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Hide & Shake
Find the shaker in this issue and be entered
to win a $10 grocery card.
Visit our website, thesaltmagazine.com, and
click on the Shaker Contest link at the top and
enter your contact information. Your name, street number, street name, city and zip code are required. Only
your name and city will be published. All entries must be
received by Dec. 1. Only online entries will be accepted.
In the August/September issue, the shaker was hidden
on page 9, under one the top of one of the patio tables.
Congratulations to our most recent winner, Christy
Naples, of Delaware.
You could be our next winner!

sfisher@aimmediamidwest.com

Contact Salt:
amcgeesterrett@aimmediamidwest.com
40 N. Sandusky St. Delaware, OH 43015
740-413-0896
Salt of Central Ohio is published periodically by AIM Media Midwest and is available through The
Delaware Gazette and The Sunbury News. All rights reserved. Reproduction of any material from
this issue, in whole or in part, is prohibited. Salt is free to subscribers of these newspapers. It is
also available for purchase at the newspapers’ office.

On the Cover
Cream puffs tempt
customers of Andrew’s
Pastries in Marion.
Photo by Andrew
Carter.

Please buy locally and recycle.
Follow us on Facebook, Twitter, Pinterest and Instagram @TheSaltMagazine.

TTM Mechanical is a family owned and operated HVAC business with thirteen
years of experience. Tim was born and raised in Delaware and a graduate
of Hayes High school. He enlisted in the United States Marine Corp in 1998
and was honorably discharged as a Sargent in 2002.

OH-70003168

"I was proud to serve my country and now I am proud to serve my community
with integrity and fair business practices that you would hope to find in all of
your small home town businesses.”
Tim Morrow, Owner Operator
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Salt Scoop

Send us your favorite recipe. We may
feature it in an upcoming issue.
Visit our website, thesaltmagazine.com, and
click on the Recipe Submission link at the top to be
entered. Include a photo of your dish, too, if you’ve
got one. All entries must be received by Dec. 1.
Every submitted recipe will be entered in a
drawing for a $25 grocery card.
Congratulations to Amy Runyan, of Ashley,
for the Zucchini Mock Apple Pie recipe
submitted for this issue of Salt.
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Gazette where he writes about crime
and local schools. He lives in Delaware with his wife, Missy, and their
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Wedding Cakes • Groom Cakes
Bridal Shower & Luncheon Desserts

2 N. Sandusky Street
Delaware, Ohio 43015

OH-70003128

Guitar Strings,
Picks, Tuners

OH-70003126

Cort, Kala, Teton Guitars, Fishman, Line 6, Kustom
& ZT Amps, Picks, Tuners, Strings, Straps & More
Repairs by Mike Cox, 37 years of experience

11 1/2 W. WINTER ST., Delaware (Off of “Short Cut Alley”)

Open Tues.-Fri. 11-6 & Sat. 10-5 • 740-363-9283
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Your local music shop for unique items!
New & Used Instruments
Guitar, Bass & Ukulele Lessons

OH-70003155

740.369.5282

In the kitchen with: Chef Andrew Swartz
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Photos by Andrew Carter
Andrew Swartz stands next
to a stack of his signature
pink pastry boxes, as well
as some of the sweets he
makes in his store.

Pastry shop gets sweeter during the holidays
By Andrew Carter
It’s the time of the year when jolly
old Saint Nick is checking his list twice
to find out who’s been naughty or nice.
Chef Andrew Swartz says, “Forget
the list. Have some springerle.”
The owner and head chef of
Andrew’s Pastries in Marion, Swartz
has been tantalizing taste buds in
central Ohio for more than 20 years at
his old-fashioned bakery. It’s located
at 1282 Delaware Ave. on the south
side of Marion.
Early morning at Andrew’s Pastries
— it opens at 6 a.m. Monday through

Saturday — is the culinary equivalent
of a spiritual experience as the heavenly aroma of freshly baked doughnuts, fritters, cinnamon rolls and other
decadent delicacies fills the shop and
even wafts out into the parking lot.
And folks roll in, lured by the sultry
scent and the promise of satisfying
their desire for sweets.
The secret, which really isn’t much
of a secret since Swartz lists them on
the shop’s website, is in the ingredients. He uses the “finest American
and European ingredients: Imported
Belgium chocolate, sweet cream butter, fresh whipped cream, and real

vanilla are just our basics for many
intricate recipes.”
Are you hungry yet?
You might want to wipe the corner
of your mouth. There, you got it.
Swartz opened the shop on Dec.
7, 1995, at the height of the holiday
sweets rush. To his surprise, one of
the most requested items was an old
European cookie that he said is still
popular with many folks of German
ancestry in central Ohio.
“When I was in culinary school
in Hyde Park, New York, we made
a lot of ethnic German cookies. We
made springerle and lebkuchen,

Cookies with a cherry
filling are just waiting
for someone to eat them.

