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 TODAY’S QUOTE
"That's what Christmas is all about, Charlie 

Brown."
Linus Van Pelt

 TODAY’S JOKE
Where does Mistletoe go to become famous? 

"Holly" wood!

 TODAY’S VERSE
Romans 8:38 – 39 “And I am convinced that 

nothing can ever separate us from God’s love. 
Neither death nor life, neither angels nor demons, 
neither our fears for today nor our worries about 
tomorrow – not even the powers of hell can 
separate us from God’s love. No power in the sky 
above or in the earth below – indeed, nothing in 
all creation will ever be able to separate us from 
the love of God that is revealed in Christ Jesus our 
Lord.” (NLT)

Wabash College Receives $25 Million Grant From Lilly Endowment
Photo courtesy of Wabash College

Wabash College will roll 
out the welcome mat to the 
Crawfordsville community and 
provide unprecedented support 
for Montgomery County’s non-
profit agencies thanks to a $25 
million grant from Indiana’s 
Lilly Endowment Inc. as part 
of its College and Community 
Collaboration (CCC) initiative.

The aim of the Lilly Endow-
ment initiative is to encourage 
Indiana’s colleges and uni-
versities to work closely with 
community stakeholders to 
envision and jointly undertake 
significant community devel-
opment efforts to create more 
vibrant places in which to live, 
learn, work, and play.

“Wabash is eternally grateful 
that Lilly Endowment recog-
nized the various ways Wabash 
can and will support the non-
profit ecosystem in Montgom-
ery County through our people, 
programs, and places, and we 
are excited to work with our 
community partners to improve 
the quality of life for all our cit-
izens,” said Wabash President 
Scott E. Feller.

The grant will help nonprof-
its gain access to the Col-
lege’s resources, purposefully 
strengthen ties with the Latino 
community, and fund early 
childhood education in Mont-
gomery County, among other 
efforts to enhance community 
collaboration. The $25 million, 
five-year grant is the largest-ev-
er foundation gift received by 
the College.

Using a $250,000 planning 
grant from Lilly Endowment, 
earlier this year the College 
embarked on the most ambi-
tious comprehensive demo-
graphic research ever conduct-
ed in Montgomery County. 
Working with Prolific LLC, the 
College interviewed and held 
focus groups with teachers, 
principals, religious leaders, 
non-profit volunteers, immi-
grant business owners, College 
staff, local elected officials, and 
business leaders. The research 
focused on how to improve 

quality of life in Montgom-
ery County and in the city of 
Crawfordsville and the ways 
in which the College could 
support those efforts.

“This was truly eye-opening 
research – even for those of us 
who have called Montgomery 
County our home for decades 
and decades,” said Jim Ami-
don, who was College’s princi-
pal investigator. “While those 
of us who work at Wabash 
don’t see town-gown divisions, 
we quickly realized that our 
community sees the College 
differently – as ‘insular’ and 
‘existing only for itself.’ That 
drove our efforts to design 
a proposal to use Wabash’s 
enormous human and physical 
resources to open our doors to 
the community.”

“Crawfordsville and Wabash 
College have a long, rich histo-
ry of collaborative partnerships 
dating back to the College’s 
recovery from a devastating fire 
in 1838,” said Crawfordsville 
Mayor Todd Barton. “We fully 
recognize that our successes are 
inextricably intertwined, and 
I applaud Wabash’s effort to 
help address some key factors 
affecting the quality of life in 
our community.”

In the broadest terms, the 
grant builds on important 
partnerships with a wide swath 
of local leaders and will focus 
on three categories: Non-Profit 
Connectedness; Trust-Building 
and Belongingness; and Capital 
Investment. Funding will be 
allocated to:

• Nurture stronger nonprofit 
development, fundraising, and 
event infrastructure;

• Create and enhance com-
munity gathering spaces to 
grow nonprofit capacity, 
celebrate accomplishments, and 
strengthen relationships;

• Leverage Wabash’s resourc-
es - human and physical - to 
address the underserved Latino 
community through added ser-
vices and student engagement;

• Build collaborative initia-
tives across city and county 

government, the nonprofit 
sector, and the College;

• Provide accessible, 
high-quality childcare with 
early access to postsecondary 
education planning and student 
engagement in partnership with 
the Montgomery County Com-
munity Foundation (MCCF), 
City of Crawfordsville, Mont-
gomery County, and local 
industries;

• Add to and revitalize 
Wabash’s physical connection 
to downtown Crawfordsville’s 
businesses, organizations, and 
community spaces.

“Taken together, these efforts 
will raise our collaboration to 
new heights and prepare us to 
weather the demographic and 
economic challenges we will 
face in the years to come, while 
dramatically improving the 
quality of life for all who call 
Montgomery County home,” 
said President Feller.

For two years, Wabash has 
been working with the archi-
tectural and planning firm 
Shepley Bulfinch on plans 
for a new campus and com-
munity engagement center. 
A significant amount of the 
grant from Lilly Endowment 
will support the construction 
of a 38,000-square-foot center 
that will include a new dining 
hall, community event space, 
meeting rooms, and public-fac-
ing pub-style restaurant, among 
other amenities.

“What we heard from non-
profits in our research is that 
they simply don’t have places 
which offer wrap-around ser-
vices where they can hold their 
annual meetings or expand 
programs into large-scale fund-
raisers,” said Matt Salzman, 
director of foundations, 
corporations, and government 
relations at Wabash. “Our 
new campus and community 
engagement center will provide 
access to flexible event space 
with on-site catering and our 
partnership with the MCCF 
will further nurture and support 
nonprofit development, fund-

raising, and event infrastructure 
here in Montgomery County.”

Work with nonprofits will 
be directed by Wabash staff 
in close partnership with the 
MCCF and nonprofit leaders. 
The goal is to provide access 
to these programs to encourage 
collaboration, grow fundrais-
ing, expand connections, and 
provide sustainability for our 
nonprofit partners.

This coalition will expand 
programmatic offerings in a 
reimagined MCCF Nonprof-
it Learning Series that will 
include the skills of the pro-
fessional staff at Wabash to 
encourage community engage-
ment with external organi-
zations. Nonprofit Resource 
Programming will encourage 
volunteerism and internships, 
expanding community engage-
ment opportunities for Wabash 
staff and students. Nonprofit 
Access Grants will provide 
funding to defray hard costs 
associated with fundraising 
events.

Another significant and im-
portant aspect of the College’s 
initiative builds on a previous 
Lilly Endowment grant-funded 
program, “Restoring Hope, 
Restoring Trust,” and will 
focus on serving the needs of 
the growing Latino commu-
nity – both on campus and in 
Montgomery County.

“The nonprofit pillar of our 
initiative will be unprecedent-
ed in its ability to engage the 
community, yet there remains 
a concern that there will be 
unmet needs that will require 
more direct and intentional 
resources at Wabash, especially 
in empowering the broader 
Latino community to trust in 
our collective mission and 
build a true sense of belong-
ing,” Salzman said.

To meet the need both in the 
community and with Wabash’s 
growing Latino student pop-
ulation, the College will hire 
a Latino Partnership Coordi-
nator and develop a Latino 
Community Center adjacent 

to the main corner of campus. 
The center will be home to 
the Wabash student group, 
La Alianza, which has built 
trusting relationships with 
local Latino-owned businesses. 
The College plans to launch 
English Language Learning 
(ELL) programs for native 
Spanish speakers. Wabash will 
also help immigrant families 
navigate the often-confusing 
path to higher education.

“Immigrant families have 
settled in Crawfordsville be-
cause of good jobs and excel-
lent schools,” added President 
Feller. “Our goal is for young 
people to realize that college 
is an option for them regard-
less of language and income 
barriers.”

Finally, a portion of the grant 
will help fund the Montgomery 
County Early Learning Center 
to meet one of the community’s 
greatest needs. Spearheaded by 
the MCCF and funded in part 
by the city, county, and local 
industries, the new center will 
provide early childcare and ed-
ucation in a renovated and ex-
panded facility that used to be 
the county’s government cen-
ter. The nearly 15,000-square-
foot, $5 million facility will 
provide high-quality childcare 
for approximately 124 children 
from infants through age five.

The College will implement 
its bold plans for the new 
initiative immediately – be-
ginning work on renovation 
of the building that will house 
the Latino Community Cen-
ter, making improvements to 
parking and wayfinding on 
campus, and hiring key staff. 
The College hopes to break 
ground on the new campus and 
community engagement center 
in June.

Wabash is one of six Indiana 
higher education institutions re-
ceiving implementation grants 
through Lilly Endowment’s 
competitive initiative. Lilly 
Endowment anticipates making 
additional grants through the 
CCC initiative in 2024.
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8
DAYSUNTIL CHRISTMAS

Thanks for a great 2016, Montgomery County! See you 
in 2017!

 TODAY’S VERSE
“Behold, I am the LORD, the 
God of all flesh; is anything too 
difficult for Me?” 

– Jeremiah 32:27
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Walking with weights can increase your risk of joint 
injuries – walk hills instead.

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.thepa-
per24-7.com.

The Paper appreciates all our customers. 
Today, we’d like to personally thank 

Dennis Clouser of Darlington for subscribing!

 TODAY’S QUOTE
“I tell our runners to divide the 

race into thirds. Run the first part 
with your head, the middle part 
with your personality, and the last 
part with your heart.”

Mike Fanelli

 TODAY’S HEALTH TIP

 HONEST HOOSIER

 TODAY’S JOKE
Tonight, Ryan Seacrest will be 

dropping the ball in Times Square 
while the politicians will be doing 
the same in Washington, D.C.

 FACES of
MONTGOMERY

Zoey LaRue, 7, Waveland, spent 
some time visiting the Carnegie 
Museum recently. She visited 
with Santa Clause and made 
some crafts.

People who call our community their own.
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 THE MONTGOMERY MINUTE
Kick off the New Year with networking

The first Breakfast Before Business of the New Year is planned for Jan. 
3 at Athens Arts Studio in Crawfordsville. The event is presented by the 
Crawfordsville / Montgomery County Chamber of Commerce and is a 
great networking event to start the day. Attendees should RSVP to The 
Chamber by emailing anne.shaw@crawfordsvillechamber.org.

 OBITUARIES
KATHLEEN SUZANNE BURKHART 

Funeral services are scheduled for 
2 p.m. Tuesday, Jan. 3 at Hunt & 
Son Funeral Home

DALE WAYNE HARMON Funeral 
services are scheduled for 2 p.m. 
Tuesday, Jan. 3 at Burkhart Funeral 
Home

1 In 2016, the Indiana 
Economic Development 
Corporation (IEDC) secured 

227 commitments from com-
panies across the country and 
world to locate or grow in Indi-
ana. Together, these businesses 
plan to invest nearly $3.7 billion 
in their Indiana operations and 
create 20,320 new Hoosier jobs 
in the coming years.  These new 
positions are expected to pay an 
average hourly rate of $25.43, 
or more than $52,800 annual-
ly, which is the highest annual 
average achieved since the IEDC 
was established in 2005.  

2  The comics page for to-
day’s edition of The Paper 
can be found online in the 

online edition! The page does 
not appear in print.

3 Happy New Year, Montgom-
ery County!

Remember when in the mid 1940s to the late 1960s New Market had 
a fish fry that took four blocks, a full line of carnival rides, live pony rides 
and it would last four nights? Also, New Market had two barber shops, a 
hardware store, two grocery stores, a drug store, furniture store and food 
locker. Now it's so sad to see it is a ghost town.

Ray J. Lemon
Crawfordsville
How much do you remember about Montgomery County’s past? Just send us a note 

with something from the past in Montgomery County. All you have to do is e-mail your 
"Remember When" (and be sure to include your name, address and contact info) to 
rememberwhen@thepaper24-7.com or send it to Remember When 101 W. Main St. Ste. 300 
Crawfordsville, Ind. 47933.

 REMEMBER WHEN . . . ?

BICENTENNIAL CELEBRATION   
Hundreds gathered Oct. 13 on Main Street in 
downtown Crawfordsville outside the court-
house to celebrate 200 years of Indiana’s 
statehood. Steve Frees, the Executive 
Director of the Montgomery County 
Historical Society opened the event 
by addressed the crowd. During the 
event students from various schools 
in the county sang songs with an 
Indiana theme, the Southmont 
Marching Band played and differ-
ent speakers addressed the crowd 
to honor the state of Indiana and 
its bicentennial. One notable 
piece of information offered to 
the people in attendance was 
given by Chamber of Commerce 
member Tim McCormick, who has 
played a big part in putting together 
the Time Capsule project. The time 
capsule is a project with intentions 
of offering a way for the people of 
Montgomery County in 2116 to see the 
types of things that were happening in 
the county a hundred years before. Those in 
attendance were also encouraged to sign their 
names in a book to be included in the project.

AUGUST TORNADOS
A mild rain and peaceful afternoon were shattered 

a little after 2:30 Wednesday afternoon, Aug. 24, 
2016 when an apparent tornado touched down in 
southeastern Montgomery County. Within minutes, 

some buildings, grain bins, trees and crops were 
destroyed. Most importantly, however, no lives were 
lost and no injuries reported. Amid the sweat and 

work going on, Indiana Gov. Mike Pence and Lt. 
Gov. Eric Holcomb took time to talk with storm 

victims and the volunteers helping them.  

DARLINGTON MURDERS   
The Darlington mother who confessed to killing her two children 
early morning, Nov. 19 was charged with two counts of murder. 

Brandi Worley, 30, allegedly stabbed her 7-year-old son, Tyler and 
3-year-old daughter, Charlee to death with the same knife she 

turned on herself before calling police. The mother was later booked 
into the Montgomery County jail awaiting an April trial.

WHITLOCK FATAL FIRE
A 40-year-old woman was injured and latter succumbed to 

injuries from a fire at 511 Whitlock Ave, Saturday, Nov. 19. The 
city of Crawfordsville said in a release that the woman was Re-
becca Coonse. The fire was ruled accidental. When asked if this 

house fire could be related to the fire on Nov. 6 at the Mont-
gomery County Highway Department garage, Crawfordsville Fire 

Chief Scott Busenbark said “No reason to think that.”

COUNTY GARAGE FIRE
Montgomery County was rocked when its fleet of snow-plow 

truck was destroyed in a fire late on Nov. 6. The fire destroyed the 
truck barn and the 13 vehicles inside. The blaze destroyed other 

smaller equipment as well. The fire started sometime Sunday 
evening at the truck barn of the Montgomery County Highway 
Department on Whitlock Avenue in Crawfordsville. No one was 
on site or hurt. Totals varying from $1.5 million to $3 million 

were believed to have been lost. The county received aide from 
surrounding communities to get through winter thus far.

DOWNTOWN SCORES NEW BUSINESS
Executives from Safe Hiring Solutions and its sister-company 
Safe Recruiter Solutions were at Danville Town Hall Nov. 3 to 
announce their intentions to expand their company into downtown 
Crawfordsville. The companies will invest $1.3 million into 
renovating an 8,000-square foot facility at 119 S. Washington 
St in Crawfordsville, with the project expected to be completed 
by the end of 2016. The expansion will supplement the existing 
6,000-square foot headquarters in Danville. Crawfordsville Mayor 
Todd Barton said that the expansion is great for Crawfordsville 
and its effort to help keep people in the city. Barton also said the 
renovation of the building is already in progress and that a few 
employees were already working in the building.

COUNTY CUTS IWA FUNDING   
The Montgomery County Council cut the 2017 budget for 

Indiana West Advantage from $75,000 to $50,000 at its Oct. 
11 meeting. Councilmen Greg Morrison, Aaron Morgan and 
Mark Smith voted against making the cut. IWA also receives 
$75,000 of funding from the city of Crawfordsville. Mayor 

Todd Barton said that there were no plans to adjust the city’s 
funding of IWA after the county’s action.

STEEL TECHNOLOGIES EXPANDS  
Steel Technologies LLC, a steel processing company, 

plans to expand its operations in Montgomery County, 
creating up to 21 new jobs by 2019. According to 
the Indiana Economic Development Corporation, 

Louisville-based Steel Technologies will invest $10.1 
million to grow operations and broaden capabilities 

at its current 233,000-square-foot production facility 
at 3560 Nucor Rd. Expanding the building to cover a 
total of 314,600 square feet, this addition will allow 
Steel Technologies to increase its capacity and ser-

vices to support the growth of current customers and 
the industry in the region.

CLARY STEPS DOWN, 
UTLEY STEPS IN 

Indiana West Advantage Executive 
Director Kristin Clary resigned 
her position with Montgomery 

County’s economic development 
organization on Feb. 2. Tom Utley 
would later be named the Exec-
utive Director for both IWA and 

the Chamber of Commerce. Utley 
resigned from the Montgomery 
County Council in order to do 

so. Greg Morrison was voted his 
replacement in a caucus.

