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Warm Up to Winter!

LETTER FROM THE EDITOR
“All I want is a room somewhere, 
far away from the cold night air, 
with one enormous chair, oh 
wouldn’t it be lovely?” Eliza 
Doolittle, I AGREE. Nesting in a 
cozy place sounds perfect to me.

Winter is such a beautiful time to 
slooow down. Grab a good book 
from the library or Gathering Volumes, make a cup of 
hot cocoa and relax. It is also my favorite time to gather 
with friends at a coffee house or friendly restaurant or 
invite friends over for a casual brunch.  

Daydreaming about what to plant in the spring seems 
like such a treat and I love to get started indoors with 
seeds. Watching things grow makes me happy. Sharing 
this magic with children and elders is even more  
wonderful.   

Crafting, sewing and home projects can also be so 
enjoyable during these cold months. Visit Chickadee 
Studio in Perrysburg or Creatively Altered in Elmore 
for some beautiful yarn and knitting suggestions. 
The owners are so helpful and offer drop-in times for 
support. Perfectly Pink Quilt Studio in Elmore can get 
you started on beginner quilting projects like making 
a beach bag or grocery tote and the pretty fabrics 
will spark your creativity. Find everything a novice or 
advanced quilter needs.

Warm up to winter, unwind, pamper yourself,  
daydream and renew your spirit!

All my best,
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WINTER 
REJUVENATION 
By Tamara Willingham, 
Tamara TCM (see pg. 36)

Winter is a beautiful 
time to rejuvenate 
your spirit in order 
to replenish your yin.  
Rest, Chinese herbs, 
acupuncture, medita-
tion and prayer along 
with good nutrition 
are all excellent ways 
to accomplish this 
during the winter 
months. Keep in 
mind...Winter is not 
just a season, it is also 
a Celebration!

A MUST-SEE GEM! 
NATIONAL MUSEUM OF THE GREAT LAKES 
By Judy Lang

Warm Up to Winter! Warm Up to Winter!

“Wow! I didn’t expect all of this! There’s so much to do!” 

First-time visitors to the National Museum of the Great Lakes are pleasantly surprised by its 
modern, interactive exhibits and the wealth of information shared about the legacy of the 
Great Lakes in the economic, social and political history of North America.  

“There are many maritime museums 
around the nation which focus on local 
history, but there is only one National 
Museum of the Great Lakes,” explains 
Kate Fineske, senior director of Insti-
tutional Advancement. “It immerses 
visitors in the history of all five Great 
Lakes, in the U.S. and Canada.”

Something for Everyone 
Whether exploring the underwater wreckage of the Edmund Fitzgerald, learning Morse 
code or shoveling “coal” to fuel a ship’s generator, children of all ages embrace the 
Museum experience through 40 hands-on exhibits. For adults and older students, 
the Museum’s tales span hundreds of years, shedding light on early fur traders, the 
Underground Railroad, the rum runners of the 1900s and the giant ships that sail the 
lakes today. 

May through October, tours of the historic Col. James M. Schoonmaker Museum Ship 
and Museum Tug Ohio provide additional excitement.

Special Exhibit This Winter 
Artifacts from the disastrous campaign of Col. John Bradstreet, which occurred during 
“Pontiac’s Rebellion” after the French and Indian War, will be on display at the Museum 
throughout this winter. It includes remnants of boats and weaponry that have been 
washing ashore near Rocky River, Ohio for more than two centuries. 

The Museum grounds also will welcome a new artifact—the pilot house of the St. Marys 
Challenger. It is hoped that a future expansion effort will enclose it, enabling access 
and exploration year round. 

The Museum is located at 1701 Front Street in Toledo.  
For more information, visit NMGL.org.

“All children need a laptop. Not a computer,  
but a human laptop.  Moms, Dads, Grannies  
and Grandpas, Aunts, Uncles – someone to 
hold them, read to them, teach them. Loved 
ones who will embrace them and pass on 
their experience, rituals and knowledge of a 
hundred previous generations. Loved ones 
who will pass to the next generation their 
experiences, their hopes and their dreams.” 
– Colin Powell
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KEEPING JEWELRY  
ORGANIZED WHEN  
TRAVELING 
By Anita Trista, Bonita Bead Boutique

• Mint tin (save those Altoids 
 containers for jewelry)
• Jewelry accessories travel  
 organized bag case
• Drawstring pouch bag (suitable 
 for all jewelry except necklaces) 
• O-Rings metal ring clips (use for 
 rings, bracelets or necklace)
• Travel soap dish 
• Index cards (push back earrings 
 through cards)

Warm Up to Winter!Warm Up to Winter!
WHAT’S FOR BRUNCH? 
By Judy Lang

Once I get past the “getting up” part, I love entertaining guests for breakfast or 
brunch. The key, of course, is having a few go-to recipes that people love, are EASY to 
make and can be partially prepared ahead of time. I’ve been asked to share the ones 
my guests like best throughout this issue of The Buzz Book. Maybe you’ll try one or two 
the next time you have overnight company or a special mid-morning occasion.   

EGGS IN WHITE SAUCE  
While a student at BGSU, I was invited for brunch at the University president’s home. I don’t 
remember a thing about that event except for the delicious egg dish that was served…and that 
I had the audacity to ask the president’s wife how to make it! She so kindly replied: “Honey, it’s 
just hard-boiled eggs in a white sauce.” Served in a beautiful chafing dish, and ladled over thick 
toast points, I thought it was the best thing I had ever eaten, at least for breakfast! Too rich to 
enjoy on a regular basis, this dish has now become our family’s special-occasion treat.

Prepare one cup of white sauce per serving, using the classic recipe: 

• 2 tbs real butter  
• 2 tbs flour  
• 1 cup whole milk  
• 1/2 tsp salt 
• 1/8 tsp pepper

Melt the butter in a sauce pan then blend in flour, salt and pepper until the mixture 
becomes smooth and bubbly. Then add the milk, whisk until smooth, and cook over 
low heat, stirring occasionally, until the mixture thickens and comes to a low boil. Do 
not scorch!  Optional: Add 1/2 cup fresh, sliced mushrooms per serving, and allow to 
cook on low for about 10 minutes.

Add peeled and halved boiled eggs to the sauce and allow them to warm up. Depending 
on your crowd, use four to six egg halves per person. Prep eggs ahead of time if you 
can. Ladle the sauce over any kind of toasted bread, cut or torn into bite-size pieces.

“I’m coming up so you better get this party started.”  
– Pink
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Warm Up to Winter!
SPREAD A LITTLE KINDNESS 
By Laurie Pressel

The world could use an infusion of goodness. One kind act can spread happiness far 
beyond its intended target. We asked some familiar faces in Northwest Ohio for  
suggestions.

Thomas G. Mackin, mayor of Perrysburg: When someone is talking to you, give them 
the gift of truly listening. Don’t prepare a response in your head. Don’t look at your 
phone. Make eye contact and hear what that person is saying.

Sister Karen Zielinski, director of Canticle Studio, Sisters of St. Francis: I am the 
queen of rice krispie treats and give one or two away as little gifts to neighbors, 
co-workers or my doctors. They are simple, heartfelt gifts, person-to-person, and it 
is my way of telling them I thought of them, I am thankful they are in my life, and I 
think they are special person. People are touched when they are acknowledged for the 
integrity of who they are—a simple but profound act of kindness. Not bad for a bruised 
world.

Veronica Motley, superintendent of Sylvania Schools: Here are a few things I like 
to practice as simple acts of kindness: I give a compliment. I let someone cut in front 
of me in line (especially the elderly or someone with young children). I will offer to 
return a stranger’s cart to the front of the store. I give an extra tip. I generally try  
to always smile, show respect, treat people with dignity, practice humility and be 
perfectly candid. I choose to be nice.”

Jody Combs, owner of Roobarb Studios, Findlay: Sometimes the things that mean 
the most don’t have a price tag attached. The last few months, I have tried to clear  
all that’s on my mind when I’m out and about and really focus on those around me.  
A friendly smile or “hello” or sincere compliment seem to brighten people’s day. 

Kate Philabaum, director of HeART Gallery, Toledo: A potted plant left at the front 
door, a note of appreciation, Starbucks coffee paid by the car ahead in the drive-thru, 
a bag of books on the porch, an anonymous gift card in the mail…  
the element of surprise makes these kindnesses even more special.

Kathryn Bausman, executive director of City Mission of Findlay: We all wonder what 
we can do when we see someone in need. Too often we just drive by because we don’t 
know how to help. My recommendation is to carry a few “Bags of Hope” with you—a zip 
lock bag with water, small packages of wipes, shampoo, energy bars, Kleenex and then 
a card with contact information for your local shelter or soup kitchen. You could add a 
coupon for a free coffee or a small dollar McDonald’s gift card.
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CARAMELIZED ONION DIP 
So good. Don’t wait to have company to make this!