ANDREW’S
ANDREW’S
PASTRIES
PASTRIES
1282
1282Delaware
DelawareAve.,
Ave.,
Marion,
OH
43302
Marion, OH 43302
740-387-3830
740-387-3830
andrewspastries.com
andrewspastries.com
Open
Open66a.m.
a.m.to
to11p.m.
p.m.
Monday;
6
a.m.
to
Monday; 6 a.m. to44
p.m.
p.m.Tuesday
Tuesdaythrough
through
Friday;
and
6
Friday; and 6a.m.-1
a.m.-1
p.m.
Saturday
p.m. Saturday

Filled and
powdered with
fine sugar, these
cream puffs
made at Andrew’s
Pastries in Marion
are ready to be
sold to hungry
customers.
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things like that,” Swartz
said. “When I came back
to Marion after working in
Washington, D.C. for about
seven years, everybody
was asking for springerle.
I had to look through my
old notes from culinary
school and pull out my
springerle recipe. We still
sell a lot of that.”
Springerle is a type of
German biscuit made from
eggs, white wheat flour and
very fine, powdered sugar.
The tasty little treats originated in the 14th century
in southwestern Germany,
according to the foodie website And All the King’s Men.
“We only make a lot of
those products once a
year, and that’s what drives
people in, especially in
December,” Swartz said.
“The springerle, spritz
cookies — there’s so many
of them.”
In fact, Swartz noted, he
only sees some customers
during the holidays.
“And that’s fine. I love it,”
he said with a broad smile.
“They only buy cookies
for Christmas. Maybe they
don’t eat sweets throughout
the year, but they eat them
during the holiday season.”
Signature cookies that
Swartz prepares year
round, but which are favorites during the holidays,
include Andrew’s Biscotti,
the Presidential Sweet and
Sweet Dreams.
Swartz makes three varieties of biscotti, a baked
Italian dipping cookie
made with almonds, pistachios and chocolate
hazelnuts. The Presidential
Sweet includes ground
espresso chocolate chips,
oatmeal golden raisins,
nuts and coconut. The
Sweet Dreams are chocolate chip cookies with a
touch of cinnamon, ginger,
pecans and a confectioner’s glaze.
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Cut-out cookies of all sorts, pies,
cakes and tortes are in demand during the holidays, Swartz said.
“People don’t bake cookies in their
homes like they used to. Some do,
but it’s not as it used to be,” he said.
“We open up our pie menu, basically,
beginning in late October and carry
that over into November and through
December. Old-fashioned cream
pies, coconut cream, chocolate
cream and pecan, key lime; we really
do a nice selection. That’s a crazy
time. My assistant, Grant Campbell,
and I are working almost non-stop.”
Swartz calls his little shop in Marion
“a dinosaur,” because patrons can
actually watch him and Campbell
rolling out dough, putting biscotti in
the oven to bake, and filling cream
puffs, which they can then buy, just
moments after they’ve been in the
master’s hands.
“There’s not many places you can
go into and see the equipment and
they make the stuff on site,” he said.
“We make everything right here
and that’s really the big difference.
And Grant and I not only make the
stuff, we wait on customers, too. So,
if somebody wants to know what’s in
the product, we can tell them what’s
exactly in it, in case they have any
allergy issues or anything like that.
It really helps. And we get to know
so many people who come in all the
time.”
As if on cue, in walks a lady seeking
a coconut cream pie. She’s a regular.
“I’m making Charlie a coconut
cream pie right now,” Swartz tells
her before she has a chance to order
anything.
“You are today?” she asks, surprised.
“Today. It’s in the oven. I’ll bring it
over,” Swartz responds, flashing a
wide grin.
“It’s not his birthday,” she says,
laughing.
“It doesn’t matter,” Swartz quips,
still grinning.
“You’re just being extra nice. Thank
you,” she says as she heads out the
door.
Swartz, still grinning, winks and
picks up the conversation again.
“You need to take some doughnuts
with you,” he says.
Who can resist?

