that
followed in the 1930s,
but the Great Depression
followed.

As I write this, we
saw our first modern day
large bank run which
resulted in closure.
Although after the news
of the closure, it appears
a government plan may
be in place to salvage
things. But even if they
do, no matter what they
say, that means someone
else has to pay for it.
Two other banks closed
in the same week. Hope-
fully, that will be the end
of the process.

I have always been
called an optimist. In
case my optimism does
not pan out, brush up on
your skills, live local,
strengthen friendships
and prepare.

Randall Franks is best
known for his role as "Offi-
cer Randy Goode" on TV's
"In the Heat of the Night."
His latest 2019 # 1 CD
release, "Americana Youth
of Southern Appalachia, "
is by the Share America
Foundation. He is a mem-
ber of the Old Time Country
Music Hall of Fame. His
latest book is "A Badge or
an Old Guitar: A Music
City Murder Mystery." He
is a syndicated columnist

for http://randallfranks.
com/ and can be reached at
rfrankscatoosa@gmail.com.

Thanks for reading The Paper!
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Aging Workers Are In
Demand; They Are Reliable,
Mature And Professional

By John Grimaldi

It’s a given that the
state of the U.S. econo-
my over the past several
years has caused many
elders in our population
to go back to work or,
for those who are already
in the workplace, to keep
their jobs as long as they
can. The inflationary cy-
cle triggered by the poli-
cies of the Biden admin-
istration didn’t make it
easy for older workers to
make ends meet. The cost
of living has increased
considerably over the past
two years. But, according
to a survey conducted by
the Transamerica Center
for Retirement Studies,
“almost half of Baby
Boomer workers (49 per-
cent) expect to or already
are working past age 70
or do not plan to retire.
Their reasons for doing
so are almost as likely to
be healthy aging-related
(78 percent) as finan-
cial-related (82 percent).”

The first boomers,
those of us born between
1946 and 1964, celebrat-
ed our 65th birthdays in
2011 but many of them
opted to keep working.
The online employment
agency, Indeed, says
these aging workers
are in demand. For one
thing, “Baby boomers
often aim to work as long
as it takes to reach their
goals and try to differ-

entiate themselves by
attaining the promotion,
raise or acknowledgment
they want ... This gen-
eration has experienced
the benefits of hard work
and dedication, which is
something they expect
from their employer.”

What makes senior cit-
izens particularly valued
members of the American
workforce? Reliability,
maturity and profession-
alism. The senior services
organization, Vantage
Aging, says that this
results “in a strong work
ethic. With an older
worker, you often find
yourself with someone
who works hard to get the
job done right.

It is estimated that the
aging of the U.S. will
continue for another four
decades during which the
numbers of the 65-year-
old population will
increase by more than 37
million, increasing from
46 million today to more
than 98 million in 2060.
The American Psycholog-
ical Association reports
that, going forward, “old-
er adults will live longer
than ever before: One out
of every four 65-year-
olds today will live past
age 90. This demographic
shift has moved the focus
of researchers, health
care providers and policy-
makers from how to ex-
tend the lifespan to ways
to improve the quality of

our later years. Stay-
ing healthy, active and
productive are admirable
goals for our nation’s
older adults. However,
society’s view of ‘old
age’ has not always kept
up with the reality of
being old in America.
Many current beliefs
about aging were based
on information that is no
longer valid given recent
scientific advances.”
The aging process is
not kind to the elderly.
Many of us will have
memory issues, we
might find some com-
plex chores are harder
than they used to be and
we might have difficul-
ty staying focused. But
the National Institute on
Aging [NIA] tells us that
“aging may also bring
positive cognitive chang-
es. For example, many
studies have shown that
older adults have more
extensive vocabularies
and greater knowledge
of the depth of meaning
of words than younger
adults.” However, the
NIA also points out that
“despite the changes in
cognition that may come
with age, older adults
can still do many of the
things they have enjoyed
their whole lives. Re-
search shows that older
adults can still: learn new
skills, form new memo-
ries and Improve vocabu-
lary and language skills.”