Yield 8 servings as an appetizer. Recipe and photo  
compliments of: theviewfromgreatisland.com/baked- 
caramelized-onion-dip-recipe

INSTRUCTIONS

Peel the onions. For better 
texture, chop one, halve 
the next and thinly slice, 
then quarter the last one 
and thinly slice. 

Melt the butter and oil over 
medium heat in a large 
Dutch oven and add the 
onions, cooking until they 
start to soften, stirring 
often, about 5 minutes.  
Add the salt and brown  
sugar and stir well.

Continue to cook the onions, uncovered, over medium to 
medium-high heat, for as long as it takes to caramelize 
them: about an hour. Stir every so often. Don’t let them 
to brown right away, you want them to soften and lose 
their moisture over heat high enough to cook them, but 
not so high that they’re browning on the bottom of the 
pan until the very end of the caramelization process. The 
onions will release moisture first, then SLOWLY turn from 
golden to brown. 

Deglaze the pan with the cognac. Scrape up any browned 
bits from the bottom of the pan and remove from the heat 
to cool. 

Preheat the oven to 375F

Put the mayo, sour cream, cheeses, thyme, garlic, salt 
and pepper into a bowl and blend. Fold in the cooled  
onions. Spread into a gratin dish, cast iron skillet,  
or other oven safe baking dish. Bake 25-30 minutes,  
until the dip is bubbling and golden on top. 

Serve hot with thin slices of baguette that have been 
toasted. Reheat in a low oven or reheat smaller portions  
briefly in the microwave.

INGREDIENTS
• 3 large yellow 
 onions

• 1 Tbsp butter

•  1 Tbsp olive oil

•  1 tsp salt

•  1 Tbsp brown  
 sugar

•  1 Tbsp (or a touch 
 more) cognac

•  1/2 cup  
 mayonnaise

•  1/2 cup sour 
 cream

•  1 1/2 cups grated 
 Gruyere cheese 
 (about 6 ounces)

•  1/2 cup grated 
 Parmesan cheese

•  1/2 tsp dried 
 thyme (crush with 
 your fingers as you 
 add it)

•  1/2 tsp garlic  
 powder

•  1 tsp coarse salt

•  1 tsp fresh cracked 
 black pepper

THE PERFECT PAIRING 
By Walt Churchill’s Market 
(see pg. 53)

Comforting soups, stews, chilis  
and chowders pair great with wine.  
Some suggestions might be  
Cabernet Sauvignon for Beef Stew or 
Chili; Pinot Noir or Chenin Blanc for  
Chicken Noodle; Riesling with Split 
Pea; and a Beaujolais for Vegetable 
or French Onion. The experts at  
Walt Churchill’s Market can help you 
select the perfect match. Come chat 
with us!

Warm Up to Winter! Warm Up to Winter!
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Warm Up to Winter! Warm Up to Winter!
WINTER BRIDAL TIP 
By Rachelle Spencer, Dress For A Day 
(see pg. 59)

Here’s a lovely and practical way 
to enhance style and add warmth 
for a winter wedding. Why not take 
the matching attendants’ look to 
a new level by adding a matching 
shawl (maybe a faux fur) or a wrap 
(cashmere, pashima or maybe a 
plaid tartan blanket.) For outdoor 
pictures, add gloves! And for a  
hint of winter whimsy, consider 
coordinating earmuffs! Could be fun 
for the fellows too.

LIGHTING THE WAY FOR ARTISTS 
By Ann Hosman Worden

Mitchell and Scott Antesky, partners/owners of the 
Toledo Lamp Company, are on to something and they 
want to share it with you.

Together they make handcrafted industrial style pipe 
lamps, featuring an array of designer Edison bulbs and 
a collection of quirky up-cycled items that have been, 
in their words, “lampified.” Their blender, gumball 
machine and fire extinguisher lamps are some of the 
most popular and would look sensational in a modern 
home or cool loft. Mitchell does the styling and fitting 
together of the pieces and Scott does the wiring.  
This is fun space to explore, but yes….there is more! 
Not only do they want to share their own art creations, 
but also those of others.  They have gathered nearly  
20 artisans and collectively are called Art on Market 
Shoppes (pg. 27) in Toledo’s Erie Street Market building  
(just in front of the Farmer’s Market.) The space is  
colorful and vibrant, imagine “Alice in Wonderland 
meets Pee-Wee’s Playhouse,” the Anteskys say.

Highlights of the space include acrylic paintings, 
drawings, photography, mixed media, collage and 
sculptures. There are three additional studios featuring:  
Taylor Holloway’s Callisto Terra, a candle studio 
where she sells pre-made soy candles and teaches 
candle-making classes for groups, Katie Wagner’s 
With Love Photography, specializing in portrait 
photography for newborns, families, pets, weddings, 
professional head shots and Jim Zalewski’s The 
Artist Touch Gift Shop, featuring a wide variety of 
affordably-priced, local, handcrafted items next to 
his personal gallery displaying his colorful abstract 
impressionist paintings and fine artist Michael  
Osborne’s “Abstract Overspray.”

201 S. Erie Street at Market Street, Toledo.  
Currently opened on Saturdays (9am-5pm)  
and Sundays (10am-3pm)Taylor Holloway prepping for a candle 

making class at Callisto Terra

Christoffer Montz, Red Oak in Frame, 
Copper & Enamel

Mitchell Antesky of Toledo Lamp Co. 
with one of his quirky lamp designs.
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Warm Up to Winter!
SAUSAGES. WHAT’S THE DIFFERENCE?
Bratwurst is a German sausage, brats 
are made from pork and veal, sometimes 
beef. They have a smooth texture, a 
pale color, and a mild flavor. It can be 
seasoned with any combination of salt, 
white pepper, nutmeg, lemon peel, 
marjoram, caraway, and garlic.  
I love them with nutmeg!

Kielbasa is a Polish sausage, in fact it’s 
the word for sausage in Polish. The type 
we see most is a smoked sausage made 
from pork and/or beef. It can be flavored 
with garlic and marjoram.

Knockwurst is a shorter, stockier German sausage made with beef, or beef and pork. 
It has a stronger garlic flavor profile and a characteristic ‘snappy’ texture to the skin 
when cooked.

Go see Walt Churchill! He’ll get you set up for your next cooking excursion.
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Warm Up to Winter! Warm Up to Winter!
LEMON CURDHOW DOES 

PRESSURE 
COOKING  
(INSTANT POT) 
WORK? 
As described by Sue 
Moran, A View from 
Great Island

Reach for a jar of lemon curd or make it yourself. Either 
way, it’s a treasure to dress up soooo many things!
Food 52’s blog suggests:
• Dollop it on crepes with crème fraiche, yogurt or 
 whipped cream and top it with blueberry compote
• Smear it on toast, muffins, pancakes
• Swirl it into breakfast buns
• Fold it into whipped cream for a fruit topping
• Bake into flaky pastries
• Top a cheesecake or use between layers of a cake
• Spread it into a cooled tart shell, top with whipped
 cream and chill.
Check out www.food52.com/blog/26700-lemon-curd-uses

I was interested so 
I did a little digging 
and this is what I 
learned. 

Normal water boils 
at 212F, but because 
a pressure cooker is 
sealed, it’s able to 
get the boiling liquid 
to a much higher 
temperature, and 
that higher tempera-
ture means the food 
can cook much more 
quickly. For every five 
degrees higher the 
liquid temperature 
gets, the cooking 
time is cut in half. 
On high the pressure 
cooker cooks food 
16 times faster than 
normal. Wow! And 
all that pressurized 
steam also gets 
forced into the food 
too, which is why it 
comes out so moist 
and tender.

WHAT’S FOR BRUNCH... 
EASY QUICHE! 
By Judy Lang

Many years ago, my sister-in-law worked for a catering company in Denver whose quiches 
were a staple on the menu. This is their no-fail recipe, which always gets rave reviews 
when served at my house…even from people who say they hate quiche!  
Part of the appeal is that its consistency is fluffy vs dense.  

• 1 deep-dish pie crust, unbaked

• 1 ½ cups half n’ half

• 1 tsp salt

• 6 or 7 eggs

• 8 oz shredded cheese— 
 sharp or casserole blend

• 1 cup diced ham or other meat

Optional: veggies, such as broccoli or spinach, partially cooked and drained; other 
meats such as bacon or crab; other cheeses such as Swiss. Quiche is also good totally 
plain, served as a meatless option. 

To make:

Put shredded cheese on the bottom of the unbaked pie shell and then mix in any other 
ingredients, making sure all are evenly distributed and fairly level across the top. 
Place pie shell on a baking sheet to catch spills in the oven. 

In a separate bowl, or 1-quart measuring cup, whisk 6 or 7 whole eggs into the  
half n’ half to create about 2-3/4 cups of liquid. When well blended, slowly pour  
mixture over cheese. Bake at 375 degrees, uncovered, for about one hour, until  
quiche is poofy, dry on top and lightly browned all over.