MAN CHARGED IN CHILD’S DEATH   
A 5-month-old Crawfordsville boy died and his father, faced 

amended charges. Connor Filley died early afternoon, June 12 at 
Riley Children’s Health in Indianapolis of head trauma injuries. An 

Autopsy was performed by the Marion County coroner Monday. 
Steven Allen Filley was arrested and transported to the Mont-

gomery County Jail by the Crawfordsville Police Department. As 
a result of the autopsy, Filley’s charges were amended. Filley, 26, 
was charged with felony battery resulting in serious injury (Level 
2), felony aggravated battery (Level 1) and felony neglect of a 

dependent (Level 1). Originally the charged were all filed at Level 
3. Level 1 felony charges are the highest level which can be filed.

VIETNAM WALL VISITS TOWN   
Hundreds of people lined the streets of downtown Crawfordsville 

on Aug. 10 for a parade to honor our Vietnam Veteran’s and 
welcome the traveling memorial wall, sponsored by the American 
Legion Byron Cox Post 72. The wall was on display at The Lane 

Place from Aug. 12 to Aug. 14

POLITICAL SHAKEUP     
John Pickerill, the Montgomery County Republican 
Party chairman, resigned and joined the Libertarian 
Party. In doing so, he has also announced that he 
was running for Representative of District 41. He 

decided to run as District 41 Representative, against 
long time Rep. Dr. Tim Brown. Brown retained his seat 

in the election. Suanne Milligan was ratified as the 
new chair on June 21. The self-labeled conservative 

side of the Republican Party did secure control of the 
county council thanks to the primary elections.

2016
The Year

in Review

3rd
Floor

www.thepaper24-7.com

Welcome

Hours: 9 a.m. - 4 p.m.
Monday to Friday

The Paper is 
Montgomery County’s 
oldest locally owned 

daily newspaper

Shop Local!

Have a very 
Merry Christmas!
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Stumpers
1. What percentage of people live in 

Crown Point?

2. How old is Lake County? 

3. How many live in the county, but not in 
Crown Point?

4. What is the population density of the 
county?

Answers: 1. About 1 percent 2. 182 Years
 3. 468,688 People 4. 994.1/ sq. mi.

Word
Scrambler

1. KELA
2. CCHIGOA

3. WCRON TPOIN
4. NESDU

5. TWNOKRMA

Unscramble the words below!

Answers: 1. Lake  2. Chicago 3. Crown Point
4. Dunes 5. Marktown

Indiana Facts & Fun Is Presented This Week By: 

Did You Know?
• Lake county is part of Northwest Indiana and the 
Chicago metropolitan area, and contains a mix of 
urban, suburban and rural areas. It was founded in 1837.

• The population in 2010 was 496,005 with 27,317 
residing in the county seat, Crown Point

• It is the home to a portion of the Indiana Dunes and to 
Marktown, Clayton Mark’s planned worker community 
in East Chicago.

• According to the 2010 census, the county has a total 
area of 626.5 sq mi square miles

Got Words?
Located in the northernwest part of the state, Lake 
County is close by to one of the largest cities in the 

country, Chicago. How do you think this location might 
impact the people who live and work in Lake County?

÷
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ndianaA quick trip up north!

Lake

NIE Newspapers In 
Education

A Program That Raises The Bar!
Brought To You By These Proud Supporters 

of Education in Montgomery County

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

(765) 362-5878  
DAVISMORRISON.COM

765-361-8711
1516 S. Washington St.
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 Electric Light & Pow
er

Crawfordsville Electric Light and Power is a proud member of the Indiana Municipal 
Power Agency (IMPA), the wholesale power provider to 60 cities and towns in 

Indiana and Ohio.  IMPA’s member’s rates are among the lowest in the state.  For 
more information, visit IMPA’s website at www.impa.com.

Visit www.impa.com for even more electric safety tips!

Nearly 50,000 fires in the US are caused by electrical failures 
or malfunctions annually, resulting in more than 400 deaths, 
1,500 injuries and $1.4 billion in property damage.  Follow 

these steps to prevent overloads and lower your risk of 
electrical fires.

Practice Electrical Safety:
Don’t overload your home!

Use appropriate 
watt bulbs for 

lighting fixtures.

Only plug one 
heat producing 
appliance into 
a receptacle 

outlet at a time.

Never use 
extension cords 
or multi-outlet 
converters for 

appliances.

Power strips only add 
additional outlets; 

they do not change 
the amount of power 

being received from the 
outlet.

celp.com
(765) 362-1900

NAPAonline.com
(765) 362-3840

www.midwestbaleties.com
1200 E. Wabash Ave., 
Office: 765-364-0113

Office: 765-362-5060
Cell: 765-918-7122

410 Waynetown Rd.
jeff.neal@yahoo.com
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Dolly Parton’s Imagination 
Library Of Indiana Announces 
New State Director And 
Engagement Coordinator

Purdue Beef Basics In The 
Eastern Corn Belt Program 
To Highlight Key Topics For 
The Beef Cattle Industry

Photo courtesy of Purdue Agricultural Communications 
Purdue Beef Basics in the Eastern Corn Belt is a virtual, multi-session program 
that will take place in February and March. Hosted by Purdue Extension, the 
program is aimed at the beef cattle industry and will cover topics including an 
overview of beef cattle, behavior and facilities, health, genetic selection, forages, 
nutrition, and reproduction. 

Purdue University Ex-
tension is offering Purdue 
Beef Basics in the Eastern 
Corn Belt — a virtual, 
multi-session program 
aimed at the beef cattle 
industry that will take 
place in February and 
March.

Purdue Extension edu-
cators and specialists and 
industry experts will fa-
cilitate and lead program 
sessions. Among the top-
ics to be covered are an 
overview of beef cattle, 
behavior and facilities, 
health, genetic selection, 
forages, nutrition, and 
reproduction.

Producers with less 
than five years of experi-
ence and those interested 

in exploring the industry 
are encouraged to attend. 
The program will run 
from Feb. 6 until March 
26, 2024, on Tuesdays 
from 6-8:30 p.m. ET, and 
on Thursdays from 7-8 
p.m. ET. The cost is $50 
and the registration dead-
line is Jan. 24, 2024.

Sabrina Allen, Pur-
due Extension educator, 
agriculture and natural 
resources, and program 
co-host, says, “We hope 
that producers walk away 
from this training with 
increased confidence 
and awareness of what 
producing beef cattle 
entails.”

Keith Johnson, profes-
sor of agronomy, Ex-

tension forage specialist 
and event speaker, says, 
“The Purdue Beef Basics 
program will provide 
attendees with the ability 
to better communicate 
with those that supply 
inputs necessary to be a 
successful cattle produc-
er. The program will also 
introduce participants to a 
network of professionals 
that will prove valuable 
as they begin or further 
establish their beef busi-
ness.”

To register for the pro-
gram, visit the Extension 
event website. For ques-
tions or other inquiries, 
email allen484@purdue.
edu or jmrichards@pur-
due.edu.

The Indiana State Li-
brary and The Dollywood 
Foundation are pleased 
to announce the hiring of 
Melinda Brown as State 
Director of Dolly Parton’s 
Imagination Library of 
Indiana and Katie Mullins 
as its Community En-
gagement Coordinator.

Brown has an exten-
sive history working 
in the nonprofit sector, 
most notably with Stayin' 
Alive, a Franklin County 
community organization 
that addresses substance 
abuse. Brown helped 
launch a local Imagi-
nation Library program 
in Franklin County in 
2007 and continues to 
serve as a member of the 
Board of Directors. With 
the Imagination Library 
of Indiana, Brown will 
manage all aspects of the 
statewide program, staff-
ing, budget management 
and developing strategies 
for fostering and sustain-
ing statewide Imagination 
Library efforts.

“Working with the 
Indiana State Library 
to implement Governor 
Holcomb’s Next Level 
Agenda to reach children 
birth to 5 years of age, 
by gifting books through 
Dolly Parton’s Imagina-
tion Library is an invig-
orating honor!” Brown 
said.

Mullins has a compre-
hensive background in 
public libraries, including 
ten years of experience 
as an executive director, 
most recently with the 
Eckhart Public Library. 
During her time as an 
executive director, Mull-

ins honed her leadership, 
librarianship and strategic 
planning skills, while in-
stilling a love of reading 
in children. In her new 
role, Mullins will devel-
op and maintain strong 
relationships with local 
and community partners, 
volunteers, and support-
ers statewide.

“This opportunity 
allows me to fulfill many 
of my passions - early 
literacy, philanthropy 
and building commu-
nity partnerships in the 
best possible way, with 
books,” Mullins said.

In August, Governor 
Eric J. Holcomb an-
nounced the expansion of 
the Imagination Library 
of Indiana’s statewide 
book-gifting program. 
The goal of the expansion 
is to make books avail-
able to children ages 0-5 
in every zip code in Indi-
ana.  Since the statewide 
launch, 16 new programs 
have been established 
bringing the total to 70 
counties. The program is 
serving 89,278 children. 
The program will soon be 
available to more chil-
dren in Indiana at no cost 
to families. The Indiana 
State Library is the State 
Program Sponsor and 
assists in the coordination 
of the statewide program 
and governs the state 
match. 

To learn more about 
becoming a community 
partner, contact Katie 
Mullins at kmullins@in-
.imaginationlibrary.com.

To enroll in this pro-
gram and learn more as it 
expands across the state, 

visit www.imaginationli-
brary.com.

About Dolly Parton’s 
Imagination Library

Since launching in 
1995, Dolly Parton’s 
Imagination Library 
has become the preem-
inent early childhood 
book-gifting program 
in the world. The flag-
ship program of The 
Dollywood Foundation, 
a 501(c)(3) non-profit 
organization, has gifted 
over 200 million free 
books in the United 
States, Canada, United 
Kingdom, Australia, and 
The Republic of Ireland. 
This is achieved through 
funding shared by The 
Dollywood Foundation 
and Local Community 
and [State/Provincial/
National] Partners.  The 
Imagination Library 
mails more than 2.8 
million high-quality, 
age-appropriate books di-
rectly to children’s homes 
each month. Each child 
enrolled in the program 
receives one book per 
month from birth to age 
five - at no cost to fam-
ilies.  Dolly envisioned 
creating a lifelong love 
of reading and inspiring 
children to Dream More, 
Learn More, Care More 
and Be More.

The program’s im-
pact has been widely 
researched, and results 
demonstrate its positive 
impact on early child-
hood development and 
literacy skills. Penguin 
Random House is the 
exclusive publisher of 
Dolly Parton’s Imagina-
tion Library.

Butch Buys 
Old Firearms
Retired Sheriff and Licensed FFL

I 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

Whether you are selling your existing home 
or moving to your dream home, you need 
a real estate professional you can depend 
on. Clark Dale is a life-long Montgomery 

County resident, a graduate of Texas 
Tech and Indiana State universities, and a 
U.S. Army veteran. Clark is trained in all 

aspects of buying and selling a home. 
You can count on him to help meet 

your real esate needs. 

CLARK DALE
www.exprealty.com
PHONE: (765) 918-1773 THE PAPER
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Hosting a major holiday event 
is no small effort. It requires 
close attention to detail from 
planning, cooking and cleaning 

to entertaining guests on the big day. 
Fortunately, just like any good recipe, 
approaching your hosting duties one step at 
a time can allow you to create a magnificent 
final product.

This Thanksgiving, the experts at Finish 
are helping hosts everywhere get organized, 
from the initial planning all the way through 
clean up, with the Ultimate Thanksgiving 
Timer. Created in partnership with Gaby 
Dalkin of “What’s Gaby Cooking,” it’s a 
personalized hosting timeline designed to 
help hosts stay on track up to and throughout 
the big day. 

“I’ve been hosting holiday gatherings for 
years and know from firsthand experience 
that even capable hosts struggle to time 
everything just right,” Dalkin said. “From 
planning your menu and designing your 
tablescape to accommodating dietary 
restrictions and even serving dessert, the 
Ultimate Thanksgiving Timer will support 
hosts every step of the way this year.” 

Plan Your Guest List and Menu
Deciding how many guests you’ll be serving 
and what you plan to serve are two essential 
details that will guide the rest of your 
planning. When creating your guest list, be 
realistic about how many are likely to attend 
and plan your menu for a few extra people 
so you don’t run out of food. Your menu 
may also be influenced by how many guests 
you plan to host; a whole turkey is practical 
for a large group, but a turkey breast may 
be adequate for a more intimate gathering. 
Remember to send your invites at least 
three weeks ahead of the event so guests 
have plenty of time to respond and you can 
prepare your menu.

Start Grocery Shopping Early
The rush at the grocery store can be one 
of the most stressful parts of getting ready 
to host. Give yourself enough lead time by 
picking up pantry staples and beverages 1-2 
weeks out so your kitchen is stocked for the 
big day. For perishables, get to the grocery 
store early in the day 1-2 days before hosting 
to beat the rush and avoid any last-minute 
grocery runs the morning of your gathering. 

Maximize Prep Time
While it’s likely the majority of your 
work will come on the big day, you 
can work ahead to reduce some of the 
load. For example, you can wash and 
chop vegetables for stuffing and other 
side dishes and store them overnight to 
minimize prep time in the morning. You 
can also use the quiet of the night before 
to tackle tasks like setting the table and 
organizing your seating chart, restocking 
towels and replenishing other essentials in 
the guest bathroom. 

Enlist Help with Cooking
The day of your event is the perfect time to 
pull extra hands into the kitchen. A simple 
but tasty recipe like this Ultimate Cheesy 
Herb Sourdough Stuffing from Dalkin is 
a sure crowd-pleaser to add to your table 
this year. Once you establish your cooking 
space and find your rhythm, you may even 
find sharing the preparations with a loved 
one is a great way to bond and create 
special memories.

Make Cleanup a Cinch
A few simple tricks can help you maintain 
a relatively clean workspace and keep up 
with all the dishes you need to prepare a 
lavish meal. First, be sure to clean up as 
you go. It may be tempting to throw all 
of your dirty utensils and empty mixing 
bowls in a pile in the sink to deal with 
later, but taking a few minutes to scrape 
dishes and load the dishwasher as you go 
can help prevent a messy mountain from 
forming. That also means you’ll be more 
likely to find a clean measuring cup or 
spoon when you move on to prepare the 
next dish.

Hosts have enough to worry about, so let 
your dishwasher do the hard work and pull 
in reinforcements to help clean up while 
you relax after a long day. Use a detergent 
that works in the toughest conditions, from 
burnt-on stains to old dishwashers and hard 
water, like Finish Ultimate. It’s the only dish 
detergent tab with CycleSync technology 
that releases the right ingredient at the right 
time to work with your dishwasher. 

You can skip the rinse, even on tough 
stains like cranberry sauce and gravy, 
and save up to 20 gallons of water. Hosts 
are invited to put Finish Ultimate to the 
test and take the Ultimate Thanksgiving 
Challenge; if it can’t tackle your burnt-on 
stains, the meal is on Finish via a rebate of 
up to $30.

For more hosting tips and tricks, visit 
UltimateThanksgivingExperience.com.

Ultimate Cheesy Herb Sourdough Stuffing 
Recipe courtesy of “What’s Gaby Cooking” on behalf 
of Finish

 1  loaf sourdough bread with crust, cut into 
   1-inch cubes (roughly 8 cups)
 10  tablespoons butter 
 2  shallots, finely sliced
 2  celery stalks, finely chopped
 2  bunches green onions, thinly sliced
 3/4  cup chopped fresh Italian parsley
 2  tablespoons chopped fresh oregano
 2  tablespoons chopped fresh sage
 2  tablespoons chopped fresh thyme
 3  large garlic cloves, minced
 2  teaspoons coarse kosher salt
 1  teaspoon freshly ground black pepper
 3  large eggs
 2  cups chicken broth, divided
 6  ounces coarsely grated Parmesan cheese
Preheat oven to 375 F. On large, rimmed baking sheet, 
spread ripped or cubed bread. Bake until bread is dry, 
about 15 minutes. Cool. Leave oven on.

In heavy skillet over medium heat, melt butter. Add 
shallots and celery; saute 5-6 minutes. Add green onions, 
parsley, oregano, sage, thyme, garlic, salt and pepper; 
saute until celery is tender, 6-8 minutes.

Generously grease large skillet or ceramic baking dish. 
Place bread cubes in large bowl. Add warm vegetable 
mixture; toss to combine.

