Get outdoors!

It's been a difference maker through
the COVID-19 pandemic, which has
affected nearly every aspect of our lives.
In times of stress, our physical health
and mental health are buoyed by a few
moments in the great outdoors, and
luckily there are many areas in this
region to sneak out of the house for a
morning or afternoon excursion.

Hancock County and Seneca County
have a combined 27 parks and/or
nature preserves to enjoy, ranging from
riverside walks to rolling fields to dense
forests. Many offer programs for socially
distant and mindful people to enjoy.
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Here are some upcoming highlights:

Hancock County

Artsy Hancock County residents can
look forward to “Art in the Park: Plein
Art Gatherings” which begin from 9 to 11
a.m. Thursday, July 2, and continue the
same time each Thursday through the
summer.

Those teens (ages 14-17) looking to
be on the mark will enjoy an Archery
Instruction Workshop from 6:30-7:30
p.m. Tuesday, July 7. Cost is $10 and is
due at registration.

Summer is a great time to hit the water,
and a Naturalist-led kayak float for those
18 and older will take place from 7 to
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9 a.m. Thursday, July 9, beginning at
Zonta Landing. Kayakers will travel up
the Blanchard to Bright Road and back.
Cost is $15 and is due at registration (by
4:30 p.m. Wednesday, July 8). There is
a maximum of five participants.

Evening fishing for youths 7 to 10 is
planned from 7 to 8 p.m. Tuesday, July
14, at Riverbend Recreational Area,
16618 Township Road 208, Findlay.
Children will learn the basics then try
their hand at catching fish in Glentz
Lake. A pole will be provided, or bring
your own, and corn will be provided for
bait, or you can bring your own lucky
lure. One adult must accompany each
child in this free event. Registration is

Continued on page 3
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Assisted Living For Women....

As It Should Be!

Providing round the
clock nursing care in
a warm home-like
atmosphere.

* Private Rooms

* Prepared Meals

* Laundry Services

* Housekeeping

e Personal Care

* Planned Activities

* Regular Outings

* On-site Beauty Shop

For more information
419-422-9656

2911 N. MAIN ST.
FINDLAY, OH

Providing a lifetime of caring! www.judsonpalmer.com

Shmary?

Visit our new location in the heart of Downtown Findlay.

_______________________________________________

BUY ONE, GET ONE "2 OFF

Lunch Combos

SANDWICHES, SALADS OR WRAPS
Must present coupon. Limit one per customer. Offer ends 7/31/2020.

_______________________________________________

Mon-Wed 7am-4pm, Thurs & Fri 7am- 9pm; Sat 8am- 9pm
CLOSED JULY 4THTHRU 6TH, 2020

A v
Semmmm———-—

408 South Main Street - Findlay
419-422-7133
www.TheBakersCafeFindlay.com
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Continued from page 1
due by 4 p.m. July 14.

National Moth Week will be celebrated
with a scavenger hunt from 6:30 to 8:30
p.m. Monday, Juiy 20, at the Oakwoods
Nature Preserve, 1400 Oakwoods Lane,
Findlay. Search for different types of
moths while hiking trails and utilizing
a scavenger hunt card. All ages are
welcome at this free event.

Another nature scavenger hunt will take
place from 1:30 to 3:30 p.m. Thursday,
July 23, at the gatehouse at Litzenberg
Memorial Woods, 6100 U.S. 224,
Findlay. Return the scavenger hunt card
by 3:30 p.m. to receive a prize. All ages
are welcome to the free event.

For moreinformation, visithancockparks.
com.

Seneca County

It may not be the Fourth of July weekend
we had expected, but local parks are
stepping in to fill the void.

The little ones can be entertained
with “Backpackin’ Babies Beautiful
Butterflies,” which will take place at 6
p.m. Thursday, July 2, at Steyer Nature
Preserve, 5901 County Road 33, Tiffin.
There will be a day hike starting at 8
a.m. Saturday, July 4, at the Mercy
Community Nature Preserve, 45 St.
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Lawrence Drive, in Tiffin.

On the other bookend of the weekend is

a Full Moon hike at 9 p.m. Sunday, July
5, at the Clinton Nature Preserve, 400 E.