To make ahead, put all dry ingredients into the pie shell, cover and refrigerate.  
Pre-mix the eggs and cream and store in a jar or pitcher. Then, simply pour the liquid 
over the dry ingredients right before baking. Quiche is also good reheated  
in the oven or in individual slices in the microwave.

“Cooking is all about people. Food is maybe the only universal thing 
that really has the power to bring everyone together. No matter what 

culture, everywhere around the world, people eat together.” – Guy Fieri 
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TIP FOR KEEPING 
COFFEE HOT LONGER 
By Mary Jo Boyd,  
Doodle Bean Coffee (see pg. 5)

Want to keep your coffee hotter 
longer this winter? Try preheating 
your coffee mug before filling 
with coffee. It may seem like a 
small thing, but it is essential in 
preventing flavor 
loss and cooling 
on contact.  
Happy sipping!

Warm Up to Winter! Warm Up to Winter!
ALL A-BOARD FOR CHARCUTERIE BOARDS 
By Hutchison Fine Furniture (see pg. 33)

Entertaining friends and family is a wonderful 
way to warm up your home during the long winter 
months. 

A great go-to for serving a variety of foods in a 
visually appealing and deliciously enticing way  
is the charcuterie board. 

For tips on to how to assemble a board for any 
special occasion (like the one pictured), we offer 
Meagan Brown’s book, Beautiful Boards. Her 50 
easy-to-create snack boards will be sure to get you 
“all a-board” for entertaining! Megan’s book and 
a variety of charcuterie boards are available for 
purchase at Hutchison’s. Both make great gifts!
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Warm Up to Winter!
CURIOUS ABOUT PILATES?  
By Judy Lang

Whether lifting a heavy box, picking up a child or working in the garden, the strength 
and balance gained through Pilates makes every-day chores easier and safer to  
perform. 

“Designed to strengthen the ‘power-
house’—your abs, inner thighs, back 
and posterior chain—Pilates improves 
your balance, endurance and strength, 
overall. The best part,” says Christina  
Bish-Briggs, general manager and 
instructor at Club Pilates in Perrysburg, 
“people of all ages and every fitness 
level can enjoy it.” 

Resistance is the Key 
Different than yoga, which is excellent for stretching, flexibility and centering, Pilates 
also uses resistance to promote body strengthening. Using pullies, springs, straps 
and a movable platform, students can easily and safely create resistance that not 
only increases strength, but also enables them to isolate and control specific muscle 
groups. “Though it sounds a little intimidating, Pilates is an extremely safe form of 
exercise that doesn’t cause wear and tear on the knees nor stress the back. In fact,” 
says Christina, “it’s very therapeutic…and fun.” 

Rehabilitation Roots 
Joseph Pilates first used a resistance apparatus in the 1940s to help rehabilitate  
military patients. He later was sought out to help professional dancers heal injuries 
and improve strength. Sixty years later, Christina herself discovered Pilates when  
recovering from a very debilitating accident. “It was extremely painful for me to walk, 
sit, or even lie down,” she recalls. “But after three months of Pilates, I was able to lead 
a normal life again. Pilates is a great way to improve strength after an injury, or better 
yet, to stay in shape to prevent one.”
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Warm Up to Winter! Warm Up to Winter!
ANCIENT RECIPES FOR A MODERN LIFE 
By Heide Allan, LMT, Transcend by Heide (see pg. 30)

POINSETTIA POINTERS 
By Laurie Pressel

Relax and re-center your health this winter with all-natural healing products  
made from ancient recipes that are adopted for our modern lives. Products by  
Transcend by Heide are available for purchase at our Perrysburg location or  
online at lavawellnessspa.com/transcendbyheide. Treat yourself or buy as a gift  
this holiday season. 

Here is a list of our Top 8 best sellers.

Deck your halls with beautiful poinsettias this holiday 
season. With varieties ranging from solid-colored to 
marbled to jingled, you’re sure to find one that brings 
you cheer.

Poinsettias are native to Mexico where they grow wild 
and can reach heights of 10 to 15 feet. The United  
States’ first ambassador to Mexico, Joel Roberts 
Poinsett, introduced the plant to the U.S. in 1828. 
December 12 is Poinsettia Day, marking the death of 
Mr. Poinsett in 1851.

Poinsettias ooze a milky sap, so if you have a latex 
allergy, you may have a skin reaction if you touch the 
leaves. But contrary to popular belief, the plant is 

not poisonous. An Ohio State University study revealed that a small child would have 
to eat more than 500 leaves to have a harmful impact. However, if your pet eats the 
leaves, it could cause vomiting or diarrhea. 

Did you know that what looks like the flowers on the poinsettia are actually leaves? 
The true flowers are tiny and located inside the colored bracts. 

When choosing a poinsettia, pick one with healthy green leaves that aren’t curling, 
browning or falling off. Look at the plant from all sides to make sure it looks bushy and 
full. Because poinsettias are tropical plants, they don’t tolerate the cold, even 
for a few minutes. Be sure to cover your newly-purchased plant tightly before you 
depart the store and don’t ever leave your poinsettia in the car while you run errands.

At home, place your poinsettia in a spot where it will receive bright, indirect light. Do 
not place it near a drafty window or heating vent. Check the soil frequently and water 
when the plant is dry. Make sure the plant container has drainage holes. With proper 
care, your poinsettia should last through the holiday season and beyond.

1. Sinus & Headache Fix It Spray

2. Fix It Cream (for muscle & joint)

3. Deep Moisture Wrinkle Rescue Cream

4. Bath Bombs

5. Bella’s Soothing Lotion

6. Deep Brightening & Firming Serum

7. Headache Rescue

8. Joint & Headache Rescue Pack 
 (lotion, sinus & headache spray, 
 muscle soother lotion)

“The choices that make a significant difference in our lives 
are the tough ones. They’re not often fun or easy, but they’re 

the ones we have to make, and each is a deliberate step  
toward better understanding who we really are.”  

– Alexandra Stoddard
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Warm Up to Winter!Warm Up to Winter!
ECO-FRIENDLY GIFT WRAPPING– 
HAVE SOME FUN WITH IT!
A beautifully wrapped gift can also reflect your  
commitment to protecting the environment. Before 
defaulting to the typical (unrecyclable) wrapping 
supplies, check out these options for some eco-friendly 
inspiration: 

• Use Kraft paper, old maps, sheet music, cut-up 
 shopping bags or other recyclable paper. And, of 
 course, keep re-circulating all those paper gift bags 
 and pre-printed boxes.

• Consider using cloth drawstring bags, fabric from 
 a flannel shirt, a scarf, towel or pillow case to 
 wrap a gift. Go on-line and learn the Japanese  
 art of Furoshiki, which shows you how to wrap  
 anything in a cloth, without ribbon or tape. 

• Re-purpose containers such as cookie tins, baskets, galvanized buckets, flower 
 pots, storage cubes, make-up bags, or canning jars. Or, use socks or mittens as 
 the “wrapping” for smaller items tucked inside. 

• Purchase satin or other types of fabric ribbon that can be re-used numerous 
 times. Or buy natural raffia, which comes in many colors and is totally recyclable. 
 Also consider using string in various colors, as well as yarn or lace.   

• Turn to nature for adornments such as evergreen, herbs, leaves, pine cones or 
 dried or pressed flowers. Or tie on an ornament, small toy, candy, cooking utensil 
 or recipe card that will become part of the gift.  

• Use white chalk to stencil designs such as snowflakes, hearts, stars, stripes or 
 other patterns onto Kraft paper wrappings. Or, write messages, do free-hand 
 drawings or have your kids create a picture. Note: paper laden with any type of 
 paint, glitter or permanent marker is not recyclable. 

• Cut out pictures from old greeting cards or calendars and affix to the package 
 with removable tape or the smallest amount of glue possible. 

• Be on the look-out for recyclable wrapping supplies being sold by eco-conscious 
 organizations and retailers. They are becoming more prevalent.

Frigid 
By Clairel Estevez

And suddenly, the woodland 
has bared its branches. The 
days now cloth the new season, 
like a bride. And though cold 
and pale, its exquisite beauty — 
fills my eyes with such  
incomparable warmth.

I shall carry this grace with me; 
in my soul. Until she — frigid, 
in the last hours; with frosted 
lips, kisses the newly born 
Spring.
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Warm Up to Winter!
ENJOY/GIVE THE GIFT OF PAMPERING

Who doesn’t love a bit of pampering? Treat yourself and someone you love to a bit of 
comforting attention. 

Two terrific places to check out:

Enjoy some pampering of your face and body at Salvatore Capelli e Esthetica (pg. 7). 
Their trained Estheticians offer the newest skin care techniques and are certified in all 
Dermalogica peels/cleansers/creams and waxing services from head to toe. Check out 
their Hydrafacial MD (non-invasive treatments combining the benefits of next-level 
hydradermabrasion, a chemical peel, automated painless extractions and a special  
delivery of antioxidants.) A terrific way to rejuvenate your skin in as little as 30 minutes 
with no discomfort. Also available, HydraFacials, Gentlemen’s facials, Teen facials, 
Chemical Peels, Cool Lifting, Waxing and 
Spray Tans. This is the place to get  
pampered!