Chef Andrew
Swartz fills freshly
made cream
puffs at his shop
Andrew’s Pastries
in Marion. Swartz
has owned the
bakery located at
1282 Delaware Ave.
in Marion since
Dec. 7, 1995.

“There’s not many places you can
go into and see the equipment
and they make the stuff on site. We
make everything right here and
that’s really the big difference.”
— Chef Andrew Swartz,
owner of Andrew’s Pastries in Marion
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Christmas on the
Sunbury Square 2017
December 2, 2017
4:00 PM - 8:00 PM
Square businesses host Holiday Open
Houses throughout the evening.
5:30 pm - The night's festivities kick into
full gear with the "Lighted" Parade.

Flowers & Gifts For Every Occasion

7:00 pm - Tree lighting ceremony
on the Square.

We Deliver!

OH-70003156

OH-70003104

740-363-1394
19 W. Winter St.
Delaware
For a full schedule of events, visit our website
http://www.sunburybigwalnutchamber.com

Located in Historic Downtown Delaware,
we are your destination for super
premium olive oils and vinegars.

More than a specialty food store,
The Greater Gouda is a place filled with new tastes
& old favorites; a place to find the perfect gift;
but most of all, we’re

A place to make new friends.

hoice

2017

r’s C
Reade

Stop in to taste and experience the
freshest, most pure olive oil and
vinegar, and browse our pastas,
spices, spreads and more!

s
Award

12 N. Sandusky Street|Delaware|OH|740-990-0238
www.GreaterGouda.com

OH-70003123

OH-70003108

Bring this ad in for10%
off your oil and vinegar purchase!

44 South Sandusky • Delaware, OH • 43015
740-417-4978
www.olivinataproom.com
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Introducing “The Wine Shop!”
We are thrilled to offer a mix of
wonderful wine selections specifically
paired for our oils and vinegars.
Starting at $9.99, we have a choice
for every meal and occasion!

Cheese, Meat, Wine, Fine Foods & Gifts

ReaderRecipes
BANANA BREAD
— Janet Davis, of Ostrander
I save my overripe bananas in the freezer until I have 12 or
so and then make four loaves for the family. It rarely lasts
more than four days. Everyone loves it.
Servings: 1 loaf
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Ingredients:
1 stick unsalted butter, room temperature
1 cup sugar
2 large eggs
3 ripe bananas
1 teaspoon ground cinnamon
1 tablespoon milk
2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
Directions:
Preheat oven to 325 F.
Spray a 9-by-5-by-3 loaf pan with non-stick spray.
Cream the butter and sugar in a large mixing bowl until
light and fluffy. Add eggs and beat well.
In a small bowl, mash bananas with a fork. Mix in the cinnamon and milk.
Then, in another bowl, mix together the flour, baking powder, baking soda and salt.
Add the banana mixture to the creamed mixture and stir
until combined. Add the dry ingredients, mixing just until the
flour disappears.
Pour batter into the prepared pan and bake 1 hour to 1
hour and 10 minutes, until a toothpick inserted in the center comes out clean. Cool on a wire rack about 15 minutes.
Remove and cool completely on wire rack.

BROCCOLI SALAD
— Ella Smith, of Delaware
Ingredients:
1 cup mayonnaise
1/2 cup sugar
1-3 teaspoons vinegar
3 green onions, sliced
1 large bunch broccoli
Fresh bacon, crumbled (optional)
Raisins (optional)
Directions:
Mix together mayonnaise, sugar, vinegar and onions. Add
broccoli. Add bacon and raisins, if desired, before serving.

HERBED CHICKEN FOIL PACKS
— Ella Smith, of Delaware
Ingredients:
4 boneless chicken breasts, cut in strips
1/2 teaspoon oregano
1 teaspoon garlic powder
1/4 teaspoon dill
1/2 teaspoon dried basil
1/2 teaspoon salt
3 tablespoons vegetable oil
1 cup fresh sliced mushrooms
1/4 teaspoon black pepper
1 1/2 teaspoons red potatoes, sliced
Fresh corn on the cob, chunked (optional)
Directions:
Mix all ingredients together and divide evenly onto 12-by12 sheets of foil. Wrap and seal well.
Place packs on grill over medium heat and cook approximately 18 minutes. Then flip and cook another 5-6 minutes,
or bake in the oven for 45 minutes at 400 F or when chicken
reaches 165 F.

