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Jerry Flack
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We are trained specialists, taking all 45 tests 
a year, to become the most trusted and qualifi ed 
educators we can be.

As trained medicare educators we go over all your 
options. We represent MANY insurance companies. 
We off er education as a service for FREE and there 
is NO...Yes...NO obligation to buy.

NOW we are certifi ed to assist 
you in getting FREE diabetic shoes 

as well as other extra benefi ts.

SCHEDULE SOME EDUCATIONAL ONE ON ONE TIME WITH US!  
WE ARE A PHONE CALL AWAY!

Ask us about the 5 most important 
questions you should ask any advisor.
FREE PEN WITH 

YOUR VISIT!

MEDICARE  INSURANCE  INVESTMENTS

101 N. Main St., Bluff ton, IN (Corner of Main & Market 260-824-1618

SCHEDULE TODAY!

Education on Medicare Products
Education on Drug Plans

Education on Duel Eligibility 
Medicaid Products

Jerry & Julie are former teachers. Jerry - A public school 
business teacher and a Sunday school teacher for 22 years. 

Julie - A Sunday School teacher for 9 years
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Take your project from concept to completion with expert 

engineering & design direction. We know metal so you don’t have to.
Seniors Welcome!

Are you interested in working a few days/hours per week?
Are you interested in mentoring folks on our staff ?

Now Hiring Part-time.
Contact us for details.    (260) 622-6000    www.trustedmfg.com

1625 Baker Dr., Ossian     anusbaumer@trustedmfg.com HR Manager
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By Mark Miller

She calls him “Mr. Workaholic.” He 
refers to himself as “Jan the Janitor.”

“I enjoy working. I like to keep busy,” 
Jan Curry says.

“I could sit in a chair and take it easy,” 
his wife Alice says, “but I don’t think 
either of us want to be retired together 
24/7. I need a break.”

It’s obvious that she has a smile on 
her face as she says that. She married 
Jan shortly after she graduated from 
Bluffton High School in 1957. Some 
63 years later, they are enjoying a busy 
retirement based in their NorthShores 
villa at Christian Care Retirement Com-
munity in Bluffton.

“When we moved out here fi ve years 
ago, they were just fi nishing up the Ac-
tivity Center,” Jan shares. “I went over 
and talked to Leon Gerber and told him 
that he needed someone to take care of 
it.”

He got the job. It might have helped 

(he’s not sure) that he had just fi nished 
up 17 years of being “Jan the Janitor” 
at Bluffton’s Richards Restaurant. He 
took that job shortly after ending a 
seven-year stint as a clerk at Walgreens, 
a job he hunted down after retiring from 
the Kmart Distribution Center in Fort 
Wayne after 35 years.

“When I started there in 1958, it was 
called S.S. Kresge, but not very many 
people remember that name,” he says. 
He describes his career there as “watch-
ing Kmart grow and go.” After starting 
on the packing line, he advanced to 
being a foreman and then a department 
manager. He retired when the center 
closed down in 2003 as the once iconic 
Kmart stores were disappearing across 
the country.

His fi rst job was at what is now Oua-
bache State Park. At that time, those 
jobs were politically appointed; his 
was procured by his grandfather, Victor 
Grosjean, then a Bluffton city coun-
cilman. He worked briefl y after high 

school (BHS Class of ‘54) at the Hoo-
sier Condensery, driving a truck and 
hauling milk.

His hours at the Activity Center vary, 
depending on its use. Christian Care 
residents use its exercise room and for 
card clubs on a fairly regular basis. He 
expects the traditional holiday family 
gatherings to be down this year.

“There have been times when I’ve 
had to get up early after one family had 
a late-night reunion and then another 
family was coming in the next morn-
ing,” he relates. “But I don’t expect that 
to happen this year.”

Preston Kaehr is now the executive 
director at Christian Care after Gerber’s 
retirement. He refers to Jan Curry as “a 
blessing.”

“He’s also been a great helper with 
other odd jobs that come up on the 
campus,” Kaehr says. “We are very ap-
preciative of all he does for us here.”

 Alice gives her husband credit for 
fi nding her retirement job of being the 

Retirement 
has not been 
very retiring 
for Bluffton’s 
Curry couple

...but neither has it been 
‘all work and no play’
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genealogy clerk at the Wells County 
Public Library.

“After I retired, he kept looking 
through the News-Banner’s help-want-
ed ads,” she recalls. “I think he was just 
trying to get me out of the house.” She 
didn’t want be a waitress or work in a 
store or deliver newspapers, “but one 
day he said ‘Here’s one for you’ and he 
was right.”

He had spotted an ad for a part-time 
position in the Indiana Room at the li-
brary. She jumped at that one.

“I had always had an interest in ge-
nealogy,” she says, “even though my 
father often discouraged it.” Ward Ma-
son felt it was more important for his 
daughter to focus on the future.

She now spends 23 hours a week 
helping people with their genealogy 
requests — in person, online and over 
the phone — while also building the 
library’s record of Wells County veter-
ans and preparing all obituaries to be 
placed online.

“I’ve been referred to as the Librarian 
of the Dead,” she says with a chuckle.

Jason Habegger, adult services man-
ager at the library, refers to Alice as 
“the Jim Barbieri of the library.” He is 
referring to the Bluffton News-Banner’s 
late editor who was noted for his his-
torical memory.

“We had a patron come to the Indi-
ana Room one day and ask if we had 
any information on a woman who sold 
parakeets from her home in the late 

40s or early 50s,” Habegger shared. “I 
informed the patron that it was unlikely 
we would have anything and searching 
through the papers would be like look-
ing for a needle in a haystack. Later I 
brought up the query to Alice and she 
said ‘Oh yes, that was Mrs. Earhart who 
lived on Ohio Street. I used to walk by 
her place on my way to school. She had 
the parakeets on her front porch.’

 “This sharp community memory she 
brings to work is invaluable,” he con-
tinued. “It will be a very dark day when 
she fi nally decides to retire.”

Her work has been a huge boost in 
fi nding her own family roots. One of 
her “most interesting” requests came 
from a Mr. Levi Heller from Australia 
who was looking for any relatives in 
Wells County. In their investigations, 
she discovered he is a distant relative 
on her mother’s side. 

She has also determined that 
her great-great-grandfather, Cap-
tain Joseph Mason, was killed 
in action at Chancellorsville 
during the Civil War. His name 
has popped up in other searches 
for library patrons, including a 
graphic account of his death in a 
book about the battle.

“It’s a small world,” she will 
quickly tell you.

Alice retired from the Caylor-
Nickel Clinic in 2005. Her 
personnel records will show 47 
years of service, but that does not 
include her work on the clinic’s 
switchboard. She started there at 
age 15, handling incoming calls 
until graduation, after which she 
began working in the lab.

Thanks to the efforts of Bev 
Buckner to establish a school for 
lab technicians, she was one of 
the fi rst from the clinic to sit for 

the national lab certifi cation exam, ad-
ministered by the American Society of 
Clinical Pathologists, and pass.

It’s not been all-work-and-no-play by 
any stretch. The couple enjoys traveling 
and have been to such places as Europe, 
Fiji, Australia and New Zealand.

Amidst all that, Jan and Alice raised 
three boys: Quinn of Bluffton; Bret who 
lives in Little Rock, Ark.; and Bryan 
who lives near Uniondale. They’ve 
been blessed with seven grandchildren 
and three “greats,” with another on the 
way, “and counting,” Jan adds.

He just turned 84 on Labor Day.
“I was born on Labor Day,” he says, 

which may have been providential.
“I enjoy working,” he repeats.

The writer is the editor of Senior Living. Have 
a story to tell or know someone who does?  

seniorliving@adamswells.com

“Jan the Janitor” Curry takes pride in keeping the Activity Center at Christian Care clean. Executive 
Director Preston Kaehr says Jan also helps out on other odd jobs on the campus. “It’s fun,” Jan 
says. (Photos by Mark Miller)

SERVICE CENTER

We Honor the Council on Aging’s Discount Card!

www.familyfordofbluffton.com
 F Faith driven values and principles
 A Attitude that encourage courtesy and respect
 M Mission to serve and go beyond the extra mile
 I Identify and hire the best people
 L Lead, so others can follow
 Y You are family

Nick Hale

WHAT HAPPENS TO YOU,
MATTERS TO US!

Rodney Reimschisel Caleb Lynch
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 •H a ir S a lo n  - O n  S ite  •Resid en t Pa rties
 •La u n d ry - O n  S ite

 Check us out! Check us out! Check us out!

 If you are 55 years of age or 
 older or A person with 

 disabilities,

 CAPRI II

Alice Curry spends 23 hours a week helping library patrons as well as researching and 
cataloging information on local veterans and compiling obituaries to be put online. Much 
of that comes from looking through News-Banner archives on one of the library’s microfilm 
readers. “This is where I spend much of my time,” she explains.
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By Charlotte Stefanski
The Star Press 

MUNCIE — Over the past year, the 
historic Lucius L. Ball home at Minne-
trista has transformed from two empty 
rooms into the Bob Ross Experience, 
reinvigorating the space where the 
iconic painter once fi lmed “The Joy of 
Painting.”

