WE’RE LOOKING FOR THE CUTEST KIDS
IN THE WABASH VALLEY!
SUBMIT YOUR FAVORITE PHOTO OF YOUR KIDS AND HAVE OUR READERS VOTE ON THEIR FAVORITE PHOTOS!

THE TOP 3 KIDS WITH THE MOST VOTES
WILL WIN A PRIZE!
Starting May 29th, register by visiting
www.tribstar.com/cutestkids

Voting begins Friday, June 15!
NO PURCHASE NECESSARY. Sweepstakes open to U.S. residents 18 years or older, excluding residents of RI. Sweepstakes will run between 12:01 am on Friday, June 15, 2018 and ends at 11:59 pm Eastern on Tuesday, June
19, 2018. Certain restrictions apply. See Official Rules at the Tribune-Star office for details including odds and prize description. Sponsor: Community Newspaper Holdings, Inc. and The Tribune-Star. Void where prohibited. All
on-line payments will go through our Administrator Advanced Pre Press Technology Inc., Burbank, CA. Any charges incurred will show up as Online Contest-APT on your statement. On-Line votes may be submitted using a valid
credit card including, American Express, Master Card, Visa, and Discover: (min. $5 online charge). Only valid, authorized credit card transactions will be considered as a legitimate vote. All authorized credit card transactions are
non-cancellable and non-refundable. If your credit card is declined for any reason, no vote will be submitted on your behalf. General Refund/Cancellation Policy: Entries: Fees for approved and verified photo entries are non-cancellable and non-refundable. Voting: All Voting fees are non-cancellable and non-refundable.

mission:
Our

Your health.

Primary Care from Union Medical Group.
At Union Health, we’re not just here to care for you when
you’re sick; we’re here to keep you healthy too. Our primary
care providers get to know you and your unique needs – so
they can better care for you during routine visits and help
you manage chronic conditions before they impact your
active life. It’s our way of helping you get well…and stay well.
Call (812) 244.5057 today to schedule your next primary
care appointment.

Healthier, together.
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PASSION FOR CHEMISTRY, RESTAURANTS
LEADS TO NEWEST ICE CREAM SHOP

WHAT’S HEALTHY
48 HEALTHY VACATIONS

ENJOY YOUR VACATION, BUT MAKE SURE YOU
COME HOME RESTED AND HEALTHY
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UP FRONT editor’s note

It’s time to party!

T

erre Haute is a fun place. Just ask my 9 year old. There’s plenty to do
— if you want to make a tiny effort. And, the options are healthy and
fun! A win-win for this mom, who incidentally grew up in a small
town in southeastern Illinois where the closest movie theater or
bowling alley included a 15-minute commute. Actually, come to think of it, my
kids really don’t understand how good they have it!
If you’re looking for a party place (for a group of third-grade boys,
maybe?), consider Strikerz Party and Play, now part of the Terre Haute
Bowling Center off Springhill Drive. This arcade and play area includes a
2,000-square-foot soft play jungle gym, inflatables, an interactive obstacle
course, and plenty of arcade machines to keep the fun going all afternoon.
Another favorite is the Bouncin’ Barn, an indoor inflatable center featuring more than 10,000 square feet of inflatables, toddler areas, a gymnasium, a
concession stand, and three party rooms.
Families from across the Wabash Valley regularly choose this spot for
birthday parties, or just a place to take the kids to bounce off some energy
when it’s 90 degrees outside.
And, of course, there’s Bogey’s, a tradition in Terre Haute. The center
offers an indoor playland, arcade games, and outdoor go-karts, bumper cars,
bungee jumping, water wars, and miniature golf.
Learn more about these family friendly venues, starting on page 24.
If you’re looking for cool this summer, Sweet Science is the place to be!
Here, you can watch ice cream appear from what seems like thin air, right before your eyes! Workers start with a base, add your favorite flavors, and freeze

the concoction with liquid nitrogen. Then, BAM,
within 1 minute, you’re ready to enjoy your cool
treat! (Page 20).
If you’re looking to do a little “adulting” this
summer, be sure to check out the completely
revamped Verve in downtown Terre Haute. Sit at
the venue’s brand new bar, enjoy some live music
and try one of its new drink concoctions. (Page
40)
Once you “come of age,” there’s one Terre
Alicia Morgan
Haute institution you won’t want to miss. Headstone Friends has been a fixture of this town for 48
years and it’s still going strong. Walk into this music shop and you feel like
you’ve been transported back to the early ’70s. Read more, page 16.
Let’s not forget the numerous businesses that help us party. Making things
a little sweeter is Tiers of Elegance, where there’s always a reason to celebrate.
A Terre Haute staple for more than a decade, the business recently changed
ownership. The new owners have taken a tradition and mixed it with modern
ideals, a larger presence on social media and new services. (Page 44).
One last thing ... you know that beautiful baby on the cover? She’s part of
our feature that rounds out this special issue of Terre Haute Living. In order
to document our celebrations, we call on local photographers, whose talents
are displayed prominently beginning on page 32.
Here’s to a great summer full of celebrations!
Alicia Morgan is the editor of Terre Haute Living magazine. She also works
as the news and digital editor at the Tribune-Star. Have a story idea or suggestion? Send an email to alicia.morgan@tribstar.com. Follow her on Twitter @
TribStarAlicia.

Organic produce grown at Saint Mary-ofthe-Woods, fresh eggs and value added items
from local producers.
Honey, maple syrup, maple sugar, cookies, pottery, pickles,
peanut butter, baking mixes, dog treats, cards, goat milk soap,
lotions, bath bombs, and more.

Monday- Friday
11 a.m.-6 p.m.

Saturday-Sunday
11 a.m.-2 p.m.

Calling ahead to inquire about availability of produce and
other items is welcomed!

812-535-2936
WhiteViolet.org
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» C OME JU DGE

for Yourself.

GOLFERS FROM AROUND THE WORLD COME TO CHALLENGE THE JUDGE and the two other golf courses in Prattville at RTJ Capitol Hill. Bring your clubs
and come take on Judge hole number 1, voted the favorite hole on the Trail. Complete your day in luxury at the Marriott and enjoy dining, firepits and
guest rooms overlooking the Senator golf course. With the Marriott’s 20,000 square feet of meeting space, 96 guest rooms and luxurious Presidential
Cottage combined with three world-class golf courses, business and pleasure can definitely interact in Prattville.

THE ROBERT TRENT JONES GOLF TRAIL AT CAPITOL HILL offers three magnificent 18-hole championship golf courses.
The Marriott Prattville is part of the Resort Collection on Alabama’s Robert Trent Jones Golf Trail.
Visit www.rtjgolf.com or call 800.949.4444 to learn more.

UPFRONT columns
(TERRE) HAUTE MOMMY
KATIE SHANE

What’s mine is yours
Sleeping with a foot in my face and a knee in my stomach

I

n my life, I’ve slept a lot of different
places. Don’t get it twisted; I’m talking
strictly PG here. As a college student at
Indiana University I could sleep upright
in a chair in the Memorial Student Union
between classes like it was a 5-star hotel. I’ve
slept in the back of my car while on a camping trip, slept in my clothes while holding all
my belongings in a hostel in Amsterdam and
I was fine to snooze on a partially deflated
air mattress in a dorm common room at
Tulane University. Needless to say, I can
sleep almost anywhere. But never did all my
random overnight adventures prepare me
for sleeping with my children.
While I was pregnant everyone told me
not to let my kids sleep with me because it’s
a hard habit to break. With a light sleeper
husband, I knew having kids in our bed was
never going to work. I took sleep training
serious, following the book “On Becoming
Baby Wise” and letting them “cry it out”
even if it was heartbreaking and felt cruel.
On a daily basis I feel like a parenting “what
not to do” scenario, but when it comes to
sleeping and sleeping well, I knew I had aced
the test.
That’s not to say I’m not up for a good
cuddle session with my girls and I honestly
used to enjoy the occasional early morning
when they would crawl into my bed and
snuggle next to me for the last few hours
before my alarm would go off. I don’t know
if it’s me or if they’re just getting bigger but
what used to be a sweet and cute snuggle has
become a mid-sleep boxing match.
The first time I realized sleeping in the
same bed with them was a complete and
literal nightmare was when I took the girls to
Indianapolis for a “girls trip” to visit friends.
After gallivanting all over the city we arrived
back at the hotel hours after “bedtime” and
immediately crashed; the three of us on the
bed, Mommy in the middle so that everyone
got to sleep next to Mommy (insert eye roll
here). I must have woken up 100 times that
night; legs on my back, a foot in my face, hair

8 Terre Haute Living • June/July 2018

Nice and cozy: Two kids and a dog have taken over the bed.
(not mine) in my mouth, no pillow, no covers. It. Was. Horrible. The next day I chugged
coffee and vowed not to do that again.
That is, until last Saturday. I still don’t
really know what happened, but around 3
a.m. I woke up sandwiched between a kid
and dog. What must have been 30 minutes
later I woke up with Avery’s little legs flung
over my shoulders because she’s sleeping
sideways. When did she even come in here?
I’m unable to move my legs because the dog
is lying across them. My legs are far from
boney, but how can that be comfortable?
Ryan must have been feeling the same way
because he was awake too and motioned toward the door. Great minds. We abandoned
both kids and dog who were sprawled out
in our king-sized bed. We crawled into the
smaller queen in the guest room. Freedom!
Ahh, finally, sleep.
Before I knew it I was awake again, my
shoulder knocked into something and I
realized we weren’t alone in bed. I sat up as
quick, really confused. Yeah, I was still in
the guest room, but with three unexpected

guests. Somehow both kids and the dog had
migrated into the bed. How did that happen,
when did they come in and why do they keep
following us?!
I was attempting to shimmy out of the
bed, making an escape for the second time
in one night when Ryan woke up. In a déjà vu
he motioned toward the door. Great minds,
again. For the second time that night we
abandoned both kids and dog. Like a mirage
in the dessert we headed for bed, crawled in
and vowed to never to let the kids into our
bed again.
Katie Shane is trying
to navigate career and
family, while staying
sane. When she’s not
chasing her two young
daughters, Katie enjoys
spending time with her
husband, volunteering
in the community and
visiting her hometown
of Louisville. Katie can
be reached at
katieshanewriter@gmail.com
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UPFRONT columns
FIT & FAB MOM
ERIN GREGORY

Cooking’s the first to go ...
Thank goodness for The Butler’s Pantry

S

ix months pregnant, a full-time
working mom, and one in the
process of moving to a new house to
accommodate the pending arrival
of child No. 3. What typically takes a down
turn? Any guesses?
Cooking. That’s right. Frozen pizza is a
regular on the menu these days as are freezer
meals – however those are even starting
to run thin and in order to have a freezer
meal, you have to cook! Between the early
morning interviews, the late-night, last-minute cleaning before house showings, and
the day-to-day insanity, cooking just has
not been a priority. I’m fortunate to have a
husband who enjoys the amateur culinary
arts as much as I do – and he has been picking
up the slack – but we are both overworked at
this point.
That being said, I still want to feel like
this baby and my family are being fed well.
Two to three days of unhealthy dieting just
makes me feel bloated and sluggish, and well,
sad. So what is a busy family to do?
(Insert super hero cliché music here) Call
the Butler’s Pantry!
In Terre Haute we have this unique and
amazing service called Meals-to-Go by The
Butler’s Pantry. And no, before you ask, this
is not any sort of a paid advertisement. In
fact, I pay them, for food. I only wish I lived
closer to The Red Barn so I could walk over
weekly to pick up dishes (yes, I am that lazy
at the end of the day, and quite frankly that
busy, that the 30-minute round trip is sometimes a deterrent for me).
However, lucky for me and my little rug
rats and over-committed husband, Chef
Kraut is dedicated to preparing unique, locally sourced well-rounded meals, so when I
am up for it I make the exception. And lately,
it has been a necessity.
I was so pleased with one of his recipes
this month that I asked him to share it with
me so I could toot the horn of his efforts. If
you have yet to try his cooking, I encourage
you to as soon as possible. It is a wonderful
alternative to the oh-so-popular frozen pizza, or other unhealthy dining out options.

tribstar.com/terrehauteliving

Several of you might
also be familiar with the
oh-so-popular morel
mushrooms, which locals
go nuts over this time of
year. The morel is actually
more like a truffle than a
mushroom and, like truffles, is the fruit of a fungus
that sprouts in the moist
soil of woods and forests.
The most common are
black morels and yellow
morels.
When these become
prominent, typically late April, Chef Kraut
makes it a priority to incorporate them into
his cooking. This year, with the late (exceptionally late…) winter we had, they have been
delayed a bit. So, I was excited to see him add
it to the menu for this special dish! Plus: It’s
pregnant-lady friendly!
“This recipe makes a great brunch item,
light lunch or dinner when served with a side
salad and/or roasted potatoes,” said Kraut.
“The vegetables used are variable to taste,
but using fresh, organic, and local produce
this time of year really makes a difference!”

