NOTHING
GARDEN VARIETY
ABOUT SCHEDEL
ARBORETUM

By BRENNA GRITEMAN, Courier managing editor
ELMORE Its difficult to
describe Schedel Arboretum and
Gardens without gushing, but then
again, it's not every day one visits
a vibrant rose garden, a towering

Built along the banks of the
Portage River, the former estate of
Joe and Marie Schedel is the very
definition of picturesque. In fact,
it's hard to imagine one could take
a bad photograph at this lush and
sprawling gem blooming just off
the Ohio Turnpike in Elmore. It’s
no wonder the garden is a popular
spot for weddings and attracts
thousands of visitors each year
to wander among its varied and
perfectly serene grounds.

namesakes were together for over
50 years and traveled to more than
120 countries. Through their travels
they amassed a large collection of
art and antiques, jewelry and, most
notably, plants. In accordance with
the couple’s wishes, their verdant
estate was opened to the public
in 1991 as a “sanctuary based
upon Nature where all would be
welcome to visit and experience

redwood display and a lily pad According to the Schedel 1n perpetuity the wonder of their
pond all in one stunning place. Foundation, the arboretum’s legacy” Continued on page 3
Brands you know and trust, at prices you can afford!
Buy One,
(o)
2 FF  25% OFF
Get One $iA 5102) Ye / E?
ny mg our Entire
|
1/2 OFF! CBD Oil Purchase
Purchase any item
and get 50% off the or Gummy
No second CBD product. Disco}mt off 9rigina\ Disco}mt off grigina\
Must be of equal or \es.ser Cannoftl;(:eki;re\rllj?:led with Canno:tlgceki;rarllaci:‘ed with
MEDICAI‘ CARD value.wiin;tz;?zfcf:;?bmed other offers. other offers.
NEEDED Offer expires 10/31/20 Offer expires 10/31/20 Offer expires 10/31/20

*Coupons apply to original sticker price. Offer cannot be combined. Limit T coupon per person, per purchase.

2401 N. Main St. (between Melrose & Bigelow) ® 567-250-8423 e Hours: Mon- Sat.10am- 6pm | Locally Family Owned & Operated
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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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Continued from page 1

Today, that wonder includes
multiple themed garden displays,
snuggled among many unusual
and exotic species of trees and
upwards of 10,000 plants and
flowers. Some of those themed
gardens were designed and built by
the Schedels, based on their travels
across the globe, while others were
built after the foundation assumed
control of the gardens in 1988.

Themed gardens include:

o A stand of bald cypress trees,
deciduous conifers known for the
growth of “knobby knees” that
arise from the ground surrounding
the trees.

o The Japanese Garden, which

features a large pagoda and
traditional red Torii gate, along
with Japanese maples, a 30-foot
waterfall, and foot bridges that
cross a babbling stream.

o The Dawn Redwood Grove,
a group of “living fossils” with
shaggy, auburn barks that was
planted in the 1950s. The trees
were once thought to be extinct,
but in 1941, about 1,000 of the
trees were discovered in remote
valleys of the Sichuan and Hubei
provinces in China.

o The Bonsai Shelter, which
houses an impressive collection of
meticulously shaped and pruned
miniature trees known as bonsai.

o The Kitchen Garden, which

contains herbs and vegetables
planted in an ornamental style,
including a collection of 100 to
150 varieties of ornamental hot

peppers.

o The Rose and Tropical Garden,
containing over 80 fragrant
varieties of roses.

o The Perennial, Iris and Peony
Gardens, a showy, brightly
colored collection of annuals
and perennials, featuring over 70
varieties of iris, lily and peony.

The gardens are closed Nov. 1
through March 31. Admission is
$12 for adults, $11 for seniors, with
memberships available.

Photos by Brenna Griteman
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WEEKLY
SAVINGS

CHECK OUT OUR FACEBOOK PAGE FOR
UNBEATABLE DEALS EACH WEEK!

Jamn Brinclle
Interfier Designer

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
* Personal Care
* Planned
Activities
* Regular
Outings
* On-site
Beauty Shop

We carry tinctures,
water solubles, gel caps,
topicals, pet products,
bath, beauty and more.