Ross, known for his landscape oil 
paintings, fi lmed his show at the house 
from 1983 to 1988. At the time, the 
house was owned by WIPB, the local 
PBS station.

“The Joy of Painting” ran for 11 years, 
capturing Ross’ quick techniques as he 
broke down the painting process into 
simple steps for viewers at home.

Ross died in 1995, but reruns of his 
iconic show continued to be broadcast 
across the country. Minnetrista’s exhibit, 
in partnership with Bob Ross Inc., will 
have the power of place.

“I think for the staff, knowing the 
history of the home, even beyond Bob 
Ross, something feels complete about 
having something in here like this,” said 
Katy Maggart, communications man-
ager at Minnetrista. “Taking this home, 
that’s a historic Ball family home, and 
giving it new life feels good.”

Upon walking into the house, guests 
can read about Ross’ connection to Min-
netrista and see one of his original paint-
ings. The exhibit has six Ross paintings 
in total, and is only one of two museums 
to hold the painter’s work, the other be-
ing the Smithsonian.

“The paintings will rotate in and out 
throughout the year,” Maggart said. “So, 
hopefully, every time you come, there’s 
something new to look at. That was the 
intention.”

In one room, guests can see and stand 
where Ross fi lmed “The Joy of Paint-
ing” in a recreated studio setting. Min-
netrista worked with Jim Needham, the 
general manager of WIPB at the time of 
the show, to revive the space.

From the outdated carpet to the origi-
nal studio cameras, the room was recon-
structed to how it looked in the 1980s. 
Guests can see, and sometimes touch, 
Ross’ easel, paints and brushes. There 

Remember Bob Ross?
‘The Joy of Painting’ host’s Muncie studio now open for visitors

Around 60 people attended Minnetrista’s invite-only ribbons cutting for the Bob Ross 
Experience held Oct. 29. The Bob Ross Experience includes tours of the late artist’s 
Muncie studio, historic artifacts and will soon host painting classes. (Photo by Jordan 
Kartholl, Muncie Press)

Bob Ross is shown on set at the WIPB studio at Ball State University in the early 1990s. 
(Photo courtesy of the Minnetrista Heritage Collection)
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www.vnfw.org

We are proud  
to care for your 
loved ones.

are other small items, including Ross’ 
afro pick, on bookshelves throughout 
the space.

“We wanted people to be able to come 
in and experience Bob in a real tangible 
way,” Maggart said. “We wanted this to 
be something people could come in and 
touch, explore and experience.”

The other room on the ground fl oor is 
set up like like a living room in the ’80s, 
complete with a CR2 television. The 
intention of the room is to recreate how 
people originally experienced Ross.

Along the back bookshelf are other 
artifacts of the time, like VHS tapes 
of “The Goonies” and “The Princess 
Bride.” There’s also a collection of Ross 
items, like a Chia Pet and bobble head 
of the painter, to show what an icon he 
was and remains.

“This is kind of a nod to the fact that 
people loved to invite Bob in,” Maggart 
said. “Of course, it’s kind of a nod to 
all of the fun stuff that’s come since. He 
became such an icon.”

The back hallway also features paint-

Continued on page 29
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By Bob Caylor

She spent more than half her life be-
coming an expert at selling, but she was 
hard to sell on becoming a Mary Kay 
sales consultant. 

Late in 1977, Becky Goshorn was liv-
ing in Connecticut, preparing to move 
to Bluffton, where her fi rst husband had 
accepted a job he would begin early 
in 1978, after he left the Navy. She’d 

always con-
sidered herself 
rather intro-
verted, but 
being a Navy 
wife guaran-

teed she would have a built-in social 
circle of other Navy wives wherever her 
husband was posted.

She knew no one here, but she thought 
that working to sell cosmetics for six 
months or so, she couldn’t help but 
meet enough women to get her bearings 
in Wells County. It was slow going at 
fi rst. 

“I was rather shy,” she remembers. “I 
had to meet women two or three times 
to even mention (Mary Kay).” But she 
kept plugging away, looking at her 
work as providing a service that women 
valued.

The cosmetics in the Mary Kay line 
made it easier for her to succeed, she 
said. “It’s because of having a product 
that I loved and believed in,” she said. 
“It’s more of a show-and-tell than a 
selling situation.”

Forty-three years later, she’s still with 
Mary Kay. At 70, Goshorn estimates 
that she works about 40 hours a week 
keeping up with 220 regular customers. 

Over the years, she’s recruited many 
sales consultants, and she’s become a 
sales director. Being a sales director 
brings guiding and encouraging 140 
sales consultants into her work, too. 

Her customers range in age from 11 or 
12 — the daughters or granddaughters 
of customers — to a few in their 90s. 

Her position as a sales director means 
that she gets bonuses 
and higher commissions 
on the $50,000 a year 
she sells in Mary Kay 
products. And she earns 
the most emblematic 
Mary Kay perk of all: 
a pink Cadillac. It’s an 
XT5, a midsize luxury 
crossover. 

That’s some perk.
“Mary Kay leases the 

car, and then provides 
us with the car. We 
don’t have to pay any-
thing for it as long as 
we keep working at the 
same level we worked 
to earn it. Every two 
years, we re-qualify and 
get another car,” she 
said. Mary Kay pays for 
the license and most of 
the cost of insurance. 
Goshorn’s bill for insurance comes to 
$30 a month. It’s the 18th car she’s 
earned in her years with Mary Kay.

Having a pink Caddy brought an 
unusual distinction for her and her hus-
band, Bill Goshorn, who served as the 
Wells Superior Court judge for 34 years 
before retiring in 2015. 

“Because of being a pink Cadillac 

driver, I was invited to be part of the 
pink Cadillac parade at the funeral of 
Aretha Franklin,” she said. Franklin’s 
1985 song “Freeway of Love” men-
tioned a pink Cadillac several times, 
and a pink Cadillac dominated the 
cover of the record. 

She’s also been an international sales-
woman for Mary Kay. She’s spent 

time in Mexico and in 
India, recruiting sales 
consultants and seed-
ing networks in those 
countries.

The perks and the 
fl exibility to shape her 
schedule around the 
circumstances of her 
life have been good, 
but what really keeps 
her at past the usual 
retirement age is the 
relationships. Those 
hundreds of custom-
ers and sales consul-
tants comprise a rich 
social network, and 
she loves keeping up 
with their lives, the 
ups and downs in their 
health and news about 
their families. Though 
she estimates that she 

works 40 hours a week, fi guring out 
how many hours are work and how 
many are engaging with friends would 
be impossible.

“My business is about connecting,” 
she said. “It’s a privilege to be able to 
connect people.”

Do you have a story to tell or know someone 
who does? caylor.bob@gmail.com

The ‘shy The ‘shy 
introvert’ introvert’ 

in the pink in the pink 
CadillacCadillac

This office in her Bluffton home 
is where becky Goshorn meets 
customers, conducts her busi-
ness and occasionally stages 
open houses to highlight products. 
(Photos by Bob Caylor)

CoverCover
  Story  Story
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Our practice focuses on people, not just the law.  We are passionate about serving you, your family, and your business 
with a comprehensive legal perspective.  Let us help answer your personal and business legal challenges with a 

solution that is comprised of equal parts excellence, integrity, and compassion.  Th at’s Dale, Huff man & Babcock.

Michael J. Huff man Timothy K. Babcock Kristin Steckbeck Bilinski Keith P. Huff man
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Dale, Huff man & Babcock is excited to share the 
addition of attorney Samuel Ladowski to our team!

DALE, HUFFMAN 
& BABCOCK
L A W Y E R S
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By Christopher Elliott

Want to plan a trip 
for the holidays? 
Prepare yourself — 
because this holiday 
travel season will be 
like none other in re-
cent memory.

Might as well throw 
out the rulebook for 
your Christmas or 
New Year’s get-
aways, because 
you won’t need 
it.

“The coming 
holidays will 
bring unprecedented challenges,” says 
Mahmood Khan, a professor at Virginia 
Tech who directs the business school’s 
program in hospitality and tourism 
management. “Be prepared for the un-
expected.”

Travel will be down – way down – 
from past holiday seasons. So will most 
prices.

Travelers will make their booking de-

cisions at the last minute, days, or even 
hours before their departure. And the 
risks will be a lot higher. If you’re older 
or have a medical condition, you might 
want to celebrate the holidays at home 
this year.

Fewer people want to plan a trip. 
Holiday-related journeys are “not a top 
priority” in 2020, according to Eugene 
Levin, the chief strategic offi cer for the 
analytics company SEMrush. That may 
be an understatement. This summer, 
online searches for “holiday travel” 
decreased by 43 percent from 2019. 
“Christmas travel” is down by 46 per-
cent, and “Thanksgiving travel” is off 
38 percent.

How to plan a trip this winter
Prices will be lower for the most part. 