This Democrat, Republican Agree It’s
Time To Get Iraq War Laws Off The Books

By Sen. Tim Kaine, Todd
Young

This month marks
the 20th anniversary of
Operation Iraqi Freedom.
Above all else, it is a
time to offer tribute to
the more than 1.5 million
brave Americans who
served during the Iraq
War.

This anniversary also
warrants reflection on
where war powers rest
in our republic. Those
troops we honor this
month may be surprised
to know the legal au-
thorization to wage war
against Iraq is still on the
books today, even though
it serves no operational
purpose and Iraq is now a
strategic partner. By fail-
ing to repeal this outdated
authorization, we leave it
subject to potential presi-
dential misuse. Congress
has effectively surren-
dered its responsibilities
to declare and oversee
wars to whoever happens
to be president.

We are part of a bi-
partisan effort to reclaim
both.

In the centuries before
America’s founding, un-
elected and unaccountable
monarchs declared wars
against each other that
their subjects were forced
to fight. As a result, the
framers of our Constitu-
tion were understandably
cautious when it came to
war powers.

They feared vesting
war powers solely in
the executive would
lead more easily to war.
Instead, they placed
power in the hands of
the legislature, where
robust debate and reflec-
tion could prevent armed
conflict, or achieve a
wide consensus before
entering into it. It was
a characteristically wise
decision—but a decision
that would only work as
intended if legislators
led on matters of war or
peace rather than abdicat-

ing them to the executive,
as Congress, regardless
of the party in control,
has done for decades.

While the president
is the titular command-
er-in-chief of the Amer-
ican military, the Con-
stitution grants Congress
the power to formally
declare war. However,
Congress has not done
this since World War
II. It has instead passed
resolutions approving
more limited military op-
erations called Authoriza-
tions for Use of Military
Force, or AUMFs.

This is the legal means
under which recent mil-
itary engagements in the
Middle East were fought.
But even after those
missions ended, and our
national security focus
shifted, the AUMFs
remain law. Presidents,
both Democratic and
Republican, have inter-
preted them as a way to
launch combat operations
unrelated to their original
purpose and without con-
gressional approval.

To give some sense
of how outdated these
AUMFs are, few mem-
bers of the current Con-
gress were even in office
in 2002 when Operation
Iraqi Freedom was
authorized. Only three of
the 100 members of the
current Senate were pres-
ent in 1991 when the first
Gulf War was authorized.

But we are no longer
at war with Iraq. We are
now allies.

When Congress cedes
the power to make war to
the president, the coun-
try loses the important
debate and reflection that
the founders hoped would
precede such monumental
decisions. And the legis-
lative branch abandons its
responsibility to oversee
military engagements,
to ensure our wars are
waged effectively, and to
make sure that those wars
end once our objectives
are achieved.

Congress needs to reas-
sert itself.

The first step to do
that is to remove these
outdated authorizations.
We have reintroduced
legislation that would
repeal both the 1991 and
2002 AUMFs, elimi-
nating any potential for
future misuse and formal-
ly ending the Gulf and
Iraq wars. Deauthorizing
these AUMFs would
also signal to the world
that Iraq is a partner in
advancing stability in the
Middle East.

Our bill was approved
this week by the Senate
Foreign Relations Com-
mittee, setting the stage
for a full Senate vote.

It has broad bipartisan
support, with twenty-two
original cosponsors
evenly divided between
Democrats and Republi-
cans. President Joe Biden
has also backed repealing
these AUMFs and restor-
ing war-making powers
to Congress.

James Madison wrote,
"that the Ex[ecutive] is
the branch of power most
interested in war, and
most prone to it. It has
accordingly with studied
care, vested the question
of war in the Legisl[a-
tive.]"

This is a chance for the
"legislative" to finally
live up to its responsibil-
ities.

Our warfighters
demonstrate incredible
valor and sacrifice in
the course of doing their
duty. By comparison, it
should not be hard for us
to do ours. It is time for
Congress to reclaim the
power to declare, over-
see, and end wars. Just
as out Founders intended
and as our men and wom-
en in uniform deserve.