In medium bowl, whisk eggs and 3/4 cup broth. Add 
egg mixture to stuffing and toss to coat. Mix in Parmesan.

Add 1/2-3/4 cup broth to stuffing if dry. Transfer 
to skillet or ceramic baking dish. Cover with buttered 
foil. Bake 30 minutes. Remove foil; bake until golden, 
about 30 minutes. Serve in baking vessel or transfer to 
serving platter.
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’Tis the season for sweet and savory favorites – from the 
mouthwatering desserts you crave each year to starters and 
snacks that hold over hungry guests. Elevate your holiday 
entertaining with the right combination of appetizers, main 

courses, sides, sweets and beyond that start with the same seasonal 
staple: pecans.

As a versatile nut that can be used throughout the holidays, pecans 
have you covered so you can cook and enjoy a myriad of dishes, add 
festive flair to decor, or provide a nutritious snack in the midst of 
season-long indulgences. This year, pick up an extra bag of pecans to 
create nutritious, delicious dishes to enjoy on-the-go or serve to guests.

To help celebrate the holiday season, the American Pecan Promotion 
Board introduced a digital Pe-Calendar to highlight the many ways 
pecans can be enjoyed in and beyond a traditional pie. From Dec. 
7-18, the interactive calendar will unveil tasty recipes for pecan fans 
to enjoy, along with fun games that can enter you in to win exciting 
prizes each day. From delicious Baked Brie with Pecans and Cranberry 
Orange Chutney to nutritious Pecan Snack Mix with Cranberries and 
Chocolate, along with prizes, the calendar provides an ultimate way to 
shell-ebrate with the must-have holiday nut.

To sign up for daily email reminders to open a new door for chances to 
win nutty prizes, or to find additional holiday recipes, visit EatPecans.com.

Pecan Snack Mix with Cranberries and Chocolate  

Sweet and Savory Ways to  
Shake Up Holiday Celebrations

Pecan Snack Mix with Cranberries and Chocolate  
Recipe courtesy of Jess Larson and the American Pecan  
Promotion Board
Prep time: 10 minutes
Cook time: 5 minutes, plus 10 minutes cooling time

 1  cup pecan halves
 1  cup rice squares cereal (wheat or cinnamon)
 1/2  cup pretzels
 2  tablespoons unsalted butter
 1  tablespoon brown sugar
 1 1/2  tablespoons pure maple syrup
 1/2  teaspoon kosher salt
 1/4  teaspoon ground nutmeg
 1/2  cup dried cranberries
 1/2  cup dark chocolate chips
In large, microwave-safe bowl, add pecans, rice squares cereal and 
pretzels. In small, microwave-safe bowl, add butter, brown sugar, 
maple syrup, salt and nutmeg. Microwave butter mixture 1-2 minutes 
until melted then pour over dry mix. Toss well to combine.

Microwave snack mix in 45-second intervals, about 4-5 intervals 
total, until mix is fragrant, golden and toasty.

Cool mix completely then stir in cranberries and dark chocolate chips.

Baked Brie with Pecans and Cranberry  
Orange Chutney
Recipe courtesy of the American Pecan Promotion Board
Cook time: 24 minutes
Servings: 8

 1  bag (12 ounces) fresh cranberries
 1/2  cup maple syrup, plus 1 teaspoon for garnish, divided
 1/2  cup water
 1  orange, zest and juice only
 1  teaspoon freshly chopped thyme, plus additional for garnish, divided
 1  teaspoon freshly chopped rosemary
 1  tablespoon bourbon (optional)
 1  round brie (13.4 ounces)
 1/2  cup roasted pecan pieces 
  crackers
  toasted bread
  apple slices

Baked Brie with Pecans and Cranberry Orange Chutney

Preheat oven to 350 F. Line baking sheet with parchment 
paper or silicone baking mat.

In medium saucepan over medium-high heat, bring cran-
berries (reserving some for garnish), 1/2 cup maple syrup 
and water to boil. Reduce heat to medium-low and cook, 
stirring occasionally, until cranberries pop and mixture 
thickens, 8-10 minutes.

Remove cranberry mixture from heat and stir in orange 
zest, orange juice, 1 teaspoon thyme, rosemary and bourbon, 
if desired.

Place brie on parchment-lined baking sheet. Bake  
5-7 minutes, or until inside of cheese softens while 
outside remains intact.

Transfer brie to serving platter and top with chutney and 
toasted pecans. Drizzle remaining maple syrup over brie and 
garnish with remaining fresh thyme and reserved cranberries. 
Serve with crackers, toasted bread and apple slices.

KAREN          ZACH

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

OF MONTGOMERY COUNTY

 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!

Think writing a 
column on genealogy 

is easy? 

THINK  
AGAIN!!! Sagamore News Media owns newspapers in 

Noblesville and Crawfordsville 
and feature award-winning work every day. 

Come be part of our team!
Apply today by e-mailing resume to jobs@thepaper24-7.com.

We can’t wait to talk with you!

Sagamore News Media 
is looking for talented sales people!

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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Fresh Flavors for Holiday Festivities
With the festive season arriving, bring together 
family and friends for a delicious feast you can 
feel good about serving. One standout recipe is 
this Cornish Game Hen with Kale Sweet Potato 
Salad that pairs fresh, leafy kale with roasted sweet 
potatoes and tender Cornish game hens for a truly 
elegant meal.

Elevate your cooking during the holidays with 
inspiration from Fresh Express and its more than 
100 varieties of fresh, healthy and convenient 
ready-to-eat salads like the Sweet Kale Chopped 
Kit. It’s a perfect blend of a nutrient-dense salad 
mix of leafy kale, green cabbage, shredded broccoli 
and Brussels sprouts, as well as crunchy pumpkin 
seeds and dried cranberries, topped with a tasty 
poppyseed dressing.

Visit FreshExpress.com to discover more fresh, 
easy and healthy recipes for the holiday season.

Cornish Game Hen with Kale Sweet 
Potato Salad
Prep time: 20 minutes
Cook time: 1 hour, 10 minutes
Servings: 4

	 1		 package	(6	ounces)	stovetop	stuffing
 2  cups chopped apples, divided
 4  Cornish game hens (20 ounces each)
 1/2  cup butter
 2  teaspoons Italian seasoning, divided
 1  teaspoon paprika
 1  teaspoon salt, plus additional,  
   to taste, divided
 1/2  teaspoon garlic powder
 1/4  teaspoon black pepper
 2  large sweet potatoes, peeled, cut into  
   1-inch cubes
 2  tablespoons olive oil
 1  package (10.9 ounces) Fresh Express  
   Sweet Kale Chopped Kit
Heat oven to 350 F.

Prepare stuffing according to package directions. 
Add 1 cup apples and fluff stuffing with fork; cool 
15 minutes.

Remove anything inside hens, rinse cavity with 
cold water and pat dry.

In small saucepan, melt butter over low heat. Add 
1 teaspoon Italian seasoning, paprika, 1 teaspoon 
salt, garlic powder and pepper; mix well. Remove 
from heat.

Fill cavity of each hen with apple stuffing.
Place hens in 13-by-9-by-2-inch baking dish. 

Tie legs together and tuck wings under. Baste with 
butter mixture.

Bake 50-60 minutes, or until thermometer inserted 
in thickest part of thigh reads 165 F and stuffing 
temperature reads 165 F. Baste with butter mixture 
every 15-20 minutes.

In bowl, toss sweet potatoes with remaining Italian 
seasoning and olive oil. Arrange in single layer on 
sheet pan. Sprinkle with salt, to taste.

Bake with hens 25 minutes, or until tender. Remove 
from oven and cool. Tent hens with foil and let rest 
10 minutes.

Place greens from salad kit in large bowl. Add 
remaining apples and sweet potatoes; mix well. Toss 
with salad dressing. Add toppings; toss to combine.

Serve Cornish game hens with sweet potato  
kale salad.

Photo courtesy of Getty Images

FAMILY FEATURES 

Cooking up a successful holiday gathering calls for 
everyone’s favorite recipes. From the centerpiece main 
dish to fresh salads and appetizers, roasted sides and 
baked sweets, you can take seasonal get-togethers up a 

notch by mixing traditional classics with newfound favorites.
Consider this full-fledged menu of flavor to give guests a 

memorable holiday experience from beginning to end and find 
more festive recipe ideas at Culinary.net.

A  Festive, Everyday Side Dish
While the busy holiday season can be loads of fun, you still need to get dinner on the 
table between parties. When you find yourself in a pinch this holiday season, squeezed 
for time and searching for a quick solution for dinner, turn to an easy side dish that can 
appease everyone. Potatoes are a nearly unanimous favorite.

Make putting dinner on the table a breeze with a solution like little potatoes from 
The Little Potato Company, which can help bring holiday happiness to mealtime. 
Ready in as little as 5 minutes, they come pre-washed and require no peeling or 
cutting, making them the perfect time-saving solution for the holiday season.

Ideal for this Perfect Roasted Little Potatoes recipe, these little potatoes are a tasty, 
fresh whole food that you can feel good about serving. Ready in half an hour with 
minimal prep and a few simple ingredients, it’s a perfect side dish for any occasion.

Visit littlepotatoes.com for more information and holiday inspiration.

Perfect Roasted Little Potatoes 
Prep time: 5 minutes
Cook time: 30 minutes
Servings: 6 

 1 1/2  pounds The Little Potato Company Little Potatoes
 1  tablespoon vegetable oil
 1/2  teaspoon salt
 1/4  teaspoon pepper
 1-2  tablespoons fresh parsley, chopped
Preheat oven to 400 F.

In large bowl, toss little potatoes with oil, salt and pepper until coated.
Spread potatoes in single layer on rimmed baking sheet lined with parchment paper. 

Bake 30 minutes, or until tender.
Sprinkle with parsley and serve.
Tip: For extra holiday flavor, add paprika, garlic and fresh herbs.

Get Creative with Delicious, 
Decorative Cookies
A decadent holiday meal isn’t complete without 
a sweet dessert to cap off the evening. When in 
doubt, go with a traditional treat that’s perfect for 
sharing: cookies.

These Ornament Cookies can be shaped any 
way you like to celebrate the holidays. The royal 
icing adorning these festive favorites is made with 
powdered sugar and meringue powder; just use 
food coloring to add a personal touch.

For more than 120 years, Domino Sugar has 
helped millions bake special recipes like these 
cookies made with non-GMO, vegan, kosher and 
gluten-free Golden Sugar that’s free flowing and 
easy to scoop, spoon and pour. The sugar retains 
a hint of molasses flavor, giving it a golden color 
and providing a perfect way to add less processed 
sweetness to your loved ones’ favorite desserts.

Find holiday recipes, baking tips and more  
at dominosugar.com.

Ornament Cookies
Prep time: 25 minutes plus 1 hour to decorate
Cook time: 20 minutes
Yield: 2 dozen cookies

Cookies:
 1 1/2  cups (3 sticks) unsalted butter, at  
   room temperature
 1  cup Domino Golden Sugar
 1  teaspoon pure vanilla extract
 1  large egg
	 3	1/2		 cups	all-purpose	flour
  1/4 teaspoon salt

Royal Icing:
 4  cups Domino Powdered Sugar
 3  tablespoons meringue powder
 1/3  cup, plus 2-3 tablespoons, warm  
   water, divided
  desired food coloring
To prepare cookies: In large bowl, beat butter 
and sugar until light and fluffy. Add vanilla and 

egg; beat until well combined. Scrape sides of 
bowl as needed. Add flour and salt; beat until 
just combined.

Dump mixture onto lightly floured surface and 
divide in half. Shape each half into disks and wrap 
with plastic wrap. Refrigerate 30 minutes.

Preheat oven to 350 F. Line two baking sheets 
with parchment paper.

Working on lightly floured surface, roll dough 
to 1/2-inch thick. Cut cookies using ornament-
shaped cookie cutter. Place cookies on prepared 
pans and bake 18-20 minutes, or until golden 
brown. Remove from oven and cool at room 
temperature.

To make royal icing: In large mixing bowl, 
combine powdered sugar, meringue powder and  
1/3 cup water. Beat on low speed until combined. 
Increase speed to medium-high and beat 8-10 minutes, 
adding 2-3 tablespoons warm water, as necessary. 
Icing should be stiff enough to hold peak when tested. 

Color royal icing with food coloring and 
decorate cookies. 
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Whether you live alone or have multiple 
mouths to feed each day, grocery bills 
can add up. It’s an inevitable expense 
for everyone, but there are tried-and-

true ways to limit your spending and put money 
back in your pocket.

It all starts by considering the number of meals 
you need to make each week and creating a flexible 
menu. Ask family members to help brainstorm 
recipe ideas for the week then take inventory of 
ingredients you already have on hand. When it’s 
time to head to the store, consider these financially 
savvy tips to avoid overspending.

Stick to Your List
It may sound obvious, but avoiding impulse 
purchases is one of the easiest ways to save at the 
store. Creating a menu and buying only what you 
need keeps the bill lower when you head to the 
checkout counter. As an added bonus, this helps 
limit food waste at home by avoiding buying more 
than what your family can actually eat.

Sign Up for Loyalty Programs
Many grocery stores and chains offer the 
opportunity to join free loyalty programs. 
Oftentimes, these programs include savings 
provided only to members without having to 
sift through coupons. Alternately, some provide 
cash back rewards or additional savings once 
you accrue a certain level of points, while others 
include partnerships with other retailers, like gas 
stations, that provide savings at the pump based 
on your grocery spending.

Shop for Seasonal Produce
While it’s easy to get caught up buying specific 
items for specific recipes, remember to keep 
seasonality in mind. Oftentimes, in-season produce 
is more readily available and, therefore, cheaper. 
Take fall for example, when Envy Apples – a cross 
between Braeburn and Royal Gala apples – can 
help your favorite autumnal recipes pop and allow 
you take full advantage of the best nature has 
to offer. Enjoy seasonal classics like apple pies, 
crumbles and tarts, and consider adding this Baked 
Apples with Coconut and Crumble Topping recipe 
to your dessert rotation.

Saving additional money this year can be as 
simple as scanning your Walmart receipt using 
the Fetch app, where you can accrue points with 
every purchase of Envy Apples. It’s as easy as 
snapping your receipt, earning points to shop 
available offers then redeeming those points for 
rewards like gift cards.

Stretch Your Meals at Home
While it may not show a direct impact on your 
receipt, taking recipes further at home can limit 
how often you head to the store. For example, 
leftovers from one evening’s rotisserie chicken 
dinner can be repurposed for the following day’s 
lunches. Or you can turn steak night scraps into a 
memorable weekend steak-and-egg brunch. When 
you cook a large meal for guests, don’t let all the 
extra food go to waste; freeze portions separately 
then enjoy them later as a family dinner.

Find more fall recipe inspiration that helps you 
stretch your grocery budget at EnvyApple.com.

4 Savvy Steps Toward Grocery Store Savings

Baked Apples with Coconut and 
Crumble Topping 
Servings: 8 

 6  Envy Apples
 3/4  cup dark chocolate 
 1/2  cup chopped roasted hazelnuts 
 1  cup instant or rolled oats
 1/2  cup dried coconut 
	 2		 tablespoons	flour		
 1/3  cup butter
 2  tablespoons brown sugar 
  maple syrup or honey, for serving 
Core apples then score skin around apple 
a few times. Cut small slice from top and 
bottom to make apple more stable and give 
room for crumble topping. 

Finely chop chocolate and combine 
with hazelnuts. 

Arrange apple slices in lined baking dish.
Fill center of each apple generously with 

chocolate and hazelnut mixture (reserve 
about 2 tablespoons for topping).

Preheat oven to 350 F. 
Combine oats, coconut, flour, butter and 

brown sugar; mix well.
Top each apple generously with crumble 

mixture, creating small mound on top 
of each apple; sprinkle with reserved 
chocolate and hazelnut mixture.

Bake apples 20-25 minutes, or until 
crumble is golden and apples start to soften.

Serve with drizzle of maple syrup or honey. 

Scan for More Tips and Tricks

Sagamore News Media owns newspapers in 
Noblesville and Crawfordsville 

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

Apply today by e-mailing resume to jobs@thepaper24-7.com.

We can’t wait to talk with you!

Sagamore News Media 
is looking for talented sales people!

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.