The steepest declines are for air travel. 
Priceline analyzed recent fl ight booking 
data and found that the average price of 
nonstop round-trip fl ight tickets is down 
more than 30 percent for both Thanks-
giving weekend and the December 
travel season compared to 2019. Hotel 
rates were down 10 percent for Thanks-

giving weekend.
But not everything will be cheaper. 

For the December travel period, hotel 
rates are up 3 percent, suggesting that 
demand is about to pick up. Car rental 
rates are also up slightly (2.5 percent 
for Thanksgiving and 7 percent for De-
cember).

The average American will travel just 
513 miles this Thanksgiving, a decrease 
of more than 50 percent from last year.

“Early data about holiday travel this 
year shows most people will likely 
travel by car,” says Jeremy Murchland, 
president of Seven Corners, a travel in-
surance company.

That continues a pattern that started 
last summer, where people stayed clos-
er to home. And 41 percent of travelers 
say they’re making reservations with an 
eye toward isolation, according to res-
ervation data from Booking.com.

“They plan to stay at a self-catered 
accommodation like an apartment, va-
cation rental or villa,” says Arjan Dijk, 
a senior vice president at Booking.com. 
“That makes it easier to social distance 

How to plan a trip for Christmas or New Year’s (or not)

OnOn
  Travel  Travel
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(260)824-9643
2155 N. MAIN ST., BLUFFTON, IN

www.daniels-jewelers.net

Love’s Crossing 
at the intersection of you and me

Mon - Fri Sat  9:30 - 5

and take advantage of 
amenities such as a 
kitchen to cook family 
holiday meals.”

Want to plan a trip? 
You’ll book at the last 
minute

Another trend that 
will continue from the 
summer: Most bookings will happen at 
the last minute.

IHG Hotels & Resorts says since 
the outbreak, booking lead times have 
shortened compared to previous years. 
In 2020, 63 percent of bookings hap-
pened within two days of stay, com-
pared to 39 percent during the same 
period last year.

“Spontaneity is key,” says Brian 
Hicks, a senior vice president at IHG 
Hotels & Resorts. So is fl exibility. IHG 
is among the hotel chains that have 
introduced “book now, pay later” op-
tions, which allows guests to pay at the 
last minute or cancel without facing any 
penalties.

“Holiday travel in 2020 will be more 
last-minute, depending on Mother Na-
ture, border reopenings, and quarantine 

requirements,” says Limor Decter, 
a travel adviser with Ovation Travel 
Group. “Those factors will affect holi-
day travel plans.”

Travel has its risks this year
But is travel safe? No one knows, but 

that isn’t stopping anyone from making 
an educated guess. If there’s a consen-
sus, it’s that travel will continue to be 
risky – maybe too risky for you.

“We’ll likely continue to see a surge 
of cases in the fall and over the holi-
days,” says Karen Edwards, a professor 
and epidemiologist at the University of 
California, Irvine. “If you must travel, 
be sure to follow all recommendations, 
including checking with destinations 
and events you plan to attend to be sure 
that travel to that destination or event 
is still possible. Cancel your trip if you 

Continued on page 32
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By Kayleen Reusser
 
Grant Workman moved to Bluffton in 

1964 to work for National Oil & Gas. 
He is buried in Plymouth. His daughter, 
Judy Johnson who lives south of Bluff-
ton with her husband Gary, contacted 
me with his journal about being in a 
Japanese prisoner of war camp and a 
Bataan Death March survivor. This is 
an excerpt from a longer story:

———
“No one can imagine what it would be 

like to be interned in a prison camp for 
three years, to be beaten and tortured, 
worked to the point of exhaustion daily 
and to live in fi lth and disease. I was 
one of the few who marched into one 
of those hellholes and marched out, a 
survivor.”

— statement from the journal of Grant 
Workman written after he returned 

home from military service.
 ———

Granville “Grant” Workman was born 
in Knox, Indiana, in 1925. In Septem-
ber 1941, feeling the need to escape a 
diffi cult family life, he quit school in 
the 10th grade. The 15-year-old falsi-
fi ed his birth certifi cate to enlist in the 
United States Army.

His deception remained undetected 
and after completing basic training at 
Fort Benjamin Harrison in Indianapolis, 
Workman was assigned to Co. I in the 
Infantry.

Soon, his unit had sailed to the Phil-
ippines where things were heating up 
with the Japanese.

 From his journal: December 9, 1941
“When the fi rst wave of Japanese 

bombers hit Nichols Field south of 
Manila in the Philippines, I thought 
the world was coming to an end. Eight 
more waves of enemy planes shone 
searchlights around us, looking and 
sounding horrifying.

“The Japanese were brilliant strate-
gists and fearless fi ghters. Looking 
down my M1 rifl e sight as I surveyed 
the area, I recalled doing the same with 
my grandad’s shotgun while shooting 

rabbits in Indiana. The difference was 
those rabbits had not returned fi re.

“I had grown up in a rural area of 
northern Indiana near 
Plymouth. I joined the 
United States Army 
a few months before 
my 16th birthday in 
September 1941, lying 
about my age on my 
enlistment.

“The world had 
already heard about 
the sneak attack by 
the Japanese on Pearl 
Harbor on December 
7, 1941. By the time 
the attack was over the 
following day, most of 
our P-40’s at Nichols 
Field and B-17’s on the 
ground at Clark Field 
at Luzon Island had 
been destroyed. Only 
a few pursuit planes 
remained. 

“The next day 60,000 
Japanese troops under the command of 
Generals Homma Masaharu and To-
moyuki Yamashita landed at Lingayen 
Gulf. This was on the northwestern side 
of Luzon, the largest island in the Phil-
ippines and location of the country’s 
capital city of Manila. Masaharu was 
commander of the Japanese invasion 
forces in the Philippines.

 ———

Another excerpt: March 1942
“We were at Cabcaben inland at Ma-

nila Bay when informed General Ma-
cArthur had obeyed 
an order to evacuate 
to Australia with 
his family. At that 
point we seemed to 
be fi ghting a losing 
battle.

“General Jonathan 
Wainwright was the 
new Commander of 
the Armies of the 
Philippines. Wain-
wright appointed 
General Edward 
King to command 
the forces of Bataan.

“Japanese bomb-
ers pounded our 
positions from 
morning to night. 
Masaharu appealed 
to Wainwright to 
surrender, but Wain-
wright ignored the 

order.
“Finally, on April 9, 1942, it was over. 

After months of resistance, faced with 
no reinforcements and lack of food and 
ammunition, General King offered to 
negotiate the surrender of the Bataan 
forces. A month later, battling the same 
obstacles, Wainwright would also con-
cede defeat.

“Word arrived to lay down arms 

COLUMBARIUM
Benefi ts of a Columbarium

vs Ground Burrial
� Replaces the cost of a monument
� Cemetery space
� Grave service and vault.
For Details, call

Now at

Oak Lawn
         Cemetery

260-622-6526

A Bataan 
survivor’s 
story

Grant Workman, 1942

CAPTURED!
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and surrender. It was tough seeing the 
American fl ag go down and the Japa-
nese fl ag go up.

“Mixed emotions ranged among the 
Americans. Some believed Uncle Sam 
would not let us remain prisoners for 
long. We were his fi ghting forces in the 
Far East. Our offi cers, perhaps sens-
ing release would not be soon, threw 
away their shirts with bars of rank as 
we had heard Allied offi cers would be 
executed.

“I had thought living as a prisoner 
could not be worse than what we had 
gone through with a serious lack of 
food and always on the run and lack of 
supplies.

“I was never more wrong.
“According to the Japanese, we were 

not prisoners of war. At the Geneva 
Convention Japan had refused estab-
lished terms of how to treat prisoners 
of war. Since we had surrendered, they 
viewed us as cowards and unworthy of 
being treated as POWs. We were slaves 
of the emperor and alive only due to his 
kindness.

“It took two days to round up 75,000 
prisoners, including 60,000 Filipinos 
and 9,000 Americans.

“We assembled in lines, four abreast, 
stretching for miles. When incoming 
American shellfi re from Corregidor 
rained on the area, we were forced to 
stand for hours as living barriers.

“Our destination was a place called 
Camp O’Donnell, an old Filipino army 
camp, 90 miles away. Our captors 
stripped us of everything except clothes 
and water in our canteens. Some guys 
had no canteens.

“Through the hot, humid days we 
marched. The trail was dusty and mis-
erably hot. We were offered no food, 
water or place to rest. If a sick or weak 
man fell, he was shot or stabbed by a 
Japanese guard with a bayonet or hit 
with the butt of a gun. Some prisoners 
sat in the middle of the march, hoping 

other prisoners would help 
them.

“As we were herded 
through the streets of 
Lubao, Filipino civilians 
threw food at us. Before we 
could reach it, screaming 
guards ground it under their 
feet.

“The grueling march lasted fi ve days. 
Ten thousand men perished along the 

way, including more than 1,000 Ameri-
can troops. Four American offi cers were 
beheaded, their dripping heads hang-
ing on guards’ bayonets and paraded 
amongst us.

“We Americans had never encoun-
tered this kind of vicious treatment of 
prisoners. During combat, that sort of 
thing was expected but not after a sur-
render…”

kjreusser@adamswells.com

Milli’s
RESTAURANT

Stop in Anytime for 
Our Daily Specials!