Heidi Locknane at Body and Sole Massage 
Therapy and Reflexology Center (pg. 13) 
focuses on relaxation massages but also 
specialty massages (hot stone and  
prenatal), sports massages to stimulate  
the release of toxins, relieve sore muscles,  
increase range of motion and treat injuries 
before/after training periods and  
therapeutic/rehabilitative massages. 
Heidi says that a combination of  
advanced techniques are used to  
release old injury patterns and re-educate 
muscles and nerves, and balance muscle 
weakness. These may help with trauma, 
overuse of certain muscles, headaches, 
arthritis, and post-surgical conditions. 
Reiki and Reflexology (rebalancing the 
body through targeted foot reflex areas, 
releasing tension and re-establishing 
energy flow) is also offered.

What could be better on a cold winter day 
than a warm massage!
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WINTER INDOOR FUN 
By Laurie Pressel

The winter weather may keep you indoors, but don’t let it keep you from having fun.

Go Bowling 
Knock down a few pins over laughs and drinks with 
friends. Bowling is a sport that’s stood the test of time. 
Check out Timbers Bowling Lanes in Maumee  
or Miracle Lanes of Toledo or Al-Mar Lanes in  
Bowling Green.

Host a Game Night 
Choose from hundreds of card games and board games.  
If kids are playing, consider old-fashioned favorites 
like UNO, Spoons, Old Maid, Battleship, Clue or  
Aggravation. Adults always enjoy competitive games 
of Euchre, Rummy, or Monopoly. Google search for the 
latest games receiving rave reviews, like Codenames 
and Pandemic, and give them a try. 

Throw Axes 
Yes, it’s a thing. Similar to darts but you throw axes at 
the target instead. It is perfectly safe and loads of fun 
when you do it with trained professionals. Check out 
Axe 419 in Rossford and Axe Ventura in Findlay.

Try to Escape 
You can’t escape winter in Ohio, but you and your 
friends can try to escape from a locked room by  
solving puzzles and clues together. Take on the  
challenge at Escape Game Experience in Maumee  
or Expired Time Escape Games in Findlay.

Get Crafty 
Winter is the perfect time to get started on a new hobby. 
Try knitting at Chickadee Knit Studio in Perrysburg; 
glass blowing at Firenation in Holland; or jewelry  
making at Coyote Beads & Jewelry in Bowling Green. 
They each offer a variety of classes throughout the 
year. Additionally, local art leagues offer a variety of 
courses in painting, drawing and pottery.

“Lots of people want to ride with you in the limo, but what you want is 
someone who will take the bus with you when the limo breaks down.”  

– Oprah Winfrey

ADD A LITTLE ZIP 
By Meredith Moore, Sophia Lustig  
(see pg. 11)

Scarves come in all shapes, sizes, 
and fabrications. It can be an instant 
game changer to any outfit. This 
timeless accessory that can elevate 
your look, can be intimidating for 
some who say, “I just don’t know how 
to wear it.” My response: put it on 
and go about your business, but 
please don’t pin it in place. Let it 
drape naturally. We love to help 
women find the perfect scarf and 
demonstrate different ways to  
wear it.
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FILL YOUR HEART WITH GRATITUDE 
By Julie Jardine

Most New Year’s resolutions die out before January ends. In fact, studies show less 
than 8% of people who make New Year’s resolutions keep them. So, rather than 
attempt major life changes on January 1, why not focus on being grateful? Sarah Ban 
Breathnach, author and creator of The Simple Abundance Journal of Gratitude, suggests 
an easy daily activity with long-lasting results—writing five things you are grateful for 
in a journal each day before you go to sleep.

To encourage this daily practice, just purchase a journal of your choice or you can 
download a gratitude app. Each day, list five things you are grateful for—just life’s 
simple pleasures and moments of joy, or something more significant if you like. Once 
you start, it’s easy. Within a couple minutes of thinking, I quickly noted the first sip of 
my morning coffee, the sound of children laughing outside, the antics of my dogs, a 
funny text from one of my children, and the unexpected extra store coupons that came 
in the mail. 

A daily acknowledgment of the many things we enjoy and are thankful for can do  
wonders for adults, adolescents, and children alike. Studies indicate that giving 
thanks helps us to sleep better, lowers our stress, and enhances our interpersonal 
relationships. It can help decrease materialism while encouraging us to be more  
generous with our time and gifts. 

After 365 days, you will have a list of over 1,800 of life’s joys and pleasures that you 
are grateful for. Now that’s worth writing about!

AMAZING BEES 
By Bell Farm (reprinted from their Facebook page with permission)

I am often asked what my bees do during winter. One common  
misconception is that they hibernate. In reality, they are very  
much awake inside the hives!

In the winter, honeybees cluster together in a ball roughly the size of a basketball.   
By flexing their wing muscles (the same muscles they use to fly), they are able to  
generate warmth and hold the cluster at about 85-90 degrees. The bees take turns 
shifting from the inside to the outside of the cluster so that everyone can stay warm. 
The queen is always kept at the center of the cluster.

Around the winter solstice, they raise the core temperature of their cluster to 93 
degrees. This is because the queen begins to lay eggs again around that time, and the 
bees must keep the brood at a constant 92-93 degrees.  

By the time spring arrives, the hive will be bursting with new bees, ready to take over 
the hive’s duties from the spent winter bees.
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Warm Up to Winter!
WHAT’S FOR BRUNCH... 
OVERNITE FRENCH TOAST – THE BEST!  
My friend, LeAnne Jaeger—who now lives in Oak Harbor—treated us to this wonderful  
dish years ago. It has now become the most popular item on my own brunch menu,  
with friends specifically requesting that I make it.

Mix and spread on the bottom of a 9 x 13 pan:

• 2/3 cup brown sugar 
• 1/2 cup melted butter 
• 2 tsp cinnamon   

Whisk together:

• 4 eggs lightly beaten 
• 1-1/4 cup milk 
• 1-1/2 tsp vanilla

Dip:

• French or Italian bread, cut into ¾-inch slices, into the egg mixture. Drench the 
 pieces thoroughly and then arrange them all in a single layer on top of the brown 
 sugar mixture.

Cover and refrigerate overnight. 

Bake, uncovered, at 350 degrees for 30 to 35 minutes. Flip the pieces over and serve 
with the gooey, brown sugar mixture on top.

Sprinkle with confectioner’s sugar and fruit. Or, just eat it plain, or with a little bit of 
syrup.

Makes about eight pieces. (And people always ask for more.)

TWO WOLVES 
Shared by Jody Combs, Roobarb Studios (see pg. 43)

An old Cherokee told his grandson, “My son, there is a battle between two wolves 
inside us all.

One is Evil. It is anger, jealousy, greed, resentment, inferiority, lies and ego.   
The other is Good. It is joy, peace, love, hope, humility, kindness, empathy  
and truth.”

The boy thought about it, and asked, “Grandfather, which wolf wins?”

The old man quietly replied, “The one you feed.“
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Warm Up to Winter!
NEW YEAR’S RESOLUTIONS YOU  
MIGHT ACTUALLY STICK TO IN 2022 
By Vicki Selhorst

Get more sleep. Just one extra hour a night has tremendous health benefits.

Cook a new recipe once a week. Have fun with this one and try recipes from around 
the world. This can be a great teaching moment for the whole family. 

Drink more water. You will feel better in EVERY way.

Cut down on sugar. Start with trying to drink your coffee black and then make other 
substitutes that will reduce your dependency on sugar. The health benefits are too 
numerous to mention.

Meditate for 10 minutes a day. You don’t need a guru to sit and re-center your mind.

Increase your minimum credit card payments. Start with the highest interest card 
first and when you knock down that balance apply the extra money to the next  
highest. Before you know it debt will be a thing of the past.

Save more money. Setting back just 5% of your paycheck won’t hurt much at all.

Exercise at least three hours per week. Starting with smaller exercise commitments 
helps with long term success.

Get connected. I don’t mean with a device of some kind, I mean spend more time  
with your family and friends. You will be amazed at what a little laughter and human 
connection will do to keep stress away.
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PAMPER YOURSELF 
By Crissy George, Brodava Salon

There is no better season to pamper 
yourself or spoil your loved ones 
than the holiday season. Purchase 
one of our much-anticipated holiday 
hair care collections and reserve a 
moment for self-care.  

Treating yourself to a hair mask while 
relaxing with a peppermint mocha 
can restore your mind and hair. When 
you give a loved one a hair product 
from the salon, you’re gifting them a 
moment of rest and relaxation. When 
their hair looks and feels it’s best,  
so does their heart.

Warm Up to Winter! Warm Up to Winter!
COZY ON THE QUICK 
By Margo Hertzfeld, Rosy Glow Wellness Therapies (see pg 2)

Looking to create an impromptu spa day at home? You probably have all the  
ingredients you need at home to make it happen! 