Spring Vegetable and
Bacon Baked Orzo
(Using White Violet Center spinach,
and morel mushrooms)
Salt
1 cup dry orzo pasta
1 pound thick-cut bacon, chopped into
half-inch pieces
1 leek, white and tender green part
only, sliced thin
1 pound fresh spinach
8 ounces fresh asparagus, chopped
4 ounces fresh morel mushrooms,
rinsed and cut in half
8 ounces feta, crumbled
Ground pepper
4 large whole eggs
1/2 cup milk
1/2 cup sour cream

Photo by Michael Gregory
Preheat oven to 350 degrees
In a large skillet, boil the orzo in heavily
salted water, stirring occasionally to prevent
sticking, until al dente. Drain, rinse under cold
water and transfer to a medium bowl.
Wipe out the skillet, and return to
heat. Sauté bacon, until fat has half-way
rendered, add leeks, asparagus and (morels)
and continue to cook over medium heat until
bacon is tender-crisp, and vegetables are
softened. Stir in spinach to wilt. Drain most of
the bacon grease from the mix and add to the
cooled orzo.
In another bowl, whisk eggs, milk and
sour cream and season with salt and fresh
pepper. Add feta cheese to the egg mix. Pour
over the bacon and vegetable mix and gently
stir to combine.
Pour the mixture into an oiled 12- by
8-inch baking dish. Bake about 45 minutes
until the top is lightly browned and the eggs
are set. Let cool slightly, and cut into squares
for serving.
Erin Gregory is a fulltime stay at home mom
of two young girls and
part-time fitness instructor at the YMCA. She is
a freelance publicist and
writer for a variety of
publications; her work
is often accompanied by
photos taken by her husband, Mike Gregory.
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UP FRONT columns
BEER F(L)IGHT!
BILL RILEY

Lawnmower beer
Light, refreshing and uncomplicated

I

f you’re reading this, it’s officially summer. And, if it’s summer, my wife is threatening divorce papers over the lawn.
I hate mowing the lawn, but not as
much as I hate the idea of paying someone to
mow my lawn. Call it my small-town sensibility, but manual labor around the house is my
responsibility to ignore, darn it.
There’s only one thing redeeming about
all of the pushing, sweating, bagging, blowing,
weed whacking and raking. And that is the
lawnmower beer.
Don’t go rushing to Beer Advocate to
discover this new style — it’s simply a beer that
tastes great when you’re hot, sweaty and tired
from doing work outside. The concept surely
isn’t a new one — everyone from Don Draper
to your dad kept a few cans in the garage fridge,
something to enjoy as you survey the fruits of
your labor.
When I reach for a lawnmower beer, I want
something light, refreshing, and uncomplicated. I’m sure to get a bit of sweat and dirt
in there, so I don’t want to spoil something
nuanced.

Light Lagers
I don’t drink them much anymore, but even
a mass-produced domestic light beer tastes
great after an afternoon in the sun. Straight
from the can, as cold as possible, something
that won’t make you woozy after a bit of enthusiastic gulping. Just because these beers are
often cheap and straight-forward doesn’t mean
you can’t be a bit choosy. I’ve wondered for a
while about Big Red Liquor’s Cook’s Light,
mostly because it’s some of the cheapest beer
I’ve seen outside of a frat house. Sadly, it loses
its carbonation early on and gives a bit of sweet
grain taste on the back of the tongue. I’d prefer
my old standby of Miller High Life Light,
which is a more heavily carbonated and more
straightforward version of the same beer. If
you’re watching your waistline, Yuengling
Light Lager is actually pretty good for the
style at only 99 calories. Of course, there’s a
craft alternative to all of these adjunct lagers.
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Locally, Indianapolis’ Black Acre
Brewing Company’s Natural
Liberty is a darn
nice light lager.
It’s crisp and unoffensive like its
macro peers with
some nice dry
citra hopping to
add some interest
to the style.

Saisons
Saisons are
a great option when the weather turns warm.
Saisons can either run fruity or spicy, and the
fruit-forward options are great on a summer
afternoon especially since the malts in a saison
are so unobtrusive. Upland has a new summer
saison, Life Exotic, which is fine but doesn’t
really stand out. There are some nice notes
of tangerine and lemon here but it’s overall a
bit uninteresting. When I think saison, I think
about nice yeast, and Upland hasn’t brought
that with this label. Apropos, an apricot
saison from Taxman is better, though the
apricot runs a bit tart. But, if you’re used to
reaching for a lemonade after yard work, this is
a good substitute.

Lime
Lime is the undisputed flavor king of summer. Still, I don’t know how anyone is drinking
Bud Light/Michelob/Miller Lime. Listen, I’m
not against cheap beer — I just admitted a love
of Miller High Life. There’s just something a
bit fake in the taste of these macro lime beers.
Instead, reach for Triton’s Key Lime Barn
Phantom Gose. Like other outstanding
lime beers, like Dogfish Head’s SeaQuench
Ale, Gose styles might actually quench your
thirst since they combine citrus juice and salt.
It’s like a fancy alcoholic sports drink! Barn
Phantom is one of the best Gose style beers

in Indiana, and they keep rolling out different
flavors. The Key Lime has been one of my
favorite so far.

Golden Ale
Lots of breweries are going with golden ales
this summer. Founders’ has released Solid
Gold, though I haven’t tried it yet. Terre Haute
Brewing Company has The Local. Look for
sweet malt flavors and maybe even a bit of
breadiness. I think what makes golden ales a
good lawnmower beer is the high carbonation
level most enjoy — there’s something about a
smoothness mixed with bubbles to quench a
thirst in the heat. New Belgium’s Dayblazer
is a fine style, though the added honey makes
it a touch sweet for me. I’d prefer the tartness
of Apropos, Key Lime Barn Phantom Gose, or
SeaQuench, but then again, yard work makes
me a bit sour.
Bill Riley is a writer
and a professor at St.
Mary-of-the-Woods College. His book, The Milan
Miracle: The Town That
Hoosiers Left Behind is
out now from Indiana
University Press. Find
it on Amazon and tweet
him about it or beer at
@billplusbeard.
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First Friday
5-9pm
June 1 July 6
We Deliver

One Large Pizza
2 toppings

9.99

Coupon required. Not valid with other offers discounts.
Limited delivery area, charge may apply. Plus tax. Expires 7/31/18.

248 S. 7th,
Terre Haute

812-235-4200

Open For
Lunch!

3pm - 11pm Everyday

HEATING - COOLING - SOLAR - GENERATORS
Mon-Thurs 10am-5pm Fri 10am-7pm
Sat 10am-5pm Sun 12pm-5pm

Nancy’s Downtown Mall
901 Poplar St.
Terre Haute, IN 47807
812-238-1129
New Owners:
Glenn & Mindy Houser

www.nancysdowntownmall.com

FREE
Cheese
Sauce

The best service.
The best install.
The best warranty.
(After 96 years, it’s still really fun to say)

812-232-2347
WWW.PAITSON.COM

Put your property in good hands.
Property Management
Showing of Property

24 Hr. Emergency
Maintenance Service
Advertising

w/purchase of meal
Exp. 7/31/18

423 Wabash Ave. • Terre Haute, IN
812-917-4863

812.917.5347
18 S. 5th St. Terre Haute, IN

cornerstone.terrehaute.com

To learn more about advertising your downtown business here call 812-231-4279.

SEE WHAT’S COOKIN’
IN LEAH’S KITCHEN at
leahsthoughts.com/cooking

UPFRONT columns
GOOD EATS
LEAH R. SINGER

Celebrate with patriotic cupcakes!

W

hen I think of a holiday that
screams celebration, the Fourth
of July is at the top of the list.
Not only is it the day we celebrate America’s independence, it’s also a holiday
known for family fun, community celebrations,
fireworks and food.
For your lunch or dinner celebration, why
not bring a patriotic dessert to accompany the
burgers, hot dogs, corn, fruit, and July Fourth
staples? My go-to dessert is patriotic cupcakes.
These red- white- and blue-layered treats not
only look festive, but they’re delicious (and easy)
too. And trust me: Your friends and family will be
so impressed!
Happy Independence Day!

Patriotic Layered
Cupcakes
2 boxes of white cake mix, plus the
required ingredients
Red food coloring
Blue food coloring
White buttercream frosting
Cupcake liners (I prefer white liners so
you can see the layers)
Patriotic sprinkles and decorations
Preheat the oven to the temperature
indicated on the cake mix. Line a cupcake tin with
liners.
Prepare the cake mix according to the
package directions. Divide the batter evenly
among three bowls. Add a few drops of red food
coloring to one bowl, and add blue coloring to the
other bowl.
Place approximately 2 tablespoons of
white cake batter on the bottom of each cupcake
liner. Then add approximately 2 tablespoons of
blue batter on top of the white, and then repeat
with red batter. The batter should stay in layers.
Depending on the size of your cupcakes, you may
want to experiment with the amount of batter.
I’ve found 2 tablespoons works, but you may prefer
1.
Bake cupcakes according to the box direc-
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tions, and let them cool when cooked.
While the cupcakes are baking, make a
simple buttercream frosting. Or get your cans of
prepared white frosting ready. If you make your

frosting from scratch, be sure to use clear vanilla
extract so your frosting stays white in color.
When the cupcakes are cool, top with white
frosting and patriotic sprinkles.
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Asparagus with hollandaise gets a remake with dill, roasting

T

he combination of asparagus and hollandaise is quintessential in French cooking.
Steamed asparagus is typically used, but
the combination gets even better when the asparagus is roasted; the browning adds deep flavor to
the sweet and verdant vegetable.
This complexity called out for a hollandaise
with a bit more character than our lemon-scented standby, so we decided to use our Foolproof
Mustard-Dill Hollandaise; tasters thought its
zingy, herbal flavor woke up the dish. When
roasting the asparagus, America’s Test Kitchen
discovered that thicker spears held up better to
the high heat. Peeling the bottom halves of the
stalks — just enough to expose the creamy white
flesh — delivered consistently tender and visually appealing asparagus.
To ensure a hard sear on our spears, we preheated the baking sheet and resisted the urge to
give it a shake during roasting. This recipe works
best with thick asparagus spears that are between
½ and ¾ inch in diameter. Do not use pencil-thin
asparagus; it overcooks too easily.

Roasted Asparagus with
Mustard-Dill Hollandaise
Servings: 4 to 6
Start to finish: 20 minutes
2 pounds
thick asparagus,
trimmed
2 tablespoons
extra-virgin olive
oil
1/2 teaspoon salt
1/4 teaspoon
pepper
Foolproof Mustard-Dill Hollandaise
3 large egg yolks
2 tablespoons lemon juice
Salt
Pinch cayenne pepper, plus extra for seasoning
16 tablespoons unsalted butter, melted and
still hot (180 degrees)
1 tablespoon whole-grain mustard
1 tablespoon minced fresh dill

Adjust oven rack to lowest position, place
rimmed baking sheet on rack, and heat oven to 500
degrees. Peel bottom halves of spears until white
flesh is exposed. Toss with oil, salt & pepper.
Transfer asparagus to preheated sheet and
spread into single layer. Roast, without moving
asparagus, until undersides of spears are browned,
tops are bright green, and tip of paring knife inserted at base of largest spear meets little resistance, 8
to 10 minutes.
To prepare hollandaise, process egg yolks,
lemon juice, 1/2 teaspoon salt, and cayenne in blender until frothy, about 10 seconds, scraping bottom
and sides as needed. With blender running, slowly
add hot butter. Process until hollandaise is emulsified, about 2 minutes. Adjust consistency with hot
water until sauce slowly drips from a spoon. Add 1
tablespoon whole-grain mustard and 1 tablespoon
minced fresh dill to hollandaise and pulse until
combined but not smooth, about 10 pulses. Season
with salt and extra cayenne.
Transfer asparagus to serving dish and drizzle
with hollandaise. Serve.
— Associated Press

G WITH A VIEW
!
E N J O Y A H O ME S T Y L E ME A L

IN
DIN

W HIL E W AT C HIN G P L A NE S
F LY IN A ND O U T !

TASTES A LOT LIKE GRANDMA’S
VIEW IS UNMATCHED,

Where the food
favorite recipes and the
visit us at the Terre Haute Regional Airport.