For Breakfast Lunch or Dinner!
VISIT US! READERS’

CHOICE

Good food, Good service, 
at a Good value

Still family owned
and operated.--

For Daily Features and Hours:
www.richardsrestaurants.com

We can help with 
your holiday meals.

Dine-In, Carry-Out 
and Curbside 
Pickup Available

Stay warm this 
winter with our 
store made soups.

702 W. Monroe St. • Decatur, IN • 260.724.2938

 WEST END 
 RESTAURANT
Banquet Room 
for Holiday        
    Parties

Gift 
Certificates

Available

BEST BITES
DINING 
GUIDE

Kayleen Reusser, of Bluffton, is a 
former regular contributor to Senior 
Living and News-Banner Publications. 
She has written a series of books about 
veterans of World War II. This story is 
from her most recent book, “Captured! 
Stories of American World War II Pris-
oners of War” The book is available on 
the internet and is also available at The 
News-Banner offi ce in Bluffton.
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It’s Time To Have ”THE TALK”

Yager - Kirchhofer Chapel: 260.849.5060Decatur: 260.724.9164 Jacobs Chapel: 260.623.3279

Building a Reputation...not Resting on One

No, it is not “the talk” that you had with your children when they were younger…this time
it’s when they are older…and the topic can be equally uncomfortable. This talk covers the
uncomfortable acceptance of your mortality and how you would like to be remembered.

Questions may abound: ◊ Cremation vs. Burial 
 ◊ What type of ceremony fi ts YOU?
 ◊ What happens if we are away from home?

Q y

When cold weather hits, it’s natural 
to seek comfort in a variety of forms: 
warm blankets, layers of sweaters and 
delicious, hearty meals. Winter is the 
perfect season for spending time in-
doors honing cooking skills to take your 
culinary creations to the next level.

 Simple Recipes for Shorter Days 
With less daylight hours during the 

winter, many people tend to get sleepy 
earlier. Quick weeknight dinner recipes 
are usually ideal, especially when they 
take only 30 minutes or so to prepare. 
Easy dishes are perfect for those nights 
when you want something savory and 
delicious, but you also want to get into 
pajamas and onto the nearest couch as 
soon as possible. Few things are bet-
ter than a warm bowl full of fl avor like 
this taste-tempting curry recipe burst-
ing with caramelized onion and roasted 
garlic notes.

Chickpea, Spinach 
and Coconut Curry

Prep time: 20 minutes
Cook time: 12 minutes
Servings: 6 
2  tablespoons olive oil
1  tablespoon ginger, freshly grated
3  cloves garlic, minced
1  large yellow onion, chopped
1  tablespoon turmeric
2  teaspoons kosher salt
1/2  teaspoon crushed red pepper, plus 

additional, to taste
1  can (29 ounces) chickpeas, drained 

and rinsed
1   jar (24 ounces) Caramelized Onion 

& Roasted Garlic Sauce
1 can (15 ounces) light coconut milk
4 cups baby spinach
1/2 cup non-fat plain Greek yogurt, 

stirred
1/2 cup cilantro, coarsely chopped
2 naan fl atbreads, toasted and sliced

In large skillet over medium heat, heat 
olive oil, ginger, garlic, onions, tur-

meric, salt and 1/2 teaspoon crushed red 
pepper. Cook 6-8 minutes, or until on-
ions begin to brown, stirring frequently. 
Add chickpeas, sauce and coconut 
milk; cook 3-4 minutes, or until heated 
through. Add spinach; cover with lid. 
Simmer 3-4 minutes, or until spinach is 
wilted. Mix well.

Spoon mixture into six serving bowls 
and top each with spoonful of yogurt, 
pinch of cilantro and additional crushed 
red pepper, to taste. Serve with fl at-
bread slices.

Warm away winter’s chill

Chickpea, Spinach and Coconut Curry

Recipes and tips rooted in goodness



Senior Living • Winter 2020 Page  15

Savory Harissa-Roasted Chicken 
and Vegetables

Prep time: 20 minutes
Cook time: 50 minutes
Servings: 6
1/3  cup harissa paste, divided
1/3  cup olive oil, divided
1  large red onion, cut into 1/2-inch 

thick slivers
1  small head caulifl ower, cut into small 

fl orets
1  jar (24 ounces) Marinara Sauce, di-

vided
1/2  teaspoon ground cumin
3/4  teaspoon kosher salt, divided
3/4 teaspoon ground black pepper, di-

vided
6  bone-in, skin-on chicken thighs 

(about 2 pounds)
1  pound rainbow carrots, trimmed and 

peeled
1  lemon, juice only, divided
1/4  cup fi nely chopped fresh herbs 

such as dill, mint or cilantro, divided
1 1/2  cups plain Greek yogurt

Heat oven to 425 F. In large bowl, 
whisk 2 tablespoons harissa and 2 table-
spoons oil. Add onions and caulifl ower; 
toss to combine. Spread vegetable mix-

ture in single layer on 17-by-12-inch 
foil-lined rimmed baking sheet. 

In same bowl, whisk remaining ha-
rissa, 2 tablespoons oil, 1 cup marinara 
sauce, cumin, 1/2 teaspoon salt and 1/2 
teaspoon pepper. Add chicken; toss with 
tongs until well coated. Arrange chick-
en atop vegetables on baking sheet. 
Bake 50-55 minutes, or until chicken 
is deep golden brown and internal tem-
perature reaches 165 F. 

Use vegetable peeler to create long 
ribbons of carrots. In bowl, toss carrots 
with 1 tablespoon lemon juice, 2 table-
spoons chopped herbs and remaining 
oil, salt and pepper. In separate bowl, 
mix yogurt, remaining lemon juice and 
remaining herbs. 

Serve each chicken thigh with roasted 
vegetables, dollop of herbed yogurt, 
carrot mixture and 1/4 cup warmed 
marinara sauce.
Opt for Seasonal Produce

While the days of peaches and water-
melons may be over, dropping tempera-
tures bring a slew of seasonal produce 
made for cool-weather cooking. Think 
winter squash, apples, root vegetables 
and caulifl ower. Try using a seasonal 
food guide to learn what produce is in 
season in any state at any time of the 
year. Cooking with seasonal produce 
helps ensure your food is in peak form 
at its most nutritional and fl avorful 
state.
Find Comfort in Your Favorite Foods

Almost nothing beats pasta and sauce 
on a chilly night. When craving warm 
and fi lling meals during winter, a qual-
ity, jarred pasta sauce can add simple 
goodness to hearty dishes like Gnocchi 
with Hearty Mushroom Bolognese. 
Made with sustainably grown, vine-
ripened tomatoes and fresh garlic, 
basil and onions, the sauce brings rich, 
distinctive fl avor to a variety of cool-
weather favorites from traditional pasta 
recipes to soups and oven bakes. �

Savory Harissa-Roasted Chicken 
and Vegetables
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425 S. Winchester St., Decatur, Indiana    

 Protect your Home & your 
Peace of Mind from Winter Storms. 

Invest in a Generac Home Standby Generator!
Call today to schedule a FREE, 

in-home consultation! 

260.638.4514
twobrosgen.com

Bring warm winter smiles to friendly faces

Loaded with comforting ingredients, this 
Cheesy German Potato Soup can appease ap-
petites with tantalizing taste. Ideal at dinner 
parties or festivities throughout winter, Mini 
Chocolate-Beet Cheesecakes with Maple-
Orange Glaze combine sliced beets with fa-
miliar cheesecake fl avor for a tempting treat. 

Visit readsalads.com and auntnellies.com 
for more comforting inspiration. 

Cheesy German Potato Soup
Servings: 8
1 1/2 cups shredded cheddar cheese
1 cup shredded Gruyere cheese
3 tablespoons all-purpose fl our
8 slices bacon, chopped 
3 large carrots, chopped
1 medium onion, diced
2 cloves garlic, minced
6 cups low-sodium chicken broth
1/2 teaspoon ground black pepper
1/2 teaspoon crushed red pepper fl akes
1/2 teaspoon dried thyme

1 tablespoon dried parsley
2 cans (15 ounces each) German Potato Salad
1 cup heavy cream
1 cup whole milk
chopped parsley or chives (optional)

Place cheeses and fl our in gallon-size zip-
top bag. Close bag. Shake until cheese is cov-
ered with fl our; set aside.

In large Dutch oven over medium heat, 
cook bacon until crisp, stirring occasionally. 
Transfer to paper towel-lined plate; set aside. 

Pour off all but 2-3 tablespoons bacon drip-
pings. Return Dutch oven to medium heat. 
Add carrots, onion and garlic. Cook until 
onions are translucent and carrots are soft-
ened, 3-4 minutes. Add chicken broth, black 
pepper, red pepper fl akes, thyme and parsley. 
Stir in potato salad. Continue cooking over 
medium heat 5 minutes, or until potatoes are 
heated through, stirring occasionally. 