Start by making yourself this homemade face mask and then set the scene with a nice 
warm bath with 2 cups of Epsom salts. This mask recipe brings the nurturing enzymes 
from pumpkin, hydration from honey and calming from yogurt. Epsom salts in the bath 
relieve sore muscles and calm the nerves. Add soft lights and music and — instant 
home spa! 

DIY pumpkin face mask single use:

2 Tbsp pumpkin purée (canned is fine, fresh is better!)

1/2 tsp honey (buy local!)

1/2 tsp unsweetened whole milk yogurt

Mix thoroughly and apply to a clean dry face.  
Let sit for 20 minutes then rinse off with warm water.
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“What an astonishing 
thing a book is.

It’s a flat object made 
from a tree with  
flexible parts.

On which are  
imprinted lots of  
funny dark squiggles. 
But one glance at it 
and you’re inside the 
mind of another  
person, maybe 
somebody dead for 
thousands of years.  
Across the millennia, 
an author is speaking 
clearly and silently 
inside your head,  
directly to you. 
Writing is perhaps 
the greatest of human 
inventions binding 
together people who 
never knew each  
other, citizens of  
distant epochs.   
Books break the  
shackles of time.  
A book is proof that 
humans are capable 
of working magic.”

– Carl Sagan

Warm Up to Winter! Warm Up to Winter!
SENDING A CARE PACKAGE TO “ANY SOLDIER” 
By Judy Lang

If you have a loved one in the military, you already know how to send them a box of treats. 
But if you’d like to send a care package to “any soldier” the process is less clear.

What You Need to Know

• You must have a specific name and address for the recipient; the post office no 
 longer sends packages to “Any Soldier.” Contact an on-line resource such as  
 AnySoldier.org. It has the names of people in every segment of our armed forces 
 who’ve said they’d appreciate a care package.  

• Utilize the Military Care Kits provided 
 free by the postal service. These 
 include special boxes for military  
 delivery, address labels, tape,  
 and customs report envelopes for  
 overseas packages. Check out  
 herocarepackages.com for very  
 specific instructions. And note: all 
 packages sent to military are mailed 
 at the domestic rate.

• Before packing your box, put every item being shipped into a separate, zip-lock 
 bag to protect contents from spills, odors or the perils of a military zone.

• Fill out two address labels and stick one inside the box in case it breaks open or 
 the outside label gets destroyed.

• Do not send homemade foods. For security purposes, the military prefers that 
 anything edible is commercially packaged.  

• If you hope to receive a note back from the recipient, include paper, a pen and a 
 self-addressed envelope. No stamp is necessary. 

• Consider using a company or organization that creates and mails care packages to 
 soldiers on your behalf. An online search will show many reputable sources.

“Too often we underestimate the power of a touch, a smile, 
a kind word, a listening ear, an honest compliment, 

or the smallest act of caring, all which have 
the potential to turn a life around.”  

– Leo Buscaglia
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WARMTH OF THE SEASON 
By Kristie A. Bilger,  
Downtown Fremont (see pg. 21)

Warm Up to Winter! Warm Up to Winter!
INGREDIENTS

• 1 1/2 cups  
 chocolate wafer 
 crumbs (about ¾ 
 package of Nabisco 
 famous wafers.) 
 Could substitute 
 with gluten free 
 cookies. 

• 4 tbsp butter, 
 melted

• 1 1/2 cups heavy 
 cream

• 12 ounces dark 
 chocolate, roughly 
 chopped (try 8 
 ounces bittersweet 
 and 4 ounces  
 semisweet,)

• 4 tbsp butter, room 
 temperature,  
 cut into 4 pieces

• 1 tbsp flaky sea 
 salt

• 1 1/2 cups heavy 
 whipping cream

• 1/2 tsp vanilla 
 bean paste

• 1 pinch salt

• granulated sugar 
 or powdered sugar, 
 to taste (I used 
 about 1 tsp  
 granulated sugar)

DARK CHOCOLATE TRUFFLE TART 
Easy and elegant chocolate-lover’s dessert for any 
occasion, any time of year. Easily converted to  
gluten free and/or dairy free (see note at bottom).
Recipe and photo courtesy of:  

theviewfromgreatisland.com/dark-chocolate-truffle-tart-recipe

Preheat oven to 350F. 

For the crust: grind the 
chocolate wafers in a food 
processor and measure out  
1 1/2 cups. Combine with  
the melted butter until  
evenly moistened and it  
feels like wet sand. Press  
into a 10-inch tart pan  
(with a removable bottom), 
and up the sides, making sure it is evenly distributed. 
Using the bottom of a flat measuring cup helps.  
Bake 10-12 minutes. Cool.

For the ganache: heat the cream in a saucepan until it is 
just starting to simmer. Remove when you first see tiny 
bubbles and add the chopped chocolate. Let sit a few  
minutes until melted but still warm so it will pour  
smoothly. Whisk the chocolate and cream until the  
mixture is smooth and shiny. Add the butter, a couple 
pieces at a time, whisking well. Pour the ganache into  
the prepared tart shell. Carefully place the tart in the  
refrigerator to set for at least 2 hours before slicing.  
Scatter the sea salt over the top of the tart when it has  
set so that it doesn’t sink into the chocolate.

Tip: To keep your knife from sticking to the chocolate  
filling while slicing, run it under hot water and wipe it 
clean just before slicing. 

Whip the cream, vanilla paste, salt and sugar together 
until it forms soft peaks.

For a dairy free version, use coconut cream in place  
of dairy cream, and coconut oil in place of butter.  
The flavor will of course be very coco-nutty in that case. 

Downtown Fremont brings the 
warmth of the winter season to the 
streets of downtown. It’s time to 
Warm Up to Winter from the  
restaurants, unique stores and  
special events of the holiday season. 
Anyone that visits during the winter 
months will appreciate the little 
things in life that Downtown  
Fremont has to offer.  

Think Fremont!
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LEARN TO 
BOOST YOUR 
MOOD 
By Ruth Neal, Extras by 
Maams (pg. 19)

Winter is the perfect 
time to try something 
new!

It will boost your 
mood on those days 
when it’s cold and 
dark. 

So grab a hot 
beverage and learn 
something new, by 
joining me at “extras 
by maams!”

Warm Up to Winter!Warm Up to Winter!
INCAPACITY, DYING, DEATH… AND THE COURTS? 
By Sarah J. Corney, Attorney, RCO Law (see pg. 57)

Incapacity    
Incapacity means that due to illness, injury, 
or physical or mental condition, you are 
unable to manage your own affairs.  
Those matters fall into two categories:  
management of your person (i.e., your 
health care, your living situation, etc.)  
and management of your financial matters 
(i.e., your bills, income, bank accounts, 
etc.). Most often, these matters can be handled privately, without court intervention, 
but if you do not plan, the courts may be called in to decide these matters for you.

 Of Your Person – Ideally, every individual would sign a health care power of 
 attorney before falling ill. If you become incapacitated and don’t have a health 
 care power of attorney, a court may appoint a guardian to make decisions 
 about your physical wellbeing.

 Of Your “Estate”– Ideally, every person will have someone among their family 
 and friends whom they trust enough to give authority to manage their finances 
 by way of a durable financial power of attorney. If you have not signed a 
 durable financial power of attorney and you become incapacitated, you may 
 need a court-appointed guardian to manage your finances.  

Dying    
The best way to avoid court intervention in the natural dying process is to sign a 
health care power of attorney and living will, and to let your health care power of 
attorney know your wishes regarding certain types of medical procedures. Without 
taking that step, feuding family members may wind up presenting the issues to a 
court, or a guardian may be selected by the court to make decisions for you.

Death    
Every culture, government/state/tribe, and religion throughout known history have 
had rules and procedures for the transfer of wealth from one generation to the next.  
In the modern world, courts enforce those rules. The best way to have your wishes 
respected is to sign a last will and testament in the format required by your state and 
to pair it with intentional (and up-to-date!) designations of beneficiaries on your life 
insurance, retirement accounts, investments accounts, and other assets.   
If not, the courts will apply the “default laws” of your state and make those  
decisions for you.  
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DILL PICKLE AND BRAT SOUP 
Dill Pickle and Brat Soup, made in the crock pot, or not.  
This soup is a delicious surprise, with smokey brats, 
tangy dill pickles, and tender potatoes all in a light 
sour cream broth. If you love pickles, this is for you! 
Recipe and photo courtesy of:  
theviewfromgreatisland.com/dill-pickle-and-brat-soup-recipe

Coat the bottom of a heavy 
pan with olive oil, saute the 
onion and carrot for about 
5 minutes, or until the 
onion has softened.

Add the rest of the  
ingredients, up to but not 
including the sour cream. 
Cover and simmer for about 
15 minutes, or until the 
potatoes are tender but  
not mushy.

Mix the flour and sour cream together until completely 
combined and stir into the soup. Season with salt and 
pepper and cook for a few minutes more.