ZUCCHINI MOCK APPLE PIE
— Amy Runyan, of Ashley
No one can believe that this pie is made with zucchini. It
tastes just like apple pie. I found this recipe in The Columbus
Dispatch many years ago.

Ingredients:
6 cups zucchini, peeled, cut lengthwise, seeds removed and
sliced 1/4-inch thick
1 cup granulated sugar
1/2 cup brown sugar
1 1/2 teaspoons cinnamon
1 1/2 teaspoons cream of tartar
2 tablespoons cornstarch
1/2 teaspoon salt
Pastry for two-crust pie
Butter
1 teaspoon vinegar
Directions:
Preheat oven to 475 F.
Cook zucchini slices in boiling water until barely tender,
about 2 minutes. Remove from pan and drain well.
In a bowl, toss zucchini with sugars, cinnamon, cream of
tartar, cornstarch and salt.
Place pie dough in a 9-inch, greased pie pan, fill with zucchini mixture. Dot with butter. Drizzle with vinegar. Top with
crust.
Bake 15 minutes. Reduce heat to 350 F and bake about 1
hour 15 minutes.

We asked Salt readers
to tell us about their
most cherished memory
of the holiday season.
Here’s what they shared.

Illustration by
Tessa Jennings
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Orr Mansion
a holiday destination
By Jane Beathard
Come the first Saturday of November,
staff and volunteers begin decking the
halls of Orr Mansion in Bellefontaine
with holiday finery.
They resurrect 60 Christmas trees
— plus garland and wreaths — from a
half-dozen storage areas in the century-old house and prepare to make the
Logan County landmark a showcase of
community celebration.

It’s an annual labor of love that began
in earnest in the early 2000s when school
children from all over the county started
“adopting” and decorating individual
Christmas trees in the mansion and
adjoining Logan County History Center.
A variety of community organizations
and businesses soon joined the effort,
concentrating their attention on the
mansion itself.
“We’re fortunate to have so many
creative groups involved,” said Todd

McCormick, the center’s director.
Some groups go for pretty, while
some go for a theme that reflects their
organization, said Beth Marshall, the
center’s archivist and Christmas committee chairman.
She particularly remembers a year the
local genealogy society decorated two
trees as a bride and groom at the altar.
Ornaments from different historic
eras are popular, as are those from distant places.

THE ORR MANSION
Logan County History Center
521 E. Columbus Ave.,
Bellefontaine, OH 43311
937-593-7557
historycenter@loganhistory.org
loganhistory.org

Salt
Salt || Central
Central Ohio
Ohio || November/December
November/December 2017
2017 || 13
13

Photos courtesy
of Orr Mansion

The Orr Mansion and Logan County History Center are open from
1 to 4 p.m. Wednesday through Saturday year-round.
There is no charge for admission, but donations are welcomed.
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Special Christmas open houses with festive music and snacks are
set this year for 1 to 5 p.m. on Dec. 2 and 3 and Dec. 9 and 10.

The 2017 theme is “Christmas
Around The World” and the mansion’s second and third floor rooms
will feature decorations from Germany,
Sweden, Mexico, England, Austria and
Japan, Marshall said.
Visitors throughout the holiday season vote on their favorites with one
prize going to the top-scoring tree
decorated by adults and another to the
top-scoring tree adorned by children.
It’s likely William Orr would love
seeing how his dream home has
become a source of community pride,
Marshall said.
Orr made his first fortune in lumber, and as a result, had access to
the finest oak, cherry and walnut for
the house. Construction of the neoclassical, 16-room mansion began in
1906 and took two years to complete
at a cost of $40,000 — a fortune in
those days.
Local legend says noted residential
architect George Barber may have
had a hand in the design, using Orr’s
input — although no one knows for
sure, McCormick noted.
Sometime after 1908, Orr left his
family in Ohio and headed West
where he made a second fortune
mining silver and gold in Idaho. He
also built a second home there.
The Orr family relinquished ownership of the house in 1922. And in the
years that followed, the stately old
mansion saw a parade of owners and
uses. It was an American Legion Hall
in the 1940s and a nursing home in
the 1960s and ’70s.
By the mid-1980s, it was vacant
with only a family of raccoons calling
it home, McCormick said.
The Logan County Historical
Society purchased the run-down
structure in 1988 for $50,000 and
began a painstaking remodeling. A
year later, the mansion opened for
public tours.
A holiday trip to the mansion is now
a family tradition for some in west
central Ohio.
As many as 1,000 visitors are
expected to browse its rooms and
hallways in December. Holiday open
house weekends may draw up to 200
visitors a day.
“Some people come every year,”
Marshall said with pride.