Reduce heat to low. Slowly stir in cream 
and milk. Cook 5-8 minutes until blended 
and heated through, stirring frequently. Slow-
ly add cheeses, stirring until melted.

Top with bacon. Garnish with parsley or 
chives, if desired.

Recipe courtesy of “Today’s Creative Life”

WinterWinter
  Warm-ups  Warm-ups

Mini Chocolate-Beet Cheesecakes with 
Maple-Orange Glaze

Servings: 12
Crust:
1/2 cup all-purpose fl our
1/4 cup chopped walnuts
3 tablespoons salted butter, softened
Cheesecake:
1 jar (15 ounces) Aunt Nellie’s Sliced Beets
1 package (8 ounces) cream cheese, softened
1/4 cup pure maple syrup
1 large egg
1/2 cup semi-sweet chocolate chips, melted
Topping:
2 tablespoons frozen orange juice concen-

trate
3 tablespoons pure maple syrup
1/8 teaspoon ground cinnamon
      whipped cream (optional)

Preheat oven to 350 F. Line 12 medium 
muffi n cups with foil liners.

To make crust: In medium bowl, combine 
fl our and walnuts.

Using fork or pastry blender, cut in butter 
until mixture resembles fi ne crumbs. Place 
about 1 tablespoon mixture into each lined 
muffi n cup. Lightly press crumbs into bot-
tom. Bake 5-6 minutes, or until crust begins 
to brown.

To make 
cheesecake: 
Drain beets, 
reserving 2 table-
spoons liquid. In 
blender, puree 
1/2 cup beets and 
reserved liquid 
until smooth; 
set aside. Dice 
remaining beets; 
set aside.

In large bowl, 
combine cream 
cheese and 
syrup. Beat until 
smooth. Add 
egg; mix until 
blended. Stir 
in reserved pu-
reed beets. Add melted chocolate; mix well. 
Spoon about 3 tablespoons cream cheese 
mixture into muffi n cups over warm crusts. 
Bake 15 minutes, or until fi lling is set. Let 
cool to room temperature. Place cheesecakes 
in refrigerator at least 30 minutes.

To make topping: In small saucepan, 
combine reserved diced beets, orange juice 
concentrate, syrup and cinnamon. Cook and 

stir over medium heat until mixture comes 
to boil, stirring frequently. Continue cook-
ing and stirring until mixture thickens and 
appears glossy, 5-8 minutes. Remove from 
heat; let cool to room temperature.

Remove cheesecakes from muffi n liners. 
Top evenly with glazed beets. Serve with 
whipped cream, if desired.

Source: Seneca Foods
(Family Features) 
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DR. HOTT

260~824~2442 Bluff tonDental.com

DENTURE, PARTIAL or

IMPLANT CONSULTATION

FREE
Value $217 Cannot be 

combined with any other 
off er NEW PATIENTS ONLY

COMPREHENSIVE 
DENTAL CARE
Same Day Emergency Exams

  Easy Financing Options
  Accepting most Insurance Companies Including Delta Dental 
Premier, HIP2.0 & Medicaid.

Many foodies feel that bacon makes 
everything better. Bacon certainly 
brings a salty and savory fl avor to near-
ly any food it complements, and it is 
perfectly acceptable enjoyed on its own. 

In this recipe for “Lentil and Bacon 
Soup” from “Soup’s On! Soul-Satisfy-
ing Recipes from Your Favorite Cook-
book Authors and Chefs” (Chronicle 
Books) by Leslie Jonath and Frankie 
Frankeny, bacon is the star of the fl avor 
show. This soup is ideal for chilly win-
ter days. 

Lentil and Bacon Soup
Serves 6
1 pound bacon, cut into julienne
1 cup diced yellow onions
1 cup diced carrots
1 cup green lentils
2 quarts chicken stock or broth, 
     divided
Salt
Freshly ground black pepper
1⁄2 cup chopped scallions

Cook three-quarters of the bacon in a 
large saucepan over medium heat until 
the fat is rendered, about 5 minutes. 
Add the onions and carrots and cook, 
stirring frequently, until the onions 
are translucent, 4 to 5 minutes. Drain 
any excess fat and add the lentils and 
1 quart of the stock. Simmer over low 
heat until the lentils are tender, 40 to 
50 minutes. Add the remaining 1 quart 
stock and season to taste with salt and 
pepper. Cook the soup over medium 
heat until hot, about 10 minutes.

Cook the remaining bacon in a hot 
sauté pan over medium-high heat until 
crispy, 8 to 10 minutes. Remove the 
bacon from the pan and drain on paper 

towels. 
Ladle some of the soup into each bowl 

and sprinkle with the crispy bacon and 
the scallions.

Source: Metro Creative Services

Gnocchi with Hearty 
Mushroom Bolognese

Prep time: 15 minutes
Cook time: 25 minutes
Servings: 6 

1 yellow onion, coarsely chopped
1 carrot, coarsely chopped
2 ribs celery, coarsely chopped
2 cloves garlic
3 tablespoons olive oil
1 1/2 teaspoons kosher salt
1/2 teaspoon ground black pepper
2 pounds button, cremini or portobello 
mushrooms
1 jar (24 ounces) Marinara Sauce
3 tablespoons butter
1 pound refrigerated or frozen gnocchi
1/2 cup pecorino Romano cheese, 
grated
1/4 cup Italian parsley, coarsely 
chopped

In food processor, pulse onions, 
carrots, celery and garlic until fi nely 

Lentil and bacon soup

WinterWinter
  Warm-ups  Warm-upsMORE!
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YOU’LL BE Delighted

410 N. METTS ST, OSSIAN  •  1056 US 27 N, BERNE

To safeguard shoppers who are most vulnerable 

during this time, take advantage of our  
PRIORITY SHOPPING WINDOW  •  7 - 8 AM  •  DAILY

YOUR  
EASY IN - EASY OUT,
ONE STOP SHOPPING 

DESTINATION

chopped. In 
large pot over medium-high heat, heat 
olive oil. Add chopped vegetables, salt 
and pepper. Cook 10 minutes, or until 
softened, stirring occasionally. 

In food processor, pulse mushrooms 
until coarsely chopped. Add to large pot 
with vegetables. Cook 10-12 minutes, or 
until most liquid is evaporated, stirring 
occasionally. Stir in marinara sauce and 
butter. 

Cook gnocchi according to package 
directions; drain. Add to sauce mixture; 
mix gently. Sprinkle with cheese and 
parsley.

Find more winter recipes at farmto-
forksauce.com.             (Family Features)

Gnocchi with Hearty 
Mushroom Bolognese
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By Bob Caylor

A red 1965 Chevrolet Corvair Monza garaged 
a mile south of Zanesville is as much a family 
heirloom as a collector car. It’s an enduring link 
among the current owner, his father who drove 
it in college and when he dated the woman who 
became his wife, and his grandfather, the original 
owner who ordered it in December 1964.

Third-generation owner Michael Burt takes it 
to car shows sometimes, such as the one Zanes-

ville United Methodist 
Church stages every July. 
Sometimes he indulges 
the family appetite for a 
joyride. “Once in a while, 
I take it to Heyerley’s 
with the kids and get do-
nuts, but it’s not a daily 

driver,” he said.
When Chevrolet brought its Corvair model to 

market in 1960, it was part of the big domestic 
automaker’s fi rst shot at creating competitors for 
small, foreign cars that were beginning to cut into 
the Big Three’s market share. The Ford Falcon 
and the Plymouth Valiant were shrunken versions 
of full-size cars, powered by six- or sometimes 
four-cylinder engines. The Corvair was something 
much more, a distinctively American take on the 
Volkswagen Beetle.

Like the Beetle, the Corvair’s engine was in 
the rear, and it was 
air-cooled. But the 
differences were all-
American distinc-
tions for the time. 
The Burt family’s 
car was almost 900 
pounds heavier and 
$900 more than the Volkswagen, with a six-cylin-
der engine more than twice the size of the Beetle’s 
four cylinders. It produced nearly three times the 
power of the 40-hp Beetle. 

And it was a fi ne break for Michael that his 

All in the 

family

Terry Burt, left, received this Corvair from his late father, Donald, center, and 
has passed it on to his son, Michael Burt, right. (Photos by Bob Caylor)

Classic Classic 
  Car   Car 
   Corner   Corner

grandfather, Don, who died in 2010, waited long enough to buy a 
1965. As originally released, the Corvair had rounded edges on a fun-
damentally blocky shape. The redesign for 1965 sculpted those round-
ed edges into curves that transformed the look of the car and gave it 

eye appeal that persists now, 55 years later.
When a writer at Car & Driver magazine 

got his hands on the new ‘65 Corvair to re-
view for his readers, he was moved to gush.

“We have to go on record and say that 
the Corvair is in our opinion — the most 
important new car of the entire crop of ‘65 
models, and the most beautiful car to appear 

in this country since before World War II,” he wrote.
For all there is to love about the Corvair, its most lasting fame prob-

ably comes from the book that did so much to kill the model: “Unsafe 
at Any Speed,” by Ralph Nader. Published about a year after Don Burt 
ordered this Corvair, the book highlighted the Corvair’s instability in 

The
that’s gone from father 
to son to grandson.
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Discover top quality care along the entire continuum, 
from independent living to skilled nursing care. 