Serve garnished with sprigs of dill and thinly  
sliced pickles.

CROCK POT METHOD: Put everything in the crock pot up 
to, but not including the sour cream, etc. Let it cook on 
low for 4 hours. Stir in the sour cream and flour mixture 
and cook for another hour until smooth and slightly 
thickened.

Use any type of brats for this, but cooked ones are easiest.  
If raw, cook before adding to the soup. 

For a variation you might try adding some shredded sharp 
cheddar cheese at the very end, just before serving.

INGREDIENTS

• 1 yellow onion 
 chopped

• extra virgin  
 olive oil

• 1 carrot grated

• 1 cup finely 
 chopped dill  
 pickles

• 3 large red  
 potatoes skins on, 
 cut in ½-inch dice

• 32-ounce carton 
 chicken broth

• 1/2 cup pickle 
 juice

• 1 Tbsp  
 Worcestershire 
 sauce

• 3 cloves garlic 
 minced

• 1/2 cup fresh dill, 
 chopped

• 3 cooked brats 
 grilled and sliced 
 (you may want to 
 cut each slice in 
 half, for smaller 
 pieces)

• 3/4 cup sour 
 cream

• 3 tablespoons flour

• Salt & pepper  
 to taste

Garnish with fresh 
dill and thinly sliced 
pickles

Warm Up to Winter! Warm Up to Winter!
ONE-OF-A-KIND EYEWEAR 
By Mary Nyitray, Optical Arts (see pg. 19)

There are many ways to make your eyewear unique; adding tattoos 
or Swarovski crystals to your lenses can jazz up any frame! 
Edge color is a fun way to camouflage thick lenses or add a pop 
of color to your eyewear. Having one of a kind eyewear will 
make you the hit of any holiday party!
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Warm Up to Winter!
WHAT’S FOR BRUNCH... EGG CUPS 
My recent epiphany about egg cups arose from the need to provide some good protein 
along with French toast or other sweets. I know that busy moms make egg cups all the 
time to ease school day breakfast prep, but I think they’re great for easy entertaining, 
too. Give them a try!

• Generously spray a muffin tin with non-stick spray; be sure to include the space 
 around each cup indentation. 

• Fill each cup about half way full with a variety of items such as broccoli,  
 mushrooms, peppers, onion and meat cubes. Then top each cup with about  
 1/4 cup of shredded cheese—your choice. 

• Whisk eggs – about one for each cup—and pour over the mixture in each cup.  
 Do not add milk or water.

• Bake eggs, uncovered, for about 20 minutes at 350 degrees. 

• Let eggs cool for a couple of minutes, then lift out of muffin tin. You may need 
 to score around the inside edge of each cup to loosen the eggs. Serve on a platter 
 or place on individual’s plates.

Ingredients can be mixed so you can offer several varieties of fillings. They can be  
prepared ahead of time and baked just before your meal. They also re-heat beautifully  
in the microwave.
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8 ESSENTIALS FOR LAST MINUTE GUESTS 
By Ann Hosman Worden

Do you love to have an open door for guests?

Be ready with these items just in case someone drops by, or call Michelle Ryan at 
Smokin’ Olive (pg. 17) for catering support or Alisa Gafeney at Avocado & Cheese f 
or a sensational charcuterie board.

Crackers: Triscuits, Wheat Thins, pita chips,   
saltines and crispy breadsticks

Cheese: Brie, Cheddar, Blue – most freeze well

Dips: Hummus or other dips

Fresh or dried fruit: try grapes, figs, pears, dried 
apricots and cranberries

Nuts: think pistachios, almonds or cashews

Olives (pitted): great out of the jar or baked and tossed with feta

Cured meats: Salami, salty prosciutto or pepperoni (freeze well)

Spreads: Tapenade, Bruschetta, fancy mustards, jams and honey

GET BAKED 
By Laurie Pressel

At mealtime, baked potatoes typically play a supporting role as a side dish, but it’s 
time to make them the star. Packed with potassium, Vitamin C and Vitamin B6,  
they’re nutritious and delicious, especially with the right toppings.

Here’s how to make the perfect baked potato:

• According to most chefs, russet 
 potatoes are best for baking, but 
 you could also use sweet potatoes, 
 golden potatoes or red potatoes, 
 depending on your tastes.

• Scrub the skin with water and a  
 vegetable brush to remove dirt. 
 Make sure the skin is clean because 
 it’s packed with the most nutrients 
 and good to eat. 

• Use a fork to poke some holes in the 
 potatoes to release steam.

• Rub the potatoes with oil and sprinkle liberally with sea salt and pepper.

• Place the potatoes evenly apart on a baking pan and bake at 400 degrees for 
 45-75 minutes until potato is soft and easily pierced with a fork. Cooking time 
 varies, depending on the size of the potatoes, so keep checking.

• Using a kitchen towel, grab the hot potatoes and bang it down firmly on the 
 counter to fluff up the inside before you cut it open.

• For potatoes that are ready to go when you walk in the door, bake them in the 
 slow cooker instead of the oven. Simply wrap each potato in aluminum foil and 
 place in the slower cooker on low for 6-10 hours.

After you slice the potato in half, try these unconventional topping ideas. For a few 
of these, you may want to pop the potatoes back in the oven for a couple minutes to 
warm the toppings and melt the cheese.  

- Pizza sauce, pepperoni and mozzarella cheese   
- Egg over easy, cheddar cheese, cooked bacon  
- Chili and shredded cheese 
- Grilled mushrooms, goat cheese and fresh herbs 
- Shredded romaine lettuce, cherry tomatoes halved, crumbled bacon,  
 buttermilk ranch dressing
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SATURDAY MORNING MOZYING 
By Ann Hosman Worden

Spend a great Saturday morning with friends in downtown Toledo.

Start with brunch at Souk Mediterranean Kitchen 
& Bar (next page) for a Moroccan Couscous Skillet of 
roasted veggies and over easy eggs with grilled toast. 
Add a Belinni, loaded Bloody Mary, French Press or 
Turkish coffee. Yum!

Then take a walk through the Toledo Farmer’s Market,  
for bakery items and cheese for later, and cruise 
through Libbey Glass Factory Outlet (pg. 31)  
because they always have something you need.

Be sure to visit the “quirky warehouse mini-mall” 
called Art on Market Shoppes (pg. 27). If you schedule 
ahead with Taylor Holloway you can make or purchase a 
soy-candle at her Callisto Terra shop.  
(thecallistoterra@gmail.com)

If the day is sunny, head over to Middle Grounds  
Metropark, for a 1.5 mile walk along the riverside.  
metroparkstoledo.com/explore-your-parks/ 
middlegrounds-metropark

Finish this fun-filled Saturday with a visit to Maumee 
Bay Brewing for a flight of beer, signature sandwich, 
and their buckeye beer soup.

Call your friends now!

HYDRATION IS KEY TO 
HEALTHY WINTER SKIN 
By Rebecca L. White-Schooner, 
Schooner Farms (see pg. 43)

Hydration is so important in these 
winter months. Our skin gets so dry, 
but you can keep your hands smooth 
and hydrated with our handcrafted 
lavender lotions and salves.  
Hydration is essential, keep those 
smooth hands around a hot cuppa 
herbal tea from our wide selection. 

Are the Walleye’s in town, get to a 
game – show your T-town spirit.

“Let’s Go Walleyes!”    
toledowalleye.com
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Warm Up to Winter!
ECO-FRIENDLY TREE

CHRISTMAS TREE FACTS

Jodi Helmer, author of The Green Year, 
suggests that we buy a cut Christmas 
tree. Nearly all are grown on tree farms 
which means their stock is replenished 
each year and forests aren’t depleted.  
Artificial trees, made with petroleum- 
based materials, eventually end up in 
the landfill. Cut trees can be recycled 
after the holidays.   

And bonus points if you take your kiddos out to cut your own, you are making cherished 
memories. Don’t forget the thermos of hot cocoa. 

For every real Christmas Tree 
harvested, 1 to 3 seedlings are 
planted the following spring. 
Trees are grown in all 50 states 
and Canada.

There are close to 350 million 
real Christmas Trees currently 
growing on Christmas Tree 
farms in the U.S. alone, all 
planted by farmers.

There are close to 15,000 farms 
growing Christmas Trees in the 
U.S., and over 100,000 people 
are employed full- or part-time 
in the industry.

80% of artificial trees worldwide are manufactured in China.
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BREW THE PERFECT CUP  
OF TEA EVERY TIME 
By Karla & Karrie, Summer Kitchen Interiors 
(see pg. 41)

Winter is the perfect time to warm up to 
loose leaf tea! To make the perfect cup,  
here are some helpful tips: 

Start by boiling spring or filtered water 
(good teas begin with good water!)

Pour your hot water over the tea leaves so 
that the leaves can unfurl while brewing.