Democrat Tim Kaine
represents Virginia in
the United States Senate.
Republican Todd Young
represents Indiana in the
U.S. Senate.
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Silicon Valley Bank
And Your Life Savings

GLENN MOLLETTE
Guest Columnist

If you have worked
hard and saved money all
your life you may have
over $250,000 in a bank.
Or, maybe one of these
days you might if you
keep working and saving.

You most likely know
that only $250.000 of
your money is federally
insured. In other words,
if you bank fails you
might lose any amount
above $250.000. Let’s
say you have one half
million in your bank.
The assets of the bank
would eventually be lig-
uidated. If enough money
was collected you might
receive the rest of your
half million or you might
never see a penny above
the federally insured
amount unless you are in
Silicon Valley.

The second largest
bank failure in U.S. his-
tory occurred March 10
in Santa Clara, Califor-
nia. The Silicon Valley
Bank failed after a bank
run on its deposits. The
Department of Financial
Protection and Innovation
revoked its charter and
transferred the business
into receivership under
the Federal Deposit
Insurance Corporation
(FDIC).

SVB is the country’s
16th largest bank with

$209 billion in assets and
more than $175 billion in
deposits.

A number of business-
es had millions of dollars
in the bank.

Roku had just under
$500 million of its 1.9
billion dollars of cash
assets in the bank.

Roblox, a video game
company said 5% of it’s
3 billion in cash was held
at SVB.

Toronto-based Acui-
tyAds Holding had US
$55 million in SVB, and
just US $4.8 million
elsewhere. That means
more than 90% of the
company’s deposits were
held in SVB.

Aerospace manufac-
turer Rocket Lab held
almost 8%, or approxi-
mately $38 million, of its
total cash at the collapsed
bank, it said in a Friday
filing

Crytpo lender BlockFi,
which filed for bank-
ruptcy in November,
disclosed it held $227
million with SVB in a
bankruptcy filing Fri-
day. BlockFi said in
November it had halted
withdrawals after facing
“significant exposure”
to Sam Bankman-Fried’s
FTX exchange, as well
as its sister hedge fund
Alameda.

BlockFi’s money in
SVB is not FDIC-insured
because it was in a mon-
ey market mutual fund,
the company learned
from its bankruptcy
trustee early this week.
(Source CNN.Com)

Move the calendar
from last Friday to this
past Sunday.

Federal regulators
stepped in Sunday March
12, to back all Silicon
Valley Bank deposits,

resolving a key uncer-
tainty surrounding the
second-largest bank
failure in U.S. history
hours before global stock
markets resumed trading.

The U.S. Treasury,
the Federal Reserve
and the Federal Deposit
Insurance Corp. said
the government would
back Silicon Valley
Bank deposits beyond
the federally insured
ceiling of $250,000. The
decision addressed con-
cerns around the fate of
uninsured funds held at
the Santa Clara, Califor-
nia-based bank.

“Depositors will have
access to all of their
money starting Monday,
March 13,” the agencies
said in a joint statement
Sunday evening. “No
losses associated with
the resolution of Silicon
Valley Bank will be
borne by the taxpayer.”
(Source NBC.COM)

If you have a half
million dollars in a bank,
you might consider divid-
ing it up into two banks.
Maybe the U.S. Treasury
will treat you and the
people at your bank the
same as the millionaires
of Silicon Valley. Don’t
risk your life savings on
this hope.

Dr. Glenn Mollette is
a graduate of numerous
schools including George-
town College, Southern
and Lexington Seminaries
in Kentucky. He is the
author of 13 books includ-
ing UncommSense, the
Spiritual Chocolate series,
Grandpa's Store, Minister's
Guidebook insights from a
fellow minister. His column
is published weekly in over
600 publications in all 50
states.