Township Road 132, Tiffin.

Preschool children will be entertained by
the “Preschool Pals: Why turtles carry
their homes on their backs,” at 6 p.m.
Monday, July 6, at the Fruth Outdoor
Center, 10130 W. State Route 18,
Fostoria.

“Toddler Trots Frogs and Toads” starts
at 4 p.m. Wednesday, July 8, at Garlo
Heritage Nature Preserve, 6777 State
Route 19, Bloomville.

Those looking to toss a line in can take
part in the “Young Adventurers’ Fishing
Fun,” at 6 p.m. Monday, July 13, at Garlo
Heritage Nature Preserve.

The “Discovery Series” is geared for
those aged 12 to 17 and older, and that
group will take partin “Prairie Pals: Photo
and Journaling,” at 7 p.m. Wednesday,
July 15, at the Clinton Nature Preserve.

And for the families looking to bond
together, there is Garlo’'s family fun
events, which take place once a month
with a new topic each time. Next up is
“herpetology” from 11 a.m. to 2 p.m.
Saturday, July 11.

For the outdoor lovers, there are a couple
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of upcoming camps (fee for attending).
They include the Nature Camp (ages
6-12) from 9 a.m. to noon July 6-10
and Little Ones Nature Days (ages
3-5) from 9 a.m. to noon July 14-16.
Visit senecacountyparks.com for more
information, as well as for information on
the “Walking Stick” program, where one
can earn a walking stick after four hikes.
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Who will be the 2020 winners?

VOTE FOR YOUR
FAVORITE BUSINESSES!

Sponsored by:
“Family Owned Since 1926”

SINK’S FLOWERS

and Greenhouse

Visit thecourier.com or socialfindlay.com to vote!

VOTE JULY 1st - 31st

PPPPP




Humans of Findlay isa documentary project based on the blog “Humans of New York.” The project was

created to introduce many of the unique people of Findlay, Ohio. The man behind the lensand the project
isDave Morrow. Morrow hasinterviewed over 700 people of Findlay, ranging from age 5to 102 yearsold,
with awiderange of diversity and backgrounds. Jenna Wilkins hasjoined Dave in continuing the Humans

of Findlay project.

On April 4, 2018, a proclamation was signed by Mayor Lydia Mihalik designating the day as“Humans
of Findlay Day.” Each of the stories have been read up to 30,000 times, and can be located on
humansoffindlay.com, Humans of Findlay Facebook page, as well as in this monthly magazine.

Know someone that you feel should be featured? Send a nomination on the Facebook page.

TIFFANY POTTKOTTER

“Stop the stigma of mental
iliness” is Tiffany Pottkotter’s
quest as she is one of the few
psychiatric providers in the
Findlay area. Since 2014 she

has been a Psychiatric Nurse
Practitioner with Promedica. She
prepared well to fill this role.

A lifelong Findlay resident,
Tiffany graduated from Liberty
Benton in 1998. Between
attending Ohio State and BGSU

she earned a Bachelor’s degree
in Psychology and Sociology
graduating in 2002. Not done
yet, she continued on to earn a
degree in Counseling in 2005
and a Masters in Nursing in 2010
from Bowling Green.

While going to college she
provided for herself by managing
a group home for people with
serious mental difficulties. She
did this for seven years and came
to love the people and the field.
Tiffany would go on to earn her
Post-masters degree in Nursing
with an accreditation as a Nurse
Practitioner specializing in
Psychiatry.

Tiffany cares for her patients

by blending faith and medical
knowledge to help them. “I
believe in walking with them so
they don’t feel alone. Everybody
has a PURPOSE, a story, and

I want to help them find it.
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Everyone needs to know they
have worth.”

She would eventually like to
begin a Christian counseling
program. She is a very strong
supporter of anti-bullying
campaigns. She is also a very
strong advocate to draw more
mental health providers to the
area as “we are swamped with
those needing care yet lack care
providers to help all of them.”

Tiffany is married to Nick

and they have two children
Paige, 8 and Tobin, 5 who keep
them busy with soccer and
gymnastics. Tiffany and Nick
also have four angel children in
heaven.