820 N. Main St. | 567.301.2416

Second item of equal or lesser value. May not be
combined with any other offers or discounts.
Only at Your CBD Store.

Findlay. EXPIRES 10/25/2020

May not be combined with any other offers or
discounts. Only at Your CBD Store.
Findlay. EXPIRES 10/30/2020

Second item of equal or lesser value. May not be
combined with any other offers or discounts.
Only at Your CBD Store.

Findlay. EXPIRES 10/25/2020

Discover 419

OCTOBER 2020




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.

EVIE MCNEIL

You have all heard of the expression,
“a heart of gold”. Well, eighth grader
Evie McNeil is a shining example of
that saying. She is 14 years old and
her story is one to warm the heart.

She begins by explaining how she felt
nine years ago at the age of FIVE,
while she was in foster care. She
recalls thinking “I would like to help
the world, because other people have
been through far worse. | would like
to help them with getting things they
need.” Then Evie explains, “My
whole life I’ve wanted to help people.
I want to be a pediatric Physician
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Assistant, so why don’t | start helping
people now?”

Thus begins the story of Angels Among
Us, a group started by Evie with the
encouragement of her mom Sunny
McNeil and their family. As a side
note, this family of twelve children, and
52 total foster siblings since fostering
began, has some of the most kind and
genuinely giving hearts you could find.

When requests come in, they sitdown as
a family to determine if they feel Angels
can help, then Evie calls the family to
get details. They clarify whether other
resources within Hancock County are
being used, and guide them with what
resources are available (for now and
future). Once this is complete, the
magic starts to unfold as the need is
made public, currently on the Facebook
page for Angels Among Us.

Typically 4-5 requests for some sort of
help are made each week. Sometimes
it is a request from a single mom for
things like dishes, food, or things for
her children, other times it is an elderly
man out of food and toiletries, or lately
a lot of people are in a bind due to the
COVID pandemic and needing a little
help due to the struggles it has caused.
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But probably the most memorable need
fulfilled thus far is that for a disabled
child. The child needed a new seat,
and they were short $750 from their
goal. It was posted and raised within 2
hours! Evie recalls watching the screen
closely, so excited, as people pledged
one after the other to help this family.
The recipients were so humbled,
and had such a weight lifted off their
shoulders.

Overall, the group has helped about 125
families thus far. With the community’s
help, they’ve been able to prepare
50 Easter baskets, 25 combination
book bag/mask/lunch  pails, and
they’re gearing up for Halloween and
Christmas.

When Evie is not busy sifting through
requests, shopping to fulfill the requests
and deliver them, she enjoys spending
time alone, watching TV, reading, and
hanging out with friends.

Angels Among Us wouldn’t be possible
without all the Angels who currently
team up with the group to help, and
| can’t encourage you enough to be a
part of this amazing journey Evie has
begun.
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Voted 2020 Best of Findlay - Best Breakfast!
y oS (00

We are OPEN! |
B°B°I°T° Come See Us
Closed Mondays Soon!!! I Lg Roast Beef or !
Est. 2006 [ [ "
D AR H ORSE I Chicken Special Pizza ]
I Dine-In, Carryout or Delivery. (delivery fee I
lies) Findlay location EXCLUSIVE. Must
. RESTAURANT appPIreezenltnC;LYp:ﬁ :E(:(':aires 10/31/2020us 339 S.BI hard
Glad You Got To See Me! | Serving Beer & Wine .Blanchard |

darkhorsefindlay.com + 4136 N. Main St.+ 419-424-201 |~ Campuspollyeyes.com 567-525-5539

! 51 OFF
I 1016 Tiffin Ave.
I Any Burger ar Findlay
I chlgﬂllf{ %slg{ef I 419-425-5550
XCIUAES KIas NasKets.
! exp. 108120 ) Fall s In The Air...
I 118 W. NORTH ST. e FOSTORIA * 419-701-7062 1 Everything Pumpkln from...
| Our dining room is now open! | Cake doughnuts to various coffees
I Thanks for your support. I Voted 2020 Best of Findlay
. Tuesday CHUNK Specials 3 Best Doughnut AND Best Coffee
[l‘lwlll}m{b gonutsy
[Quiche Wraps
Soups aladsy(a o,
Brownies l)maﬁ;a,
EspressollatitesleSmoothies!