Center Applauds President’s
Proposed Outlook For Conservation,
Small Business Programs

The Center for Rural
Affairs is encouraged to
see the Biden administra-
tion’s support for agri-
cultural producers and
rural communities in its
federal budget released
Thursday. The proposed
budget includes funding
for a cover crop incen-
tive program, as well
as boosts in funding for
programs supporting vol-
untary conservation and
rural small businesses.

In 2021 and 2022, a $5
Crop insurance premium
discount was offered to
producers who planted
cover crops. The initia-
tive, which was sustained
by pandemic funds,
resulted in discounts for
12 million and 10 million
acres of cover crops,
respectively. The pres-
ident’s budget calls for
legislative action to make
the discount permanent
as part of the new Cover
Crop Incentive Program
and proposes a budget
of about $1 billion for
10 years, $75 million of
which is allocated for
2024.

“This is great news
for producers who are
already planting cover
crops or interested in
trying the practice for the
first time,” said Kalee
Olson, policy associate.
“We’re glad to see Pres-
ident Biden take steps

to reward these efforts
through federal crop
insurance.”

The administration also
proposed an increase in
discretionary funding for
Conservation Technical
Assistance (CTA) to
$904 million—an in-
crease from about $800.9
million in 2023. Through
CTA, Natural Resources
Conservation Service
field staff work one on
one with farmers and
ranchers to develop and
implement personalized
conservation plans aimed
at building soil health,
improving water quality,
and increasing carbon
sequestration through
practices such as cover
Crops.

In addition to strong
support for conservation,
the proposed budget
includes $8.3 million for
the Rural Microentrepre-
neur Assistance Program
(RMAP). The program
supports rural small busi-
nesses through technical

CENTER for
RURAL AFFAIRS

assistance and direct
loans from intermedi-
ary organizations. This
funding would provide
a $2.3 million increase
over 2023.

“RMAP continues
to have a significant
impact by supporting
entrepreneurs who start
businesses that keep rural
main streets vibrant,”
Olson said. “An increase
in funding would allow
more individuals access
to assistance they are
unable to find anywhere
else.”

As part of the annual
appropriations process,
both the House and
Senate will draft bud-
gets to allocate funding
to a range of federal
programs, including
CTA and RMAP, in the
upcoming months.

“We hope Congress
will follow the presi-
dent’s lead and invest in
these programs at similar
funding levels,” Olson
said.

Vote Now ¢ Vote Often
Vote for your favorite business!

Vote Online at
thepaper24-7.com
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Rail Passengers Applauds
Continued Amtrak Food & Beverage
Team Efforts To Restore Coach Dining

Dining Car service
restoration will contin-
ue along the five major
Western Long-Distance
routes and also be
expanded to include the
Silver Star and poten-
tially more routes to the
East, Rail Passengers
confirmed with Amtrak
management today.

Representing the 40
million Americans who
rely on passenger trains
and rail transit, the Rail
Passengers Association
has been working closely
with Amtrak management
and others as part of the
congressionally man-
dated Food & Beverage
Working Group aimed at
improving on-board food
and beverage experiences
in all classes of service
and on all types of trains.

RPA Communications
Manager Madison Butler
helped draft the legis-
lation that brought the
Working Group into exis-
tence. Butler has worked
alongside onboard
Amtrak staff, Amtrak
management, and other
transit advocates to create
service improvement
proposals to be submitted

to Congress at the end of
May.

Rail Passengers Asso-
ciation has been working
to restore dining access
to coach passengers
since 2019. With the
elimination of amend-
ments previously added
to Amtrak’s authorizing
legislation by former
Rep. John Mica, and the
new funding allocated
by the Infrastructure
and Jobs Act / Biparti-
san Infrastructure Law,
better onboard service
is becoming a reality for
many passengers.

Even though it’s really
only been a few days, the
numbers coming out of
the effort to restore coach
passengers to the dining
car have been impressive.
Onboard the Empire
Builder, the Southwest
Chief, the Coast Star-
light, the Sunset Lim-
ited and the California
Zephyr, within the first
ten days more than 1,300
coach passengers were
served. It’s a strong
signal that passengers
want the elevated dining
experience emblematic of
historic Amtrak service.