Catch Kenny every Friday,
only in Montgomery County’s Favorite Daily Edition! The Paper

OF MONTGOMERY COUNTY

KENNY THOMPSON
With decades of experience 
as an award-winning sports 
writer and sports editor – 
most of it covering Purdue 

athletics – Kenny Thompson 
has a perspective and inside 
knowledge that few others 
have. Whether it’s putting 
what’s going on in the Big 

Ten in historical perspective 
or shooting straight from 

the hip on what’s happening 
today, no one has a better 
take on Purdue and sports 

than Kenny!
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Caring For Plants Overwintering Indoors

Gardeners are notori-
ous for pushing the limits 
of their growing zones. 
Tropical plants, succu-
lents, and other plants 
that are not hardy to the 
winter climate often end 
up indoors for the winter. 
It usually starts with 
one or two plants that 
you just can’t part with 
or are concerned you 
won’t be able to purchase 
next year. Since you are 
taking a couple of plants 
in for the winter, why not 
add a few more?

Now that the plants 
have been indoors for 
several weeks or months 
you are faced with keep-
ing them alive and the 
leaf litter on the floor to a 
minimum. As the plants 
adjust and acclimate to 
their new environment, 
some leaves may have 
turned yellow or brown 
and dropped off the 
plant. This is due to the 
lower light and humidity 
indoors. 

New leaves better 
adapted to the lower light 
indoors should begin 
appearing. If the plants 
do not appear to be accli-
mating to the indoors, try 
increasing the amount of 
light they receive. Move 
them in front of a sunnier 
window or under artifi-
cial lights. A combination 

of natural and artificial 
lights works well.

Select a location free 
of drafts of hot and cold 
air. Avoid placing plants 
above heat vents or near 
drafty windows and 
doors. Succulents prefer 
cool but draft-free loca-
tions over winter.

Next, help your plants 
deal with the dry air 
indoors. Group plants 
together for an attractive 
display and to increase 
the humidity around each 
plant.  As one plant loses 
moisture from its leaves 
and transpires, the others 
benefit from this added 
moisture.

Reduce maintenance 
and increase the humid-
ity by setting plants on a 
layer of gravel, marbles, 
or a similar material set 
in trays or saucers. The 
pebbles elevate the pots 
above any water that 
collects in the saucer, 
helping reduce the risk 
of waterlogged soil that 
can lead to root rot. This 
technique allows you to 
water thoroughly while 
eliminating the need to 
pour off the excess water. 
As the excess water 
evaporates, it increases 
the humidity around the 
plants.

Adjust your watering 
schedule to compensate 
for the reduced light and 
changes in room tem-
perature and humidity.  
Check the soil moisture 
before watering. In gen-
eral, water thoroughly 
when the top inch of soil 
is dry. For succulents, 
allow the top few inches 
of soil to dry and water 
just often enough to 
prevent the plants from 
shriveling.

Most indoor plants do 
not need to be fertilized 
in winter. Only those that 

are actively growing will 
need additional nutrients. 
Don’t be fooled by leggy 
growth and paler leaves 
on overwintering plants. 
Lower light is more like-
ly the culprit than a lack 
of nutrients.

Regularly check the 
plants for insects and dis-
eases. Examine the upper 
and lower leaf surfaces 
and along the stems.  
Then do a bit of research 
to properly identify the 
pest and find the best 
control options. If you 
opt to use a pesticide, 
read and follow all label 
directions for safe and 
effective control.

Prune as needed in 
spring to encourage fuller 
more compact growth. 
Begin fertilizing with 
a dilute solution of any 
flowering houseplant fer-
tilizer as days lengthen, 
sunlight increases, and 
your plants show signs of 
improved growth.

As you move the plants 
into the garden next 
season, decide if it was 
worth the effort or better 
to purchase new plants. 
But as a gardener, you 
will likely repeat the pro-
cess next year as it is part 
of the fun of gardening.

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” instant 
video and DVD series and 
the nationally syndicated 
Melinda’s Garden Moment 
TV & radio program. Myers 
is a columnist and contrib-
uting editor for Birds & 
Blooms magazine. Myers’ 
website is www.MelindaMy-
ers.com.

Photo courtesy of MelindaMyers.com
A fern set upon rocks in a tray minimizes the chance of root rot and increases 
humidity around the plant.

MELINDA MYERS
Columnist

Consumers Grapple With 
Confusion Over Food-Date Labels

The use of food-date la-
bels such as “use by” and 
“best if used by” causes 
consumer confusion that 
results in many Ameri-
cans discarding food that 
is safe to eat or donate, 
according to the Novem-
ber 2023 Consumer Food 
Insights Report.

The survey-based 
report out of Purdue Uni-
versity’s Center for Food 
Demand Analysis and 
Sustainability assesses 
food spending, consumer 
satisfaction and values, 
support of agricultural 
and food policies, and 
trust in information 
sources. Purdue experts 
conducted and evaluated 
the survey, which in-
cluded 1,200 consumers 
across the U.S.

The Congressional 
Research Service re-
cently reported that 7% 
of all U.S. food waste is 
because of date labeling 
confusion. “The goal of 
this month’s CFI survey 
was to gather consumer 
perceptions about what 
these food date labels 
mean,” said the report’s 
lead author, Joseph 
Balagtas, professor of 
agricultural economics 
at Purdue and director of 
CFDAS.

The USDA Food 
Safety and Inspection 
Service defines “use by” 
and “best if used by” as 
references to peak food 
quality rather than the 
date after which the food 
is no longer safe to eat. 
However, there is no 
official standard for food 
date labeling in the U.S., 
which leads to an unsur-
prising mix of responses 
as to what they mean.

“Over half of consum-
ers connect ‘best if used 
by’ and ‘use by’ dates 
with food safety, while 
over 30% believe these 
labels are related to food 
quality,” Balagtas said. 
“This information prob-
lem is a kind of market 
failure and leads to waste.

“One potential fix to 
misinformation is for the 
government to set stan-
dards for food date labels 
to help inform consumers 
what is and is not safe to 
eat to help reduce food 
waste in the U.S. The 
recently proposed Food 
Date Labeling Act is an 
attempt to achieve that 

goal.”
The November survey 

also looked at consumer 
perceptions of foodborne 
illness risks. Food-risk 
attitudes are divided into 
three groups: risk-averse, 
risk-neutral and risk-lov-
ing. The groupings were 
based on respondents’ 
self-assessed risk toler-
ance for food at home 
(FAH) and food away 
from home (FAFH) on a 
scale from 0 (risk-averse) 
to 10 (fully prepared to 
take risks or risk-loving). 
The summaries broken 
down this way focus on 
CFI data from January to 
November 2023.

“We found that con-
sumers believe the risk of 
contracting a foodborne 
illness is higher when 
eating food at a restaurant 
compared to eating food 
they prepare at home 
themselves, which is 
consistent with data on 
the incidence of food-
borne illness,” Balagtas 
said. “So it is not sur-
prising that we also see 
that consumers who are 
more risk-averse when 
it comes to their food 
eat home-cooked meals 
more frequently than 
consumers willing to take 
more risks with their food 
consumption.” 

A variety of store-
bought goods has the 
potential to contain 
foodborne bacteria that 
cause illness. Even so, 
consumers were more 
likely to select raw meat 
items as foods that pose 
a high risk of foodborne 
illnesses.

“We see a gap of more 
than 20 percentage points 
in the rate at which raw 
meats were selected 
compared to leafy greens, 
milk, flour, and raw 
fruits and vegetables, 
despite the fact that some 
of these items that are 
perceived as ‘safer’ have 
caused foodborne illness 
outbreaks in the past,” 
Balagtas noted.

The Interagency Food 
Safety Analytics Collab-
oration, a group tasked 
with monitoring the caus-
es of foodborne illnesses 
in the U.S., recently 
reported that the contri-
bution of fresh produce 
to foodborne outbreaks is 
comparable to that of raw 
meats and, in some cases, 

greater.
The November survey 

also showed that food 
insecurity has dropped 
slightly for the fifth 
straight month, to 12.6%. 
“We do observe higher 
rates of food insecuri-
ty among risk-loving 
consumers, though this 
difference is likely the 
result of the correlation 
between age and food-
risk attitudes,” said Elijah 
Bryant, a survey research 
analyst at the center and 
co-author of the report.

“Generally, older 
consumers with more re-
sources, on average, tend 
to be more food secure 
and less willing to take 
food risks, while younger 
people more willing to 
take risks tend to have 
fewer resources, resulting 
in higher rates of food 
insecurity.”

Consumers also were 
asked to recall their food 
behaviors over the last 
month. “Those who are 
classified as risk-loving 
reported eating fruits 
and vegetables without 
washing them, eating 
rare or undercooked meat 
and eating raw dough or 
batter more frequently 
than those who are risk-
averse,” Bryant said.

Consumers less willing 
to take risks with their 
food were also less likely 
to agree with claims 
about the health benefits 
of nonconventional food 
items. These claims in-
clude organic being more 
nutritious than nonor-
ganic, plant-based milk 
being healthier than dairy 
milk and gluten-free food 
being healthier than prod-
ucts containing gluten.

This may be indicative 
of risk-averse consumers 
being more resistant to 
alternative foods in the 
food system that stray 
from what they perceive 
as the norm, Bryant said.

The Center for Food 
Demand Analysis and 
Sustainability is part of 
Purdue’s Next Moves 
in agriculture and food 
systems and uses innova-
tive data analysis shared 
through user-friendly 
platforms to improve the 
food system. In addition 
to the Consumer Food 
Insights Report, the 
center offers a portfolio of 
online dashboards.
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When looking for the perfect present, hone 
in on your loved ones’ favorite hobbies. 
The options for creatives and art lovers 
are nearly endless, with stocking stuffers 

and thoughtful gifts ranging from pens and pencils to 
markers, personal drawing lessons and beyond.

Give the gift of creative expression this holiday 
season with a present that helps spark ingenuity and 
encourages recipients to tap into their creative sides 
through drawing, journaling and more. Consider this 
assortment of drawing and writing tools to excite the 
imagination of anyone who unwraps them.

Photo courtesy of Shutterstock

Gifts and Stocking Stuffers 
for Creatives and Art Lovers

Beautiful Colors, Brilliantly Smooth
Spread joy by gifting Paper Mate InkJoy Gel pens with vivid gel 
ink that dries three times faster for reduced smearing and ergonomic 
grips for maximum comfort. With a smooth style, you can keep the 
joy flowing as fast as your thoughts while brightening your writing 
with 14 brilliant assorted colors. Your pages can come to life like a 
vivid party where smudges aren’t invited. Perfect for students and 
journalers, you can fill stockings by visiting Amazon.com.

Draw, Shade and Illustrate with Colored Pencils
Give the ultimate gift to aspiring artists with the Prismacolor Technique 
Landscape & Nature Drawing Set. This 3-in-1 set pairs high-quality art 
supplies with nature and landscape-themed digital lessons, which teach 
fundamental skills as you create three unique pieces of artwork. The set 
includes 38 Soft Core colored pencils, one Turquoise Graphite pencil, 
two illustration markers, one mini sharpener, one eraser and one drawing 
pad. Find these art essentials exclusively at Target.com.

Fast-Drying Markers for Vibrant Art
Uncap the possibilities of dazzling art with a Sharpie Permanent 
Marker Holiday Pack, a limited edition set of 30 fine point 
and 30 ultra-fine point colored permanent markers that allows 
users to switch between bold strokes and intricate detailing. 
Remarkably resilient, the iconic permanent ink writes on most 
surfaces, dries quickly and resists smearing to create vibrant, 
eye-popping impressions. Included in the pack is one exclusive 
“mystery marker,” revealing one of three surprise colors. Shop 
this gift exclusively at Walmart.com.
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Purdue Global Law School 
Launches New AI Course

4 Cornerstones For Navigating 
Change While Staying True To 
Personal Values And Ideals

Within fiction lies the seeds 
of powerful transformation 
and inspiration. Some of the 
most motivational guidebooks 
are parables, including Who 
Moved My Cheese by Spencer 
Johnson and Oh, The Places 
You’ll Go by Dr. Seuss. Both 
have encouraged and uplifted 
business visionaries, entre-
preneurs and graduates for 
decades. Stepping into this 
treasured category is The Is-
land of the Four Ps: A Modern 
Fable About Preparing for 
Your Future by Ed Hajim.

Hajim believes that you 
can’t find the roadmap to 
success on any GPS or search 
engine. Instead, this engaging 
fable, lushly illustrated by 
Gabriela Leal, drops you into 
the mind of a young man on 
a quest to find himself and 
his personal path to success 
and happiness. As he meets 
challenges, we gain a deeper 
understanding of how to nav-
igate change while remaining 
true to our values and ideals. 
The beauty of telling this in 
fable format lies in its accessi-
bility. “I don’t believe there’s 
only one way to deal with life 
transitions. And even if you ac-
cept my ideas wholly, there is 
no single right way to put them 
into action,” writes Hajim. The 
Island of the Four Ps allows 
us to find the guidance that’s 
uniquely right for us.

To create this book, Hajim 
used his own extraordinary life 
as a framework. Kidnapped at 
the age of 3 by his father, driv-
en across the country and told 
his mother had died, Hajim 
spent his childhood in and out 
of foster homes and orphanag-
es. The intelligence, resilience 

and innate leadership he used 
to rise from deprivation to 
the pinnacle of personal and 
business success provides the 
insight he shares with readers.

At the heart of the book are 
the four Ps — which have 
guided Hajim throughout his 
life. He offers his hard-won 
wisdom on each of these cor-
nerstones.

• Passions: Find your 
passions; find the things that 
excite and motivate you. Rec-
ognize that passions do change 
and you must monitor them 
throughout your lifetime.

• Principles: Find the rules 
that you want to follow and the 
lines you won’t cross. They 
provide an important structure 
and bring organization to your 
life.

• Partners: No individual 
can succeed alone. Consider 
the kind of friends, collabora-
tors, and advisers you’ll need 
around you, recognizing that 
those needs will evolve.

• Plans: Find your plans, 
write down where you want 
to go and how you plan to get 
there. Pay attention to your 
environment, things that will 
happen during your lifetime, 
and try to find a wave or a 
cycle that you can marry with 
your passions and principles.

Ultimately, Hajim’s dream 
is to help anyone fighting to 
make their dreams a reality. “I 
hope The Island of the Four 
Ps will prompt you to contem-
plate who you are and what 
you want in life. Ideally, it will 
spur you to action — helping 
you engage fully in life, pursue 
new experiences, and surf the 
waves of change,” Hajim says.

About the Author

ED HAJIM is the author 
of the critically acclaimed 
memoir, On The Road Less 
Traveled. The son of a Syrian 
immigrant, he is a seasoned 
Wall Street executive with 
more than 50 years of invest-
ment experience. He has held 
senior management positions 
with the Capital Group, E.F. 
Hutton, and Lehman Brothers 
before becoming chairman and 
CEO of Furman Selz. Hajim 
has been the co-chairman 
of ING Barings, Americas 
Region; chairman and CEO of 
ING Aeltus Group and ING 
Furman Selz Asset Manage-
ment; and chairman and CEO 
of MLH Capital. He is now 
chairman of High Vista, a 
Boston-based money manage-
ment company. In 2008, after 
20 years as a trustee of the 
University of Rochester, Hajim 
began an eight-year tenure as 
chairman of the university’s 
board. Upon assuming that 
office he gave the school $30 
million — the largest single 
donation in its history — to 
support scholarships and 
endow the Edmund A. Hajim 
School of Engineering and 
Applied Sciences. Through the 
Hajim Family Foundation, he 
has made generous donations 
to organizations that promote 
education, health care, arts, 
culture and conservation. In 
2015, he received the Horatio 
Alger Award, given to Ameri-
cans who exemplify the values 
of initiative, leadership and 
commitment to excellence, and 
who have succeeded despite 
personal adversities. Married 
for 57 years, he and his wife, 
Barbara, have three children 
and eight grandchildren.

Purdue Global Law School 
has introduced a new course to 
address the evolving artificial 
intelligence landscape and the 
challenges and opportunities it 
presents for society and the law.

The new course, CL810 — 
Artificial Intelligence Law, was 
designed to help students under-
stand AI’s legal impact, particu-
larly in the areas of intellectual 
property, privacy and regulation 
of the technology itself.

“Law schools should be pre-
paring students not just for the 
world as it exists today but also 
for how it is likely to exist in 
the future,” said Martin Pritkin, 
dean of the law school. “Purdue 
Global Law School, which has 
technological innovation woven 
into its DNA as the nation’s 
first fully online law school, 
seeks to be ahead of the curve 
in addressing the impact of 
game-changing AI.”  

The course, which will be 
taught by Shaun Jamison, asso-
ciate dean for academic affairs, 
will feature 15 modules that 
touch on topics such as ethics 
and governance, plagiarism, 
AI and criminal justice, and the 
future of AI and the law.