Photo by D. Anthony Botkin
Illustration by Tessa Jennings

Castle home to the arts
Holiday show preview party Nov. 2

By Andrew Carter

the property and established The Arts Castle in
1989.
Since its founding, The
Arts Castle has been the
hub of cultural arts activities in Delaware County. A
wide range of classes and
programs is offered for
all ages. The castle is also
home to a dance academy
where students can learn
ballet, tap, jazz, hip hop and
lyrical dance from trained
professionals.
“We’ve got quarterly programming throughout the
year — 80 classes every
quarter that we offer,” said
Hodges, who’s been executive director at the cultural

arts center for six years.
“There’s a real variety.”
Regular art exhibits featuring a diverse selection
of mediums are on display
throughout the year. The
most recent exhibit was
Equine Jubilee IV, a celebration of the horse in art. The
display was a nod to The
Little Brown Jug harness
race that is run annually
during the Delaware County
Fair, as well as the All Horse
Parade held each year in
Delaware. Paintings, drawings, ceramics and sculptures of horses created by
30 different artists lined the
interior of the castle during
the two-month exhibit.
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Every community is home
to at least one hidden gem.
A place that’s unique to
that area, reflecting its heritage and culture.
In Delaware County, The
Arts Castle is one of those
local masterpieces.
“It really is (a hidden
gem),” said Executive
Director Diane Hodges. “A
lot of people say, ‘Oh, yeah.
I drive past that’ or ‘I know
about it,’ but they don’t
come in and see what we’re
really all about.”
Built in 1854 by horticulturalist George W.
Campbell, the home at 190

W. Winter St. in Delaware
features Romanesque and
Norman Revival style architecture. Constructed out of
blue limestone mined from
a nearby quarry, the structure has stood strong for
more than 160 years.
Following Campbell’s
death in 1898, the home
was purchased by Dr. Aaron
Lyon and Abbie Parish,
who then donated it to Ohio
Wesleyan University, their
alma mater. The building
was known as Lyon Art Hall
for the 70 years that it was
owned by the university.
The Delaware County
Cultural Arts Center board
of trustees then acquired

This year’s event is
While The Arts Castle
called
“Castle Arts Affair
is a special place all
and
More:
Give the Gift
year round, Hodges
of
Art,
”
she
said. It will
said it assumes a certain
be
open
for
10 days in
magical quality during
November,
beginning
the holiday season.
“A lot of people say, ‘Oh,
Nov. 2 with a preview
“We have gingeryeah.
I
drive
past
that’
or
‘I
party. Previously, the
bread workshops and
holiday showcase lasted
the dance academy
know about it,’ but they don’t
just four days.
is getting ready for
come
in
and
see
what
we’re
“We have 60 artists
the ‘Nutcracker’ balthis
year,” Hodges said.
let performance in
really all about.”
“We’ve
downsized it
December, and things
this
year.
Typically, we
like that,” Hodges said.
—
Diane
Hodges,
executive
have
90
to
a hundred
“That really creates a
director
of
The
Arts
Castle
artists.”
real festive environParticipating artists
ment. It really is very
include
local, regional
special here. With the
and
national
talent,
kids and the art exhibHodges
said,
and a variits we have here, and
ety
of
mediums
are on
the different people
display.
coming in and enjoyfor nearly three decades.
ing the castle, it’s very special.”
“We’ll have jewelry, ceramics, paint“This is the 27th year for Castle Arts
The onset of the holidays also means
ings, drawings, fiber arts, stained glass,
Affair, so it’s been going on almost as
an annual tradition at The Arts Castle is
blown glass, cast metal; there’s a nice
close at hand. Hodges said the castle has long as the castle’s been around,” Hodgvariety,” she said. “We’re going to have a
been hosting a holiday art show and sale es said.
good selection.”