As Amtrak continues to
ramp up onboard staff-
ing, the Food & Bever-
age Working Group has
slated additional improve-
ments and is reinforcing
the need to move for-
ward. Growing this effort
in a sustainable way has
been a crucial factor in its
initial success.

Upon receiving con-
firmation of expanded
dining pilot programs,
Butler stated “We’re
optimistic that this resto-
ration pilot could lead to
an improved passenger
experience with con-
tinued accountability
measures and monitoring
of staff bandwidth. The
challenges faced by Am-
trak Food & Beverage
teams are unique and can
not be easily compared
with airlines, cruises,
or stationary service
models. As we prepare
our recommendations to
Congress, we will factor
in what the passenger
response to this program
has been like and how
Amtrak can continue to
actualize a realistic ser-
vice model that caters to
passengers regardless of

ticket class. Rail Passen-
gers is looking forward
to continuing our rela-
tionship with these teams
and seeing how they
progress towards exem-
plifying the desires of
customers and taxpayers
who rely on our national
interstate passenger rail
network.”

About Rail Passen-
gers Association

The Rail Passengers
Association is the oldest
and largest national
organization serving as a
voice for the more than
40 million rail passengers
in the U.S. Our mission
is to improve and expand
conventional intercity
and regional passenger
train services, support
higher speed rail initia-
tives, increase connec-
tivity among all forms of
transportation and ensure
safety for our country's
trains and passengers.
All of this makes com-
munities safer, more
accessible, and more
productive, improving
the lives of everyone
who lives, works, and
plays in towns all across
America.

River Cruises Offer Exploration, Comfort

(Family Features)
Travel for pure enjoy-
ment is on the rise, so
this may be your year to
plan the ultimate dream
vacation.

According to Sports
and Leisure Research,
80% of people surveyed
believe a vacation does
wonders for mental
health and travel is a top
spending priority in the
coming year. The survey
indicated travelers want
to immerse themselves
in unique experiences,
including new cultures,
foods and people.

For those who delight
in exploring entire re-
gions, one downfall can
be the burden of packing
and unpacking at each
new destination. Taking
your accommodations
with you is a practical
alternative for curious
travelers.

River voyages, for
example, allow travelers
to unpack once and visit

multiple destinations in
one seamless journey,
from major European
cities to quaint towns
and villages. These des-
tination-focused journeys
offer experienced trav-
elers the opportunity to
explore science, history
and cuisine with cultur-
ally enriching itineraries
on the world's great
waterways.

If an intimate, re-
laxed journey is your
ideal getaway, you may
want to consider the
revolutionary Viking
Longships. These state-
of-the-art river ships are
engineered with guests'
comfort and exploration
in mind.

Sailing Europe's
storied rivers, the
award-winning fleet
of identical longships
showcase innovative
engineering, streamlined
Scandinavian design and
understated elegance.
River ships are also

small enough - hosting
190 guests - to dock in
the heart of popular des-
tinations, making it easy
to explore.

The voyages range
from 8-23 days with
itineraries featuring
Europe's Rhine, Main,
Danube, Seine, Rhone,
Douro, Moselle, Elbe,
Dordogne, Garonne and
Gironde Rivers.

Known as travel
experiences for "The
Thinking Person," each
Viking journey includes
a shore excursion in ev-
ery port and an onboard
and onshore enrichment
program that provides
deep immersion in the
destination through
performances of music
and art, cooking demon-
strations, informative
port talks and carefully
selected guest lecturers.
Enjoy shore excursions
that provide historical
tours and visits to unique
haunts where you can
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experience some of the
local culture, regional
foods and everyday life.
On a Viking Longship,
you can expect to relax
in spacious public areas,
including wide-open
sun decks with ev-
er-changing views. The
ships feature spacious
staterooms in a variety
of categories, including
true two-room suites
with full-size verandas.
Additional ship
highlights include al
fresco dining on an
indoor-outdoor terrace
and onboard amenities
including a restaurant,
bar, lounge and library.
Inclusive fares that cover
your port taxes and
fees also mean you can
enjoy beer, wine and
soft drinks with on-
board lunch and dinner;
specialty coffees, teas;
bottled water; ground
transfers; and more.
Chart your next adven-
ture at viking.com.