Tiffany and Nick attend Gateway
Church and they are very active
as part of the medical team,
participate in a Life group, and
as greeters.
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Rendoggie’s

Nail Trim and Bathing

____________________________

:$3.00 OFF NAIL TRIM:

Plus FREE !
Nail !
Trim Card !

Expires 7/26/2020
1 One Per Customer. Cannot be
1 combined with other offers.

____________________________

Saturdays 8am-3pm
Sundays 9am-3pm
15212 US 224, Findlay
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Lg 5 Iltem Pizza

onLY $10.00

with the purchase of any
other food or drink item
I Good Sun.-Thurs. ONLY
Dine-In, Carryout or Delivery. (delivery
I fee applies) Findlay location ONLY. Must
Present Coupon ¢ Expires 7/31/2020

| Serving Beer & Wine 339 S. Blanchard
Campuspollyeyes.com  567-525-5539

_—_—_—_—_J

TACO MONDAY!!
-$1.25 Tacos All Day!-

708 Lima Ave.
Findlay

_ 419-423-2846 ek QurFacebook for Howd
clersbarandarill-com || Dowmtiown Findley | 419-424-5750
“BEST
BURGERS
& CHUNKS
IN TOWN”

118 W. NORTH ST. « FOSTORIA * 419-701-7082

Our dining room is now open!
Thanks for your support.
Tuesday CHUNK Specials

Get The Word Qut!

Advertise your business for as low as

We are OPEN!
Come see us
soon

B.B.1.T.
Est. 2006

DARK HORSE

RESTAURANT

“Glad You Got To See Me!”
darkhorsefindlay.com ¢ 4136 N. Main St. « 419-424-9201

502 per month

Call 419-422-5151 for details

Discover 419
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Take your
Fourth of July
burgers up a notch

The year 2020 is one few people
will soon forget. Life changed

dramatically and perhaps forever
in 2020. The sacrifices made in

Best Burger with Blue Cheese Butter
Serves 4

1 pound ground chuck steak

2 teaspoons salt

1 teaspoon black pepper

4 1/2-inch slices blue cheese butter
(see below)

4 sesame hamburger buns, halved
Combine ground steak with salt
and pepper. Divide into 4 equal-
sized pieces and gently shape into
4 burgers about 1-inch-thick. Grill
burgers and warm buns according
to instructions below. Top burgers
with butter and serve hot in sesame
buns.

Outdoor cooking:

Grill over hot coals for 3 minutes
per side for rare, 4 minutes per side
for medium rare, or 5 minutes per
side for well done. Place buns cut
side down on grill until warm and
lightly golden, 1 minute.

Indoor cooking:

Preheat a ridged cast-iron grill pan
over high heat. Cook for 3 minutes
per side for rare, 4 minutes per side
for medium rare, or 5 minutes per
side for well done. Place buns cut
side down on grill pan until warm
lightly golden, 1 minute.

response to COVID-19 are perhaps
most noticeable on holidays, when
people accustomed to gathering
with family and friends were unable
to do so, or only able to do so on
limited terms.

Despite those restrictions, people
continued to celebrate on holidays
like Easter and Memorial Day, and
the Fourth of July does not figure

to be any different. Fourth of July
celebrations often take place in

the backyard by the grill, and this
year marks a perfect opportunity

to expand your culinary repertoire.
This recipe for “Best Burger With
Blue Cheese Butter” courtesy of Eric
Treuille and Birgit Erath’s “Grilling”
(DK Publishing) offers a new take on
a backyard barbecue staple.

Blue-Cheese Butter

Makes 15 servings

16 tablespoons unsalted butter,
softened

4 ounces (1 cup crumbled) blue
cheese

2 teaspoons black pepper

Place ingredients in a food
processor or blender; pulse until
well blended. Wrap in foil. Place

in the freezer until hard, about 45
minutes. To serve, roll back foil
and cut into 1/2-inch slices. When
slicing from frozen, warm the knife
under hot water first. After slicing,
always tightly rewrap the unused
flavored butter roll in the foil before
returning to refrigerator or freezer.
Best Burger Variations

- Herbed Burger: Add 2 teaspoons
fresh thyme leaves or 1 teaspoon
dried thyme, 1 crushed garlic clove
and 1 tablespoon finely chopped
onion to the ground steak.