“One of the best ways that 
students learn is through cri-
tique and self-reflection,” said 
Jamison, who created the course 
with Pritikin. “AI can help by 
creating an essay answer or an 
arbitration decision based on 
a fact scenario, and the stu-
dent can then critique it. For 
the reflection part, a student 
could also run some of their 
work through AI for critique 
and feedback in addition to the 
feedback they get from the pro-

fessor. We’re also investigating 
using AI for client interviewing 
simulations.”

Regarding concerns about the 
dangers of AI when it comes to 
practicing law, Jamison believes 
the benefits outweigh the risks 
but says it’s important to keep 
a healthy balance of AI and 
human interaction.

“We need to consider the 
possibility of bias in AI or even 
where it may not perform as 
well as we expect,” Jamison 
said. “That’s why it’s important 
to have human oversight and 
quality control of AI. When you 
use an AI tool, do you know 
what steps were taken to avoid 
bias? What data was used? This 
is important in the law because 
the law evolves. If we train AI 
based on discriminatory appli-
cations of the law, then the AI 
will be influenced by this and 
perpetuate past wrongs.”

Pritikin said, “AI does, or 
soon will, affect virtually every 
aspect of our society and our 
economy — and so does the 
law. Law students and others 
need to understand how these 
two critical fields intersect so 
that they can better navigate the 
changing legal profession or 
whatever field they may be in.”

Students can begin signing 
up now through the school’s 
academic catalog for the course, 
which begins Jan. 3 at the start 
of the next term. The course is 
an elective in which students 
will earn three credits upon 
completion.

For more information or to 
register and attend this class, 
contact pglawcoordinator@
support.purdueglobal.edu.
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European Technology Leader Imec Opens Innovation Hub At Purdue
Purdue University and 

Belgium-based tech-
nological innovation 
organization imec on 
Friday (Dec. 8) celebrated 
the grand opening of a 
research and development 
hub at the Convergence 
Center for Innovation and 
Collaboration on Purdue’s 
campus. The presence of 
imec at Purdue will help 
facilitate groundbreaking 
advancements in semi-
conductor technologies.

To mark the occasion, 
Purdue President Mung 
Chiang was joined by 
Luc Van den hove, pres-
ident and CEO of imec, 
and Jan Jambon, minis-
ter-president of Flanders, 
the Flemish region of 
Belgium, following their 
visit with the Indiana 
Economic Development 
Corporation and Gov. 
Eric Holcomb in India-
napolis.

“Purdue University is 
excited to open the joint 
center with imec and 
IEDC on our campus 
after the ribbon-cut-
ting ceremony today 
with Minister-President 
Jambon and CEO Van 
den hove,” Chiang said. 

“Purdue is established as 
a leading university in 
semiconductors through 
successes such as the De-
partment of Defense Mi-
croelectronic Commons 
Hub, SCALE workforce 
consortium, U.S.-Japan 
semiconductor alliance, 
U.S.-India semiconductor 
partnership and more. 
This partnership with 
imec, the crown jewel 

of chips innovation in 
Europe, will flourish as 
a strategically pivotal 
moment in the growing 
ecosystem of semicon-
ductors in the heart of the 
Silicon Heartland. It also 
builds a bridge between 
our university and univer-
sities and companies in 
Flanders, in Belgium and 
in Europe.” 

The Purdue location 

represents imec’s first 
Midwest research office, 
adding to its offices in 
California and Florida.

With imec and IEDC’s 
investment, researchers 
from the global R&D 
technology company will 
work side by side with 
faculty and students at the 
Birck Nanotechnology 
Center, located in Discov-
ery Park District at Pur-
due. Similarly, students 
and faculty will have an 
opportunity to work in 
Belgium.

The partnership is 
the result of an unprec-
edented collaboration 
announced in May among 
imec, the IEDC and the 
university.

“Working together, 
we can leverage each 
other’s capabilities and 
enhance the quality and 
pace of innovation to 
improve technological 
outcomes more than we 
could independently,” 
said Mark Lundstrom, 
Purdue’s chief semicon-
ductor officer and senior 
advisor to the president. 
“The collaboration aims 
to capitalize on imec’s 
extensive global expertise 

and Purdue’s academic 
prowess to further propel 
Indiana into a promi-
nent position within the 
semiconductor innovation 
ecosystem.”

The Convergence 
Center, which is already 
a hub for interdisci-
plinary research and 
collaboration, will now 
house imec staff, who, in 
collaboration with Purdue 
researchers, will aim to 
push the boundaries of 
nano- and digital tech-
nology innovations. The 
trans-Atlantic partner-
ship is poised to elevate 
Indiana’s status in the 
semiconductor industry 
by fostering collaborative 
research and develop-
ment initiatives among 
academia, industry and 
economic development 
partners.

“The state is a strong 
supporter of this partner-
ship because of the strong 
potential for economic 
development benefits,” 
said Lundstrom, who was 
named in April to lead 
Purdue’s semiconductor 
task force. “A significant 
imec presence will help 
draw other companies 

here that already partner 
with imec in Europe and 
now can collaborate with 
imec on Purdue’s cam-
pus.”

The collaboration 
aligns with Purdue’s 
commitment to academic 
excellence, positions the 
university at the forefront 
of cutting-edge technol-
ogies and further under-
scores the multifaceted 
approach to solidify its 
position as the heart of 
the Silicon Heartland.

The addition of the 
imec location is the latest 
in an ever-expanding list 
of global partnerships and 
initiatives that Purdue 
has forged to build the 
collaborative network that 
will define the future of 
semiconductor, nanoelec-
tronics and digital tech-
nologies R&D at Purdue.

Purdue’s growing 
semiconductor innovation 
ecosystem is one of three 
key pillars of Purdue 
Computes, a compre-
hensive initiative across 
computing departments, 
physical AI, semicon-
ductors and quantum to 
enable unparalleled excel-
lence at scale.

Photo courtesy of Purdue University
Imec President and CEO Luc Van den hove, Purdue 
President Mung Chiang and Flemish Minister-Presi-
dent Jan Jambon shake hands at the grand opening of 
a research and development hub for semiconductor 
technologies at Purdue’s Convergence Center. 

BBB Business Tip: How To Use A Blog To Promote Your Small Business
If you’re a business 

owner with a website, 
you’ve probably consid-
ered adding a blog. It’s a 
worthy thing to ponder. 
According to an annual 
survey conducted by 
Orbit Media, “80 percent 
of bloggers report that 
blogging drives results.” 
A small business blog can 
be a shiny new marketing 
strategy that can increase 
traffic, leads or sales for 
your company.

Have you considered 
starting a small business 
blog? This question 
doesn’t need to be as 
daunting as you think – 
you’re not writing a book. 
You’re just creating a 
blog for your business, 
one post at a time. Why 
is blogging important? 
Because it’s a chance for 
you to enrich your web-
site with valuable infor-
mation about everything 
you do. Most importantly, 
it’s a tool you can tailor 
to your needs as you 
cultivate the personality 
of your company through 
the content you create.

What are the benefits of 
starting a blog?

•nBlogging is free. 
(Well, maybe minus your 
web hosting fees.) Why 
is this a benefit? Because 
it’s a promotional tool 
you don’t have to pay for! 
Your time and expertise 
are the only requirements 
needed to write a post.

• Blogs communicate 
what your business does. 
Customers are looking 
for answers about your 
product or service, but 
sometimes, it’s hard 
for them to know what 
they’re looking for unless 

you tell them.
• Blogs are a conver-

sation between you and 
your consumers. It gives 
them a point of refer-
ence when researching 
your business. Whether 
it’s promoting products, 
offering solutions, or 
just sharing news related 
to your industry, your 
content could serve as a 
continuing conversation 
with both existing and 
future clients.

• Blogs can impact your 
web traffic. If you’ve got 
an article that contains 
relevant knowledge to 
your industry, the more 
people that read it, the 
better. Additionally, 
if you’re strategically 
incorporating the right 
keywords into your blog 
posts, this could impact 
your search engine opti-
mization (SEO).

• Blogs create trust. The 
more you share, the more 
opportunity there is to 
inspire confidence in your 
customers. It gives you a 
chance to be both author-
itative and transparent on 
the subject at hand.

How might a business 
use a blog?

Finding good blog 
topics for small business 
websites doesn’t have to 
be tricky. Here are some 
blogging tips to get you 
started:

• Write the story of 
your business. If you 
commit to posting regu-
larly, your blog can serve 
as a living timeline that 
shows how you’ve grown 
over the years.

• Showcase your work. 
This may require some 
client permissions (please 

safeguard their privacy), 
but if you’re, say, a home 
remodeler, write about 
those kitchen remodels, 
those new decks, those 
garage-to-home-office 
conversions. This con-
tent shows your accom-
plishments and engages 
customers.

• Sell your products. 
Marketing with blogs is 
an easy way to provide 
information, reviews and 
current deals for your line 
of products.

• Share current industry 
updates. If there’s inno-
vation in your industry, 
a quick post can educate 
your customers while 
telling them you’re on top 
of the news.

• Answer FAQs. Even 
if you’ve already got a 
section of your website 
devoted to FAQs, your 
blog allows you to go into 
more detail to explore 
some of the more nu-
anced questions you get.

• Post photos and vid-
eos. Yes, a blog is about 
what you write, but it’s 
also a “home” for your 
visuals that allows you to 
share them in the context 
of the stories, products 
or experiences you’re 
promoting.

• Address some com-
mon obstacles you 
encounter. For those blog-
ging for small businesses, 
your posts can illustrate 
your experience dealing 
with industry hurdles. 
For example, if you’re 
a contractor, you could 
write a post about getting 
creative with a limited 
budget.

What are some poten-
tial roadblocks to blog-

ging?
• Adding a blog to your 

website: A blog feature 
is included on most web 
hosting services like 
Shopify, WordPress, 
Weebly, Squarespace, 
and Wix. These platforms 
recognize blogging as 
a marketing strategy 
and often feature basic 
templates and tutorials for 
creating and publishing 
your blog.

• Time: If you’re the 
only one who can write 
your blog posts, chip 
away at each one. Don’t 
be hard on yourself. Try 
to find a routine: post 
once a week or twice a 
month to start. If you 
have a small team, see if 
a couple of members can 
serve as content writers, 
not just one. And remem-
ber, a blog post doesn’t 
have to win a Pulitzer. It 
could be as simple as a 
list of useful tips.

• Length: Just like the 
time it takes to write 
a post, length can be a 
worry for some bloggers. 
If you’re trying to drive 
traffic to your website, 
you’ll need to devote time 
to creating a post with 
more meat on its bones. 
That said, your blog is 
yours to do with as you 
please; anything is better 
than nothing. And, if you 
do the work to promote 
your posts, then mission 
accomplished.

• Outdated content: 
You may look back on 
some old posts and think, 
“that’s not relevant any-
more.” Is there a chance 
to refresh the content 
to bring it back into the 
present? If so, edit it with 

a fresh coat of paint. 
If not, there’s nothing 
wrong with deleting old 
posts that no longer have 
value.

• Keyword research: 
This gets into the SEO 
strategies of content mar-
keting mentioned earlier. 
If you’re creating your 
blog to gain traction on 
Google, look into some of 
the numerous resources 
available to you online. 

• Plagiarism: You’ve 
got something to say, so 
say it in your own words. 
Plagiarizing other content 
puts your reputation at 
risk.

How do I share my 
blog posts?

So, once you’ve written 
your content, you need to 
find your audience. There 
are several tactics to 
employ to attract custom-
ers, but here are some key 
avenues to explore for 
sharing:

• Social media: If 
you’ve got a blog that 
resonates, guide your 
social media followers 
to your site. And remem-
ber, every platform you 
use is one more tentacle, 
one more opportunity to 
attract new audiences.

• Your website: Make 
sure your blog page is 
easily accessible and visi-
ble on your homepage. If 
you want people to read 
your posts, this will be 
the first point of contact 
for many of them.

• Your business cards: 
When you’re networking, 
a simple URL on the back 
of your business card is 
basically sharing every-
thing you do on a piece of 
paper.

• Your advertising 
collateral: Include a QR 
code to your blog on 
flyers, posters, and pam-
phlets. This will let users 
immediately access your 
content on their mobile 
devices.

• Emails: Are you doing 
any email marketing? 
If so, your blog posts 
are valuable content to 
include in your email 
blasts.

• Your blog: This may 
seem like a head-scratch-
er, but seriously, use your 
blog to promote your 
blog. You can link to past 
blog posts whenever it’s 
relevant. (Case in point: 
there’s a link to a relevant 
blog post in the emails tip 
above.)

Start your blogging 
program today.

How are you communi-
cating what your business 
does? Is blogging part of 
your content strategy? If 
not, you could miss out 
on an opportunity to tell 
your story, offer solutions, 
and interact with new 
clients.

So, start thinking about 
topics that make sense for 
your business and throw 
your hat in the ring. And 
most importantly, keep at 
it. A consistent presence 
is key in growing your 
audience and establishing 
yourself as a trusted voice 
in your industry.

To learn more ways to 
improve your business 
practices, go to bbb.org 
and visit the BBB Small 
Business Resources page. 
You can also visit BBB.
org/get-accredited to 
learn how to stand out as 
BBB Accredited business.

HIRING 
* Visit thepaper24-7.com for more information

*

$500
BONUS

Are you outgoing, attentive to detail and looking for a good job?
We pay $15 to $20 per hour with commissions added on top of that. 

We are locally owned and are looking for team players who 
want to be part of something special. 

If you are good in sales, or want to be, send your resume to jobs@thepaper24-7.com
Remote positions now available for qualified candidates!

Interested in working from home?
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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

Friendship 
Baptist ChurchGarfield 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

  

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

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

Church Service at 10 am

124 West Elm Street • Ladoga
(765) 942-2019

ladogachristianchurch@gmail.com 
www.ladogacc.com

Liberty Chapel Church
Phil 4:13

Church Services: 
Sunday School 9 am

 Church 10 am

Wednesday Children’s Awana 
Program 

6 pm-8 pm

Sunday Worship 10:00 AM 

Sunday School 9:00 AM

Rev. Clint Fink

Website: northcornerstonechurch.org

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

2746 S US Highway 231
Crawfordsville

Services: 
Thursday night at 6:30

 Sunday mornings at 10:30

Both services are streamed

Helping 
people to 

follow Jesus 
and love 

everybody!

New Market 
Christian 
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 • newmarketcc.org
Visit Us on Facebook

 
We Exist to Worship God,

Love One Another &
Reach Out to Our Neighbors

 

 

The BRICK CHURCH on State Street 

Sunday Worship 9:00 AM 

In person or on Facebook at 

Facebook.com/NewRossUnitedMethodistChurch 

Pastor Tami Mussche 

John 3:16 

“Making the World a Better Place” 

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” 

NEW ROSS UNITED METHODIST CHURCH 
 

New Ross UNited Methodist 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

One Way 
Pentecostal 

Apostolic Church

153 E 300 South • Crawfordsville
southsidechurchofchristindiana.com

Sundays: 
Worship at 10:30 am

Wednesday Night Bible Study 7 pm

Southside Church 
of Christ

Service times: 
10:02 am on Sundays 

Wednesday night prayer meeting 
at 6:30 pm.

vinechurchlife.org

A family for everyone

Waynetown Baptist 
Church

Service: Sunday 10:30 am
Children’s Church

Casual Clothes, Everybody Welcome

Traditional and Comtemporary

Woodland Heights 
Christian 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”

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

Follow in The Sun

1908 Fremont St • Crawfordsville 
Sunday school 9:30 am

Church 10:30 am
Sunday Evening 6 pm 

Wednesday Night Bible Study 7 pm

Fremont Street Baptist Church
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117 E State Road 234 • Ladoga
765-866-8180

Crossroads 
Community 

Church of the 
Nazarene

SUNDAY
9:00 AM: Small Group

10:15 AM: Worship
5:00 PM: Bible Study

WEDNESDAY
6:00 PM: Mid-week Service

2000 Traction Rd • Crawfordsville
765-362-1785

www.eastsidebc.com

Services: 
Sunday School at 9 am 

Church at 10 am

Help and hope through 
truth and love

Faith Baptist 
Church

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

Sunday School 9:30AM
Sunday Morning 10:30 AM
Sunday Evening 6:00 PM

Prayer Mtg Wednesday 7:00 PM

Where church is still church
Worship Hymns
Bible Preaching

Congregational Christian Church

“Be a blessing and be blessed”

101 Academy Street • Darlington
765-794-4716

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

You can find us on Youtube 
and Facebook

Sunday School/Growth Groups: 9:00 AM 
Worship Service: 10:30 AM 

Youth Group Wednesday at 6:30
You can watch us on YouTube and Facebook 

Watch Sunday Mornings
 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.O. Box 507, Crawfordsville
435-3030
Worship: 9:30 a.m.
Sunday School: 10:30 a.m.