408 South Main Street * Findlay
419-422-7133
www.TheBakersCafeFindlay.com

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

708 Lima Ave.
; Findlay

419-423-2846
. -
Join Us On The Patio! Findley | 419-424-5750
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WEST
MAIN

CRUST

FINOLAY’S FRAVORITE

ROCKING U
PIZZR RECIPES

419-423-4075

Rendoggie’s

Nail Trim and Bathing

____________________________

. ¥3.00 OFF WALK-IN NAIL TRIM

' Plus FREE
! Nail
+  Trim Card

: Expires 11/1/2020
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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HALLOWEEN
PUMPKIN-
CARVING
POINTERS

carved creations is
tradition. Each October,

doorsteps and porches, adding to
the magical ambiance of the season.

their themes and then taking knife to
pumpkin to achieve the desired effects.

Transforming pumpkins into cleverly
a Halloween
glowing
pumpkins take up residence near

Young and old spend time designing

Carving
pumpkins
into  jack-
o’-lanterns
can be
traced back
centuries to
Ireland and
a story about
“Stingy Jack”
The tale
involves Jack
outwitting
the Devil
twice, the
second time
freeing  the
Devil from
a prank in
exchange for
the promise

that he
would not
claim Jack’s
soul should
Jack die.
When Jack
did die, God

did not want
the unsavory
character in

heaven, but
the Devil
could not
claim  Jack

for hell. Therefore, Jack was relegated to
roam the planet indefinitely with only
a burning coal to light his way. Jack
put that coal into a carved-out turnip.
His ghostly figure was referred to as
“Tack of the Lantern.” Later on it was
shortened to “Jack O’Lantern” When
Irish immigrants arrived in North
America, turnips weren't plentiful, so
jack-o’-lanterns were instead carved
into pumpkins.

Today, many people carve jack-o-
lanterns, with some featuring just
smiling or grimacing faces while others
are far more artistic creations. These
tips can help anyone carve a pumpkin.

- Begin with a fresh pumpkin. Look
for a pumpkin with a green stem. If
the pumpkin has been sitting around
for too long or has been handled too
much, the stem can get brittle and/or
fall off. A thick, fresh pumpkin is best

for carving.

- Plan your ideas. Draw a plan for your
pumpkin before you make your first
cut. Then transfer that design to the
pumpkin with pen or a thin marker.
Pumpkin-carving kits come with
designs that can be “traced” by poking
small holes to create the outline of the
design.

- Don’t cut all the way through. Many
professional pumpkin artists do not
actually cut clear through the flesh of
the pumpkin. They carve and shave
off layers of the outer rind until it
becomes more translucent. The level
of transparency can be adjusted based
on how much skin is removed and as a
way to add texture and shadowing. The
more air that is allowed to penetrate
the pumpkin, the faster it will start to
degrade.

- Delay carving until the last minute.
Wait until the day before Halloween
to begin carving. Pumpkins are a
perishable item, and they’ll begin to rot
as soon as you begin carving. Spritzing
them with water can help them stay
fresh, but there’s no turning back the
clock once the first cut is made.

- Cut a hole in the back. According
to Brooklyn-based Maniac Pumpkin
Carvers, cutting oftf the top of the
pumpkin can affect its structural
integrity and cause it to rot faster.
Instead, cut a hole in the back of the
pumpkin and use an electric light
to illuminate it. LEDs are advisable
because they don’t generate much heat,
which can cook and rot the pumpkin
from the inside out.

With some creativity and a little know-
how, anyone can create an eye-catching
jack-o’-lantern.
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Halloween treats take center stage in October. What can be better this time of year than a fresh autumn apple
coated in a sweet candy shell? This recipe for “Old-Fashioned Caramel Apples,’ courtesy of “300 Best Homemade
Candy Recipes (Robert Rose) by Jane Sharrock, benefits from the fall harvest while also paying homage to a classic
Halloween treat.