—

-\

Sagamere News Media

=5 is lacking for talented sales pecple!

_| Whether you sell by phone or in person, we want to talk with you!
Zz Hourly rates begin at $15 per hour and only go up from there.

If you have good sales skills,

this might be the job you have been looking for.

There is no cap on earnings and multiple people in the
past have earned $50,000, $60,000 and
beyond — all the way into six figures.

[

Sagamore News Media IIW;IS newspapersin
Nohlesville and Crawfordsville
and feature award-winning work every day.

Apply today hy e-mailing resume to johs@thepaper24-1.com.
We can’t wait to talle

with
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Fairytales On Ice
Featuring Beauty And
The Beast Coming

To The Historic
Paramount Theatre

Fairytales On Ice takes
classic fairytales and
spins them with upbeat
modern music, theatrical
storylines, special effects,
and the live sport of
figure skating. Be mes-
merized by world-class
pro champion ice skaters,
live singing, and cirque
from all ends of the globe
as they spin through
show-stopping sets,
bedazzling costumes, and
enchanting effects that are
sure to delight and excite.
Featuring stories and
characters from Beauty
& The Beast, explore
the fairytale land along-
side Cinderella, Alice in

Wonderland, Little Red
Riding Hood, and more!
Fairytales On Ice will
be at the Anderson Par-
amount Theatre located
at 1124 Meridian St.
Anderson, IN 46016. The
show is on Wednesday,
March 29, 2023 at 7 p.m.
Theatre doors open at
approximately 6 p.m.
Most seats are $15,
$25, with limited premi-
um seating available for
$35. Tickets are on sale
now and can be pur-
chased via https://www.
andersonparamount.org/
shows/Fairytales-on-Ice
or by calling the box
office at 765.642.1234.

Cory Asbury Brings
Tour To The Historic
Paramount Theatre

Cory Asbury’s 2018
album "Reckless Love"
landed him at the top of
the Billboard Christian
Albums chart in 2018,
leading to two Dove
Awards and a Grammy
nomination. The title
track spent 18 weeks at
No.1, earning Billboard,
ASCAP, and BMI Chris-
tian Song of the Year
honors, and has been cer-
tified triple platinum with
over 3 million equivalent
units. His follow-up al-
bum, "To Love A Fool,"
featured the single “The
Father’s House,” which
was certified a gold hit.

Cory brings his latest 17-
city tour to the Paramount
Theatre in Anderson, Ind.
Friday, April 14, 2023.
The Anderson Para-
mount Theatre is located
at 1124 Meridian St.
Anderson, IN 46016.
Theatre doors open at
approximately 6:30 p.m.
Most seats are $29,
$39, with limited premi-
um seating available for
$79. Tickets are on sale
now and can be pur-
chased via https://www.
andersonparamount.org/
shows/Cory-Asbury or by
calling the box office at
765.642.1234.

Please visit
us online:
thepaper24-7.com
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Montgomery Gounty's Most Wanted

The Montgomery County Sheriff’'s Office is requesting your assistance in locating
a subject wanted on a felony warrant. If you have any information on the
whereabouts of this wanted person please contact the Montgomery County
Sheriff's Office at (765) 362-0885 or (765) 362-3740.