Hours

Tuesday–Friday: 7 a.m.–3 p.m.
Friday & Saturday: 5 p.m.–9 p.m.
Saturday & Sunday: 9 a.m.–3 p.m.

Like us on Facebook for daily specials and more!
812.229.9992 l 581 S. Airport Street, Terre Haute, IN
Located inside the Terre Haute Regional Airport Terminal

tribstar.com/terrehauteliving

431 Wabash Ave.
812-234-1161

www.thesaratogarestaurant.com
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UP FRONT food

CLABBER GIRL CREATIONS
Historic local company shares its best tips
and recipes with Terre Haute Living

Roasted Chickpeas
2 cups chickpeas, canned
Olive oil, to coat
1 tsp. kosher salt
1 tsp. Cumin
1 tsp. Cayenne pepper
Heat oven to 400 degrees.
Drain and rinse the
chickpeas well and pat them

dry.
In a bowl, toss them
with the oil, salt, cumin, and
cayenne.
Spread them in a single
layer on a baking sheet.
Bake 15-20 minutes, until
golden brown and crispy.
Allow to cool.

Stop in ...
Clabber Girl is at 900 Wabash Ave. The museum is
open Monday-Friday, 8 a.m.
to 5 p.m. and Saturday, from
8 to 3. The Bake Shop is open
Monday-Friday, 6:30 a.m. to
3 p.m. and Saturday from 8
to 3. Both are closed on Sundays. For more information,
call 812-232-9446.
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Online
Visit clabbergirl.com, at facebook.com/clabbergirl baking or facebook.
com/clabbergirlbakeshop. Find them on Twitter @clabbergirl.

tribstar.com/terrehauteliving

UP FRONT at the museum

MUSIC
PLAYERS
FROM FAR,
FAR AWAY

Visit
The Vigo County
Historical Society’s
museum is at 1411 S.
Sixth St. Hours
are 1 to 4 p.m. Tuesday through Sunday.

B

efore the days of digital music, compact
discs and vinyl, people turned to the Reginaphone for musical entertainment. This
instrument has its roots in the phonograph, which was the first machine to play music by
reproducing sound from records.
In the late 19th century, the Regina Company
manufactured the Reginaphone, a device that
played both music box discs and phonographs. One
of the distinguishing features of the Reginaphone
was a phonograph mechanism that was produced
by the American Graphophone Company, which
later evolved into Columbia Records.
In its heyday, Reginaphones sales made more
than $2 million for the Regina Company with the
player costing $500. Between 1892 and 1921, Regina
sold approximately 1000,000 machines.
An original Reginaphone from the late 19th
century is on display at the Vigo County Historical
Museum. The machine plays Paul Dresser’s famous
ballad, “On the Banks of the Wabash, Far Away.”

WORDS: LEAH R. SINGER PHOTOGRAPHY: AUSTEN LEAKE
tribstar.com/terrehauteliving
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Judella and Connie Alvey
of Headstone Friends

Landmark
Terre Haute
music shop still
selling after all
these years

H

Stayin’

Alive

eadstone Friends has had its doors
open for business since before vinyl
was cool again. In an age where retail
is fighting to survive in the online
world, this local business has been a Terre Haute
mainstay for 48 years. And while music formats
have come and gone over the years, Headstone
has no plans to disappear.
Walking inside of Headstone feels like a
transport back to the early 1970s. Rows of

records fill shelves, and customers are met with
bead curtains, fragrant incense, and dim lighting
(that highlights the blacklight posters for sale).
Headstone’s vibe is just one reason customers
return time and again.
Owner Jack Alvey is one of the store’s original proprietors. His wife, Connie, now manages
the store and daily operations. When their
daughter, Judella, started working at Headstone
in college (and she continues to work there to-

WORDS: LEAH R. SINGER PHOTOGRAPHY: MICHAEL GREGORY
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day), the store became a true family
business.
Neither Connie nor Jack imaged
they’d still be selling records almost
five decades later. “When we first
started the store, we thought we’d
be here for five years,” Connie said.
“We figured the music fad would be
over and then we’ll figure out what
to do next.”
The music never died, and the
Alveys have been running Headstone ever since. While the store
has been located at several places
throughout Terre Haute during its
tenure, it’s been at the current spot
on Poplar and 12th streets since
1981.
Headstone still sells CDs, even
though the Internet considerably
impacted those sales. They also
sell a fair number of cassette tapes,
especially to customers with used
cars that only have tape decks.
Their biggest selling items are
vinyl records, which have increased
considerably over the last several
years as vinyl has seen a resurgence
in popularity. The Beatles, Led Zeppelin, Black Sabbath, Pink Floyd,

tribstar.com/terrehauteliving
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patches, and lots of incense.
and Bob Dylan are top sellers.
While the mainstream musical format has
The store sells new records, and buys and sells
shifted to digital, Connie believes music stores
used albums as well. It’s not unusual for Connie
to see the same customand physical music
ers up to four times a
still have value. This
week, digging through
is apparent when
long-time customers
the bins for that hidden
• Headstone Friends is located at 1142 Poplar
come to Headstone
treasure album that may
Street. Store hours are Monday through
not have been there the
to talk about their
Saturday, from noon to 8 p.m.
love of music and to
day before. She also sees
admire the artwork
many teenagers starting
their record collections
on vinyl albums
(something you can’t experience online).
after receiving the old record players and stereos
Headstone also has several customers that
from their parents and grandparents.
listen to music the “old-school” way. “A lot of our
Other than music, Headstone sells music
customers don’t have computers,” Connie said.
posters, black lights and black light posters, rock
and roll memorabilia, buttons, jewelry, stickers,
“They come to us when they want a record, and

Visit Headstone
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we special order for them.”
Connie credits Headstone’s customers and
employees – and their deep love of music – as
the reason the business continues to thrive. “We
have loyal customers and we’ve been fortunate
to have employees we can depend on. That’s why
we’ve stayed in business.”
One of Headstone’s longest-running employees was Harold Foster who worked at the store
for 41 years before retiring last year. Customers
often came to Headstone to talk with Foster
about musicians, and he was known for recognizing customers by their music tastes. His Jack
Russell Terrier, Drew Breeze, was also a Headstone staple for 18 years.
“Every week someone comes in the store saying they’re so glad we’re still here,” Connie said.

tribstar.com/terrehauteliving

“We have customers who graduated and moved away from Terre Haute, and when
they’re in town they come back and visit. And now we have young teens come in
with their parents, and the parents say, ‘My mom took me to Headstone when I was
a teenager and now I’m taking my kid.’ That’s why Headstone is here. That makes us
happy.”

It’s r than
Bigge

3102 Wabash Ave.
Terre Haute, IN
812-235-8335

www.rickssmokehouse.com
tribstar.com/terrehauteliving

Always Open

Try Us Free

Group Classes

320 S. 3rd St. Ste A-B • 812-917-3776
101 S. Fruitridge Ave. • 812-235-8463
4425 S. 7th St. • 812-917-4336
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Passion for chemistry, restaurants leads to newest ice cream shop, Sweet Science

The perfect blend
O

n the east side of Terre Haute behind Starbucks
coffee shop on Wabash Avenue is a new ice
cream joint called Sweet Science. Some might
say it’s an unusual name for a place that serves
more than 40 flavors of ice cream with a wide variety of
toppings, but this shop comes with an educational twist.
Owner Randy Paugh has a background in chemistry
from Indiana State University as well as over 20 years of
experience in the restaurant industry. He began as a cook
in college and worked his way up, learning the rules of the
trade as he went.
“I spent the majority of my time in the industry with
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How it works

An ice cream, or yogurt base,
is flavored with a guest’s choice
and any variety of mix-ins.
Then, the ice cream is frozen
with liquid nitrogen (-321
degrees Fahrenheit) right in
front of the consumer’s eyes in
approximately one minute.

tribstar.com/terrehauteliving

Outback Steakhouse,” said Randy. “I started
there as a cook in college and continued for
16 years, working my way up the management ranks, ultimately becoming the managing partner of the Terre Haute location for
almost eight years.”
Paugh’s passion for Sweet Science,
however, began in college while studying
chemistry. This is where he first experienced
the process of liquid nitrogen ice cream.
For those who have never had the pleasure
of experimenting with liquid nitrogen and
the culinary arts, the ice cream, or yogurt
base, is flavored with the guest’s choice and
any variety of mix-ins. Then, the ice cream
is frozen with liquid nitrogen (-321 degrees
Fahrenheit) right in front of the consumer’s
eyes in approximately one minute. It is quite
the experience.
“I have always enjoyed the restaurant
business and was looking for an opportunity
to start my own business,” Paugh said. “This
was a perfect blend of my enjoyment of science and love of the restaurant industry.”
The uniqueness of this shop comes in the
experience: Guests are able to create their
own individual ice cream concoction from
thousands of possible combinations including flavors like buttered popcorn, pumpkin
pie, bubble gum, cotton candy and pistachio,
just to name a few. But don’t worry, there are

of course the basics, as well including traditional
vanilla and chocolate.
After being open for roughly one year, Sweet
Science has taken off, hosting a variety of school
field trips, families and special events.
“My wife and my daughters were instrumental

in getting the store opened,” Paugh said. “And my
16-year-old daughter is still employed here as well
as about six to 10 employees (depending on the
season). I think seeing the excitement from my
daughters when they first heard that Sweet Science
was a real possibility was something I will never

Bringing Care to
Where the Comfort Is:

Your Own Home
Trusted & Compassionate In-Home Care Specialists
Personal Care | Companion Care |
Light Housekeeping | In-Home Safety Solutions

(812) 232-9766

3850 Wabash Ave.,
Terre Haute, IN 47803

Office - 556
tribstar.com/terrehauteliving
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forget. They both were a great
help in the planning and opening stages. They were amazing
taste testers!”
For those looking to host
a unique party, Paugh ensures
a fun experience filled with
original creations and science
tricks hosted in the “lab”
party room near the back of
the facility.
“Birthday parties and
field trips include a science
experience where we do
many experiments with liquid
nitrogen,” he said. “The kids
also get to help make their
ice cream back in the “lab”
back in the party room where
we do science tricks! We do
“Dragons Breath” where we
put Captain Crunch in liquid
nitrogen. When you eat it,
steam (smoke) comes out
your mouth and nose. We put
liquid nitrogen in a ping pong
ball and when it turns to a gas
it expands by 700 times and
causes the ball to spin super
fast. We also put a balloon in
liquid nitrogen and it shrinks

Keepsake Ornament Premiere
SATURDAY JULY 14th 7:59am - 8:00pm
Italian Beef for Lunch 12-3pm

SUNDAY JULY 15th 11:00am - 5:00pm

Keepsake
Dream
Book
Available
Now!

SALES START AT 12 MIDNIGHT

$ Visit kadelshallmark.com/ornaments for details $
10% ALL CASH SALES - 2 HOURS ONLY

A Terre Haute Tradition...

Kadel’s Hallmark Shoppe
Plaza North Shopping Center • Terre Haute, IN 812-466-6771
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almost completely and then
expands back as the air
warms.”
The Private Party Room
rental and entertainment is
included in the party reservation fee.
School field trips are
also prominent at the new
business; teachers or caretakers are simply required
to call ahead to reserve the
facility. Current hours are
2 to 9 p.m. Sunday through
Thursday, and 2 to 10 p.m.
Friday and Saturday, but have potential to change in the
summer months. Sweet Science also has plans to go mobile
this summer.
“I have an enclosed trailer to transport all my equipment,” Paugh said. “I have just set up under a canopy in the
past.”
Down the road, Paugh would like to see Sweet Science become everyone’s first thought when it comes to
ice cream. And when asked about his favorite flavor, he
suggested the lab creation called the “Mad Scientist,” a
mixture of Cake Batter ice cream with Nutella and Oreos.
For more information on Sweet Science Terre Haute, at
2550 Wabash Ave., search “Sweet Science Ice Cream and
Yogurt Lab” on Facebook or call 812-235-8441.

Voted BEST Homecare and Hospice

Call (812) 232-7611 or visit www.myhospicevna.org
tribstar.com/terrehauteliving
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Strike
up some fun

Terre Haute offers plenty of options
for kid-friendly entertainment

At right, Chloe
Newlin of Marshall, Ill., sits in
her grandmother
Amy Delp’s lap
as they play a
race car game at
the Terre Haute
Bowling Center.
Above, Alyzabeth
Behrens of Marshall, reacts to
the number of
pins she just
knocked over.