Photos by
D. Anthony Botkin

THE ARTS CASTLE
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190 W. Winter St.,
Delaware, OH 43015
740-369-2787
artscastle.org
Office hours are 9 a.m. to
5 p.m. Monday through
Friday; gallery shop hours
are 1-5 p.m. Tuesday
through Friday; gallery
hours are 6-8:30 p.m.
Friday and Saturday

“Castle Arts Affair and More: Give the Gift of Art”
show is Nov. 3-12, with a preview party from 6-9 p.m. Nov. 2.

HILBORN
INSURANCE
Established 1938

Visit us at:
1778 Columbus Pike
Delaware, OH 43015
(740) 990-1066

Join us for

Present this
Ad to Receive

Jack Hilborn

Excludes sale or clearance merchandise,
items in a comic pull, and cannot be combined with any other discounts. One Coupon
per Household. Discount Code: SALT112017

42 North Sandusky St.
Delaware, Ohio 43015
OH-70003098

OH-70003152

20% OFF

(740) 369-9641
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Delaware’s Full Service Comic
and Game Store – You’re one
stop source for Comics, Toys,
Games and More from the
Golden Age to Today!
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By Glenn Battishill
Boasting popcorn, chocolate, coffee, tea and much more, Choffey’s
Coffee and Confections is a onestop-shop for sweet holiday treats.
Choffey’s has resided at 17 W.
Winter St. in downtown Delaware
for seven years and is owned by
Delaware County resident Shelly
Myers.
Choffey’s keeps 32 coffees in
stock at all times and the candy
case is loaded with close to 30 dif-

ferent types of chocolate. Shelves
of teas, popcorn and other candies
adorn the walls of the cozy shop.
Myers said that from the beginning of fall all the way to Valentine’s
Day, Choffey’s will have specialty
drinks for each upcoming holiday,
including a new mulled cider for
this holiday season.
“We’ll do some fun espresso
drinks and then caramel apple
smoothies,” Myers said. “Then we’ll
get to the eggnog season, which
will be fun.”

Choffey’s is also one of only five
retail locations for Marie’s Candies, the Ohio company specializing in boxed chocolates. Marie’s
is based in West Liberty, a village
in southern Logan County.
“When we were putting Choffey’s together, we tried to stay
with Ohio businesses and source
more local, if possible,” Myers
said. “We were introduced to
Marie’s, which is a small family
business with a great history of
fine candy.”
Illustration by
Tessa Jennings

Myers said Choffey’s also carries natural milk from
Snowville Creamery, located in Pomeroy, Ohio, a village
nestled along the banks of the Ohio River in Meigs County. Myers said she was very excited to work with another
small Ohio business.
Myers said one of her favorite things about the holiday
season is people shopping at Choffey’s for gifts.
“For me, it’s the people that come in and helping them
find what’s going to put a smile on the person who is
going to be receiving that gift,” Myers said. “Candy puts
smiles on everybody’s face.”

“It’s a store where friends
come for fellowship.”
— Tobe Riedel, regular Choffey’s customer
Myers said people come to Choffey’s for the warm
atmosphere and for the greeting they receive after walking through the door.
“Plus, a sample of chocolate never hurts anyone,” Myers
laughed. “We’re here to serve our community, that’s the
most important thing. We are here to serve whatever
people are looking for.”
Tobe Riedel, a friend of Myers and frequent visitor,
said he used to live in Delaware, but has since moved to
Westerville. That hasn’t stopped him from making regular
trips to Choffey’s.
“I still come back two or three times a week,” Riedel
said. “It’s a family owned business, a variety store you
might say. Just good people.”
Riedel said Choffey’s is a gathering place for many different groups of people.
“It’s a store where friends come for fellowship,” Riedel
said. “Kids from Ohio Wesleyan University come here for
Bible studies. Three-thirty or 4 o’clock in the afternoon
and this table will be full of friends.”