- Spicy Burger: Add 1/2

teaspoon tabasco, 1 tablespoon
Worcestershire sauce and 1
teaspoon Dijon mustard to the
ground steak.

Think ahead: Shape burgers up

to 1 day in advance. Cover with
plastic wrap and refrigerate. Cooks’
Note: Over handling the meat when
shaping will result in a tough, dry
burger. To guarantee a juicy burger,
handle the meat as little as possible.
Happy 4th of July to All!

Discover 419
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How to Become a
Master at Grilling a
Thick Gut of Meat

A thick cut of meat grilled over
an open flame can make for a
mouth watering meal. While such
an endeavor likely won’t lead to
any complaints around the dinner
table, many people still shy away
from grilling especially thick cuts
of meat.

A thick cut of uncooked meat can
intimidate even the most devoted
grilling enthusiast. Such cuts tend
to take a long time to cook, and
many a grilling devotee has put
in that time only to end up with a
dried out piece of meat. So what
do? The following are some ways
to master the art of grilling thick
cuts of meat.

Reverse sear the steak.
Reverse searing involves bringing
the steak up to temperature via
indirect heat first, then searing the
outside second. Reverse searing
ensures the outside of the steak
does not become charred while
the inside takes its time cooking.
This requires using both direct
and indirect heat. When using a
gas grill with multiple burners, it’s
easy to create direct and indirect
heating zones by only turning one
set of burners on. When using
a charcoal grill, move the hot
coals to one side of the grill and
leave the other side empty. It is
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recommended to maintain a grill
temperature between 250 and
300 F and placing the meat over
indirect heatfirst, keeping the steak
there until a digital thermometer
reads roughly 10 to 15 degrees
below the desired temperature
of the meat. The steak can then
be moved over direct heat so all
sides can be seared.

- Salt the meat overnight. People
hesitant to salt their meat out
of fear of overconsumption of
sodium should know that it’s not
necessary to use a lot of salt to
create a flavorful piece of meat.
A sprinkling of kosher salt over
the surface of the meat is all
that's necessary. Once the meat
July 2020

has been salted, store it in the
refrigerator, uncovered, overnight,
which allows ample time for
the cut to fully absorb the salt,
ultimately contributing to a juicy
cut of meat.

- Be patient. Once the meat has
been taken off the grill, let it sit for
awhile before slicing into it. The
goal is to allow the juice inside the
meat to redistribute so each bite
is as mouth watering as possible.

Grilling afficionados need not be
intimidated by thick cuts of meat.
A few tricks of the trade can make
it easy to serve up a thick piece of
meat where each bite is juicy and
full of flavor.
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WAY TO PIZZA!
730 S. MAIN ST.
(419) 423-1114

OPEN 11AM EVERYDAY
Order online with our
app or littlecaesars.com.
Delivery available via
online orders only.

WE ACCEPT:

i D“C.\W.R

PLEASE CALL AHEAD
FOR GROUP ORDERS

47409-47413
27636-321001

¢"Highest Rated Chain - Value For The Money’; based on a nationwide
survey of quick-service restaurant consumers conducted by Sandelman
& Associations, 2007-2013. Plus tax where applicable. Available at
participating locations. ©2014 LCE, Inc. 47413 PEPSI, PEPSI-COLA,
and the Pepdi Globe are registered tademarks of PepsiCo, Inc.
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Military serviceis alegacy in Alden
“Al" Hatch's life. His father was a
Lt. Colonel in Patton’s 3rd Army.
One brother, Edward, achieved
the rank of Colonel while another,
Wayne, wasaMagjor in JAG.

Alden was born in Salt Lake City,
Utah in 1935, the oldest of four
children. His first two years of
high school would be completed in
Tokyo. He graduated from a high
school located on the campus of
Eastern Kentucky State in 1954. Al
enrolled in college at EKU, joined
the ROTC program, and enlisted in
the Kentucky National Guard, all at
the young age of 17. During college
he earned a degree in Social Sci-
ences and achieve the rank of Staff
Sergeant in the Guard. He would be
honored as a distinguished military
graduate from ROTC and in 1958
was commissioned as a 2nd Lieu-
tenant in the USArmy.