WORDS: KASY LONG
PHOTOGRAPHY: JOSEPH C. GARZA
& AUSTEN LEAKE

I

f you’re a parent, you may be asking yourself this
common question: Where is the best place to host
a summer birthday party in Terre Haute? You want
to make your guests happy, but you also want to
choose a business that will work efficiently with you.
Luckily, Terre Haute residents have plenty of available
options to consider for hosting a party this summer.
With an eye on the changing dynamic in the bowling
industry, the Terre Haute Bowling Center opened its
“Strikerz Party and Play” area in 2013. This arcade
and play area includes a 2,000-square-foot soft play
jungle gym, four inflatables, including a 20-foot-tall,
dual slide, an interactive obstacle course, and plenty of
arcade machines to keep the fun going all afternoon.
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Bogey’s Family
Fun Center

B

Kayzle Platt gets some help from her dad, Kenneth Platt, as they play a game of “Ice Ball” at the Terre Haute
Bowling Center.
hosting a party at the THBC won’t have
The move to include this unique party
any complications. A variety of party
and play area in the THBC was motivated
packages are available, including:
behind a nation-wide shift in the bowl• To schedule a party
ing industry, according to manager Phil
Strikerz Sparetime Party ($109):
or ask for more inforCooper. Open bowling has increased while
This is the THBC’s most affordable
mation, contact the
party package. A two-hour party for a
league bowling has decreased.
THBC at 812-238group of eight or more children, the
“It’s a trend nation-wide to include a
2911.
party features a half-hour time slot in
wider mix of entertainment,” Cooper said.
“Many bowling centers across the United
the THBC’s exclusive party room, and
States have removed lanes to put someone-and-a-half hours in the Strikerz Party and Play area. Party guests are offered 32 game tokens
thing else in, like laser tag. Our business model opened
for the arcade machines, two pitchers of soft drinks, and,
up a way for us to offer more entertainment under one
roof.”
one 16-inch XL single-topping pizza.
Bowling Birthday Party ($140): This is the THBC’s
No matter what the weather may be outdoors,

Strikerz

ogey’s Family Fun
Center has been entertaining residents of
the Wabash Valley for many
years, with both indoor
and outdoor attractions.
The center offers an indoor
playland, arcade games, and
outdoor go-karts, bumper
cars, bungee jumping, water
wars, and miniature golf.
The center offers options for
birthday parties, company
picnics and more.
Operations Manager
Chris Neice said that Bogey’s focuses on your guests’
safety, assuring that your
guests will have fun with
plenty of staff members to
help set up, monitor the
party as hostesses, and help
clean up after the party.
“We offer something
for everyone at our parties,
either inside at the play
area or outdoors in the
sunshine,” he said. “But
most importantly, children
and adults can enjoy a party
without worrying about
safety concerns or setting
up the party.”
For more information
about pricing, the available
party packages, and to book
your party, visit bogeybear.
net or call at 812-232-8700.

The Wabash Valley’s
Authorized Jeep Dealer

Introducing the All
New Jeep Lineup
tribstar.com/terrehauteliving
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222 South 25th Street
Terre Haute, IN 47803

812-478-2400

WE’RE MORE
THAN A SENIOR
INDEPENDENT LIVING
COMMUNITY

WE’RE A
FAMILY

Discover exceptional senior living at Sycamore Manor,
where we make every day more exceptional than
the last for the amazing people who call us home.
JOIN OUR COMMUNITY AND ENJOY:
• Independent living
• Caring, professional
with access to
staff
assisted services
• Monthly rent with
• Veteran’s specials
no buy-in
Call to schedule your tour and
complimentary Five Star lunch.
www.SycamoreManorSeniorLiving.com
©2018 Five Star Senior Living
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Pet
Friendly
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At left, a youngster slides down
one of the large inflatables at
Strikerz in the Terre Haute
Bowling Center. At right,
Bouncin’ Barn is a popular
party place.
classic party package. A two-hour
bowling party for a group of 10
or more children, guests enjoy
one-and-a-half hours of fun while
bowling and a half-hour time in
the party room. Guests are also
offered 40 game tokens for the
arcade machines, three pitchers
of soft drinks, and two 16-inch XL
one-topping pizzas.
The Bowl and Play Combo
Party ($175): If you want to enjoy
both the Strikerz Party and Play
area and still bowl, then this is
the perfect party package for you.
This two-and-a-half-hour party
for a group of 10 or more children
includes one hour of bowling, one
hour in the Strikerz Party and Play
area, and a half-hour in the party
room. Guests are offered 40 game
tokens for arcade machines, three
pitchers of soft drinks, and two
16”-inch XL one-topping pizzas.

YOU’RE NOT A NUMBER,

YOU’RE OUR NEIGHBOR.
At Riddell, all business is personal. It’s been that way since we first started helping local businesses and neighbors
in 1885. When you come in to discuss a commercial loan, like Pedro Piloni and Araceli Piloni of Piloni’s Italian
Restaurant (pictured above), you can have the confidence that you’re partnering with professionals who know
you and the neighborhood and are right up the street whenever you need us. Visit us today at your local
branch or online at riddellonline.com.

RiddellOnline.com
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Today’s Banking, Yesterday’s Values.
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Kids can enjoy a variety
of bounce houses with
unique features at
Bouncin’ Barn in Terre
Haute.
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Lets Get
This Party
Started
Trust us for a one-of-a-kind
event. We offer Party Planning,
Themed Parties, Face Painting,
Giggle Grams, Costume
Characters, & much more.

812-234-5795

www.fundazzlers.com

Strikerz Big Blast ($220): The largest party package available, this party package is the
best option for a party starting at 16 or more
children. Guests enjoy a half-hour in the party
room, but then they receive an all-day pass in
the Strikerz Party and Play area, where they can
enjoy the inflatables, obstacle course, jungle
gym, and arcade machines. Guests receive 100
game tokens, three pitchers of soft drinks, and
two 16-inch XL one-topping pizzas with 16
breadsticks.
Finally, the THBC offers a group bowling
package, the best available option for corporate
events, teen birthday parties, family reunions,
or any special occasion. Staff members set up
tables behind the bowling lanes with pizza,
cake and soft drinks. Party guests will have
two hours of unlimited bowling. For more
information about this party package and other
packages, visit the THBC’s website at terrehautebowlingcenter.com.
Staff members at the THBC set up for
your party and clean the space after the event.
With hosting 600-700 parties a year, Cooper
says they have become skilled at what they
offer.
“We are birthday party experts with how
many we host every year,” he said. “We do it all
for you and we’re always happy to help you host
the best party.”
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Time

Start Your Summer Parties Here!

GREAT SELECTION!

Birthdays
Weddings
Prom
Baby Shower

We do it all!

Baesler’s Bakery
Baesler Floral Market
Creating memories, one BOTTLE at a time!

5131 S. US Hwy 41, Ellis Plaza
812-841-1985
tribstar.com/terrehauteliving

2900 Poplar St
Call (812) 232-1021
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Kimberly of Marshall, Ill., receives
some help from her mom, Maria
Villagomez-Heras, as they bowl at
the Terre Haute Bowling Center.

Do you have alpaca fever?

CELEBRATE AT SAINT MARY-OF-THE-WOODS

Shop all things alpaca at

LindenLeafGifts.com

ANNIVERSARIES | BIRTHDAYS | REUNIONS
SHOWERS | WEDDINGS | GRADUATIONS

Show your love for
alpacas with something
fun and whimsical!
1 Sisters of Providence
Saint Mary-of-the-Woods, Indiana

Open Mon-Fri 10 a.m.-4 p.m. l Sat-Sun 10 a.m.-3 p.m.
Phone: 812-535-2947 l Email: lindenleafgifts@spsmw.org

30 Terre Haute Living • June/July 2018

Contact Tiffany Watson
812-535-2946 | twatson@spsmw.org
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The Bouncin’ Barn

T

Bogey’s Family
Fun Center has
the most intricate putt-putt
golf course in
town and whether you’re keeping
score or playing
for fun it’s sure
to be a good time.

he Bouncin’ Barn’s indoor
inflatable center features over
10,000 square feet of inflatables, toddler areas, a gymnasium,
a concession stand, and three party
rooms. Staff members change the
inflatables every month, so there is
always a new experience every time
you visit.
Owner Howie Johnson says The
Bouncin’ Barn is the perfect indoor
venue for summer parties, especially for individuals who may want to
escape the heat in a climate-controlled
facility. With staff members available
to set up your party and help clean up,
Johnson adds that The Bouncin’ Barn
is an affordable venue for a party.
As a two-hour party, your package
includes invitations, plates, cups,
utensils, two large one-topping Pizza
Hut pizzas, and two pitchers of soft
drinks. A $50 deposit is required to
reserve a spot. For more information
about pricing and how to schedule a
party, visit thebouncinbarn.weebly.
com or call at 812-299-5867.

Terre Haute • 120 W Honey Creek Pkwy • 812-234-4426
www.honeybaked.com

tribstar.com/terrehauteliving

June/July 2018 • Terre Haute Living 31

FEATURES

Ready to party

Dawson Photography

cdawsonphoto.homestead.com
dawsonphoto@ma.rr.com
812-232-1904
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Dawson Photography
Clockwise from top: Lily Jensen celebrates her 13th birthday
party. Karah Ellis celebrates her graduation from Saint Maryof-the-Woods College. With her is sister, Kalea, and mom,
Christy. Dr. Trupti and Dr. Anand Bhuptani at his 60th birthday
party at the County Club. Brooklynn Wolfe, daughter of Adam
and Amanda Wolfe, at her first birthday shoot. Wolfe is also pictured on the cover. On pages 32-33 are Dr. Kayla Dawson and
Chelsey Reel, celebrating their 30th birthdays together, as they
were born 12 hours apart.
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Images
Photography

imagesportraitstudios.com
myimagesphotography@gmail.com
812-236-6204
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Images
Photography
Mara Pence
celebrates
her first
birthday
(She’s also
pictured on
page 35).
Opposite
page: Mr. and
Mrs. Newlin
celebrate a
90th
birthday.
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Images Photography
Above and opposite: Paul Miller celebrates his graduation from Indiana State University.
Opposite: The Wiley High School class of 1967 celebrates at a reunion.

200 Heritage Drive Terre Haute, Indiana

812-232-4521
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-Weddings -Corporate Events
-Showers -BBQ’s
-Reunions -Anniversaries
& Much, Much More!
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The Verve undergoes overhaul with
new branding, drink menu, new bar
WORDS: KATIE SHANE
PHOTOGRAPHY:
MICHAEL GREGORY

Never missing a

BEAT

C

onnie Wrin may not have a lot of long-term plans, but when she
decides to do something, she goes all in.
The owner of downtown’s live music venue, the Verve,
Wrin, a former nurse, says she never planned on owning her
own business until she saw a void in the local music scene. The idea to
open a spot for live original music was formed in December 1999 and by
January 2000 she was celebrating the grand opening. Admittedly, Wrin
says once she has a plan, she forges ahead with abandon.
“I was disappointed that Terre Haute didn’t have anywhere for live
music and when I say live music, I mean original live music, not cover
bands,” she explains. “There was nowhere I wanted to go and hang out; I
felt like I didn’t have a place. So I just thought, I’ll make my own place. I’ll
do it myself!”
And so she did! Not only has the Verve been a place for original music
and handcrafted drinks for 17 years, but it recently underwent a complete
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overhaul including new branding, a new drink
menu and a complete new physical bar. True
to form, Wrin says she didn’t even plan for the
makeover until her son, Scout, a business student
at Indiana State University and Verve employee,
made the suggestion.
“One day I sat down and said, ‘you need to
change it’ but I think she brushed it off at first,”
Scout says of the first discussion. “I didn’t know
anything about the design but I knew something
needed to be done. I go to school for business so I
always strive for the better.”
From the initial conversation to the finished
product was a short 10 weeks, which shocked
even Wrin. She sold the physical bar to a venue
in Kentucky and enlisted the help of friend and
interior designer Cari Rohrmayer of CRMH
Architecture + Commercial Interiors and local
contractor Jeff Strode.
“I don’t like to slow down on thoughts like
that because I’m afraid I’ll change my mind. So
if the initial thought is that I should go with it, I
do,” Wrin says. “And in this case I’m so glad I did.
I’m so happy.”
As if starting a bar without any formal training
or experience wasn’t enough, in 2000 Wrin created “Blues at the Crossroads,” a two-day outdoor
music festival every September. More than a dozen Midwestern blues and rock bands participate

tribstar.com/terrehauteliving

each year in the streets of downtown Terre Haute.
Food vendors, beer gardens and stages line Wabash Avenue for both Friday and Saturday night.
In addition to great music for the community

and visitors, a large chunk of the event’s proceeds
benefit students on the free and reduced lunch
program in Vigo County. Each year Wrin gifts
students an instrument and lessons.
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Blues at the Crossroads

They are
then invited
to perform on • The 2018 Blues at the Crossroads
the festival’s
is scheduled for Sept. 14 and 15.
main stage.
• Tickets will be available at each entrance gate
The 2018
for $10 ($5, half-price discount for students
BluesFest is
and military with valid ID).
scheduled for
Sept. 14 and
15. Again, Wrin is modest about what she’s created, explaining that
she had an idea and went with it.
“I’m just not very nostalgic to look back on things,” she says.
“What gives me the best feeling at BluesFest [is looking] out at 8
o’clock and it’s packed and people are having fun. I just like to see
people happy. And I prefer to stand back and watch that. I get more
joy out of seeing it than participating.”
Although, she says participating isn’t really an option, between
managing the bar and the event, at the same time. For help Wrin
depends on her family and staff; which is a mix of her actual
children and employees that have come to be as close as family.
Wrin is the mother to four adult children – Coti Horrall, Scout
Wrin, Graham Wrin and Ivy Wrin – and boss to more than a dozen
employees. She plays double duty to both Scout and Ivy, who work
at the bar when they’re not attending classes at ISU.
While Wrin describes the staff and many of the regular customers as “family,” the tight-knit group has even created some families
of their own. Former bartender and one of the original employees
from when the bar first opened, Jason Smiley, worked for Wrin for

Providence
HealthCare Inc.