Discover a dynamic lifestyle in a truly beautiful setting. 
Discover aff ordable, & priceless, peace of mind.

We’re just minutes from two local golf clubs,the Wabash 
River Greenway and the YMCA. Many of the people who 

live in our community enjoy a very active lifestyle.

Discover
River Terrace

Retirement Community!

Don’t Just See the Diff erence Experience the Diff erence

Call oday!
(260) 824-8940
( ) -

400 Caylor Blvd.
Bluff ton, IN 46714

RiverTerrace.cld@imgcares.com

®River Terrace
RETIREMENT COMMUNITY

RESIDENTS FIRST  

 ATTENTION:
  Medicare Beneficiaries

 318 W. Monroe St.
 Decatur
 email: 

 dan@kintzinsurance.com

  

 We Represent Most of
 The Medicare Advantage Plans

 and Part D Prescription Drug Plans
 a nd Dozens of Medicare Supplement 

 Companies
 Which Is Best For You Depends

 On Many Factors
 Which I Would Be Happy To

 Discuss With You
 for a  FREE    No Obligation    Appointment

 CALL DAN KINTZ at 260-728-8888

Although the Corvair was introduced as 
a Beetle-buster in 1960, its interior never 
looked as spartan as a Beetle’s. It was also 
bigger, faster and more expensive than the 
Beetle.

certain maneuvers, particularly sharp 
back-and-forth turns, like those a driver 
on a test track makes in running a weave 
around traffi c cones. 

Critics and researchers have argued 
ever since about the soundness of Nad-
er’s allegations about General Motors’ 
design process, with a majority saying 
that the Corvair didn’t have dispropor-
tionately high rates of rollovers. Those 
reevaluations didn’t come quickly 
enough for the Corvair. Production 
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This 1965 Chevrolet 
Corvair has passed 
through three genera-
tions of the Burt family. 

was 247,000 in 1965, but dropped to 
110,000 in 1966. By 1969, its last year 
in production, only 6,000 Corvairs were 
built. 

Don gave the Corvair to Terry Burt, 
his son and later Michael’s dad, when 
he went to Ball State, where he gradu-
ated in 1976. 

“It drives differently,” Terry Burt 

remembers. “At 40 mph, it feels like 
you’re fl ying down the road.” For years 
after he moved to driving other cars, 
the Corvair was stored at a farm near 
New Haven. He turned the car back to 
his parents, but they wanted to hang 
onto it. In the 1990s, Don Burt started 
restoring the car, keeping a careful tally 
of money he spent to restore it to nearly 

new condition. Showing off the car led 
Don into a Corvair club and much en-
joyment over the years.

Unsafe at any speed? The book on this 
red ’65, a pleasure to three generations 
in the same family, would more likely 
be, “Unbearable to Part With.”

Do you have a story to tell or know someone 
who does? caylor.bob@gmail.com
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1335 Getz Road
Clinics also in Auburn and Angola

Ten Lift  
Chairs 
in Stock.

Ready for Delivery!

The Burts still have the original 
receipt for the Corvair (left), which 
the late Don Burt bought new 
for $2,714, as delivered in 1965. 
When he restored it more than 
20 years after he bought it, he 
kept meticulous records of the 
money he spent on the project. 
Its restoration price, $7,171, was 
more than twice its price when he 
bought it new.
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Q. Is it my imagination, but 
am I getting fewer fevers than 
I did when I was younger?  

The immune system doesn’t function 
as effi ciently in older adults as it does 
in younger people. The body’s fever 
response to infection is not always 
automatic in elderly people. More 
than 20 percent of adults over age 
65 who have serious bacterial infec-
tions do not have fevers. 

This brings us to germs, which 
are defi ned as microbes that cause 
disease. Infectious diseases caused 
by microbes are the leading cause of 
death. 

Microbes are microscopic organisms 
that are everywhere. Some microbes 
cause disease. Others are essential for 
health. Most microbes belong to one 
of four major groups: bacteria, viruses, 
fungi, or protozoa. 

Bacteria are made up of only one cell. 
Less than 1 percent of them cause dis-
eases in humans. Harmless bacteria live 
in human intestines, where they help to 
digest food. Foods such as yogurt and 
cheese, are made using bacteria.

Some bacteria produce dangerous poi-
sons. Botulism, a severe form of food 
poisoning, is caused by toxins from 
bacteria. However, several vaccines are 
made from bacterial toxins.

Viruses are among the smallest mi-
crobes.They consist of one or more 
molecules that contain the virus’s genes 
surrounded by a protein coat. Most 
viruses cause disease. They invade nor-
mal cells then multiply. 

There are millions of types of fungi. 
The most familiar ones are mushrooms, 
yeast, mold, and mildew. Some live in 
the human body, usually without caus-
ing illness. In fact, only about half of all 
types of fungi cause disease in humans. 
Penicillin and other antibiotics, which 
kill harmful bacteria in our bodies, are 
made from fungi.

Protozoa are a group of microscopic 
one-celled animals. In humans, proto-
zoa usually cause disease. Some proto-
zoa, like plankton, are food for marine 
animals. Malaria is caused by a proto-
zoan parasite. 

You can get infected by germs from 
other people in many different ways, 
including transmission through the 

air from coughing or sneezing, direct 
contact such as kissing or sexual inter-
course, and touching infectious material 
on a doorknob, telephone, automated 
teller machine or a diaper.

 A variety of germs come from 
household pets. Dog and cat saliva can 
contain any of more than 100 different 
germs that can make you sick. 

Mosquitoes may be the most common 
insect carriers of disease. Mosquitoes 
can transmit malaria. Fleas that pick up 
bacteria from rodents can then transmit 
plague to humans. The tiny deer tick 
can infect humans with Lyme disease.

We become immune to germs natu-
rally and artifi cially. Before birth, we 
received natural immunity from our 
mothers. Once we are exposed to a 

germ, we develop natural immunity 
to it from special cells in our immune 
systems. Artifi cial immunity can come 
from vaccines.

Most infections caused by microbes 
fall into three major groups: acute 
infections, chronic infections and la-
tent infections. The common cold is 
an acute infection. Hepatitis C, which 

affects the liver, is a chronic viral 
infection. Chickenpox is an example 
of a latent infection that can emerge 
many years later and causes a dis-
ease called “shingles.”

Handwashing is a simple and ef-
fective way to stop the transmission 
of germs. Health care experts rec-

ommend scrubbing your hands vigor-
ously for at least 15 seconds with soap 
and water. 

It is especially important to wash 
your hands before touching food, after 
coughing or sneezing, after changing a 
diaper, and after using the toilet.

If you would like to ask a question, write to 
fred@healthygeezer.com.

All Rights Reserved © 2020 by Fred Cicetti

The The Healthy Healthy 
GeezerGeezerBy Fred Cicetti

Fewer fevers as we age?

INVEST FOR THE FUTURE
BUSINESS OR PERSONAL

401(k)s  |  Asset Management  |  Banking Services  |  Bonds  |  College Planning  |  UITs
Financial Planning  |  Insurance & Annuities  |  IRAs  |  Stocks  |  Personalized Goal Planning

Mutual Funds  |  Pension & Profi t Sharing Plans  |  Research  |  Retirement Planning

Kim Gentis - Financial Advisor
Wealth Management Specialist

1245 N. Main St., Bluff ton, IN 46714
Investment Advisory Services are off ered through Raymond James Financial Services Advisors, Inc.
Banking Services Provided by Raymond Jones Bank, N.A.

Take your business and your personal life to the next level with total investment and retirement plans. 
As a Raymond James Financial Advisor, I will listen closely to your needs and provide personalized answers 
for which you’re looking — for both your business and your personal life. For more 
information about investment strategies and how I can serve your fi nancial 
needs, call me today.

Raymond James Financial Services, Inc.
Member FINRA/SIPC
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Call us today!

(260) 333-1114Local. Caring. Trusted.
Let us be a part of your team! www.homecourthomecare.com

“Th e ladies have become like family and we are so 
grateful to have been blessed working with you all.”

-Client’s Family

Providing Home Care for 
Seniors since 2017.
Accepting Long Term Care 
Insurance, Medicaid waiver, 
VA Benefi ts and Private Pay. 
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NOW BLUFFTON WOODS SILO FARMS
Come see our brand new model homes and tour the community. 

Brand new playground, swimming pool & fishing pond.

824-3874 622-7281

F
O

R

Hello, neighbor!

State Farm, Bloomington, IL1801132 1801132

Erin Daugherty, Agent
1085 N Main Street Suite B

erin@myblufftonsfagent.com

Fill in the blank squares in the grid, making sure that 
every row, column and 3-by-3 box includes all digits 1 
through 9. Answers on page 32.