Old-Fashioned Caramel Apples

Makes 12

12 medium apples

2 cups sugar

1 cup packed light brown sugar
2/3 cup light corn syrup

1/2 cup butter

1 cup half-and-half cream

1 teaspoon salt

2 teaspoons vanilla extract
Optional Toppings:

Chopped pecans, mini M & M’s, sweetened flaked coconut, mini chocolate chips or crisp rice cereal

1.Wash and dry the apples. Remove the stems. Insert a popsicle stick into the stem end of each apple, using a twist-
like motion so that the apple will not split.

2. Cover a large countertop area or a large baking sheet with
waxed paper.

3.In a large heavy kettle over medium-low heat, bring the sugars,
corn syrup, butter, half-and-half and salt to a boil, stirring until
the sugars dissolve and the mixture begins to boil. Cook, gently
stirring to prevent scorching, to the firm ball stage (246 F). Stir in
the vanilla.

4. Remove from the heat. Cool until the mixture thickens
slightly. Hold each apple by the wooden skewer and
quickly twirl into the caramel, tilting the pan to
cover the apple with caramel. Remove the apple
from the caramel, allow the excess caramel to
drip into the pan and then twirl the apple again

to spread the caramel smoothly over the apple.

Use a spoon to coat any part

of the apple not covered with

caramel. If desired, roll the

coated apples in the toppings

before the caramel sets. Place

on the waxed paper until the

coating is firm. Store in a cool

place.
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READMORE’S

2705 N. Main St.
Findlay, OH 45840
419-424-1321
+ Exclusive PuraVida , Bru Mate (Exclusive Retailer) & 40cean Retailer
+ Vera Bradley « Simply Southern e« Great Gifts for Special Occasions
« Were Your Stop for All Hallmark Keepsake Ornaments

Sat. Oct. 3rd ,,06 Sun. Oct. 4th
2020 Hallmark Keepsake Ornament
Debut

“Findlay’s Only Hallmark Gold Crown Store”

30% OFF

& AN 1L ITITIBINMIT
locafiom

1 coupon per visit

* Some exclusions apply. Expires 10/31/2020 ]

More Options, Less Pain.

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

Spinal
Decompression Chiropractic Massage Acupuncture
228 W. Hardin St.
Findlay, Ohio » 419-422-3686
www.bvchiro.com

Fall Sealer Sale!

What’s protecting your concrete? Just like
washing the salt off of your car to protect it from
rusting and breaking down, you should wash your
concrete and seal it. Spraying sealer is something
that is general maintenance and should occur
every 3-5 years. Sealers will help repel water and
salt from penetrating and causing damage. It’s
that reason why we believe it is so important that
we want to give you a 10% off coupon so that you
can come in and help protect your investment.
Please make sure to call our offices for hours and
we will give you informed instructions on how
best to apply. Offer is good through October 31,
2020 and applies from 1 gallon and up. Please
bring coupon in with visit!

r—_—_—_—_—1

10% Off Sealers

|
I |
I I
I This coupon must be presented at any of our offices. I
I Our suggestion is: I
Agquanil — 150-250 Sqft per gallon used on Exterior
I Concrete I
Super or Regular Diamond Clear — 200-250 Sqft per
gallon used on Interior Floors or curing compound on
I fresh exterior concrete I
Silencure SRT - 150-250 Sqft per gallon on new
| concrete being poured |
Ottawa 419-523-4376 « Kalida 419-532-3585 ¢
| McComb 419-293-2937 |
Van Wert 419-238-4140 » Delphos 419-692-3431
| Leipsic 419-943-2200 |
I

Offer good only through October 31, 2020
Please ask when the weather is too bad to apply. I

www.kandlreadymix.com email us at: info@kandlreadymix.com
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Kathy Louise Brooker-Chapais
aFindlay native, born at Blanchard
Valley Hospital in 1955 to parents
Clifford and Frances. She joined older
siblings; Jackie, Bud, Chuck and
Don, fifteen years after Don was born.
Kathy graduated from Findlay High
School in 1974. She tried to become
independent and move out on her
own by working but financially
was unable to. Joining the military
had long been on her mind as she
wanted “to be on my own, to be
independent and there were few jobs
availablelocally.”