Sponsored by the Sisters of Providence
of Saint Mary-of-the -Woods

eight years and met his wife Ashli while behind the bar.
“Without the bar I would not have met my wife, I certainly believe in fate,” he
says. “Connie has always been an amazing person; she is always true to herself. She’s
one I truly admire.”
Wrin may have not had a hand in setting the two up, but Smiley does credit her
for encouraging him to finish his college degree. He says Wrin was “instrumental” in
getting him back into school and pushing him to succeed. He is now a pharmaceutical rep for Pfizer in Indianapolis.
Bartender Shelley Rubinacci also raves about Wrin as a person and employer.
Rubinacci has been working at The Verve for 15 years and serves on the BlueFest
Board. She’s seen the bar grow and change over the years and says the newest im-

What DO we offer?

Healing for

...

body mind
& spirit

5 STAR
RATEDCMS
CENTERS for MEDICARE & MEDICAID SERVICES

Call today for your tour!
812-535-4001
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• Inpatient and outpatient
physical, occupational,
respiratory and speech
therapy.

• Only facility in the area
to provide aquatic
therapy and trachea/
ventilator care.

• Assisted living and
long term care.

• Music and memory
certified programs.

• Certified dementia
practitioners.
• Serving patients from
all area hospitals and
facilities.
• Medicare and Medicaid
certified.
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provements to the bar and menu are just a few of the reasons people have flocked to the Verve for
nearly two decades.
“I love my job,” she says with a laugh. “Connie is a great boss and she’s always trying to keep
things new; always changing, always updating, fresh. It’s what makes people want to come back.”
With renovations on the bar complete and plans already underway for the 2018 BluesFest,
Wrin says for now her only plan is to live in the moment and enjoy the fruits of her labor. And if
another idea comes up, she may just go for it.
“I am really content with this,” she says looking around the bar on a sunny afternoon. “I’m
happy where this is going. I’m not rich but I live comfortably and I pay my bills, I can travel, I get to
see my kids and family. That’s it, I’m happy.”

Let Us Cater Your Next
Special Event.
From our delicious selection of original rolled sandwiches
to our classic salads and great tasting soups – we are ready
to help make your next event a success!

Mention this ad and get a 6th sandwich
FREE on any platter! ($7.25 savings)

Graduation • Weddings • Reunions • Birthdays
NAME OF STORE

UAP Clinic
1429 N. 6th St.

Downtown
424 Wabash Ave

M.-F. 8am-5:30pm

M.-F. 10am-8pm, Sat. 11am-5pm

812-478-ROLY (7659)

www.rolypoly.com
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812-231-6803

1234 Street
Name
812-235-5815
- 800-210-6042
Salt Lake City, Utah
84106 Ave.
2016 Wabash
801-123-4567
Terre Haute, IN
www.fireplaceworld.us

Fireplaceworldterrehaute
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Having their

Cake
& eating it, too

WORDS: KATIE SHANE
PHOTOGRAPHY: JOSEPH C. GARZA
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“

“We want to
continue to focus on
local, homemade,
beautiful desserts.”

New owners continue
longstanding tradition

A

t Tiers of Elegance, there’s always a reason to celebrate. Whether it’s a birthday, anniversary, new baby or just a
random Tuesday afternoon, the ladies
of one of Terre Haute’s most popular bakeries are
ready to assist any celebration, big or small.
The bakery’s most recent partnership is celebrating a very big milestone for some very small
customers. In January 2018, Tiers co-owners Breanna Shaw and Sara Waltermire joined forces with
Union Hospital and Union Health Foundation to
gift each baby and his/her family with a small cake
before leaving the hospital.
The partnership called “Union Takes The Cake”
has the store making around 38 cakes a week to
celebrate each new life.
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Tiers co-owners Breanna Shaw and Sara Waltermire.
Jaimee Goodman, director of Maternal
and Child Services at Union Hospital, says the
hospital conducted numerous patient focus
groups to determine how birthing experiences
could be improved. One improvement noted was
the patient “celebratory meal” after child birth.
To make that experience more special Tiers was
asked to provide a small “happy birth day” cake.
The health system pays a delivery service charge
and Tiers donates the cakes. Goodman says the
feedback has been overwhelmingly positive.
“Patients love it
and the staff loves it,”
Goodman says. “I think
when you are a community you are there for
each other in major life
events. Unfortunately
as a health system we
are there for some of the
sad events too, so this
program affords Union
the chance to celebrate
and be there for those
happy and life-changing
events, celebrating life
successes with people in
the bad times and good
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times.”
Goodman adds that the partnership has been
provided with great support from the Union
Health Foundation. She says especially in OB,
the Foundation gives a tremendous amount of
support in which she and the staff are grateful.
The partnership with Union has also introduced new customers to the bakery, those who
Shaw and Waltermire hope will continue sharing
their family’s milestones. In addition to the
cakes at birth, Tiers offers families a coupon for
a free “smash cake” with the purchase of a first
birthday cake. Waltermire says one of the greatest parts of the job is to see customers return.
Sure, it keeps the business going, but Waltermire
says it also affords the staff the chance to share
in celebrations, accomplishments and other life
moments.
“We have families that we get really excited to
see because every milestone they celebrate with
us; we did their wedding and now we are doing
their baby shower, so that is very meaningful and
we get to see the family grow and the kids grow
up,” Shaw says.
Voted “Best Decorated Cake” in the 2018
Tribune Star Readers’ Choice Awards, Tiers
of Elegance has been a Terre Haute staple for
more than a decade. Originally opened by Bette
LaPlante, Tiers was sold to current owners Shaw
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and Waltermire in 2016. In addition
to the Tiers of Elegance building
located on South Seventh Street,
LaPlante also passed on Tiers’ famous
recipes that customers have loved for
decades.
With experience working in bakeries and years working at Tiers under
LaPlante, Shaw says she jumped
at the chance to own the business
when LaPlante retired. At the time,
Waltermire was working in social
services full time and helping at the
bakery on Saturdays. With a love of
what they were both doing, the two
decided to partner. Shaw, who studied
baking and cake decorating through
LaPlante, and who held jobs with big
box stores and other apprenticeships,
prides herself on being self-taught.
“As a teenager, making desserts
was a passion for me, but making
them look beautiful was even more
important,” she explains. “I started
reading everything I could about
making cakes, I really taught myself
how to use fondant, how to create
beautiful cakes. That passion drove me to reach out to a few local cakeries
… I just really wanted to learn more about this world of cake decorating.
When I moved on to work for Tiers, my passion for cake decorating grew;
I started to learn the ins and outs of what it actually takes to run a cakery.”
The women took the tradition built by LaPlante and mixed it with
modern ideals, a larger presence on social media and new services. The
cakery has always been known for delicious cupcakes and non-traditional
flavors, so the duo began offering walk-in options for customers to pop
into the store for a quick treat or a pre-made cake. They also began offering delivery services around Terre Haute.
“We had a great foundation with Bette and a great customer base and
great recipes, so we were able to assume that role and not change anything
from the original recipes, but give it a modern spin,” Waltermire says.
What hasn’t changed with the new ownership is the tradition and
reputation Tiers has of creating premier, whimsical and stunning cakes
for weddings. A member of the Wabash Valley Bridal Society, Waltermire
and Shaw say they each have specific roles when it comes to weddings.

Waltermire usually works closely with brides to craft the perfect design and
then Shaw makes it a reality.
“I love the atmosphere and the whole wedding scene. I love having those
tastings and consultations with brides and grooms. On Saturdays to set-up
for a wedding with so many other professionals and see it all come together,
I’ll admit, sometimes it makes me want to redo my own wedding,” Waltermire says with a laugh.
But with a thriving business and long hours – during one particularly busy
period neither Shaw nor Waltermire left the building for 24 hours – the ladies
say they’ll stick to planning other people’s weddings and milestones – for
now. In the works for Tiers currently is more menu options and new flavors
and themes for daily cupcake offerings. And in the future, the ladies say they’d
like to expand the business – and create some long-overdue milestones of
their own.
“I would love to see us outgrow what we have here, but that’s a long-term
goal; we aren’t going anywhere anytime soon,” Waltermire says. “We want to
continue to focus on local, homemade, beautiful desserts.”

Shelly Buys & Sells Houses!

GoShelly.com

Spring into your
new home!
We work with every level
of credit.
Pick out, pack up, move in!

812-917-2442
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WHAT’S HEALTHY

A little indulgence goes a long way!
Enjoy your vacation, but make sure you come home rested and healthy

T

his is your hard-earned vacation — you deserve a
break. Yet, finding a balance between enjoyment and
overindulgence can help you feel less regretful and
more focused on why you planned a vacation in the
first place. Maybe you wanted to spend time with friends and
family, to enjoy beautiful scenery or to soak up some sun.
Make sure you stay active while you’re at it. Take advantage
of your surroundings. Are there mountains? Hike! Is there a lake
or ocean? Swim! Swimming can burn about 600 calories in an
hour. Even treading water can burn around 300 calories an hour.
Walk on the beach before the day even gets started or to end
each night. It’s a great feeling to enjoy the scenery before it gets
filled with other vacationers.
Let’s face it, though. When on vacation, it’s almost an unspoken rule that you must take advantage of new food options
and indulge a little. But you don’t have to take an all-or-nothing
attitude. Choosing healthy food with the goal of feeling good is
an important place to start. But knowing that consuming a few
less-than-nutritious meals will not damage your body.
Now go enjoy the sun and water! But follow these tips, while
you’re at it:

61

percent of American
adults gain weight while on
vacation. And that weight tends to
stay on, after they return home.
SOURCE: www.consumer.healthyday.com

AT A RESTAURANT
• Look over the menu before you get to the restaurant or as you
wait on your table.
• Drink a glass of water as soon as you sit down, again before
your meal gets there and another during your meal. A good rule
of thumb is to drink a glass of water between each “treat drink”
(alcohol, pop, juice).
• Be the first to order so you aren’t influenced by others.
• Focus on conversation and enjoying the company instead of
the food.
• Sip on a glass of dry wine, sparkling water or water with lemon
instead of eating the bread while you wait.

E
Photo courtesy of Brooklyn Zigler

EATING ON THE ROAD
• Be prepared. Plan meals you can eat from a cooler or a bag. One meal out a day is
usually plenty.
• When you do eat out, make it worth it. If it has a dollar menu or drive-thru, then
you should probably pass.
• What to pack in a cooler: cheese, meats that are good cold (baked/grilled chicken, turkey, preservative- and nitrate-free deli meat, yogurt (look for Greek and the
lowest amount of sugar), cottage cheese and hard boiled eggs.
• What to pack in a bag: rice cakes, oats for overnight oats, power balls (plenty of
recipes on Pinterest), nuts, nut butters, fruits, raw vegetables, protein powder,
healthy bars.

EATING & DRINKING
• Decide what local cuisine in which you want to splurge, and be extra watchful
during other meals.
• Will you indulge in adult beverages? Opt for a v, gin and tonic, mojito, dry wine or
light beer. Keep sugar to a minimum: one pina colada can equal a 9-ounce steak!
• Fill your plate with vegetables and lean protein, then add the treats
• If possible, convince others to pick a restaurant with healthier options.
• Think before you eat. Ask yourself if you are actually hungry or would eat it if it
wasn’t sitting right there.