Brew for the appropriate time: 
- Black 3-5 minutes  
- Green 3-4 minutes  
- White 4-6 minutes  
- Herbal 5-15 minutes 

HAVE YOU HEARD OF MICRONEEDLING? 
By Julie Jardine

Microneedling, a minimally invasive cosmetic procedure designed to stimulate collagen 
production, has risen in popularity among those looking to minimize fine lines and 
wrinkles or help reduce scars. It involves the insertion of very fine short, sterilized 
needles into the skin for rejuvenation. 

“Microneedling increases our natural collagen production,  
and it helps increase intradermal absorption, reduce 
fine lines and wrinkles, evens out skin complexion, 
and strengthens the skin matrix which helps with skin 
sagging,” explained Yesenia DeCapua, L.Ac, Dipl. Ac. 
Licensed Acupuncturist at Tamara TCM (pg. 36).   
“It also reduces scars, whether from acne or surgery, 
stretch marks, and hair loss.”

Generally, the individual receives six treatments over two weeks. “If patient would 
like to enhance the results, then an additional six treatments can be done to achieve 
desired results,” said Yesenia.

Yesenia said as Traditional Chinese Medicine practitioners, they begin with a patient 
consultation to address other issues that can be causing the skin problems.

“Whether its wrinkles, sunspots, dark circles, uneven skin, sagging—all these “symptoms“  
are indications of specific organ/meridian disharmonies we must address during treatment,” 
she said.

“So, in addition to microneedling, we’ll also be using other acupuncture points that 
we select based on the needs of that particular individual.”

After the procedure, patients can expect a minor skin flushing that lasts 20 minutes to 
an hour within the first 24 hours. 

“Patients will notice more skin tightening and brightness,” said Yesenia. “Most patients  
find the treatments very relaxing.”

Patients also receive an all-natural anti-aging skin serum to be used every day. 

While the treatment is beneficial or suitable for most people, Yesenia said microneedling 
is not recommended for those with active infections, chronic skin disorders, blood 
clotting problems, severe keratosis, open wounds, or skin malignancies.

“The light of winter is the poetry of patience.”  
– Unknown
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SUPPORT 
LOCAL THIS 
WINTER! 
By Brooke Lauber-Cobb, 
Bee for the Day  
(see pg. 47)

Grab a hot cup of 
coffee or tea from  
a local coffee shop  
and enjoy Toledo’s 
favorites: The Toledo 
Museum of Art,  
The Toledo Zoo,  
Holidays at  
The Manor House,  
and more.

Warm Up to Winter! Warm Up to Winter!
HOT COCOA VARIATIONS 
By Laurie Pressel

On a cold winter’s night, nothing beats 
curling up on the couch with a good book 
or movie, a bowl of buttery popcorn,  
and a piping hot mug of cocoa  
(with marshmallows, of course).

Start with a basic stovetop hot cocoa 
recipe and vary it depending on your 
mood.

Basic Stovetop Cocoa Recipe (serves 4) 
Whisk 1/2 cup of sugar, 1/4 cup of cocoa powder, a dash of salt, and 1/3 cup of hot water  
in a saucepan over medium heat until mixture boils. Boil and stir for two minutes.  
Add 4 cups of milk and heat, but do not boil. Remove from heat and add 3/4 teaspoon  
of vanilla. 

Creamier 
Replace 2 cups of milk with 2 cups of half-and-half.

Bolder 
Stir in one tablespoon of ground cinnamon.

Mexican 
Stir in 3/4 tablespoon of ground cinnamon and a dash of ancho chili powder.

Mint Delicious 
Stir in 12 Andes mints until melted.

Peanut Butter Better 
Slightly melt 3 tablespoons of creamy peanut butter in the microwave,  
then stir into the cocoa.

Pumpkin Spice and Everything Nice 
Stir in one tablespoon of canned pumpkin and one teaspoon of pumpkin pie spice.

“To appreciate the beauty of a snowflake it is 
necessary to stand out in the cold.” 

– Aristotle
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HOW FIRENATION 
WARMS UP TO WINTER 
By Melissa Rahal-Hall, Firenation  
Glass Studio & Gallery (see pg. 37)

What gives us the warm fuzzies? 
When we are at home, it’s all about 
soaking up that family time and 
creating memories. 

When we are at work, we love the 
warmth of the glass furnace and the 
smell of the cherry wood paddles 
used to create our glass artwork.

Warm Up to Winter! Warm Up to Winter!
SLEEP CLEAN 
By Laurie Pressel

When you climb into bed at night, the last thing you want to think about is dirt.  
But without regular cleaning, your bedding could be harboring some yucky skin cells, 
food crumbs, makeup, dust mites, sweat and more. The National Sleep Foundation 
recommends the following cleaning schedule for your bedding:

Sheets: wash weekly. If you’re too busy 
one week, at least change out your  
pillowcases for fresh ones.

Pillows: wash every six months, and 
consider using pillow protectors in  
addition to pillowcases. Foam pillows 
can’t be washed, so you’ll need to  
replace those periodically.

Blankets: wash once every two or three 
months.

Duvet covers: wash once a month.

Comforters:  wash two or three times  
a year (use the change of seasons as  
a reminder).
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~ December ~

Until December 31
Lights Before Christmas at the 
Toledo Zoo is the area’s brightest 
holiday tradition, fun for all ages. 
Don’t miss it this year!  
toledozoo.org

1-24
Get Your Gifts Off Route 6! Join 
The Summer Kitchen Girls along 
with Angelwood Gallery, Schooner 
Farms, Beeker’s General Store & 
Country Cupboard for a month-
long shop of your favorite stores 
for gifts for your favorite people!

Until December 19
The HeART Gallery Nativity 
Festival at the historic St. Paul’s 
Lutheran Church in downtown 
Toledo features more than 100 
Nativities and 30 decorated themed 
seasonal trees. Thursdays & Fridays, 
4-7pm; Saturdays, noon-4pm. 
heartgalleryandstudios.com

3
Join the fun at the First Friday Art 
Walk in downtown Sylvania’s Red 
Bird Arts District from 5pm-8ish. 
Explore art, listen to live music, 
shop at local stores and dine at 
local restaurants.

Swingmania, also known as “The 
Jeff McDonald Band,” will ring in 
Christmas in their unique swing 
style at the Stroede Center,  
319 Wayne Ave., Defiance. 7:30pm. 
$15 tickets. defiancearts.org

Making “Spirits Bright“ on Main 
Street: Celebrate the holiday 
season at the new adult only 1920s 
Christmas event. The Broken Barrel 
Speakeasy will be open with a  
variety of spirits and holiday 
cocktails for purchase.  6-9pm. 
Reservations required.  
Call Sauder Village at  
800-590-9755.

4
Take Pictures with Santa and  
decorate a graham cracker C 
hristmas house at Nature’s Corner, 
6036 Angola Rd., Holland.  
10am-1pm (Santa arrives at 11am).

Christmas at the Peristyle  
featuring the Toledo Symphony 
and a visit from Santa! 3pm. Ticket 
info at toledosymphony.com.

4 & 11
Holidays on Main Street. Enjoy a  
1920s Christmas at Sauder  
Village. They will be “Decking  
the Halls“ with holiday lights,  
1920s window decor and a 20 foot  
Christmas Tree. Make their heart-
warming 1920s holiday activities a 
memorable part of your holidays. 
Pre-registration is required. Call 
800-590-9755 for info on all the 
activities offered and prices.
saudervillage.org

4-5
Christmas Open House at the 
Findlay Hancock County  
Historical Museum. Tour the  
museum decked out for the holidays 
and enjoy a host of activities 
including musical entertainment. 
Free and open to the public.  
Sat. 5-8pm, Sun. 1-4pm.  
hancockhistoricalmuseum.org

4-12
Holidays in the Manor House 
at Wildwood Preserve will put 
you in the holiday spirit! The 
30,000-square-foot home is  
beautifully decked out for the 
season by dedicated volunteers. 
5100 Central Avenue, Toledo.  
toledometroparks.com for details.

7
Christmas Virtual Tea with  
The Summer Kitchen Girls &  
Becky White-Schooner. Give 
yourself a gift this year and treat 
yourself to an hour with one of our 
signature tea boxes and  
program. 7pm. For more info, 
check out “The Summer Kitchen 
Girls” on Facebook.

10-11
Enjoy music, games and holiday 
fun at Christmas at the Cabin at 
the Fulton County Fairgrounds. 
Fri. 5-8pm, Sat. 10am-2pm. 

10-12
A holiday tradition you need 
to experience—Toledo Ballet’s 
Nutcracker. Exquisite dancing, 
breathtaking scenery, and beloved 
score performed by the Toledo 
Symphony. Fri. 7pm, Sat. 2pm and 
7pm, Sun. 2pm. Stranahan Theater. 
Ticket info at toledosymphony.com.
 