While a EKU, Al, a top swimmer
and track athlete, was asked to coach
the women’s swimming team. It was
here he met Jill, (a Findlay native),
hisfuture wife. They would marry in
1958. While Al was in various mili-
tary schools, shewould stay at EKU,
graduating in 1960, with a double
major. Her journey asamilitary wife
was just beginning.

Al's military career took him across
the country and around the world.
He attended officer training and nu-
merous schools including artillery
anti-aircraft-missile defense at well-
known bases such as Fort's BIiss,
Sill and Carson. He completed both

Airborne and Ranger schools. In
1959 he was promoted to 1st Lieu-
tenant and transferred to Germany,
assigned to the Corporal (Nuclear
Ballistic) Missile Battery Defense.
This was during the Cold War. The
Berlin Wall would be erected while
the Hatch’swere stationed in Germa-
ny. Al would betrained at the Specia
Weapons School learning to program
nuclear warheads. He was promoted
to the rank of Captain in 1962.

During these first few years of their
marriage Jill would give birth to
a little boy, Alden Dennision. He
would pass away nine days later. In
1963, she gave hirth to twins, Kath-
ryn Jo and Michael.

After Germany, Captain Hatch was
sent to Ft Benning, Georgia, assigned
to the 2nd Infantry’s brand-new Air
Assault Division. This would even-
tually be named the 101st Airborne,
1st Cavalry Air Assault Division.

In 1965 the entire division was sent
by ship to Vietnam, landing a Qui
Nhon. They moved quickly to An
Khe, in the central highlands of Viet-
nam, and set up a perimeter. Al was
the Field Artillery Liaison Officer.
He was over the forward observers
who would venture out first, identify
targets, and order artillery support.

On November 14th, 1965, the Ar-
my’'s 2/5th, 7th Cav Air division
(200 men) were hit by a three regi-
ments of NVA (1600 men), just after
landing in the La Drang Valey at
“LZ Xray.” (This was the first ma-
jor battle between the US Army and

Lt. Colonel Alden Hatch

the NVA.) The movie “We were sol-
diers’ was based on this battle.

This would result in terrible losses
for the Army. The 2nd platoon, con-
sisting of 27 men, became separated
from the main group and surround-
ed by the enemy. The following day
Captain Hatch and some of his men
were dispatched to find this “lost pa-
trol”. 1t would take 17 hours of in-
tense fighting to go the two hundred
yards to them. There were only sev-
en survivors. Hatch was responsible
for finding those killed and wounded
and bring them back to the LZ. He
has never forgotten this day.

(Hatch contributes part of the prob-
lem was training at that time was
still focused on European tactics and
they were not prepared for thejungle
warfare scenario. After these early
losses, the Army made many crucial
changesin how to search out and en-
gage the elusive enemy.)

Captain Hatch was assigned to be
the Assistant Fire Director for the
entire battalion. They used outdated
French surveys, topographica maps,
airborne scout Huey's and trigonom-
etry to provide accurate support fire
to troops in the field. He would finish
his 13-month tour in 1966, returning
to Ft. Sill to become an instructor of
tactics for troops being trained for
Vietnam.

Promoted to Major in 1967, Hatch
was dated to return to Vietnam.
Orders unexpectedly were changed,
and he was sent instead to South
Korea, again without Jill and family,

as the 8th Army, G-5, Plans and Op-
eration officer. Many of his fellow
officers and enlisted friends had to
return to Vietnam and did not make it
back home. He has always felt some
guilt that he was not with them.

His military career would take him
to the University of Georgiato over-
see the ROTC program. While here
Hatch earned a Master’s degree in
Public Administration.

Promoted to Lt. Colonel, Al was sent
back to Germany with the 5th Corps
Headquarters. He was the Nuclear
Surety officer, in charge of inspect-
ing nuclear missiles, storage and per-
sonnel from 1974-76. He still cannot
reveal his exact duties or locations
because they are still classified. Lt.
Colonel Hatch would finish his mil-
itary career as senior advisor to the
2nd CY OPS group, overseeing sites
in Cleveland, Columbus and Cincin-
nati. He retired in 1979 at the age of
55.