Calvary Baptist Church
128 E. CR 400 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. CR 200 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) 435-2177

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.O. 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. Elm 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
10735 E 200 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 150 N, 500 E
Worship: 10 a.m.

Harvest Fellowship Church
CR 500 S
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.O. 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
2950 US 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 

Presbyterian:
Bethel Presbyterian Church of 
Shannondale 
1052 N. CR 1075 E., Crawfordsville
794-4383
Sunday School: 9 a.m.
Worship 10 a.m.

Wabash Avenue Presbyterian 
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 150S
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

CHRIST’S UNITED 
METHODIST CHURCH
909 E. Main Street • Crawfordsville

Coffee Fellowship @ 10:45 a.m.

Worship @ 11 a.m.

Dr. David Boyd

A community still committed 
to the UMC

765-362-2383

christsumc@mymetronet.net

View live and archived services 
on our FB page.
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Shining A Light On 
Seasonal Depression

10 Tips To Help Children With 
Special Needs Enjoy The Holidays

For some, depression 
is as predictable as the 
changing of the seasons.

Depression comes in 
many forms. Some work 
to overcome depression 
all year round. Some ex-
perience depression trig-
gered by certain events 
like the loss of a loved 
one, losing a job or going 
through a relationship is-
sue. For many, the darker, 
shorter days of Fall and 
Winter can be difficult, 
bringing with them the 
urge to oversleep, overeat 
and generally withdraw 
and “hibernate” rather 
than engage fully in life.

Seasonal Affective 
Disorder (SAD) is a type 
of depression that comes 
and goes with the seasons, 
with symptoms typically 
starting in the late fall and 
early winter and going 
away during the spring 
and summer. Affecting 
about one in five people, 
SAD is not a case of “the 
holiday blues,” brought 
on by high levels of 
stress and anxiety but is 
the result of the seasonal 
decrease in sunlight that 
leads to changes in our 
brain chemistry.

“Do you know when 
you start getting drowsy 

at night? That’s mela-
tonin,” said Dr. Siquilla 
Liebetrau Bowen Center 
Vice President of Clini-
cal Services. “Melatonin 
is a hormone naturally 
produced by the brain in 
response to darkness.” It 
helps regulate our internal 
clock and sleep habits. 
Shorter and darker days 
cause the brain to release 
more melatonin than 
needed, resulting in lower 
energy and depressed 
mood. 

Being aware of your 
environment and different 
therapies can help most 
people improve their 
situation when dealing 
with SAD.

“Sitting in a dark house 
is very bad for you, 
especially if you have 
seasonal affective disor-
der,” says Dr. Liebetrau. 
She suggests developing 
habits of opening curtains 
and getting outside as 
much as possible during 
the day.

Some people find relief 
by using a light box; a 
therapeutic, full spec-
trum, 10,000 lux light 
that filters out harmful 
UV light. Sitting with the 
proper type of light daily 
for 20 minutes can lead to 

improvement within two 
weeks.

“While using a light 
box can help, don’t forget 
to still try and get as 
much natural light as you 
can,” said Dr. Liebetrau.

Vitamin D supplements 
can also be helpful, 
replacing the vitamin D 
we naturally obtain from 
sunlight. Eating well-bal-
anced, healthy meals 
is important as always. 
Make sure to stick to 
your schedule in order 
to stay socially engaged 
and physically active. As 
always, if your situation 
interferes with daily life, 
talk with your doctor 
about seeking therapy or 
medication.

About Bowen Center 
Bowen Center is a 

non-profit Community 
Mental Health Center in 
Indiana providing mental 
and behavioral health 
care, primary health 
care, addiction recovery 
treatment, and life skills 
coaching services. Bowen 
Center strives to strength-
en its communities and 
to improve the health and 
well-being of those it is 
privileged to serve. For 
more information, visit 
BowenCenter.org.

Tips To Manage Diabetes 
During The Holiday Season

‘Tis the season for 
holiday gatherings with 
friends and family, and 
oftentimes these events 
can center around food. 

For the millions of 
Americans who have 
diabetes, this can be 
challenging to navigate. 
But enjoying spending 
time with loved ones and 
managing blood sugar 
levels shouldn’t have to 
be exclusive. 

Kathleen Dungan, 
MD and Kathleen Wyne, 
MD with The Ohio 

State University Wexner 
Medical Center, have the 
following tips to manage 
diabetes during the holi-
day season:

• Stick to a schedule 
- Eat as close to your 
regular times as possible. 
Plan in advance if there’s 
a change in your schedule 
in case you need to pack 
a snack. 

• Everything in mod-
eration - Don’t miss out 
on pumpkin pie! If you 
know you’re going to 
want dessert, try to limit 

your carbohydrate intake 
(such as potatoes or 
bread) during the meal. 
Avoid sugary beverages 
and alcohol.

• Stay active - Physical 
activity is important in 
stabilizing blood sugar 
levels. Get everyone 
involved and take a walk 
with your family after 
dinner. 

• Be a smart cook -  
Instead of salt, use fresh 
herbs or lemon juice. You 
can also follow the diabe-
tes plate method. 

The holidays are upon 
us, and while there’s 
loads of merry-making 
and fun to be had – the 
changes and sensations of 
the season can add stress 
to the lives of children 
with special needs and 
their families. The Epis-
copal Center for Children 
(ECC), a nonprofit orga-
nization serving children 
with special needs ages 
5-14 in the greater Wash-
ington, DC area, offers 
the following tips to help.

“Children with special 
needs enjoy the holidays 
but they are especially 
sensitive to the chang-
es in routines that the 
holidays bring,” said 
Stephanie Nash, LICSW, 
president and CEO of 
ECC. “Making a plan, 
thinking about your 
child’s needs, and adjust-
ing your expectations can 
help you create a positive 
holiday experience for 
the entire family.”

Tip #1 – Make a plan 
for the holidays and share 
it with your family. Cre-
ate a schedule for your 
family’s holiday activities 
and post it for your child 
to see. You may find it 
helpful to use pictures to 
help a young child. Talk 
about the schedule with 
your child, so he or she 
can anticipate what will 
happen.

Tip #2 – Remind your 
family about holiday 
plans. Review the sched-
ule. Discuss the schedule 
with others in your home, 
so they understand what 
is going on and how they 
can best support your 
child with special needs 
(and everyone else in the 
family), so everyone can 
have a fun holiday.

Tip #3 – For holiday 
gatherings, give your 
child a job and a plan. 
Ask your child to help 
collect coats, give out 
treats, or greet arrivals. 
Rehearse the plan. Give 
your child a schedule or 
plan for a festive occa-
sion so he or she knows 
what to anticipate and 
when things will happen.

Tip #4 – Maintain rou-
tines as much as possible. 
There may be special 

activities for the holi-
days, but try to keep your 
child’s schedule as close 
to “normal” as possible. 
Routines are key for 
helping children coping 
with special needs, and 
it’s especially important 
for children to stick to 
regular medication and 
sleep schedules as much 
as possible.

Tip #5 - If your child 
is sensitive to unfamil-
iar smells, help manage 
them. Cinnamon is a 
common holiday fra-
grance. One way to help 
a child experience this 
smell minimally (and 
gauge reaction to it), is 
to add cinnamon to play 
compound before an 
event. Ask guests visiting 
your home to not wear 
heavy perfumes if your 
child is sensitive to them 
and think about other 
smells like evergreens.

Tip #6 – Eat healthy 
foods and consider how 
new or special foods 
impact your child. During 
the holidays there are all 
sorts of fun foods and 
treats to enjoy. Some 
children are more affect-
ed than others by dietary 
changes. Pay attention to 
your child’s moods and 
how diet and situational 
changes may be impact-
ing him or her. If you are 
at an event, bring along 
food that is familiar to 
your child if you think it 
may be needed.

Tip #7 – Take breaks 
when needed. Some-
times children need a 
break from the hubbub 
of holiday activities and 
busyness. Fill a bag or 
backpack with a few 
favorite toys, games or 
activities. If you see your 
child is getting stressed, 
get out the bag and find a 
quiet spot to play.

Tip #8 – Do not allow 
presents to be a hin-
drance to enjoyment. 
Toy packaging today can 
frustrate children and 
parents alike. Children 
who have trouble with 
fine motor skills may 
find unwrapping some 
gifts frustrating. You can 
adjust packages to their 
comfort level by loosen-

ing ribbons and paper, or 
pre-cutting fasteners. Ask 
others who give your 
child gifts to be aware of 
his or her needs when it 
comes to wrapping pres-
ents. Some children find 
it dis-orienting to unwrap 
things that are new and 
unfamiliar to them. If 
that is the case for your 
child, wrap a few favor-
ite toys for your child to 
unwrap.

Tip #9 – Get your child 
into the spirit of the sea-
son through gift giving. 
Gift giving provides an 
opportunity to practice 
social skills. Help your 
child make a gift for 
someone else, and prac-
tice how to give the gift 
to that person. Let your 
child experience the joy 
of giving.

Tip #10 – Give your 
child the gift of your 
attention. Holidays can 
be busy for grown-ups 
and children. Make sure 
you spend a few min-
utes of quality time with 
your child every day. 
Give your full attention. 
Practice active listening, 
where you listen to what 
your child is saying and 
then repeat it back to 
them to demonstrate that 
you are listening.  Focus 
on offering connection 
and support.

About the Episcopal 
Center for Children

The Episcopal Center 
for Children (ECC) is a 
nondenominational, non-
profit organization that 
has been dedicated to 
serving the needs of chil-
dren and their families 
for the past 125 years. 
In June 2019, the ECC 
suspended operation for 
its K-8 therapeutic school 
for children with emo-
tional challenges from 
the greater Washington, 
D.C. Metropolitan area. 
The Board of Directors 
continues to be commit-
ted to its longstanding 
mission of serving chil-
dren in determining plans 
for the ECC’s future. 
ECC currently offers an 
After School Enrichment 
Program and is working 
toward reopening its 
therapeutic school.

Catch Dr. Roberts every Monday,
only in Montgomery County’s Favorite Daily Edition! The Paper
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DR. JOHN  ROBERTS
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.
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FAMILY FEATURES

Now is a good time to check in and make sure 
your entire family is protected from infec-
tious diseases.

According to the Centers for Disease Control and 
Prevention (CDC), vaccines help create protective anti-
bodies that fight off infections. Timely routine vaccina-
tions, such as MMR (measles, mumps and rubeola) and 
Tdap (tetanus, diphtheria and pertussis), are known to 
prevent around 4 million deaths annually, yet only 1 in 
5 adults are up to date on their vaccines.

Convenience, accessibility and lack of trust all 
play fundamental parts in why vaccination numbers 
are low across some demographic groups and 
geographic regions. Community pharmacies and 
clinics, such as the Kroger Family of Companies’ 
Pharmacies and The Little Clinic, have emerged as 
accessible and convenient options for people seeking 
needed healthcare services outside of traditional 
settings. These facilities offer a range of high-quality 
services, including medication counseling, health 
screenings and immunizations.

Routine preventive care, including vaccine admin-
istration, can take place at various points throughout 
the year and is not limited to a single season. Certain 
populations, such as people who are 60 years of age 
and older, those with chronic diseases and some 
minority populations, are more at risk for contract-
ing certain infections and are encouraged to maintain 
updated vaccinations and boosters throughout the 
year. (For children younger than 5 years of age, 
check with your local pharmacist or clinician for 
vaccine guidelines.)

The CDC recommends everyone 6 months old and 
older get an annual flu vaccine. Influenza, more com-
monly known as the flu, is a highly contagious respi-
ratory virus that infects the nose, throat and lungs, 
and could lead to serious illness, hospitalization or 
death. Dominant flu strains are constantly shifting 
and protection from a single flu vaccine declines 

over time. To reduce the risk of getting or spreading 
the flu, it’s important to get a yearly flu vaccination.

Retail pharmacies and clinics hold a unique posi-
tion in the local communities they serve and are 
deeply committed to vaccine education and outreach. 
In addition to providing protection against illnesses 
such as influenza, vaccines also offer protection 
against hepatitis A, hepatitis B, varicella (chicken 
pox), measles, RSV, pertussis (whooping cough), 
COVID-19 and more. By equipping people with 
consistent, factual information, retail pharmacies and 
clinics empower them to make informed decisions 
about their health and the health of their loved ones.

Research shows schools and colleges have the 
potential to cultivate a higher disease transmission rate 
that affects all ages, from students to staff and teach-
ers, due to the proximity of people within buildings. 
When students are protected against vaccine-prevent-
able illnesses, they experience fewer absences due to 
illness, allowing them to fully participate in classroom 
activities and maximize their learning potential.

Ensuring children are current on their vaccines  
also creates opportunities for parents and caregivers  
to check their own preventive health statuses. 
The National Institutes of Health notes vaccine-
preventable diseases cost the country approximately 
$27 billion annually in lost wages and increased 
healthcare costs. Missing routine immunizations could 
result in missed work and medical bills that could 
prevent people from being able to provide and care for 
their families.

Unlike some traditional healthcare settings, retail 
pharmacies and clinics are easily accessible. They 
are often located within local communities and have 
extended hours that cater to busy schedules, allowing 
flexibility for people getting their families vaccinated. 
In fact, 90% of the U.S. population lives within 5 miles 
of a pharmacy. Options like the Kroger Family of 
Companies’ Pharmacies and other retail pharmacies have 
established vaccine clinics within their pharmacy and 

Managing Your Family’s Year-Round Health 

clinic locations, making vaccinations 
a seamless and convenient part of the 
healthcare experience they provide.

Annual Gallup Polls consistently 
show pharmacists and nurse prac-
titioners are among the most trusted 
people in the medical field. Healthcare 
professionals at retail pharmacies and 
clinics undergo rigorous training and 
possess in-depth knowledge about 
vaccines, proper storage and handling 
as well as administration techniques. 
These professionals contribute to the 

confidence of their patients and the health of the 
community at large.

Retail providers disseminate accurate infor-
mation about vaccines and address vaccine 
hesitancy and misinformation within their 
local communities. By prioritizing proactive 
vaccinations, retail pharmacies create an envi-
ronment that supports the overall well-being 
of students, teachers, staff and families alike, 
helping communities live healthier lives.

To learn more about annual vaccination 
needs, visit kroger.com/vaccinations or plan a 
visit to a local pharmacy or clinic.
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MoCo’s Southern “Belle”

“Old School” Memories 
From The ‘50s And ‘60s....

Decided I should check out 
the hundreds of pictures on the 
GenWeb page and write about 
a gal this week. I discovered a 
wonderful Southern Belle who 
lived in the southern part of 
our county and northern part 
of Putnam as well as northeast 
Parke. Blanche Lafollette was 
born 15 December in 1883 the 
daughter of Robert Easley and 
Sarah Jane Patton Lafollette.

I was born on this gal’s birth-
day 66 years later. She had a 
sister, Hallie four years younger 
who married Arthur Spencer 
and moved to Little Rock, 
Arkansas. Hallie’s two chil-
dren, Charles and Mary were 
the only grandchildren of the 
Lafollette’s. Definitely, that’s 
not to say Blanche didn’t have 
a wonderful fulfilled life, as she 
surely did!

On Oct 4, 1905 at her par-
ent’s home, she married Fred 
Belles. A month later, they 
joined the newly dedicated 
Russellville Christian Church 
where they both remained 
active until their deaths.

Blanche owned a beautiful 
voice and sang in the church 
choir as well as a ladies’ trio 
(singing at many weddings and 
funerals) for over 40 years. 
Added to that, she taught 
Sunday School for that time 
frame and spent more than two 
decades in the state women’s 
missionary service, serving ten 
years as the district secretary 
along with five each as recorder 
and treasurer.

Blanche served as the Parke 
County Federation of Women’s 
Club president three times. As 
Worthy Matron of the Russell-
ville Order of Eastern Star, she 
served many years as its chap-
lain, as well. Add being very 
active in the Home and Garden 

Club. Do believe she loved her 
home and cooking as she was 
often found scoring high in 
candy making at the local fairs 
and her Angel Food Cake must 
have been amazing as it won 
over and over.

The Belles family (father 
Milton, mother Laura Mitchell) 
was made-up of mainly Fred 
and three brothers, Charles, 
Frank and Glen but there was 
one sister, Bertha. Milton was 
born in Iowa but went to the 
Russellville area where his 
children grew-up much of their 
young lives.