WANTED

WANTED ; | WANTED

Mario G. Ortega
Born 1977

- Charge: Sexual _

Viisconduct with a Mino

- (Felony4)

Caleb J. Mathews Wyatt W. Hunt
Born 1984 - Born 1996
Charge: P/V Dealing - Charge: FTA Resisting
Methamphetamine aw Enforcement/Crimina
(Level 3) Confinement (Leve_

WANTED

Robert E. Butler " Devin R. Post Amanda J. Fry

Born 1984 | Born 1990 Born 1987
| Charge: - ‘Charge: FTA Possession of j Charge: |
Charge: Possession of a P/V Theft (Felony 6)

-irearm by Serious Violent __tgmphetamlne (Leyl i) ”

‘Felon (

WANTED

homas W. Farley Il Cole M. Williams

| Born 1991 | Born 1995
Charge: FTA Possession of ~ Charge: P/V Escape - Charge: Domestic
Methamphetamlne/Carrymg | - Battery (Level 5)
- ndgun wlout license . g e 3

S tephen C. Shaffer
i Born 1992

Please Read Our Disclaimer:

All warrants are the property of Montgomery County, Indiana. This
list of wanted suspects is updated on a daily basis, but all warrants
need to be verified through the Montgomery County Sheriff’s
Office Warrants Division before any action is taken. If you feel a
warrant is listed in error, please contact the Montgomery County

Sheriff’s Office. .
Notice:

If you have information about the whereabouts of any of the listed
suspects, please contact the Montgomery County Sheriff’s Office at
the numbers provided, or contact your local law enforcement agen-
cy. The issuance of a warrant by no means indicates that a person

is guilty of a crime, only that probable cause exists to believe that
person has committed a crime.

WANTED

Tasha L. McCray
Born 1991
_ Charge: -
- FTA Fraud (Felony 6)
bt i DO NOT ATTEMPT TO APPREHEND ANY OF THESE
SUSPECTS AS THEY MAY BE ARMED AND DANGEROUS.
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Your Family

Deserves The

Technology...
Value...

BEST

190 Channels

*59

N

MONTH

for 224 months

Upgrade to the Hopper® 3
Smart HD DVR

- Watch and record 16 shows at once
- Get built-in Metflix and YouTube
= Watch TW on your mobile devices
Add High Speed Internet
1 4./mo

Hopper upgrade fee $5/mo.
Subject to avallability. Restrictions ap;

piy.
Internet not provided by DISH and will be billed separately.

seeeiser 855—551 -8162

g uardm--v-v I'Eh AT] 20 starting 29 compared to everyday price. All offers require credit qualification, 2 year com mitment with early tsrmination fee and eAutoP
aedit quaification. Fees apply for additional TVs: Hopper 515/mo., ;oey 55/mo., Super Joey 51 II frmo. All new ouSTomers are

YOURLOCAL
WATERPROOFING
EXPERTS!

Proudly serving
Indianapolis and all

Earn more with Quality!
% % % 30 YEARS OF SERVICGE * * %

NASTY CRAWL SPACES WET BASEMENTS

Call today to learn the ideal solution!
317.827.7665 | InHomeRepairPros.com

MENTION “INDIANA PRESS” TO RECEIVE THIS SPECIAL OFFER!

$250 OFF ALY COMPLETE

Cannot be combinad with any other offer. Coupon must be presented at time of estimate.
Mot valid on concrete jobs or prior work. Expires 3-21-19. Maximum discount 5%.

Discover the world’s best
walk=in bathtub from

3 5 Reasons
", American Standard

“ Walk-In Tubs are Your
; Best Choice

D Backed by American Standard's
140 years of experience

9 Ultra low entry for easy
entering and exiting

E) Patented Quick Drain®
fast water removal system

[ Lifetime Warranty on the bath
AND installation, INCLUDING
labor backed by
American Standard

¥1,500in Savings INCLUDESa | “* 5§ 4 Hydrotherapy jets for an
FREE American Standard Toilet invigorating massage

my -——- =

m
i
EF’

Includes FREE American Standard Right Height Toilet
Limited Time Offer! Call Today!

855-883-2970 e

Quality Drive-Away, Inc. needs CDL & Non-CDL drivers to drive
new trucks, buses & RVs across North America. 20+ pickup

locations. Experience preferred. Must have DOT physical and
be willing to keep logs. No DUIs in last 10 years, clean MVR.

Quality [T
nrwe-Away or call 974-642-2023

MORE HD CHANNELS,
FASTER INTERNET AND
UNLIMITED VOICE.