Kathy wanted to train as a nurse

in the Army but was told there

was a two-year waiting list. Intent

on striking out on her own Kathy
enlisted in the “delayed entry”
program in August of her senior year,
choosing 76X-Subsi stence Supply
Specialist as her MOS. She did not
tell her parents of her decision right
away.

In January of 1975, Kathy headed
to Ft McClellan, Alabamafor basic
training. This was the last class of
“WACS” (Women’s Army Corps) to
be trained in the Army.

Kathy shares her memories of

basic: “It was very challenging, but

I needed that at that time. The first
three months were tough as it was the
first time I had ever been away from
home. I did get very homesick.”

“All the women recruits became
a team. Each woman had her own
strengths and talents and we worked

together to help each other. For
example, on our long run, my short
legs started to give out. Two of my
fellow recruits got under each of my
arms and encouraged me to finish.”

After successfully completing

basic, Kathy traveled next to Ft.
Lee, Virginiafor her specialized
training. Her two-month training
was all OJT, learning as she worked,
about warehouse operations,

driving various sized forklifts,
(which she really had fun with), and
how to manage spreadsheets and
requisitions.

After a short leave home, Kathy
arrived at her permanent duty

station of Ft. Hood, Texasin May

of 1975, joining the 15th Support/
Transportation Battalion,

2nd Armored/1st Cav. . “I often
stayed in my room listening to quiet
country and Christian music. Other
times I took walks, explored the base,
looking for things to do.”

Kathy was typically assigned to a
daytime eight-hour shift at one of
three warehouses on the base. Her
day started at the mess hall where
her favorite breakfast was “SOS”
because it tasted good and was
filling.”

Kathy did well in her job and was
promoted to Specialist 4, (Spec-4)

In August of 1975 Kathy married
Marcus Chapa, a young man she had
dated in Findlay. Both had ended up
at Ft. Hood where he was serving
asa Signal Corp/Radio Operator

Kathy Brooker-Chapa

US Army,

in the 2nd Armored Division. The
marriage didn’t last, and Marcus left
the military in June of 1976. In July
Kathy learned that she was pregnant
with her daughter Jessica who arrived
on April 4th, 1977. Kathy completed
her contract with the Army and
mustered out on January 27th, 1978.
Kathy and her daughter returned to
Ohio and lived in Tiffin.

Adjusting to civilian life was hard for
Kathy. “There was no regimentation
or structure, the work ethic was very
different, and there was no respect for
leadership.”

Her first job was as a teacher’s aide
at New Riegel School. After her
brother-in-law taught her how to

use a micrometer, she was able to
land a higher paying job at Webster
Manufacturing where she worked for
the next 13 years. After the company
downsized, Kathy returned to Findlay
in 1992.

While working at Webster, Kathy had
attended Tiffin University, earning
her Associates degree in Business
Administration in 1983. Back in
Findlay she attended Owens in
their Pre-Nursing courses. During
her second year, while she was
completing her clinicals, Kathy was
struck with debilitating migraines
which ended her chance to get her
Nursing degree.

Kathy became a Home Health Aide
with Home Health Hospice care,
visiting and caring for patientsin
their home. “I really liked talking

1975-1978

to and listening to my clients.” She
eventually moved into hospice care
where “you really get close, get to
know your clients. You love, care and
try to keep them comfortable. You do
grieve when they pass but I found it
helped me gain wisdom on how to
better help others.” Kathy spent the
next 20 years caring for patients.

In May of 2012, the simple act

of stepping up into her apartment
tore the meniscusin her knee. She
aready had arthritisin both knees.
This injury would end her career as a
Home Health aide. Kathy eventually
had both knees replaced in 2016 and
2017 which did improve her quality
of life.

For the past five years Kathy has
volunteered at Habitat for Humanity
and Restore storein Findlay. She
attends weekly bible study at the
College First Church of God. She
often eats lunch at 50North and then
returns home to relax and read.

Kathy spends as much time as she
can with her 3 4 year old great-
granddaughter Katie.