AT A CARRY-IN/BUFFET
• Hydrate, hydrate, hydrate. Not only will this help you eat less but it will also help flush
out the sugars, sodium and other additives that aren’t good for your body.
• Be one of the last people to get in line. This way, you won’t have as much time to eat and
graze or go back for seconds. Plus, you can enjoy friends and family instead of rushing to
eat.
• Take a look at all your options, then decide what is worth the calories. It’s better to eat
something you love instead of foods that are just okay. Put only a few tablespoons of each
on your plate; a lot of little can add up. You can go back for more of your favorites.
• Remind yourself how uncomfortable it feels when you eat too much.
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Jackie Farmer is a part-time
hairstylist, personal trainer
and full-time mom of 3 young
kiddos. She loves to share
with others her journey to
find balance between fitness,
a healthy lifestyle, family and
the rest of life’s demands.
Find her at luvhealthbeauty.
com.
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Lines from

Linda
Expiration dates
Seize each moment; they will expire sooner than you want

E

xpiration dates are iffy.
Winter was supposed
to expire and spring was
supposed to inspire on March
20. Did it? No! Did the snow and
cold disappear? No! See what I mean: Expiration
dates are iffy. My family thinks the expiration
date on salad dressing is a hard fast fact. If Kraft
says the ranch dressing in my refrigerator is no
longer good after March 20, the dressing should
be tossed out. I say the expiration date on that
dressing is much like the expiration date on
winter 2018: a bit iffy. Imagine my dismay when
I walked into my kitchen to find not just one
bottle of salad dressing, but six, turned over,
rinsed out and waiting in my sink to be recycled
because they were past their expiration dates.
Big deal! So they were a year and a half past.
They still smelled good!
Evidently expired salad dressings and
my body share qualities of which I have been
unaware. My knees are just about to reach their
expiration date and I think my brain cells have
already reached their end-use date. When I drop
something I know the floor gets farther and
farther away because it used to be a lot closer! If
only I had exercised more or turned away from
that cheesecake or walked instead of ridden everywhere … because every day my body expires
a little more.
Out-of-date salad dressings and time also
have much in common. Most dressings like
poppy seed, French, ranch, and zesty Italian
flow freely. Time also flows freely except when
the hours and minutes seemingly drag and then
time is more like chunky blue cheese. Time also
has expiration dates. I always seem to run out of
it. Similar to the last bit of dressing, there just
never seems to be enough time.
As I ponder salad dressing, time, bodies
and expiration dates I also ponder a conversation I recently had with Professor Pat Carlson
who teaches writing to the students attending
Rose-Hulman. These are brilliant young men
and women with exciting futures. They will be
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scientists, engineers, and technological gurus.
Pat’s opportunity in their lives is to help them
develop their writing skills so they will be able
to better communicate with the people in those
bright futures. Professor Carlson also teaches
a science fiction class, which according to the
Rose-Hulman catalog “helps students examine science fiction’s humanistic usefulness in
examining human values from an ‘extra-species,
extra-terrestrial’ perspective and in assessing
the effects of technology on varieties of belief
structures and social institutions.” I think these
students are fortunate to have this opportunity
to intentionally think about what makes humans
human and to have the chance to reflect on what
it means to live in community with other bodies.
I also think these students would benefit
from joining me in pondering salad dressing, time, bodies, and expiration dates.
Today they are young and free flowing like
zesty Italian; in a few years their bodies
and minds may become like poppy seed
filled with annoying bits that interrupt
their flow; and some day they will become
like blue cheese: thick, chunky, despised
by some but still full of flavor and potential
for enjoyment! One day someone will want
to pitch them out because while they were

once bright and up to date, they, like my salad
dressing, will expire! Listen up young people:
seize the day! Learn all you can! Think! Dream!
Have fun! Travel! Time’s a moving! Better make
the most of it while you can. To those of us who
are more blue cheese than zesty Italian, I also
say seize the day! Time’s a moving! Make the
most of it!
Winter 2018 finally expired. Thankfully! I was
tired of it! Spring is over and summer is ready to
welcome us to swimming pools, hot dogs loaded
with relish and ketchup, family trips, and other
marvelous summer things. If I chose a salad
dressing to describe summer I think I would
chose green goddess which typically contains
mayonnaise, sour cream, chervil, chives, anchovy, tarragon, lemon juice, and pepper. I love
mayonnaise and sour cream; I don’t even know
what chervil is and I would never order anchovies on a pizza. The tarragon, lemon juice and
pepper add flavor which makes this combination
kind of like summer. Some days are good, some
come with surprises and some are amazing and
add just the right touch to the whole season.
Seize each moment with joy because they will
expire sooner than you want. And if you’re planning a cookout and you need some dried thyme
and parsley flakes, just let me know. In the back
corner of my pantry behind the just purchased
mac and cheese are two slightly dusty spice jars
left over from 1967. I know I should throw those
away but I just can’t. Is hanging on to two jars of
vintage spice an indication of hording? No! After
all, they still smell good!
Linda Snider is a retired United
Methodist minister. In addition
to pastoring churches for 33
years, she served as a chaplain
for Goodwill Industries and as a
spiritual guide in a faith based
program at the Federal Penitentiary in Terre Haute. She has
two daughters, two grandsons
and three dogs. Reach her at
linesfromlinda@yahoo.com.
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BOOKS
HAUTE REVIEW
TAYLOR RICKETT

From the margins
Poets address America’s political, social struggles

P

olitical changes often mean upheaval
for portions of a populace. Rarely
though have politics and current
events created such turbulence as in
the recent history of the United States. Russian
collusion, increases in violent acts, and gun
violence work citizens into a frenzy of worry,
adding to an already unstable social climate. In
“Misrepresented People: Poetic Responses to
Trump’s America,” many writers speak to the
reality that President Donald Trump’s election
has brought into existence, chafing against a
perceived resurgence of negativity and exclusivity. Authors from widely disparate backgrounds
give voice to issues surrounding gender, race,
and sexual orientation, among others, but what
they are doing most is excavating a new future
out of the rubble. Each poet speaks not only
from a place of resistance and desire for change,
but endeavors to build the blocks, smooth the
mortar, and fashion something new for coming
generations themselves.
This collection shares many emotions and
points of view that otherwise might have gone
unheard, allowing readers to encounter experiences outside their own. While the message
of each piece is important, so are the poems’

Read-alikes:
• “Against Forgetting: Twentieth-Century Poetry of Witness,” by Carolyn Forché
• “Of Poetry and Protest: From Emmett Till to
Trayvon Martin,” edited by Michael Warr
• “Citizen: An American Lyric,” by Claudia
Rankine
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despite a desire to reevents, setting, as well as the characters involved. Each of these contributes to a reader’s
turn to a certain time
experience of the work, helping connect them
or customs, the past is
to the subject matter and other attributes
also problematic bethey find affinity with. Connections based
cause these issues were
on similarities between reader and speaker
still to be dealt with.
offer opportunities for exploration into the
However, an unknown
deeper elements in each poem, starting from
future is preferable to
parallels of physical appearance and moving
those struggling, espeto those of moral or emotional import.
cially when one of their
While attention is paid directly to the presfew other options is to
ident, the focus given to the nation’s longer Read it!
continue to struggle
“Misrepresented People” is
history of racism and violence is important
against barriers already
available at the Vigo County
in offering context for these issues as well
in place to restrict access
Public Library.
as, perhaps, a guide for navigating today’s
for these portions of the
world.
population. These reacUrgent and rife with a multitude of
tions to the political and
voices, “Misrepresented People” examines
cultural climate demand
the misogyny, racism, homophobia, and
that atrocities be witnessed rather than brushed
xenophobia that have always existed but have
aside. The fear in these pages is palpable and
reached new levels of antagonism in modern
many of the poems work to show the marginAmerica. What each poem attempts, within the
alizing of humanity that has been on display
larger frame of this collection, is to allow readin recent years. Poetry may not be an obvious,
ers opportunities for experience. Not only are
global vehicle for positive change, but there is
readers asked to see the ugly side of these trousolace to be found in the lively assortment of
blesome issues, but also the positive, affirming
voices and aesthetic choices in each depicted
moments as well. Doing so creates empathy
scene. Whether one views America as a melting
between reader and subject, opening up the
pot or not, “Misrepresented People: Poetic
possibility that readers may change their stance
after encountering new ways of living and think- Responses to Trump’s America” successfully
puts a multitude of opinions and experiences on
ing. This is the book’s true strength:
display, impressing upon readers the imporIt seeks to generate thought and
tance of diversity of thought as a new future is
exploration in the readership, if not
constructed. One in which all types of folks will
outright change. Furthermore, the
be celebrated, free of denigration and hatred.
wide array of authors ensures that
many backgrounds are representTaylor Rickett wears
ed and readers have the chance to see
many hats, but
themselves in the collection too.
enjoys his main role
Within these pages are poems of quiet
as a Youth Services
Assistant Librarian
protest, rage-filled shouts and sorrow’s
at the Vigo County
dark shadow. There are laments and odes
Public Library.
here — as one voice joins the others in
When not being
sifting through America’s history — which act
bookish he explores
to trigger the reader’s nostalgia. However, even
and cavorts with his
this reminiscence is marred by the imperfect
dogs, Hampton and
Odessa.
past. The writers of these poems know that,
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World-class & local:

EXPERIENCE FIVE OF MARRIOTT’S TOP SPAS IN ONE STATE: ALABAMA
After a round of golf, enjoy a relaxing massage or body treatment at a great

at Montgomery, the Spa at Ross Bridge in Hoover and the Spa at the Battle

Marriott spa. In North America, five of the top Marriott and Renaissance

House in Mobile are always highly ranked for pampering their guests. All

spas are found on Alabama’s RTJ Spa Trail. For guest satisfaction, the Spa

five of these spas are part of the RTJ Resort Collection and feature innovate

at the Marriott Shoals in Florence and the Spa at the Grand Hotel in Pt. Clear

treatments inspired by Southern Hospitality. Clearly great golf and spas

are consistently ranked in Marriott’s top 10. For Renaissance Hotels, the Spa

work well together in Alabama. Come experience them for yourself.

FLORENCE · HOOVER · MONTGOMERY · MOBILE · POINT CLEAR
The

Resort Collection on Alabama’s Robert Trent Jones Golf Trail · rtjresorts.com/spacard

CALENDAR

JUNE 21

June: Family

Summer Solstice Celebration,
6:30 to 7:30 p.m., White Violet
Center for Eco-Justice, St. Mary’s
Road off U.S. 150, St. Mary-of-theWoods. Celebrate the beginning
of each season with the word,
symbol and sharing. Refreshments will be served. For more
information, visit events.sistersofprovidence.org, call 812-5352932 or email wvc@spsmw.org.

JUNE 2
“The Sacred Dog,” $1 craft fee, 10 a.m., Native
American Museum, Dobbs Memorial Park, 5170
E. Poplar Drive. The people of the Great Plains
called the horse the “Sacred Dog.” We’ll talk
about the importance of horses to them and
make a fun craft. For more information, call 812877-6007 or visit terrehaute.in.gov/departments/
parks.

JUNE 2-3
Friends of the Vigo County Public Library
book sale, 9 a.m. to 4 p.m. June 2, 1 to 4 p.m. June
3, lower level, VCPL, Seventh and Poplar streets.
Thousands of items! Average book price is $1.
Find hardcover and paperback books, puzzles,
videos, CDs and magazines. For more information, call 812-232-1113 or visit vigo.lib.in.us/
events.

JUNE 2, 7 & 26
Mother Goose on the Loose, ages 0 to 5; 10 to
10:30 a.m. June 2 and 7, Youth Services Program
Room, Vigo County Public Library, Seventh and
Poplar streets; and 11 to 11:30 a.m. June 26, Meet-

ing Room B, West Branch, VCPL, 125 N. Church
St., West Terre Haute. Join us for an interactive
storytime with books, songs, rhymes, musical
instruments and more! Children and parents will
interact together as kids develop early literacy

New 2018 Dodge Charger
NINE MODELS TO CHOOSE FROM
• Highway Mileage Up To 30 mpg
• Up to 292 Horsepower
• 104.7 Cubic Feet of Interior Space
• Cutting Edge Technology
888-310-1293 • 812-234-2615
www.vigododge.net
Across from the Fairgrounds Terre Haute, IN
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CALENDAR

JUNE 1
Get Fit Downtown one-mile foam run/walk, $20, $15 ages 10 and under, registration 5 p.m., pre-race ceremony 6:45 p.m., race 7 p.m., Ninth
and Cherry streets. Get Fit Downtown will take place in conjunction
with the Downtown Terre Haute First Friday events. Come clock your
fastest mile yet in this flat downtown venue or just come for a fun mile
in the foam! After your first mile timed lap is complete, you can continue
to complete as many untimed fun laps as you would like. We will have
awards for the top three male and female competitors overall and in each
age group. To register, visit fitandfoamy.itsyourrace.com.
skills while playing. For more information, call 812-232-1115.