Fred was in clubs and com-
munity as much as Blanche 
especially anything involving 
their farm. He was an Elder 
in the church and filled all the 
lay offices, plus taught classes 
as did she sometimes even 
together and also serving a 
decade as the Sunday School 
Superintendent. Add that he 
was a member of OES and 
served as the Master in the 
Russellville Masonic Lodge. 
The list of accomplishments 
was long, having been awarded 
the 1932 Master Farmer medal 
by Prairie Farmer, and was 
chosen as the 1958 Purdue Hall 
of Famer. Top that with being 
on almost every committee in 
Parke and Putnam County’s 
Extension Program, holding 
most of the offices in the Farm 
Bureau organization, always 
had a key position in the fairs 
of the 1920-50s in both Putnam 
and Parke Counties, always 
involved heavily in the wonder-
ful one at Russellville. Having 
been a director of the Indiana 
Livestock Breeders Associa-
tion for many years, he had the 
best of the best herds of Duroc 
Hogs, Pure-bred Shropshire 
Sheep and Shorthorn Cattle.

They worked as a team, both 
Belles enjoying all aspects of 
their lives. At one of the award 
presentations, the presenter, 
Noah Hadley (Waveland Inde-
pendent 30 Jan 1958), Parke 
Extension, noted that rarely did 
someone in the Milligan-Wave-
land-Russellville-Rock-
ville-Greencastle areas refer to 
Fred or to Blanche but almost 
always it was “the Belles.” 
They helped guide hundreds of 
4-Hers along the way, teaching 
them responsibility, right from 
wrong and many other excel-
lent life-lessons. One young 
neighbor said of Fred, “He is 
the kind of man I would like to 
be known as – a true friend, a 
fine neighbor, topnotch farmer, 
tireless agricultural leader, loyal 
community worker and a true 
gentleman.”

Besides their farming, 
nonstop community work and 
religious involvement, they 
both worked, Fred putting great 
effort as head cashier in the 
Russellville State Bank which 
he “had built into a solid, sound 
and constructive enterprise 
badly needed in the commu-
nity.” (WI 30 Jan 1958). The 
bank was partially a legacy 
as Blanche’s father was long 
time president. Also, Fred sold 
Farmer’s Mutual insurance.

Blanche attended school in 
Parkersburg, Waveland and 
Raccoon but had the desire 
to further her education, thus 
attended Danville Indiana’s 
Central Norman and Indiana 
State. She taught in the areas 
where they lived.

Fred died unexpectedly (obit) 
a week before Christmas in 
1960 after 55 years of love, 
respect and marriage with his 
partner, Blanche who passed 
away (Nov) just shy of 10 years 
from his death. They are buried 
side by side in the Russellville 
cemetery still together – two 
awesome southern Belles – 
RIP Anna Blanche Lafollette 
and your wonderful man, Fred 
Leroy Belles!

Karen Zach is the editor of 
Montgomery Memories, our 
monthly magazine all about 
Montgomery 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.

KAREN ZACH
Around The County

When I wrote a book in 1988 
about Darlington school, I 
interviewed hundreds of former 
students. Each person related to 
me some of their favorite mem-
ories. I discovered that similar 
memories were also shared 
by students who had attended 
the other small schools in the 
county. When the high schools 
closed in 1971, most remained 
as elementary and middle 
schools. But after 1988, all that 
was left were the memories. 
Here are a few from my school 
as told by former students...

(Elementary grades)...
carrying my new Roy Rogers 
lunch bucket and riding the 
bus on my first day...reciting 
the Pledge of Allegiance each 
morning...drinking milk from 
tiny glass bottles in the old 
lunchroom...playing on the 
merry-go-round and teeter-tot-
ter...having my first grade 
teacher, Lucille Cox, pull my 
tooth...being chosen to wash 
the blackboard and then clean 
the erasers on the machine in 
the furnace room...making a 
Valentine box and receiving 
a special valentine from an 
admirer...having a crush on my 
4th grade teacher...practicing 
cheers in the gym so I could 
be a yell leader some day...re-
ceiving a uniform and playing 
in my first basketball game...
having Mr. Brown read the 
Sugar Creek Gang books each 
morning...playing softball at re-
cess...swallowing my chewing 
gum as the teacher approached 
my desk...playing the song 
flute in 6th grade music class...
buying ice cream in the "sub-
way" at noon...watching a high 
school basketball game and 
seeing my favorite player make 
the winning basket.

(Junior High)...attending 
my first "pep session" with the 
high school students...doing 
the "bust exercises" in girls' PE 
class...boxing in Mr. Mutter-
spaugh's PE class...getting 
caught with a love note and 
having to read it in front of the 
entire class...going "steady" and 
trading bracelets with my first 
real boyfriend...getting my first 
physical for sports from Doc 
Otten...walking uptown after 
school to the drug store for 
ice cream and a Coke...open-
ing my satchel at a ballgame 
and discovering I had forgot 
my tennis shoes...seeing a 
fellow student get sent to the 
principal's office to receive a 
spanking...dissecting a frog in 
science class...learning to play 
my band instrument...singing 
a solo at the yearly Christmas 
program...having a "crush" on 
a high school cheerleader...

attending the County tourney at 
Crawfordsville and cheering for 
our team.

(High School)...receiving 
"instructions" from my se-
nior "master" for freshmen 
initiation...going to my first 
county music festival...getting 
my first pair of pegged pants 
and penny loafers...snatching 
"fruit loops" from boys' madras 
shirts...receiving my first band 
uniform...having towel fights 
in the shower after basketball 
practice...passing notes around 
in study hall...wrapping my 
boyfriend's ring with angora 
yarn...baking a cake in home 
economics class...making a 
wood cabinet in shop class...
selling magazines and working 
concessions to make money 
for our senior trip...going to 
the restaurant with my friends 
after a ballgame...driving my 
car to school for the first time...
watching a freshman boy get 
"de-pants'd" downtown by se-
nior boys...receiving my honor 
jacket for lettering in sports...
wearing my "senior cords" to 
school...dancing to records in 
the gym at noon...seeing all of 
my friends and students from 
other schools at the Country 
Diner...going to the Junior-Se-
nior prom...performing in the 
senior play...having our senior 
class photo taken in front of the 
covered bridge and crying at 
commencement...hanging the 
"tassel" on my car mirror on 
graduation night.

From former students..."The 
advantage of attending Darling-
ton was all the lifetime friend-
ships we developed...knowing 
all the teachers and pupils. 
Everyone knew and cared for 
each other." Patty Ryker Parry

"We had a small class, and 
therefore I got to be in sports, 
glee club, class plays, yearbook 
staff, etc. Each student had an 
opportuntiy to be in just about 
every activity that was offered." 
Max Lough

"At Darlington we had a 
special closeness and received 
an excellent education, with 
manners and a regard for others 
being stressed. We had role 
models with good values. We 
were taught by example. The 
high moral values of our par-
ents and their parents were an 
inspiration and a challenge to 
do our best." Kay Cox Norton

And from one of Darling-
ton's favorite teachers..."I will 
always remember my teaching 
at Darlington, and I treasure all 
the memories of my children 
I've had in the classroom. I feel 
like a grandmother to all of the 
school--the school that I love." 
Lucille Peebles Cox

To those of you who attend-
ed a small county school...
Darlington, Bowers, Ladoga, 
New Ross, Alamo, New Mar-
ket, Waynetown, Coal Creek 
(including Wingate and New 
Richmond), Waveland, Lin-
den...what were your favorite 
memories?

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

BUTCH DALE
Columnist
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You Talked, We Listened, Changes Coming

What’s that old saying, 
don’t ask a question if 
you don’t want to know 
the answer?

Truth to tell, I was 
more than pleasantly 
surprised at the volume 
of responses. A lot of 
you took the time to 
share your thoughts and 

ideas to two questions 
we asked: How often do 
you want your edition 
of Montgomery Coun-
ty’s favorite and are you 
willing to pay a bit more 
for it.

Heck, some of you 
even wrote back more 
than once with ideas.

Thank you so much! 
Like I’ve said in this 
space before, this paper 
has the smartest, kindest 
and best readers any-
where!

The results weren’t ex-
actly what I was hoping 
for.

Although the answers 
ranged from every day to 
once a week, the majority 
came in at two or three 
times a week.

And on the price, 

almost everyone said a 
higher price would be 
OK.

So beginning at the 
end of this month, we are 
going to come out three 
days a week – Monday, 
Wednesday and Friday. 
On the price, we are not 
going to change the $42 
annual subscription, 
however, that is a price 
increase since we’ll 
have fewer editions. We 
will continue to bill on 
a pro-rated basis so that 
all of our subscriptions 
expire Dec. 31.

And we are not mak-
ing any changes to our 
Print Edition schedule. 
It will still come out on 
Wednesdays, although we 
are going to bump up that 
price from $79 a year to 

$89.
For me, a newspaper 

guy, not putting out The 
Paper every day has a lot 
of mixed emotions. On 
one hand – the biggest 
hand – a wonderful boss 
decades ago taught me 
to listen to the custom-
er. She said they may 
not always be right, but 
they should always be 
listened to and respected. 
Gail Hamilton was wise 
beyond her years.

On the other hand 
though, I’m a guy who 
still struggles with not 
having a printed edition 
every day. I liked the ones 
that when you opened 
them up felt as wide as 
a ’57 Buick. I miss the 
Page 1 layouts that had a 
couple dozen stories with 

one giant headline across 
the top of the page.

That said, even I get 
most of my news now on 
an electronic screen.

Progress? Yeah, I 
guess.

So what can you expect 
with the new schedule? 
Well, some old and some 
new. On the new side, we 
are already working on 
adding more local con-
tent. I’ll hold off on what 
exactly that means right 
now, but we think (and 
hope) you’ll like the new 
stuff and find value in it.

More than anything, we 
want to make The Paper 
an even more important 
part of your lives. We 
want to give you “news 
you can use” so that you 
don’t ever want to miss 

a day.
And lastly, we – and 

I’m at the top of this 
list – hope that you will 
continue to share your 
thoughts, ideas and reac-
tions. Please do tell me 
if you like what you see 
with our new schedule – 
or not. We love the idea 
that we are a business that 
does not make decisions 
in a vacuum and that you 
were kind enough to help 
us. You talk and we’ll 
keep listening.

Two cents, which is about 
how much Timmons said his 
columns are worth, appears 
periodically in The Paper. 
Timmons is the publisher 
of The Paper and can be 
contacted at ttimmons@
thepaper24-7.com.

TIM TIMMONS
Two Cents
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Ask Rusty – I’m 65 And Working; Can I Collect Ex-spouse Benefits?
Dear Rusty: I turned 

65 earlier this year, and 
I still work full time. 
I was divorced four 
years ago after 38 years 
of marriage, but my 
ex-husband has been 
collecting Social Secu-
rity for at least 10 years 
now. Can I start collect-
ing Social Security and 
still work full time? And 
can I collect my ex-hus-
band’s amount if it is 
more than mine (and 
what is the best way to 
achieve this)? When I 
went to my local SSA 
office, they said they 
had no way of knowing 
that. Signed: Working 
Divorcee

Dear Working Di-
vorcee: Although you 
are eligible to claim 
Social Security at age 65, 
because you are working 
full time you may wish 
to wait a bit longer to do 
so. That’s because Social 
Security has an “earnings 
test” which applies to 
anyone who collects ben-

efits before full retire-
ment age, and you have 
not yet reached yours. 

The earnings test 
imposes a limit on how 
much you can earn 
before SS takes away 
some of your benefits. If 
you exceed the annual 
earnings limit ($22,320 
for 2024), Social Secu-
rity will want back $1 in 
benefits for every $2 you 
are over the limit and 
you will need to repay 
that, usually by having 
future benefits with-
held. If you significantly 
exceed the limit, you 
may even be temporarily 
ineligible to receive SS 
benefits until you either 
earn less or reach your 
full retirement age (FRA) 
of 66 years and 8 months. 
So, if your earnings from 
working will significantly 
exceed the annual earn-
ings limit (which changes 
yearly), it’s likely that 
your wisest move would 
be to wait longer to claim 
your Social Security. As a 
bonus for doing so, your 

monthly payment will 
have grown and will be 
higher when you claim 
later. The earnings test no 
longer applies after you 
reach FRA.

Regarding benefits 
from your ex-husband, 
you cannot collect his 
instead of yours. What 
you may be able to do, 
when you claim your 
own benefit, is to get an 
additional amount which 
brings your monthly pay-
ment up to 50% of his. In 
order for that to happen, 
you would need to satisfy 
the following criteria:

• You are not currently 
married.

• The personal benefit 
you are entitled to at your 
FRA must be less than 
50% of your ex-hus-
band’s FRA entitlement. 

If the above are true, 
when you claim your 
own SS retirement ben-
efit you will also get a 
“spousal boost” to bring 
your payment up to what 
you’re entitled to as an 
ex-spouse. The amount 
of the spousal boost, if 
you claim Social Securi-
ty at your FRA, will be 
the difference between 

half of his FRA enti-
tlement and your FRA 
entitlement. If you claim 
your benefit before your 
FRA, not only will your 
own benefit be reduced 
for claiming early, but 
the amount of your 
spousal boost will also be 
reduced (benefits claimed 
before FRA are always 
reduced).

Whenever you decide 
to claim Social Security, 
you will be automatical-
ly deemed to be filing 
for benefits from your 
ex-husband as well (you 
shouldn’t need to ap-

ply separately). You’ve 
already satisfied the 
basic criteria of at least 
10 years married to get 
benefits from an ex-
spouse and, if you satisfy 
the above criteria as well, 
you will be entitled to a 
spousal boost when you 
claim. But your current 
earnings from working 
full time will likely affect 
your eligibility to collect 
Social Security benefits 
at this time, so waiting 
until your full retirement 
age to claim may be your 
best choice. 

If you will only slight-
ly exceed the annual 
earnings limit you can 
consider claiming earlier, 
as long as you are com-
fortable with receiving 
a permanently reduced 
amount, and the prospect 
of not getting benefits 
for a number of months 
if you exceed the earn-
ings limit (the number 
of months you will go 
without benefits depends 
on how much you exceed 
the limit by).

Social Security Matters
by AMAC Certified Social Security Advisor 
Russell Gloor
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-
dation.org.

ASK RUSTY
Social Security Advisor

The Best Gifts At Christmas The New Stove . . .

Do you remember the 
best gifts you received for 
Christmas when you were 
a youngster? Perhaps it 
was that new Schwinn 
bicycle...maybe a Red 
Ryder B-B gun, a Lio-
nel train set, a Nintendo 
game set...or perhaps a 
cute Cabbage Patch doll, 
a Barbie playhouse, a 
beautiful bracelet with 
your name engraved on 
it. We all have memories 
of Christmas gifts from 
our childhood years...
many happy, some funny, 
and a few disappointing I 
suppose.

The first gifts that I can 
recall receiving (when 
I was about four years 
old) were a Gene Autry 
capgun, holster, and cow-
boy hat. My cousin who 
lived across the road also 
received the same items, 
and we wore these for 
months.

With five of us kids, it 
was often difficult for my 
folks to scrape up enough 
money to buy very many 
presents. Mom and Dad 
were both born in 1924, 
so they were five years 
old when the Great De-
pression started in 1929...
tough times for most fam-
ilies. My father told me 
that for Christmas, he and 
his five siblings usually 
received an apple or or-
ange and one gift...cloth-
ing or a toy. His favorite 
gift was a pair of leather 
boots with a pouch on 
one side that held a small 
pocket knife. My mother 
also came from a large 
family...she had five 
brothers and a sister. She 
told me that most of their 
gifts were homemade, but 
one year she received an 
art set. That gift changed 
her life, as she became 
an extraordinary artist...
drawing, painting, and 

also decorating hundreds 
and hundreds of “senior 
cords” for high school 
students.

My Grandpa and 
Grandma Dale could not 
afford to buy gifts for all 
of their grandkids...after 
all, there were twenty-two 
of us. But Grandma al-
ways made several dozen 
sugar cookies for all us, 
and they were the best! 
My Grandpa and Grand-
ma Grimes always gave 
us “practical” presents. 
One year I received a 
pair of cufflinks and a tie 
clasp...the next year a pair 
of nail clippers. Oh well, 
I knew it was the thought 
that counts.

From an early age on, I 
went to Sunday school at 
the Methodist church. In 
fact, I earned an atten-
dance award for not miss-
ing a Sunday in ten years. 
I believe this helped to 
shape my opinion of what 
Christmas should be...not 
an emphasis on receiv-
ing gifts, but instead...
giving gifts to others and 
honoring the birth of 
Jesus. However, little kids 
love to receive presents, 
and I was no different. I 
don’t recall receiving any 
expensive gifts, but there 
were some that stick out 
in my mind....