* Speeds up to 60Mbps
= Unlimited data - no data caps

SPECTRUM INTERNET™ 2

o
$29 99

Blazing fast Internet is available and can be yours with Spectrum Internet™ With speeds starting at 60 Mbps

125+ CHANNELS ™
S e LA CONTACT YOUR LOCAL AUTHORIZED RETAILER

rowe: - $Q0Q97 | 855-663-7513

UNLIMITED CALLING

Specrrum *Bundle price for TV Select, Internet and Voice is $89.97/mo. for year 1; standard rates apply after year 1. Available Internet speeds may vary by
address. WiFi: Equipment, activation and installation fees apply. Services subject to all applicable service terms and conditions, subject to change.
agrﬁgkzsn Services not available in all areas. Restrictions apply. All Rights Reserved. ©2017 Charter Communications.

Dental Insurance

Call for dental coverage today to help
save money on big dental bills.

This is real dental insurance from Physicians
Mutual Insurance Company that helps pay for over
350 procedures — cleanings, fillings, crowns, even
dentures.

¢ No annual maximum, no deductible

e See any dentist you want - including your own

* Over 507 Coverage as low as $1 per day

Call now to get this P

et

FREE information Kit pu—
1-844-244-7025

dental50plus.com/hoosier /"

Grand Alaskan

Cruise & Tour

Experience

*
12 days from ;849" $1,599 13 days from 2,249 ¥1,799"
Departs June - September, 2019 Departs year-round
Enjoy a spectacular cruise & tour between Seattle and Enjoy a fully-escorted 4-island Hawaiian vacation with
Alaska including 7 nights aboard Holland America beachfront lodging on Kauai, Maui, and the “Big Island”
Line’s ms Westerdam and 4 nights on land. You'll of Hawaii, and a centrally-located hotel in gorgeous
cruise the Gulf of Alaska and the Inside Passage—a Waikiki on Oahu. Includes a Pearl Harbor experience
breathtaking sea lane teeming with marine wildlife, where you will see the USS Arizona Memorial and
where you'll pass glaciers, towering mountains, and Battleship Missouri. Visit historic Lahaina, enjoy a boat
lush forests, with stops in Ketchikan, historic Skagway cruise on the Wailua River and authentic Hawaiian
and magpnificent Glacier Bay. On land, you'll go deep entertainment and food at our Farewell Feast. Escorted
into Denali National Park, tour Anchorage, and see the throughout by our friendly Tour Directors—your local
Alaska Wildlife Conservation Center. experts. Price includes 3 inter-island flights.

$ FREEONBOARDCREDIY B -
The escorted tour experts since 1967! All tours include hotels, sightseeing and baggage handling.

‘-'I.'Tr PromocodeN7017 1 866 391 0054

vacations
“Pricesare per p

View or Balcony Cabin. For full Set Sai Irermxand: nditions askyﬂwTa /

Consltant Oftrs appy madeby. z/za/w Other

IN TROUBLE WITH THE IRS?

If you owe the IRS or state $10,000, $15,000 or more
call us for a FREE, no obligation consultation.

Our FREE Consultation will help you:

/] Resolve your past due tax problems
¥ End Wage Garnishment
V] Stop IRS Tax Levies

We know your rights and are here to protect you. Our team of
highly qualified tax attorneys deal with the IRS for you.

We have successfully represented thousands of cases with the IRS.

Call now for your free consultation 86 6 = 7 6 5 - 5 2 9 3

Put on your TV Ears

..ahd hear TV with unmatched clarity

s &

TV Ears Original”

/
NEW SPECIAL OFFER

NOW $59.95

Use promo code MB59

Call 1-877-930-2645 TV-EARS

M-F 6am—6pm Voice Clarifying TV Headset
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AMERICAN DEMOCRACY WAS BORN
IN LOCAL NEWSPAPERS.
WE'RE YOUR EYES, YOUR EARS,
AND YOUR VOICE TO KEEP TRE NATION STRONG.
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