S U D O K U

Support Your Local
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AUCTIONEERS & REAL ESTATE BROKERS

260.824.3006 • STEFFENGRP.COMCALL TODAY TO SCHEDULE A FREE 
REVIEW OF YOUR HOME OR POSSESSIONS

RESIDENTIAL • FARMS • ESTATES • AUCTIONS • PERSONAL PROPERTY

Drop in on 
President 
Harrison for 
Christmas

By Rod King

Here’s an opportunity to do something different this holi-
day season and in the process get into the spirit early. Drop 
in on the 23rd President of the United 
States and his family to see how they cel-
ebrated Christmas in the late 1800s. 
It won’t be necessary to go through 
a metal detector, have your purse 
searched, empty your pockets or get 
patted down by Secret Service agents. You 
will, however, have to wear a mask and 
before going, you’ll need to get your res-
ervation on line. 

When you arrive at the house at 1230 N. Delaware St. in 

HOOSIER
DAYTRIPS
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Senior Lining done well since 1910

Independent Living, Assisted Living, Memory Care, Health Care, Inpatient & Outpatient Rehabilitation

Indianapolis go the red barn 
behind the house and you’ll 
be greeted by a volunteer tour 
guide who will take you through 
the 16-room Italianate Victo-
rian house. If you’re lucky to 
visit on the right day,he or she 
will introduce you to President 
Benjamin Harrison and his wife 
Caroline, the seamstress, the 
cook and the butler who are all 
played by re-enactors decked 
out in 1800s garb.

Currently, reservations are 
required. Go to the home’s 
website at www.bhpsite.org for 
more details. Tours are at 10 
a.m., noon and 2 p.m. Monday 
through Saturday and noon and 
2 p.m. on Sundays. Cost is $12 
for adults, $11 for seniors, ac-
tive military personnel and vet-
erans and $7 for children 5-17. 

During your tour you’ll learn 
that he was the fi rst president to 
have a decorated Christmas tree 
in the White House. The year 
was 1889 and the large tree, 

In the late 1800s the Harrisons placed 
their Christmas tree in the parlor 

(above). Original Harrison dolls and 
Victorian toys will be out of their wrap-

pings and on display. Some of the 
President’s memorabilia can be found in 
the library (right) and his study, including 

his certificate of promotion to brigadier 
general during the Civil War in 1865 that 

was signed by Abraham Lincoln.
Continued on page 31
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A New High Efficiency
Air Conditioning Unit 

LOWERS YOUR BILLS

219 E. Perry St. Bluff ton

MOSER & SON
Heating 

824-0228
& Air 
Conditioning

ALL SEASON
SERVICE NEEDS

SUPERIOR PRODUCTS
SERVICE
SOLUTIONS

99.98% CLEANER AIR
Clean air starts with 
better air flow. Ask 
us about installing 
AccuClean™, Humidfiers, 
Dehumidifiers, or UV 
(Ultra Violet) Lights.

260 824

86 YEARS OF SERVICE to Our Customers

130 West Market St. | Bluff ton | 260-824-2426
1-800-373-6363 | www.Ellenbergerbros.com

Jessica Dubbeld, Sales Clerk    
#AC31200014

www.Ellenbergerbros.com
to view our upcoming auctions and current home listings.

GO 
TO

Auctioneers & Real EstateBROTHERS, INC.
ELLENBERGER

Our professional services include Appraisals, CMA’s, List Homes, 
Sell Homes, Auctions. Specializing in Agriculture Farm Land.

Proven Track Record of Success – Honesty – Integrity
Call us for your land and auction needs. 

Our Reputation Says it All!

Jessica Ellenberger Dubbeld 2014

Ken Ellenberger 1966

Jesse Ellenberger 1925

Since 
1925

90 YEARS AMERICAN MADE – 3 GENERATIONS – SINCE 1925

 Ser vice & 
 Inspect ion
 Ser vice &  Ser vice & 
 Inspect ion Inspect ion

 H iday  M otors H iday  M otors H iday  M otors  Quality Service-Done  Fast, 
 Done Right!

 Includes

 A Flurry of 
 Savings

 A Flurry of  A Flurry of 
 Savings Savings

We’re Open 24/7/365 @ www.hidaymotors.com
(260)824-0900

$5995*
™

*or less with 6-quart oil change. Tire balancing, tax 
and more than 6 quarts of oil, all extra. Excludes diesel 

engines. See participating U.S. dealer for eligible vehicles 
and details. Not valid with other off ers. Taxes extra.

We are focused on our customers & feel an incredible 
responsibility to provide superior service and satisfaction.

We Provide:

    
 

 

Contact us today!
  

•  
  
  
 

• 

Retirement Plans, Investments, 
Roth IRA’s, Medicare Planning, 

Health & Life Insurance.

Securities off ered through Th urston Springer Financial (Member FINRA & SIPC).  Tim Steff en is a registered associate of
Th urston Springer and is doing business as Steff en Financial Group.  Steff en Financial Group is independent of Th urston Springer.

S T E F F E N
F i n an c i a l  Group

S GF
TIM STEFFEN

Financial Consultant
110 W. Cherry St., Blufft  on, IN

260.824.8175
www.steffi  nancial.com

tim@steffi  nancial.com

Senior ServicesGUIDE
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24 HOUR SERVICE

www.bluff tonheating.com
IN HOUSE FINANCING AVAILABLE

260 824-3332 or
1-888-824-3332

...for the area’s Most Complete Air 
Conditioning, Heating, Electrical & 

Plumbing Contractors.
RESIDENTIAL

INDUSTRIAL 
SERVICE AND REPAIR

Call Us for Prompt, Professional Service!

Licensed Plumbers: 
PC11300044

AMERICAN 
QUALITY

2095 Commerce Dr. (behind Lowe’s, Bluff ton)

MEMBER

 Got Pain?

 **Medicare accepted**
 Located in Berne Call today for your  appointment.

 260-589-3256

www.myersfuneralhomes.com
Huntington 356-2400 • Markle 758-2121

Serving Wells
& Huntington
County’s with 
dignity and 

respect.

ings done by Certifi ed Ross Instructors 
(CRIs), who learn to paint like Ross 
and then instruct classes themselves. 
The four paintings are of the different 
seasons, and in Minnetrista’s way of 
inviting the painters in, they have the 
opportunity to add their own tree to the 
canvas.

Currently, the upstairs section of the 
building is under construction, and will 
eventually house a gallery and studio 
space. When open in 2021, Bob Ross 
painting classes will take place in the 
space.

Maggart said many have asked why 
Minnetrista is “doing Bob.” For the 
center, it’s the power of place. Ross 
almost exclusively fi lmed “The Joy of 
Painting” at the Lucius L. Ball home.

“That’s why it’s not a traveling exhib-
it,” Maggart said. “It can’t be, because 
it’s based on this space right here.”

Eventually it will be open to the gen-
eral public, but for now the new exhibit 
will be open to ticket holders only, 
Maggart said. Tickets will be timed, 
partly due to COVID-19, and only 15 
guests will be allowed in at a time.

Like Minnetrista’s other exhibits, 
the Bob Ross Experience will be open 
Wednesday through Sunday at various 
times. A temporary 10-month “Bob at 
Home” exhibit, opened on Oct. 31, in 
the Oakhurst Experience home, that 
will feature more than 30 Bob Ross 
paintings. Due to COVID-19, masks are 
required at Minnetrista.

The grand opening of the exhibit on 
Oct. 31 was expected to bring in hun-
dreds, with workshops, behind-the-cam-
era talks with people close to Ross and 
a Bob Ross costume parade and contest.

“A lot of people come in, and this is 
where Bob stood and everyone has a 
variety of reactions to that; some people 
cry and some people are cool,” Maggart 
said.

While Minnetrista tries to stay local 
in the work it does, Ross’ exhibit has 
received national and global attention, 
which is new territory for the center.

With Ross generally being a private 
and humble person, Maggart said the 
recognition perhaps would have been a 
little over-the-top for him. Nonetheless, 
she thinks he would be proud of the 
space.

“We would say Bob would love this. 
And that’s why we’ve worked so close-
ly with these partners and these people 
who knew Bob when he was living,” 
Maggart said. “We wanted this to honor 
Bob. We don’t want this to commercial-
ize Bob or to take him and make him 
something he wasn’t.”

Going forward from opening day, 
Maggart said she hopes the exhibit will 
continue to bring people in from all 
over the country.

“Our hope is to bring people to East 
Central Indiana, to Muncie, to our 
community and share with them what 
we have, which is Bob and other cool 
things,” Maggart said. “We want this to 
be a really great thing, for not just Min-
netrista, but our community as a whole 
and our region as a whole.”

Tickets for the Bob Ross Experi-
ence are $15 for adults and $12 and 
will grant access to all of Minnetrista’s 
spaces. The exhibit is free to members, 
but they still have to get a timed ticket. 
Tickets can be purchased at minnetrista.
net/bobrossexperience.

——
Source: The Star Press. 

Distributed by The Associated Press

Bob Ross
Continued from page 7

Visitors can see Bob Ross’ studio as it 
appeared during his 

telecasts, as well 
as a variety of his 

landscapes. (Photo by Jordan Kartholl, 
Muncie Press)
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When it comes to your 
health, misconceptions about 
treatment options and their 
potential side effects can 
have a negative impact on 
your overall wellbeing. 