CHOFFEY’S COFFEE
AND CONFECTIONS
17 W. Winter St.,
Delaware, OH 43015
740-417-9406
choffeys@gmail.com
choffeys.com
Open 7 a.m. to 6 p.m.
Monday through Thursday;
7 a.m. to 8 p.m. Friday; and 8
a.m. to 5 p.m. Saturday

Photos by D. Anthony Botkin
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Buckeye love
Mitchell Baker, St. Paris
Facebook and Etsy: MitchsWorkshop
937-418-3572
mitch@fourambition.com
$12.99

Are you a maker?

Chelsie Menchhofer, Celina
Facebook: OldTown Creations
419-733-8674
$20-$100, depending on size
Belinda Baldwin, Leesburg
Facebook: Wrapped
Memories
937-763-4484
bbaldwin59@frontier.com
Custom jewelry with vintage
pieces; $5 and up

We’re interested in learning
about what our Ohio neighbors are making in their free
time. There’s so much creativity
happening outside of the 8 to
5, a way for folks to help with
the household budget or just
express themselves in a way
their jobs don’t ask of them.
Send a photo of a finished
item, cost, social media info and
your contact info to amcgeesterrett@aimmediamidwest.com.

Cindi Blair, Delaware
Facebook: myheresyoursign
Instagram: @heresyoursigncreations
740-815-5355
cindibme@yahoo.com
$40 as pictured; custom orders
accepted

Rosebud’s Ranch & Garden,
Covington
937-214-1801
Website: rosebudsranchandgarden.com
Fruit butters, $8

Happy Thanksgiving from your Baristas!

“Purely Decadent”

Coffee • Tea • Confections
17 W. Winter Street
Delaware
740-417-9406
Facebook.com/Choffeys
Monday-Friday 7:30 a.m. – 6 p.m. Saturday 8a.m. – 5 p.m.

14 West Winter Street • Delaware, Ohio 43015
OH-70003136

OH-70003153
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Show us what you’re up to

740-363-BUNS (2867)
Bunsrestaurant.com

Front Porch

Profile

Barb Lewis
Commissioner
Delaware County

What is the one food you
just have to buy at a fair or
festival?
Pie.

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

RV or tent?
RV.

By Lora Abernathy

What is your favorite lunch
meat?
Smoked turkey.
Crime or medical TV
dramas?
“The Closer” with Kyra
Sedgwick. Great acting with
riveting drama.

What do you love most about
your community?
The generosity and willingness to help those in need.
The multi-generational success of volunteer-based
People In Need is the best
example of this.

Call us today for
an appointment.

740-369-3650

OH-70003160

delawareshc.org
494 West Central Avenue
Delaware, Ohio 43015
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Are you missing your
loved one’s conversations?
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And one more thought...

C

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

— Laura Ingalls Wilder
2097 London
Rd., Suite K, Del

OPEN

GU
INS
A
www.KellysWholesaleCarpet.com
GUARANTEED
GUARANTEED
2097 London
Rd.,
Suite
K,
Delaware
INSTALLATION
INSTALLATION
AVAILABLE
OPEN
TO THE PUBLIC!
OPEN TO THE PUBLIC!
GUARANTEED
GUARANTEED
INSTALLATION
AVAILABLE
INSTALLATION
AVAILABLE

OH-70003158

Mon-Fri

Carpet Rolls • Remnants • Vinyls • Ceramic

OPEN TO THE PUBLIC!

C

HOURS:

Carpet Rolls • Remnants • Vinyls • Ceramic Tile • Hardwood • Laminates

www.KellysWholesaleCarpet.com
HOURS:

2097 London Rd., Suite K, Delaware

Call 740-417-4218
AVAILABLE
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Mon-Fri 10-6 • Sat 9-12 • Closed Sun

FINANCINGHOURS:
Mon-FriAVAILABLE
10-6 • Sat 9-12 • Closed Sun
yls • Ceramic Tile • Hardwood • Laminates
Carpet Rolls • Remnants • Vinyls • Ceramic Tile • Hardwood • Laminates
Mon-Fri 10-6 • Sat 9-12 • Closed Sun

et.com
Call 740-417-4218
www.KellysWholesaleCarpet.com
FINANCING

Call
740-417-4218
laware
AVAILABLE
FINANCING
2097 London Rd., Suite K, Delaware
AVAILABLE

OH LIC # 17440

OH-70003132
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We Service All Makes & Models
24/7 Emergency Services
Free Replacement Quotes
Locally operated since 1990