JUNE 5, 12, 19 & 26
Toddler Tales, free, 10 to 11 a.m., Youth Services Program Room, Vigo
County Public Library, Seventh and Poplar streets. Parents and caregivers,
bring your toddler to join us for fun, engaging stories, songs and crafts. A
30-minute optional playtime will also be offered at the end of storytime. For
more information, call 812-232-1115 or visit vigo.lib.in.us/events.

JUNE 9-13
Bricks for Kids: Brick City Engineers, $135, $198 with Extreme Expedition, 8 a.m. to noon, ages 5 to 12, Indiana State University, 200 N. Seventh
St. Let’s build a city! There are many types of engineering jobs, and building
is one of the most fun. What would a city be without the architects and engineers who come up with the ideas, plans and building skills to make it all
come together? Campers will put their engineering and architecture skills
to work as they build city-themed models using Lego bricks. The sky’s the
limit when campers are challenged to use their own ideas and skills to build
a skyscraper taller than their heads! They’ll have a blast using custom-built
cars to move the people of the city all around town — brick by brick. For
more information, contact Crystal Myers at isu-csa@mail.indstate.edu or
812-237-2528. To register, visit http://statecsa.indstate.edu.
Bricks 4 Kids: Extreme Expedition, $135, $198 with Brick City Engineers,
1 to 5 p.m., ages 5 to 12, Indiana State University, 200 N. Seventh St. Form
a team to face the challenge of our extreme expedition camp. Search the
globe for bricks and other resources needed to construct a base in the Himalayan Mountains and complete your expedition. Encounter worst-case
scenario survival challenges, face forces of nature and construct transportation equipment to bring your team together from around the globe. Do you
have what it takes to face extreme brick adventures? Each camper will earn
parts upon the completion of the daily challenge to a mystery build that
they will take home at the end of the week! For more information, contact
Crystal Myers at isu-csa@mail.indstate.edu or 812-237-2528. To register,
visit http://statecsa.indstate.edu.

tain bikes are preferable; helmets are required. Clear-lensed glasses are
suggested. Bring a bike light or headlamp to light the trail. Glow bracelets
will be available for decorating your bike. Snacks and water will be provided.
Contact Rich Moore at rich@griffinbikepark.com or 812-462-3392.

June: Entertainment
JUNE 1-3
Gatorade Invite, $15 per day, $7 ages 3 to 13, under age 3 free, Rose-Hulman

Creating Events
TO REMEMBER

Weddings

Host a party or
celebration that you
and your guests will all
enjoy! We’ll take
care of every detail,
so you can relax and
enjoy your event.
Personalized event
planning and decorating.
Custom plans priced
to fit any budget.
Professional, creative
and detail-oriented
planners.

Corporate Events

JUNE 30
Moonlight Ride, $5 cash, 9:30 p.m., all ages, ages 13 and under with adult,
Dewey Point, Wabashiki Wetlands, 110 E. National Ave., West Terre Haute.
Bike the Wabashiki Trail with our Griffin Bike Park manager on an adventurous 10-mile fundraising ride through the river bottoms. Hybrids and moun-
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Get Together’s

Themed Events

1601 S. Third Street
812-234-8700 | www.simpletoelegant.org
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Let us pull together a coordinated
look that beautifully reflects your
taste and lifestyle.
Design Service, Custom Window
Treatments & Blinds,
Furniture, Wall Coverings, Carpeting,
Hardwood Floors,
Lighting, Accessories and more..

Designers: Gary Nees & Sandi Layman

812-232-2526

Visit us on our Facebook page for more info

Celebrate with Footers!

Large One Topping

8.00

$

*

plus tax
*When you buy 5 or more

248 S. 7th
Terre Haute IN

812.235.4200
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Institute of Technology, 5500 Wabash Ave.;
and Wabash Valley Family Sports Center, 599 S.
Tabortown St. Last year there were 80+ teams,
eight states represented and four National
Basketball Association names in the building.
The main venue this year will be Rose-Hulman. For more information, visit basketball.
exposureevents.com/88934; or contact Josh
Miley at Joshmiley@indianajammers.com or
812-230-3745.

JUNE 16
Community Gaming Initiative, all ages and
skills, noon to 4 p.m., Lifelong Learning Center,
Vigo County Public Library, Seventh and
Poplar streets. If you’re interested in tabletop,
role-playing or card gaming, stop by to explore
new games, play old favorites and challenge new
people. Feel free to bring your favorite games
(PG-13, please). Gamers who would like to host
a table or a tournament should contact Hillary
Rains at hrains@vigo.lib.in.us or 812-232-1113,
ext. 2275.

June-Spiritual
JUNE 12
Taizé prayer service, “That All May Be
One,” 7 to 8 p.m., Church of the Immaculate
Conception, St. Mary’s Road off U.S. 150, St.
Mary-of-the-Woods. Taizé is open to persons of
all faith traditions and is free to attend. Freewill
offerings will be accepted to support causes
the local area. The hour-long service includes
prayer, beautiful music, a time for silence, and
spoken and silent prayers. The prayer is quiet
and reflective, peaceful and joyful. The prayer
space is lit primarily by candlelight. For more
information, visit Taize.ProvCenter.org or call
812-535-2926.

JUNE 18-22
Amped Vacation Bible School, free, 6 to 8:30
p.m., ages 5 to completing fifth grade, Mount
Pleasant United Methodist Church, 3050 E. Davis Drive. Our last night of VBS will be a family
night with our VBS Family Experience, free food
and fun with inflatables. For more information,
contact Ginger Pruitt at gpruitt@mountpleasantfamily.org or 812-232-4808. Register at www.
myvbs.org/amped.

June-Arts
JUNE 4-8
Art Sampler 1: Discover Your Talents!, $198, 8
a.m., ages 5 to 15, Indiana State University, 200 N.
Seventh St. Children will explore and engage in
a wide variety of dramatically different activities
in art, music, dance and theater! Are you funny?
Dramatic? A great singer or dancer? Or even
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good at impressions? Our music class is great for
kids who love music and want to learn some of the
basics of a variety of instruments. We will have
days specifically dedicated to focus individually
on guitar, piano, percussion and songwriting.
Take time to unearth your natural abilities in our
art class. Our day will also include swimming!
Lunch will be provided. For more info, contact
email isu-csa@mail.indstate.edu or call 812-2372528. To register: statecsa.indstate.edu.

JUNE 6
River Wools Knit Happy Club One, 10 a.m.,
River Wools, 671 Wabash Ave. The Knit Happy
Club is a great way to expand your knitting skills
— and make new knitting friends! Each month
you’ll receive a newsletter with a new technique
and suggestions for using that technique. We’ll
have a group activity, show and tell and loads of
fun. For more information, visit riverwools.com.

JUNE 7, 12, 18 & 23
Intro to 3D Printing, free, various times, Haute
Create, Vigo County Public Library, Seventh and

Poplar streets. Explore the latest printing technology. Learn how to use the 3-D printer at Haute
Create, including preparing a 3-D design file for
print and using the equipment properly and safely. Registration required. For more information
and registration, visit www.vigo.lib.in.us/events.

JUNE 8
“Elephant Canvas” event, $35 including supplies, 6 to 8 p.m., all ages, Charm School, 2971
Erie Canal Road. Summer can make a person
think of going to the zoo, and elephants are often
a favorite animal. Create a jeweled elephant
and your own designs. Water and coffee will be
served. To register, visit charmschoolth.com or
eventbrite.com.

JUNE 10
River Wools Knit Happy Club Two, 2 p.m., River Wools, 671 Wabash Ave. For more information,
visit riverwools.com.

JUNE 11-15
“Fairy Tales and Pirates,” $25 day, $115 five days,

10 a.m. to noon daily, ages 5+, Charm School, 2971
Erie Canal Road. Your child can join Angela and
Yvette for a week (or a day) of crafting. Enjoy
crafts that follow our theme of fairy tales and
pirates! Think of princesses, pirates, unicorns,
dragons and fairies, and create at least two canvases and three other projects during the week.
Children who attend the whole week will receive
a special gift: a special coupon, mini art kit and
shirt. To register, visit CharmSchoolTH.com or
eventbrite.com.

JUNE 13
Book Club: “Sycamore” by Bryn Chancellor,
1:30 to 2:30 p.m., Collaborative Space 6, Vigo
County Public Library, Seventh and Poplar
streets. In Sycamore, Arizona, a newcomer to
town stumbles across what appear to be human
remains embedded in the wall of a dry desert
ravine. The bones may belong to Jess Winters
and solve the mystery of the teenage girl who
disappeared 18 years earlier. The author maps
the bloodlines of a community and the indelible
characters at its heart skillfully by interweaving
multiple points of view in “Sycamore.” Join us for

Get your gamer the
Perfect Gift!
Celebrate With Us!
Call Us Today To
Schedule Your Party

Amazon
Price Match
Guarantee
All Gaming
Accessories!
FullMoonGames.com
812.235.MOON
248 S. 7th St.
Terre Haute, IN
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2550 Wabash Ave.
Terre Haute, IN 47803

812-235-8441
Visit us on Facebook

800-742-0787
833-232-0215
www.hamiltoncenter.org
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What is your dream vacation?
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a lively group discussion of a wide array of genres
and styles. If you have never been in a book club
before, we welcome you to the discussion.

Summer memories
start HERE!
Ask us about our
Vacation Loans.
Fixed Rates/No prepayment penalty

Come in, call or visit us at
apifcu.com to apply!

812-231-7900
1122 N. Fruitridge Ave., Terre Haute, IN
1/2 Block South of North High School

www.apifcu.com

JUNE 18-22 OR 25-29
Summer Camp at The Woods, $200 to $300,
9 a.m. to 4 p.m., grades two to 12, Saint Mary-ofthe-Woods College, St. Mary’s Road off U.S. 150,
St. Mary-of-the-Woods. Learn leadership skills.
Discover new interests. Make new friends. Build
confidence. These are the benefits of summer
camps at SMWC. The camps are designed to inspire girls and boys with hands-on learning experiences. The camps are led by expert instructors.
Before-and after-camp care, lunch and snacks
are provided. This year’s camps are: Equestrian
Beginners, Equestrian Intermediate, Equestrian
Advanced, Music Theater, Photography, The
Oakley Academy: Environmental Science, and
STEM Enrichment Camp for Girls. Enrollment is
limited so register early to secure a spot. Register
at smwc.edu/summercamp or call 812-535-5131.

July - Family
JULY 3, 10, 17, 24 & 31
Toddler Tales, free, 10 to 11 a.m., Youth Services
Program Room, Vigo County Public Library, Seventh and Poplar streets. Parents and caregivers,
bring your toddler to join us for fun, engaging
stories, songs and crafts. A 30-minute optional
playtime will also be offered at the end of storytime. For more information, call 812-232-1115 or
visit vigo.lib.in.us/events.

We Cater graduations, birthdays,
baby showers, reunions, wedding
rehearsals & receptions. Enjoy food
like hand cut aged beef, fresh seafood,
salads & desserts made with the best
ingredients money can buy & all made
from scratch daily. So, when planning
your next landmark celebration,
whether it be onsite catering you need
or accommodating 30 to 125 guests
in our Loft, Private Party Rooms or
our Banquet Hall, which has a fully
stocked bar, dance floor & internet
access, let Stables Steakhouse make the
food, you make the memories.

JULY 5, 7 & 24
Mother Goose on the Loose, ages 0 to 5; 10 to
10:30 a.m. July 5 and 7, Youth Services Program
Room, Vigo County Public Library, Seventh and
Poplar streets; and 11 to 11:30 a.m. July 24, Meeting Room B, West Branch, VCPL, 125 N. Church
St., West Terre Haute. Join us for an interactive
storytime with books, songs, rhymes, musical
instruments and more! Children and parents will
interact together as kids develop early literacy
skills while playing. For more information, call
812-232-1115 or visit vigo.lib.in.us/events.

JULY 7
The Misunderstood Wampum, $1 craft fee, 10
a.m., Native American Museum, Dobbs Memorial
Park, 5170 E. Poplar Drive. We sometimes use
the word “wampum” to describe money, but its
actual history is much more complicated. For
more information, call 812-877-6007 or visit
terrehaute.in.gov/departments/parks.