When I was ten years 
old in 1958, I received a 
Daisy B-B rifle, which 
had been displayed in 
the showcase at Alvie 
Warren’s hardware store. 
It was one of my favorite 
presents, and I practically 
wore it out shooting it. 
The next year, my brother 
and I wrote out an ex-

tensive wish list of items 
from the Sears and Roe-
buck catalog. Santa must 
have had a rough year, as 
I only received a baseball, 
a shirt, a pair of socks, 
and a tube of Brylcreem 
hair tonic. But two years 
later, Santa recovered his 
finances and I received a 
baseball mitt and Mil-
waukee Braves hat...my 
best presents ever!

I think that many 
of you will agree that 
Christmas has become 
much too commercialized 
today. Some children 
receive more gifts on 
Christmas day than I re-
ceived total in the seven-
teen years I spent at home 
before heading off to 
college. Some of my best 
memories are the Christ-
mas programs at school 
and in church, walking 
around town with other 
members of the Method-
ist Youth Fellowship and 
singing carols, and just 
being with all of the Dale 
family aunts, uncles, and 
cousins for a big get-to-
gether and pitch-in meal 
on Christmas afternoon 
and evening.

The best present for me 
each year is to have ev-
eryone healthy and happy. 
But I will admit, the 
delight in opening those 
“special” gifts when I was 
a child are still floating 
around in my mind.

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.

BUTCH DALE
Columnist

The family had already 
gathered in the valley 
below the Gravelly Spur 
for an unbelievable feast 
of ham garnished with 
pineapple, green beans in 
a dish surrounded by lit-
tle pearl onions, mashed 
potatoes and gravy, and 
dandelion greens sea-
soned with just the right 
amount of pepper and 
fresh churned butter.

The dinner was topped 
off with one of Grandma 
Kitty’s pumpkin pies.

She carefully prepared 
each item in her cast iron 
pots over the open flames 
of the hearth. She never 
complained about all the 
work that was involved 
in keeping the fire stoked 
and having to keep such 
close tabs on each item to 
make sure they were just 
right.

The days following 
Thanksgiving always 
meant there would be 
some leftovers for the 
family to enjoy in a 
variety of creations that 
she would lovingly craft 
to give the family the il-
lusion that they were not 
eating the same dishes 
each meal.

For years, she toiled to 
make the three meals a 
day for her ever-growing 
family. One day when the 
family went to town that 
summer, Grandpa Bill 
noticed her lingering in 
Ollison’s General Store 
around a catalog with 
pictures of some new 
wood cooking stoves.

Although she never 

said a word, he saw in 
her eyes the desire she 
had for a wrought iron 
Home Comfort stove.

He decided then and 
there that she would 
have one. So he made 
an arrangement with Mr. 
Ollison to buy the stove, 
paying a bit at a time 
through the rest of the 
year to have it arrive just 
before Christmas.

Grandpa Bill had man-
aged to keep the purchase 
a secret from the entire 
family. He even arranged 
for everyone to be gone 
to visit Cousin Winfrey 
Small so that when Mr. 
Ollison arrived in his 
wagon on Dec. 23, with a 
tarp covering the con-
tents, no one could see.

Mr. Ollison and 
Grandpa Bill unloaded 
the stove and set it in the 
kitchen. He had worked 
all morning preparing the 
stove pipe so he could 
get it hooked up and 
have it ready when she 
returned.

He was making the last 
adjustment as he heard 
the wagon pull up in the 
yard. He quickly pulled 
a bit of red ribbon into 
a bow and set it in the 
middle of the stove. He 
sat down quietly at the 
table with his newspaper 
in his hand as if nothing 
was out of the ordinary.

As the kids rushed 
into the house, they did 
not even notice the large 
stove in the kitchen until 
Grandma Kitty dropped 
the pail she was carrying 
with her Christmas cook-
ies inside. She stood in 
the middle of the kitchen 
floor, her hand over her 
mouth, holding back a 
flood of tears as she saw 
the stove.

The sound of the pail 
hitting the floor brought 
all the kids to the kitchen, 
and they began hovering 
around the stove.

Pearl said, “Did Santa 
come early?”

Grandpa Bill said, 
“Yes, he said he would 
be back in a couple of 
days, but he thought your 
mother might like to 
have her present early.”

Grandma Kitty had 
moved quietly to her 
kitchen chair, sitting 
down slowly, never tak-
ing her eyes off the stove 
except to wipe away the 
tears of joy flowing down 
her cheek.

Pearl said, “Why are 
you so sad about getting 
a present?”

“I’m not sad dear, I am 
just so happy I could not 
help crying,” she said.

“So you like the new 
stove?” she asked.

“I have never gotten a 
better present from Santa 
in my life,” she said.

She rose and gave 
Grandpa Bill a big hug.

“Thank you for telling 
Santa what I wanted,” 
she said.

“If he could, he would 
give you so much more,” 
he said.

“I have everything 
I need right here,” she 
said, as she gathered all 
her children close and 
hugged them tightly.

"The New Stove" is 
from the book "A Moun-
tain Pearl" by Randall 
Franks.

Randall Franks is an 
award-winning musician, 
singer and actor. He is best 
known for his role as "Offi-
cer Randy Goode" on TV's 
"In the Heat of the Night" 
now on WGN America. His 
latest 2019 # 1 CD release, 
"Americana Youth of South-
ern Appalachia," is by the 
Share America Foundation. 
He is a member 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 syndi-
cated columnist for http://
randallfranks.com/ and can 
be reached at rfrankscatoo-
sa@gmail.com.

RANDALL FRANKS
Southern Style Columns

Buy. Sell. Rent. Lease. 
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Bishop’s Urgent Message 
Against Antisemitism: Unity, 
Prayer, And A Call For Peace

As a Christian leader, 
I bear a profound obli-
gation and responsibility 
to oppose antisemitism 
whenever and wherever 
it occurs. As an African 
American United States 
citizen, I refuse to be 
ambiguous or approach 
this commitment to stand 
against violence and ha-
tred directed toward Jew-
ish people as somehow a 
binary choice or a denial 
of suffering of some over 
others. Injustice any-
where and hatred directed 
toward any people are a 
threat to the whole of the 
human family.

While the term an-
tisemitism is used to 
address both attitudes 
expressed and acts of 
hatred and violence, it is 
experienced as expressed 
prejudice against Jews.

Reported acts of an-
tisemitism and violence 
against Jewish people 
have been documented 
and are on the rise. Pro-
tests on college campuses 
and the aftermath of the 
attack by Hamas on Octo-
ber 7, followed by Israeli 
military response in Gaza, 
has elevated pain and suf-
fering to the world's stage 

for all to see.
Lost in the debates and 

devastating humanitarian 
crisis is the decades-long 
commitment of many 
people in the Jewish and 
Palestinian communities 
who have labored togeth-
er to charter a peaceful 
future for all the people 
who call the Holy Land 
their home. As a United 
Methodist Christian, I 
am aware that Christians, 
too, have been complicit 
in antisemitism, Islam-
ophobia, and the mar-
ginalization of peoples 
we choose, at times, to 
segregate by culture, race, 
language, or religion.

A resolution dating 
back to 2016 by The 
United Methodist Church 
on Christian Jewish Re-
lations still has merits for 
our challenge today. “As 
followers of Jesus Christ, 
we deeply repent of the 
complicity of the Church 
and the participation of 
many Christians in the 
long history of persecu-
tion of the Jewish people. 
It is our responsibility as 
Christians to oppose an-
tisemitism whenever and 
wherever it occurs.”

As my Jewish neigh-

bors celebrate Hanukkah, 
I pray for safety and 
peace in their homes and 
places of worship, the 
safety that has eluded 
thousands who are on the 
move across the globe in 
search for sanctuary and 
safety.

As I celebrate Advent 
and the days and nights 
leading up to Christmas, 
I recognize that we all 
share one planet, and 
our religious and ethnic 
identities cannot excuse 
us from the work that will 
yield a world free from 
the grip of hatred and 
violence.

It is indeed the peace-
makers who will be 
called the children of God 
(Matthew 5:9). In the 
words of the Gospel song 
by Rev. Hezikiah Walker, 
“I won’t harm you with 
words from my mouth, 
I love you, I need you to 
survive.” We need each 
other to build the world 
with a landscape of peace 
and justice for all.

Julius C. Trimble
Resident Bishop
Indiana Conference of 

The United Methodist 
Church

Sagamore News Media owns newspapers in 
Noblesville and Crawfordsville and 

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

Apply today by e-mailing resume to 
jobs@thepaper24-7.com.

We can’t wait to talk with you!

Sagamore News Media is 
looking for talented 

sales people!
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.

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!

BUTCH          DALE

Catch Butch every Tuesday & Friday,

only in Montgomery County’s Favorite Daily Edition!
The Paper

OF MONTGOMERY COUNTY
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FAMILY FEATURES 

Winter is one 
of the busiest 
times of year to 
travel. Whether 

you travel by train, plane or 
take a long road trip, it can 
be overwhelming – especially 
when you have young children.  
However, there is no need 
to worry, as preparing and 
anticipating possible obstacles 
along the way can help ensure 
a safe and enjoyable trip. 

Most children are old 
enough to travel at about  
6 weeks-2 months of age  
(after their first set of 
vaccinations), but it’s best to 
share travel plans with your 
pediatrician to be sure.  

Once you’re clear for 
travel, you can keep the 
road smooth with these tips 
from Dr. Whitney Casares, a 
pediatrician, Gerber pediatric 
consultant, author and mom 
of two: 

Focus on Health  
and Safety 
Frequent handwashing is one 
of the most effective ways to 
keep your baby healthy during 
travel. Avoiding sick people, 
giving plenty of opportunities 
for rest and offering a diverse 
array of nutritious food options 
(or breastmilk or formula if 
your baby is too young for 
solid foods) can also help. 

When traveling by car, make 
sure your child is properly 
fastened in his or her car seat. 
If traveling by plane, follow 
all crew members’ and airline 
instructions for a safe journey. 

Expert Tips for Little 
Travelers During Winter

Provide Nutrition on the Go
Traveling can be a disorienting experience for little ones so being 
consistent with eating schedules can provide comfort and keep 
babies healthy, happy and energized along your journey. Wholesome 
travel snacks are an absolute must, especially for little ones. 

High-quality snack and food options like Grain and Grow 
Strawberry Apple Puffs and Wonderfoods Natural Banana 
pouches are simple ways to offer your little one high-quality 
nutrition without the mess on road trips, airplane or train rides.

eating to avoid choking hazards 
and make sure snack time stays 
mess, and stress, free.

Offer Soothing Play 
Opportunities
There are many toy choices for 
young children, so knowing what 
to pack while traveling and having 
backups is key. Compact toys 
like rattles and teething toys are 
some of the best choices for tiny 
travelers because they’re easy to 
pack and clean. A stuffy or lovey 
can help console older babies 
and toddlers who may experience 
ear discomfort on an airplane or 
boredom on a road trip. 

Travel can be tiresome even for 
adults who know what to expect. 
For little ones, it’s even more 
so. Providing frequent breaks to 
stretch and get their wiggles out 
helps them not be overwhelmed 
by the experience of long travel 
days. Staying engaged with 
children is also key to keeping 
boredom or restlessness at bay.  

Stick to a Sleep Routine 
A little disruption to sleep schedules 
is to be expected, so try not to 
stress about it if your little one isn’t 
sleeping at usual times. To try to 
maintain your routine. If you plan 
on using a portable crib, have little 
ones practice sleeping in it for a few 
nights before you leave for your trip 
so they’re already accustomed to 
it. Young sleepers can also benefit 
from sleep aides such as a white 
noise machine to ease the transition 
to a new environment.  

To find more resources to 
help simplify travel or quality 
nutrition options on the go, visit 
Gerber.com.

Now as part of the partnership, these, and many more Gerber 
products, have been awarded Clean Label Certifications from 
renowned nonprofit Clean Label Project. It has also been awarded 
the most First 1,000 Day Promise certifications – the most 
comprehensive of all the nonprofit’s certifications – of any U.S. 
infant feeding brand as well as the Purity Award and Pesticide-
Free certification for key products in its baby food portfolio.

It’s also important to keep an eye on little ones while eating 
in transit, ensuring they’re safe, seated and supervised while 
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Montgomery County’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.

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.

DO NOT ATTEMPT TO APPREHEND ANY OF THESE  
SUSPECTS AS THEY MAY BE ARMED AND DANGEROUS.

WANTED

Caleb J. Mathews
Born 1984

Charge: P/V Dealing 
Methamphetamine 

(Level 3)

WANTED

Wyatt W. Hunt
Born 1996

Charge: FTA Resisting 
Law Enforcement/Criminal 

Confinement (Level 5)

WANTED

Mario G. Ortega
Born 1977

Charge: Sexual 
Misconduct with a Minor 

(Felony 4)

WANTED

Robert E. Butler
Born 1984

Charge: 
Charge: Possession of a 

Firearm by Serious Violent 
Felon (Level 4)

WANTED

Devin R. Post
Born 1990

Charge: FTA Possession of 
Methamphetamine (Level 6)

WANTED

Amanda J. Fry
Born 1987
Charge: 

P/V Theft (Felony 6)

WANTED

Thomas W. Farley II 
Born 1991

Charge: FTA Possession of 
Methamphetamine/Carrying 

Handgun w/out license

WANTED

Cole M. Williams
Born 1995

Charge: P/V Escape

WANTED

Stephen C. Shaffer
Born 1992

Charge: Domestic 
Battery (Level 5)

WANTED

Tasha L. McCray
Born 1991

Charge:
FTA Fraud (Felony 6)

ARRESTED

ARRESTED

ARRESTED

ARRESTED
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Classifieds
765-361-0100 ext. 15 l class@thepaper24-7.com

Monday - Friday 9 a.m. to 4 p.m. 
Deadlines for next-day publication:

Line ads: 1 p.m. l Display ads 11 a.m.

STATE ADS

Earn more with Quality!
30 YEARS OF SERVICE

Looking for CDL A or B drivers to deliver
new trucks all over the US and Canada.

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

Apply Online at
www.qualitydriveaway.com
or call 574-642-2023

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.

TM

1-866-391-0054Promo code N7017
*Prices are per person based on double occupancy plus $299 taxes & fees. Cruise pricing based on lowest cabin category after savings; upgrades available. Single supplement and 

seasonal surcharges may apply. Add-on airfare available. Onboard Credit requires purchase of Ocean View or Balcony Cabin. For full Set Sail terms and conditions ask your Travel 

Consultant. O� ers apply to new bookings only, made by 2/28/19. Other terms and conditions may apply. Ask your Travel Consultant for details.

BOOK YOUR VACATION NOW – CALL FOR LIMITED TIME SAVINGS

Grand Alaskan
Cruise & Tour

Ultimate Hawaii 
Tour with Pearl Harbor 
Experience

Enjoy a spectacular cruise & tour between Seattle and 
Alaska including 7 nights aboard Holland America 
Line’s ms Westerdam and 4 nights on land. You’ll 
cruise the Gulf of Alaska and the Inside Passage—a 
breathtaking sea lane teeming with marine wildlife, 
where you’ll pass glaciers, towering mountains, and 
lush forests, with stops in Ketchikan, historic Skagway 
and magni� cent Glacier Bay. On land, you’ll go deep 
into Denali National Park, tour Anchorage, and see the 
Alaska Wildlife Conservation Center.

Enjoy a fully-escorted 4-island Hawaiian vacation with 
beachfront lodging on Kauai, Maui, and the “Big Island” 
of Hawaii, and a centrally-located hotel in gorgeous 
Waikiki on Oahu. Includes a Pearl Harbor experience 
where you will see the USS Arizona Memorial and 
Battleship Missouri. Visit historic Lahaina, enjoy a boat 
cruise on the Wailua River and authentic Hawaiian 
entertainment and food at our Farewell Feast. Escorted 
throughout by our friendly Tour Directors—your local 
experts. Price includes 3 inter-island � ights.

12 days from $1,849* $1,599*

Departs June - September, 2019
13 days from $2,249* $1,799*

Departs year-round

Save 
$500

per couple

FREE ONBOARD CREDIT

Save up to
$900

per couple

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

VISIT US ONLINE AT: THEPAPER24-7.COM

VISIT US ONLINE AT: THEPAPER24-7.COM

VISIT US ONLINE AT: THEPAPER24-7.COM

VISIT US ONLINE AT: THEPAPER24-7.COM

VISIT US ONLINE AT: THEPAPER24-7.COM

VISIT US ONLINE AT: THEPAPER24-7.COM
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