One common condition 
that is shrouded by misin-
formation is benign prostatic 
hyperplasia (BPH). Also 
known as enlarged prostate, 
BPH is a non-cancerous 
enlargement of the prostate 
that typically occurs as men 
age causing bothersome 
urinary symptoms such as a 
frequent need to urinate day 
and night, weak fl ow, diffi culty start-
ing urination, an urgent need to go, and 
other symptoms. The condition affects 
more than 40 million men in the United 
States alone with more than 40 percent 
of men over 50 and 80 percent of men 
over 70 suffering from BPH.

However, some men and women are 
not entirely familiar with available 
BPH treatment options beyond medica-
tion, according to surveys conducted 
by NeoTract, Inc. Survey results show 
that half of men diagnosed with BPH 
reported their doctors informed them 
of medication as a treatment for BPH, 
while only 8 percent said their doctors 
spoke with them about minimally inva-
sive outpatient treatment options.

“Medication is often the fi rst-line 
therapy for enlarged prostate, but re-
lief can be inadequate and temporary,” 
said Gregg R. Eure, M.D., F.A.C.S. of 
Urology of Virginia and Eastern Vir-

ginia Medi-
cal School, 
a consultant 
of NeoTract, 
Inc. 

“Patients 
can experience headaches or dizziness 
when taking BPH medication, as well 
as other negative side effects such as 
sexual dysfunction, often causing them 
to quit taking BPH medication alto-
gether. Fortunately, there are alternative 
treatments to medication for men with 
BPH that can break the cycle of side ef-
fects caused by medications, enhancing 
a man’s quality of life without the risk 
of more invasive surgery.”

The symptoms of BPH can cause 
loss of productivity, depression and 

decreased quality of life. In addition, if 
left untreated, the condition can worsen 
over time and lead to permanent blad-
der damage.

If you’ve been diagnosed with, or 
think you might have BPH, understand-
ing your options and the potential im-
pact on your health and quality of life is 
the fi rst step in treatment. Arm yourself 
with these facts before scheduling time 

to consult with your doctor:
Myth: BPH is linked to 

prostate cancer.
Fact: BPH is noncancer-

ous and unrelated to prostate 
cancer, but the symptoms 
of BPH can greatly affect a 
man’s quality of life.

Myth: Medication is the 
only fi rst-line treatment for 
BPH.

Fact: There are alternative 
treatments to medication for 
men with BPH. Consult your 
doctor.

Myth: Delaying treatment 
of BPH doesn’t cause blad-

der damage.
Fact: If left untreated, BPH can 

worsen over time and cause permanent 
bladder damage.

Myth: There are no minimally inva-
sive procedures available to treat BPH. 

Fact: There are options that can be 
performed in an offi ce setting under lo-
cal anesthesia in about an hour. 

(Family Features)

Retired? Let us help 
with your income 
needs.

BLUFFTON
DOUG FEAR, AAMS® 
Financial Advisor
2035 Commerce Dr., Suite 209
260-565-4134

JEREMY TODD, AAMS®/CFP® 
Financial Advisor
1169 N. Main St. Suite 2
260-824-0686

JEREMY PENROD, AAMS® 
Financial Advisor
201 E. Market St., Suite 1
260-824-2354

OSSIAN
LARRY A. SMITH, AAMS® Financial Advisor
102 S. Jefferson 
260-622-7952

Understanding common myths about prostate health 

Focus onFocus on
  Health  Health

Photo courtesy of Getty Images
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Our family, serving yours. 
Doug Cale

Funeral Director/Owner
Mitch Harnish

Funeral Director/Owner

3220 East State Road 124, 
Blufft  on, Indiana 46714

260.824.3852 
www.goodwincaleharnish.com

Clark Stoller Tony Terhune

Rick McEvoy Tammy Koppelman

Call (260) 692-6366

Your locally owned and operated 

IICRC Certifi ed Technicians

~ Serving Adams, Wells, Jay and

Surrounding Counties since 1994 ~ 

www.gershscarpetcleaning.com

CARPET & UPHOLSTERY CLEANING
LEATHER CLEANING & CONDITIONING

CERAMIC TILE & GROUT CLEANING
WATER DAMAGE RESTORATION

We’re still locally owned 
& operated with the same 
professionals you’ve come 

to trust.

A Presidential Christmas Tour

which was trimmed by the President, 
his family and staff, carried toys for 
not only his children but for everyone 
attached to the White House and their 
families.

In the festively decorated house you’ll 
stand in the beautifully festooned dining 
room with its decorated chandelier over 
the large table with a turkey waiting 
to be carved. Some of the presidential 
china on display there was designed by 
his wife, who was an artist.

In the study, the President will proudly 
point out his certifi cate of promotion 
to brigadier general which is signed 
by Abraham Lincoln. Another piece of 
memorabilia he’ll want to show you is 
a walking cane that was given to him 
with the likenesses of the 22 presidents 
that preceded him carved in the shaft. 
The artist did a credible job, but mis-
spelled two names.

You’ll look into the parlor, view the 
family tree and imagine his wife play-
ing the upright piano. Then peek into 
the “modern” kitchen where the cook 

is busily preparing the sumptuous din-
ner. You’ll go up the curving staircase 
to the bedrooms and see some Harrison 
family feather Christmas trees and the 
President’s Whitney Home Gymnasium 
equipment. Original Harrison dolls 
and Victorian toys will be out of their 
Christmas wrappings and on display.

A special event, “the Live Family 
Christmas” is set for December 5 at the 
President Benjamin Harrison Historic 
Site. It is a great way to brush up on 
your history. Benjamin Harrison, who 
was Indianapolis city attorney, was 
promoted to brigadier general in 1865 
during the Civil War, was elected to the 
U.S. Senate in 1881 and was elected 
president in 1887. While in offi ce he 
established the Coast Guard Academy 
and added six states to the union.

While there, stop in the President’s 
Cabinet (gift shop) and pick up a com-
memorative ornament showing a replica 
of the Harrison tree. 

The writer, a Fort Wayne resident, may be 
reached at natrod2002@yahoo.com

Continued from page 27
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Solution to puzzle on page 25

have any symptoms of COVID-19 or 
concerns about risk of infection.”

Edwards isn’t planning a holiday trip 
this year. But if she did, she’d use her 
own car instead of mass transit, and 
wear a mask at all times, even outdoors. 
She’d also wash her hands with soap 
and water for 20 seconds “as often as 
possible.”

“Many people will probably opt to 
stay home,” she adds. “If they do travel, 
they may choose to have smaller gather-
ings with friends and family this year.”

That’s sound advice. I said it before – 
and I’ll say it again – this is not the time 
to travel. If you can avoid getting out 
there, maybe you should.

Even more tips for your holiday trip 
(if you take one)

Do your research. Check the Cen-
ters for Disease Control and Preven-
tion website to fi nd the most up to 
date guidelines for COVID-19, says 
Lori Calavan, Allianz Partners’ senior 
medical consultant. “Be prepared.” And 
don’t take an airline or hotel’s word for 
it when they claim to be safe or clean. 
Sherry Orel, president of the certifi ca-

tion, audit, and assurance division of 
Bureau Veritas, advises considering 
travel companies with hygiene excel-
lence guidelines and operation proce-
dures beyond physical distancing and 
personal protective equipment. “Ask 
about the products and technologies 
used to clean,” she says.

Prepare for a different kind of travel 
experience. “Travelers must be prepared 
for enhanced health screenings at the 
airport and different arrangements for 
holiday activities and events,” says Curt 
Carlson, a senior vice president at Tra-
wick International, a travel insurance 
company. Some airlines are offering 
COVID-19 tests, and hotels have started 
scanning guests as they check in. Trav-
eling will be a different experience.

Don’t be afraid to postpone. It’s still 
dangerous out there, so if you’re con-
cerned about getting infected, it’s best 
to wait until 2021. There’s no shame in 
waiting.

Christopher Elliott is the founder of Elliott 
Advocacy, a 501(c)(3) nonprofi t organization that 
empowers consumers to solve their problems and 
helps those who can’t. He’s the author of numer-
ous books on consumer advocacy. You can also 
follow him on Twitter, Facebook, and LinkedIn, 
or sign up for his daily newsletter.

 © 2020 Christopher Elliott.

On Travel
Continued from page 11





 Full kitchens with 
appliances

 24-hour emergency
call system

  Secured Entry
 Social Services 
Coordinator on Staff 

 Interior Mail Delivery

208 W. State St.
Huntington, IN

260.356.9099
TDD: 1.800.545.1833 x359

The person below has been designated to coordinate compliance with the nondiscrimination requirements contained in the Department of Housing and Urban 

Development’s regulations implementing Section 504 (24 CFR, part 8 dated June 2, 1988). Stuart Hartman, Vice President of Operations, 911 N. Studebaker Road, 

An RHF
Community

Affordable Living   
Surrounded by 

Elegance
Immediately Available
Income Based Studio and
1-Bedroom Apartments Located in a 
Beautifully Restored Historic Hotel