Not content to sit at home, Al served
as the business manager for Findlay
City Schools, City administrator for
the communities of Norwood, and
then Carey over the next 15 years.
His “last” career would be working
for Pinkerton Security to oversee the
facility security of Cooper Tire. “I
started to slow down when | hit 80!”
Al and Jill have been married for 63
years. They spend their time travel-
ing, spending time with their chil-
dren and grandchildren, and shar-
ing their home with their American
Cocker Spaniels.
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More Options, Less Pain.

MADE
IN THE

USA°

Richard E. Marra, D.C., Dipl. Ac.

Spinal
Decompression Chiropractic Massage Acupuncture
228 W. Hardin St.
Findlay, Ohio « 419-422-3686 BOULEVARD JZJligXcle)
. JOYSTICK
www.bvchiro.com RESIDENTIAL STEERING

Zero-Turn Mower

Professional features at Residential prices.
Check out our selection at

www.FINDLAYTRUCKRVSALES.com

Due to the COVID-19 pandemic many local nonprofit
organizations were forced to cancel their annual
fundraising events. The organizations rely heavily on these
events to support their cause and budget. While some were
fortunate to be able to move to a virtual experience, many
could not. Our nonprofit organizations need our help more
than ever.

Visit thecourier.com or reviewtimes.com and click on the
Give Kindness logo.

Once on the directory page click on the nonprofit logo that
you choose to donate to. Our community will get through
this TOGETHER!

1333 W. TRENTON AVE. | FINDLAY
findlaytruckrvsales.com | 419-422-9797

OPEN LATE MON & THURS ‘TIL 8
Discover 419 July 2020 Page 12

To be included on the website, nonprofit organizations may
submit an online form. There is no charge to be included.




" The Fourth of July can be
““traumatic for pets not
accustomed to fireworks
and other loud noises or
crowds. Exploding sounds
in the sky are scary and our
pets don’t understand where
they are coming from. Pets are more
sensitive to loud noises, flashing lights and strong smells.
Many animals run to try to get away from the noise - often
resulting in injury for the pet or even death if they are struck
by vehicles.

Behavior therapy, medication and other natural
supplements may be necessary to help your pets
through the festivities.

It is always best to leave your pets safely indoors -
they will thank you for it!

wow?!

AVAILABLE IN
PEANUT BUTTER,

Across the World!

NATURAL
& BACON 2 0% o F F
YOUR PURCHASE

Valid only at the location below. Full ad must be
presented. May not be combined with other offers.

Findlay

Made with Natural & Organic Ingredients 820 N Main St. #1
Rich in Antioxidants & Vitamins (567)301-2416
No Meat Byproducts Findlay508.CBDrx4u.com
Discover 419 July 2020 Page 13



10 PIECE BREAST
STRIP MEAL

10 Piece

3/pc:Strip.Combo

427 Titfin Avenue, Findlay, OH
419-422-3770
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FOSTORIA CITY WIDE
GARAGE SALE DAYS
JULY 10th & 11th

Special Advertising Package ONLY $16.00.
Includes 3 lines for 3 days in
Review Times & Courier
plus garage sale map on socialfindlay.com

Call 419-435-6641
to place your ad today!

Recommended practices for garage sales and yard sales....
Ohio Department of Health.

* Practice social distancing by doing the following:
1. Place posters encouraging social distancing for customers to see upon arrival and while shopping.
2. Set up tables and chairs 6 feet apart.
3. Use heavy-duty tape to form a flow for customers to follow throughout the sale.
4. Ask customers to stand in a line, while spread apart, during a high traffic times.

 Clean all tables and chairs several times throughout the day.
1. Make sure all merchandise is washed and dried and/or wiped down with a disinfectant product
before placing on a table or chair for sale.
2. Wipe down all tables and chairs using disinfectant at the end of the day or in the morning before
the next day of the sale starts.

« Wear masks and disposable gloves at all times during the sale.

« Have hand sanitizer with at least 60% alcohol on tables and other places for
customers to use.

Check out Review Times, The Courier & socialfindiay.com
for garage sales in your area!
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