12
Pick up gifts and decorations to 
make the holidays brighter!  
It’s the Toledo Craftsman Guild’s  
Winter Festival of Crafts.  
Franciscan Center at Lourdes 
University, Convent Blvd.,  
Sylvania. Free admission and 
parking. 10am-4pm. 
toledocraftsmanguild.org

16
Silent Night? Not Tonight!  
Join The Summer Kitchen Girls, 
4702 West U.S. Highway 6,  
Helena, for their annual Girls  
Night Out for specials, giveaways  
& fun! 4-9pm. Check out “ 
The Summer Kitchen Girls”  
on Facebook.

Due to Covid-19, the events listed in this guide may be changed or canceled. Please check the website or 
Facebook page of the event’s sponsoring organization for the most up-to-date information.

Due to Covid-19, the events listed in this guide may be changed or canceled. Please check the website or 
Facebook page of the event’s sponsoring organization for the most up-to-date information.

What’s Buzzin’ this Winter What’s Buzzin’ this Winter

16
Carols of the Nativity is a serene, 
worshipful, uplifting musical 
program featuring the creches on 
display at the St. Paul’s Lutheran 
Church Nativity Festival in 
downtown Toledo. 11am followed 
by lunch at noon. For reservations, 
email kate@stpaulstoledo.org.

17
Enjoy Grammy-nominated song-
writer and world-class pianist Jim 
Brickman: The Gift of Christmas 
at the Marathon Center for the 
Performing Arts in Findlay. 
7:30pm. Ticket info at mcpa.org.

18
It’s a busy time of year for the jolly 
old elf, but before he heads back 
to the North Pole, you can visit 
with him at Santa’s Last Stop at 
Nature’s Corner, 6036 Angola Rd., 
Holland, 10am-1pm.

17 & 19
It’s simply not Christmas without 
a viewing of the 1946 Frank Capra 
film starring Jimmy Stewart and 
Donna Reed. Watch the Christmas 
classic “It’s a Wonderful Life” 
on a big screen at the Valentine 
Theatre. Friday viewing at 7:30pm 
and Sunday viewing at 2pm. Tickets 
just $5. valentinetheatre.com

19
Go back in time with Candlelight 
Renaissance at St. Paul’s Lutheran 
Church in downtown Toledo. E 
njoy music from the Academy Brass 
Quintet, organ, harpsichord and 
bell choir in the traditions, art and 
music of the ancient Boars Head 
Festival. Free-will offering will be 
taken. Reception follows the  
program.  
heartgalleryandstudios.com

26-31
Take a Horse-drawn Sleigh ride 
through the grounds of Spiegel 
Grove at the Rutherford B. Hayes 
Library & Museums in Fremont. 
1-4pm daily. Visit rbhayes.org for 
more info.

31
Ring in the New Year in downtown 
Fremont at their 5th Annual New 
Year’s Celebration. Businesses 
and restaurants will be offering 
specials and live entertainment. 
downtownfremontohio.org

~ January ~
 

9
Celebrate Mozart’s 266th 
birthday with chamber music and 
chocolate tasting. Discover the 
real story behind Austria’s famous 
Mozart chocolate balls. Hosted by 
HeART Gallery in the historic  
St. Paul’s Lutheran Church in 
downtown Toledo. For reservations, 
email kate@stpaulstoledo.org.

16
“Eleanor Roosevelt“ Virtual Tea 
Party with Signature Tea Box. Join 
The Summer Kitchen Girls & Becky 
White-Schooner for a fabulous tea 
party and conversation! Deluxe 
box $38, Basic Box $18 (can be 
shipped at additional cost). 2pm 
or 3:30pm. Check out “The Summer 
Kitchen Girls” on Facebook for 
additional information.

20
Lunch and Learn with “Sweet 
Journey Through Time” hosted by 
the HeART Gallery in the historic 
St. Paul’s Lutheran Church in  
downtown Toledo. Enjoy homemade 
soups, bread, salad and re-live 
a timeline of favorite childhood 
candies, many pieces made locally 
for the past 110 years. Take home 
goody bags accompany your tasty 
sweet dessert tour. Noon.  
For reservations, email  
kate@stpaulstoledo.org.

22
Dr. Martin Luther King, Jr. had a 
dream, but he did not dream alone. 
Skillfully using stories and music, 
storyteller and musician  
Reggie Harris highlights how the  
contributions of Frederick Douglas, 
Harriet Tubman, Benjamin  
Banneker, Satchel Paige, and  
others helped Martin become a 
man who changed the world and 
added to the fabric of the nation. 
Stroede Center, 319 Wayne Ave.,  
Defiance. 7pm. No cost.  
defiancearts.org

23
Toledo Symphony Orchestra Brass 
Trio at the Stroede Center,  
319 Wayne Ave., Defiance. 2pm. 
$15 tickets. defiancearts.org

28-30
Summer may be months away, but 
start preparing for your adventures 
now. The NW Ohio Camp and 
Travel RV Show at the SeaGate 
Centre will feature over 100 RV’s 
plus RV accessories, campgrounds 
and more. Visit toledo-seagate.com 
for info. 
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What’s Buzzin’ this Winter
Due to Covid-19, the events listed in this guide may be changed or canceled. Please check the website or 

Facebook page of the event’s sponsoring organization for the most up-to-date information.

29
Join the Toledo Symphony and 
vocalist Shayna Steele for Queens 
of Soul, an evening featuring hits 
made famous by the reigning divas 
of soul and R&B, including Aretha 
Franklin, Patti LaBelle and Tina 
Turner. 8pm in the Toledo Museum 
of Art Peristyle.  
toledosymphony.com

~ February ~

6
Participate in an old-fashioned  
Radio Murder Mystery Comedy. 
The station manager of WMOO 
radio will need sound effects help 
from the audience as the suspense  
grows to a real cliff-hanger. A light 
meal will be served during the 
radio show. Sponsored by HeART 
Gallery in the historic St. Paul’s 
Lutheran Church. 4pm.  
For reservations, email  
kate@stpaulstoledo.org.

10-13
Check out the latest and greatest 
automobiles and automotive 
technology at the Greater Toledo 
Auto Show at the SeaGate Centre. 
A don’t-miss event for automobile 
lovers! Order tickets on-line or buy 
at the door. toledoautoshow.org

11-12 
Head to Bowling Green for the 
“coolest” event in Northwest Ohio 
this winter. The BG Winterfest 
Chillabration features ice carving 
demonstrations, children’s activities, 
live entertainment, chili and soup 
cook-off, and more!  
Fri. 5-11 pm; Sat. 10am-11pm. 
winterfestbgohio.com

11-13
Knitters, spinners and weavers 
can spend the weekend at Sauder 
Village in Archbold learning new 
techniques, catching up with 
friends, and sharing ideas. The 
Knitting and Fiber Arts Retreat 
offers three participation options 
depending on your schedule. More 
information at saudervillage.org.

12
Superbowl Fundraiser at HeART 
Gallery in St. Paul’s Lutheran 
Church in downtown Toledo.  
Carry-out a super bowl (one quart) 
of homemade soup with crackers 
and cookies for $20 and reheat 
while you watch the game on  
Feb. 13. Several varieties to 
choose from. For orders, email 
kate@stpaulstoledo.org.

17
Lunch and Learn with “The 
Shroud” at HeART Gallery in  
St. Paul’s Lutheran Church in 
downtown Toledo. This famed fabric 
discovered in 1345 is considered to 
be the burial shroud of Jesus.  
View items from a personal 
collection related to this 53-foot 
long linen piece whose secrets 
have eluded scientists for centuries. 
Noon. For reservations, email  
kate@stpaulstoledo.org.

18-20
Love gymnastics? Elevate the 
Stage is a unique, podium-style 
gymnastics competition featuring 
Level 2-10, Xcel, Open and NCAA 
sessions. Event takes place at the 
Huntington Center and SeaGate 
Convention Centre in Toledo. Visit 
elevatethestage.com for info.

20
Bring the kids to Schoolhouse 
Rock Live at the Marathon Center 
for the Performing Arts in Findlay. 
The classic Saturday morning  
cartoon series from the 70s 
explodes onto the stage updated 
for a whole new generation with 
imaginative image projections and 
a rock’n’roll feel. 2pm. Child $14, 
Adult $20. For tickets and info visit 
mcpa.org.  

24
It’s a bird...it’s a plane...it’s the 
Toledo Symphony performing  
Superheroes on Stage! This  
jam-packed concert features the 
most iconic superhero themes of 
all time, including music from  
Superman, The Avengers,  
Spiderman, and more. 7pm.  
Toledo Museum of Art Peristyle.  
toledosymphony.com

26
Bring your seeds and get ready to 
swap! It’s Toledo GROWS annual 
community-wide Seed Swap. The 
free event features free packets of 
seeds, workshops, informational 
displays, raffles, networking and 
more. Visit toledogrows.org for 
location and time.

27
Bridge & Wolak is an internation-
ally acclaimed duo who perform a 
unique repertoire of classical  
music. Catch these “Victor Borges  
of the 21st Century” at the  
Stroede Center, 319 Wayne Ave.,  
Defiance. 7pm. $15 tickets.  
defiancearts.org
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