775 West Johnson Drive
(Coming Soon to 60 W. Johnson!)
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JULY 7 & 8
Friends of the Vigo County Public Library book
sale, 9 a.m. to 4 p.m. July 7, 1 to 4 p.m. July 8, lower

939 Poplar St. • Terre Haute, IN

812-232-6677

www.stablessteakhouse.com
tribstar.com/terrehauteliving
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level, VCPL, Seventh and Poplar streets. Thousands of items! Average book price is $1. Find
hardcover and paperback books, puzzles, videos,
CDs and magazines. For more information, call
812-232-1113 or visit vigo.lib.in.us/events.

JULY 28
Moonlight Ride, $5 cash, 9:30 p.m., all ages, ages
13 and under with adult, Dewey Point, Wabashiki Wetlands, 110 E. National Ave., West Terre
Haute. Bike the Wabashiki Trail with our Griffin
Bike Park manager on an adventurous 10-mile
fundraising ride through the river bottoms. Hybrids and mountain bikes are preferable; helmets
are required. Clear-lensed glasses are suggested.
Bring a bike light or headlamp to light the trail.
Glow bracelets will be available for decorating
your bike. Snacks and water will be provided. For
more information, contact Rich Moore at rich@
griffinbikepark.com or 812-462-3392.

July - Entertainment
JULY 7
Dixie Melody Boys, 7 p.m., Temple United
Methodist Church, 5301 S. U.S. 41. During the
past five decades, the Dixie Melody Boys, led by
Ed O’Neal, have enjoyed tremendous success,
including a Grammy nomination and numerous
Fan Award nominations from The Singing News
Magazine, southern gospel music’s leading fan
and trade publication. The Dixie Melody Boys
have been featured on such popular television
programs as “The Ralph Emery Show” and
“Primetime Country.” They have appeared at
Carowinds theme park, Six Flags Over Georgia
and the Dollywood theme park. Southern gospel
radio stations nationwide consistently fill the
airwaves with the music of the Dixie Melody
Boys. For more info, visit dixiemelodyboys.com.

JULY 21
Community Gaming Initiative, all ages and
skills, noon to 4 p.m., Lifelong Learning Center,
Vigo County Public Library, Seventh and Poplar
streets. Calling all gamers! If you’re interested
in tabletop, role-playing or card gaming, stop
by to explore new games, play old favorites
and challenge new people. Feel free to bring
your favorite games (PG-13, please). Gamers
who would like to host a table or a tournament
should contact Hillary Rains at hrains@vigo.lib.
in.us or 812-232-1113, ext. 2275.

July - Spiritual
JULY 10
“Service, a Saint and Spirituality,” participants
free, $7 supper for parents and siblings, 1 to 8
p.m., ages 13 to 18, Providence Spirituality and
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Conference Center, St. Mary’s Road off U.S. 150,
St. Mary-of-the-Woods. Come out to The Woods
and break the boredom of summer! Young
people are invited to join in a fun day of learning
about a saint and then volunteer on the grounds.
Service activities will range from visiting persons
in health care to weeding. Parents and siblings
can join for supper at 5:15 p.m. and Taizé prayer
at 7 p.m. Visit events.sistersofprovidence.org,
call 812-535-2952 or email provctr@spsmw.org.
Taizé prayer service, “That All May Be One,”
7 to 8 p.m., Church of the Immaculate Conception, St. Mary-of-the-Woods. Taizé is open
to persons of all faith traditions and is free to
attend. Freewill offerings will be accepted to
support causes the local area. The hourlong
service includes prayer, beautiful music, a time
for silence, and spoken and silent prayers.
The prayer is quiet and reflective, peaceful
and joyful. The prayer space is lit primarily by
candlelight. For more information, visit Taize.
ProvCenter.org or call 812-535-2926.

JULY 4

July - Arts

River Wools Knit Happy Club One, 10 a.m.,
River Wools, 671 Wabash Ave. The Knit Happy
Club is a great way to expand your knitting
skills — and make new knitting friends! Each
month you’ll receive a newsletter with a new
technique and suggestions for using that
technique. We’ll have a group activity, show
and tell and loads of fun. For more info, visit
riverwools.com.

JULY 8
River Wools Knit Happy Club Two, 2 p.m.,
River Wools, 671 Wabash Ave. For more information, visit riverwools.com.

JULY 9-13
“Carnival,” $25 day, $115 five days, 10 a.m. to
noon daily, ages 5+, Charm School, 2971 Erie
Canal Road. Your child can join Angela and
Yvette for a week (or a day) of crafting. Enjoy
crafts that follow our carnival theme. We are
taking a trip to the big top to see elephants,
clowns, puppets and other carnival creatures.
Children that attend the whole week will receive
a special gift: a special coupon, mini art kit and
shirt. To register, visit CharmSchoolTH.com or
eventbrite.com.

JULY 9, 14, 17 & 24
Intro to 3D Printing, free, various times, Haute
Create, Vigo County Public Library, Seventh and
Poplar streets. Registration required. Visit vigo.
lib.in.us/events.
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Northeast corner of Sixth Street and Wabash Avenue
Historical photo: Vigo County Historical Society collection.
Present day photo: Austen Leake
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COMMUNITY CAUSES
Photos by Austen Leake & Joseph C. Garza
1. Registered nurse Spring Eyler plants a
pinwheel in the ground near the Vigo County
Courthouse to help kick off Child Abuse Prevention Month.
2. Ouabache Elementary School students
laugh as Vigo County Superintendent Danny
Tanoos drives by as The Cat in the Hat during
the Dr. Seuss parade at the school.
3. Stephanie Krull, the Indiana State University landscape and grounds manager and
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TREES Inc. director, wraps one of the 1,700
tree seedlings in the ISU Grounds Maintenance Building.
4. Rhonda Beecroft (left) and Patti Weaver
(right) prepare Eastern White Pine seedlings
for Earth Day events at ISU and the White
Violet Center.
5. Thing 2, a.k.a. Ouabache Elementary art
teacher Micahlyn Allen, showers students

with spray string during the Dr. Seuss parade.
6. Lost Creek Elementary School students
Cameron Beadle and Drake Winn spread
mulch around a new tulip poplar tree at the
school.
7. Eva Kor reacts as Gov. Eric Holcomb presents her with a bouquet of flowers after the
showing of the documentary “Eva” at Clowes
Memorial Hall on the Butler University campus in Indianapolis.
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OUR TOWN
FAIRY TALE
FAIRE
Photos by Austen Leake

1
2

1. Kids were able to make
their own custom necklaces during the Fairy Tale
Faire: At Sea event at the
Terre Haute Children’s
Museum.
2. Chaney Jackson watches
as she gets her face painted
during the event.
3. Layla Cottom plays at the
light table in her princess
outfit.
4. Children were able to
pose for a picture with a
unique background thanks
to green screen technology.
5. Ty Williams builds Legos
in his pirate outfit during
the Fairy Tale Faire.

3

4

5
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OUT & ABOUT
Photos by Austen Leake
& Joseph C. Garza
1. Micah Cassiday grabs
a Fruit Loops cupcake at
the grand opening at the
Meeting Grounds.
2. Kate Spencer, right,
prepares to sample a
glass of beer from the
Terre Haute Brewing
Company at Fifi’s Lunch
Box in Brazil. At left are
David Porter and Brant
Hathaway.
3. Porter, director of
brewery operations for
the Brewing Company,
pours samples.
4. Sandy Billing of the
Educational Heritage
Association shows
Anthony Suggs and
Elizabeth Scamihorn
an original “Valley” or
West Terre Haute High
School letter sweater in
the association’s memorabilia museum in West
Terre Haute.
5. Ryan DeHart, owner
of Pizza King, pulls a
pizza out of the oven
at their newly opened
location at the former
4th Quarter building
on Wabash Avenue and
Kent Avenue.
6-7. Stephen Miller
keeps an eye on the grill,
and Shirley Perez on
sweet potato pie, during
Allen Chapel’s annual
barbecue.
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WRAPPING IT UP
THE RIOT ACT
STACEY MUNCIE

You can keep those tube socks
See you on the other side of growth spurts, acne and awkwardness

I

stopped being a cute
kid after the third
grade. I was really
only marginally cute
to begin with, and once you
grow past endearing, wideeyed fear of saying thankyou for a Dum-Dum to the
bank teller, and into a goofy
tomboy with “Hee Haw”
bib overalls, an underdeveloped sense of humor and
an aversion to brushing the
back of your hair — well,
that’s when cuteness goes
on hiatus.
“See you on the other
side of growth spurts, acne,
and awkwardness!”
Yes, indeed. Somewhere
after I learned to roller
skate and before I had an
actual waist, there came
the fleeting time in my life
where I was suddenly taller.
Like, way taller than everyone. Freakishly tall
compared to my fourth-grade comrades.
There were no secret crushes on me — I
was downright scary with my curly perm
darkening the classroom, its Bob Ross-like
halo so close to the ceiling as to block out the
fluorescent lights like an eclipse. I felt like
Godzilla — stomping around with my suddenly adult-sized feet, towering over the boys.
In fourth grade, I wore awkward like the
tube socks I sometimes awkwardly wore,
in the summer, sitting on the porch steps
looking cool in the terry cloth short set my
mom made me. Clearly, there would be no
miraculous overnight transformation. This
giant ugly duckling would not morph into a
beautiful swan anytime soon. Nope, we’d just
have to wait this one out.
By the time fifth grade rolled around, some
of the girls had caught up to me. Most of the
boys still had not. I was more sophisticated,
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though, because I now had Jordache jeans.
(One pair, I mean, come on, I wasn’t fancy or
anything.) And I had somehow convinced my
parents that I needed to replace my baby blue
and beige Trax tennis shoes from Kmart with
a pair of Nikes. You know, the kind with the
red swoosh and the blue stripe in the sole? I’m
still not sure how I managed to stuff my Fred
Flintstonesque feet into those.
None of that made me less awkward. But
over the next couple of years, something else
did. I stopped growing. I’m right now essentially the same height I was in sixth grade.
And eventually, most of my classmates grew
enough to be at least as tall as I am.
So, I used to think I was average height.
But these days I’m not so sure, because it
seems that girls of my daughter’s generation
are towering over me. Don’t get me wrong — I
am totally cool with feeling smallish. It almost
Illustration: Becky Hochhalter

makes up for my days as a tubesock-wearing Bob Ross Godzilla.
But how did this happen so fast?
How does the average height take
an uptick of what seems like 3 to
4 inches at least in just a generation?
I’ve always read about how
previous generations were much
smaller because they didn’t have
as good of nutrition and so forth,
but I’m not sure that this quick
jump can be attributed to that.
It’s not like I grew up gnawing on
pemmican and trying to dodge
scurvy. Yet here I am, a mere
shadow of the Sasquatch I once
was, trying to avoid being mowed
down by giant girls on a fairly
regular basis.
I remember the day my daughter realized that she’d outgrown
me. So pleased with herself, she
was, for you know, growing. “I’m
taller than you,” she gleefully
chirped, “Hahaha — Little Mom!”
Somehow, I don’t recall being that happy
to discover that I was taller than my own
mom. Maybe whatever made my kid taller
also made her more well-adjusted than I was
at that age. Nevertheless, I’m just fine with my
stature these days. But fourth grade, you can
keep those tube socks.
Stacey Muncie is a freelance writer, humorist,
proud Hautean, and
all-around word nerd.
Her light-hearted rants
cover topics ranging
from peevish to “Daang!
Stacey can be reached
at stacey.muncie@
gmail.com. Follow her
on Twitter @Stacey
Muncie or facebook.
com/StaceyMuncieWrites.
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heart
Your

is in the right place.

The Heart & Vascular Institute at Union Hospital.
Wouldn’t it be nice if everything you needed in cardiology
care was under ONE roof? At Union Health’s new Heart
and Vascular Institute, it is — like advanced technologies
and facilities, specialty cardio physicians and expert staff
dedicated to your heart. And because we’re bringing new, less
invasive procedures to the region, you have more options
than ever before, right here at Union Hospital. It’s all your
cardiology needs, all in one place.

myunionhospital.org

Spend your summer at the
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Visit the friendly alpacas and chickens.
Learn about organic gardening and sustainable living.
Come hike, bike or stroll the grounds.
Schedule an outdoor or indoor tour.
Enjoy an award-winning Sunday brunch.

Just 10 minutes northwest
of downtown Terre Haute.

SistersofProvidence.org • 812-535-2802