Kathy offers the following thoughts
about her service and women serving
in the military. “If you have no idea
what to do with your life, perhaps
you should give the military some
thought. It teaches responsibility,
discipline, and helps one to grow up,
adjust to “real life.”

Thank you, Kathy, for your service to
our country and for decades of caring
for others!
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JUMBOIDIRBRERS
COMBO

427 Titfin Avenue, Findlay, OH

419-422-3770
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Cedar Point
kicking off
Tricks and
Treats

Fall Fest

Michael Harrington

SANDUSKY — COVID-19 may
have canceled HalloWeekends, but
fear not, there’s still plenty to do at
Cedar Point.

HalloWeekends has always been
one of the park’s biggest draws,
bringing in thousands during
Cedar Point’s final weeks.

The cancellation could hurt the
park’s attendance as industry
insiders report theme parks already
suffer diminished crowds due to
the pandemic.

The park’s parent company, Cedar
Fair, however, announced in August
that, even with diminished crowds,
they’'ve been able to make a
profit by adjusting operation
schedules.

But Cedar Point conjured up the
Tricks and Treats Fall Fest to attract

people while maintaining the
COVID-19 safety protocols.

“Halloween is a special time at
Cedar Point, and our guests really
look forward to it,) said Jason

Discover 419

Cedar Point’s Tricks and Treats Fall Fest started Sept. 12th.
Photo provided/ CEDAR POINT — ALEX FREEMAN

McClure, the park’s vice president
and general manager. “Our mission
to make people happy continues
into the fall season, and we're
committed to entertaining our
fans, friends and families safely”

The park believes the outdoor
street festival will spell fun for kids
and adults of all ages noon to 8 p.m.
every Saturday and Sunday until
Now. 1.

McClure said, despite having to
do things differently this year, the
festival will offer fun and safe ways
to celebrate, including Halloween
decor, live entertainment, games
and new fall food and drinks
around the park.

Scary-good food

Cedar Point cooked up new fall-
and Halloween-inspired food,
including Toxic Mac, Frankenstein
Fries, vampire chili dogs, bacon-
wrapped hot dogs, pumpkin spice
funnel cake and more.

Guests can purchase a tasting
card and enjoy up to six “tricks”
- food out of the ordinary — and
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“treats” — more recognizable and
traditional food items.

On the midways, Brews and Booze
Bars will serve up specialty drinks
and a variety of craft beers.

Thrilling activities

The festival has events for
people of all ages, including a
monster makeover, mask and
bracelet crafting, pumpkin
decorating, a costume contest,
hay mazes and more.

But it wouldnt be Halloween
without trick-or-treating. Kids
can pick up sweets at socially

distanced trick-or-treat candy
stations in the park.
There’s also the Trick-or-Treat

Bean Challenge, which will pit
contestants against each other in
a jelly bean tasting with some
unique flavors.

The festival will feature dance
parties with live music and an
entertainment lineup that could
wake the dead. Besides live music,
there’s the “You’re Too Old to Trick-
or-Treat Game Show” for adults.
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Best of

Findlay ay

2020

And the winners
a re...

21 & Up

Bar: Findlay Brewing Co.

Beer Selection: Findlay Brewing Co.
Margarita: Oler's Bar & Grill

Mixed Drinks: The Bourbon Affair
Sports Bar: Fricker's

Wine: Wine Merchant

Arts & Entertainment

Annual Event: Balloon Fest

Event Venue: MCPA

Local Band: Reunion Band

Place for Live Music/Performance: MCPA

Auto

Auto Repair: Fields Auto Service

Car Wash: Flag City Auto Wash

New Car Dealer: LaRiche Chevrolet Cadillac
0il Change: Pennzoil 10 Minute Oil Change
Tire Dealer: Cooper Service

Used Car Dealer: LaRiche Chevrolet Cadillac

Discover 419

Beauty

Hair Salon: Journey Salon & Day Spa
Mens Haircut: Great Clips

Nail Salon: Southside Nails

Tanning: Tan Pro

Tattoo Shop: Main Street Ink

Food & Dining

Appetizers: Findlay Brewing Co.

Asian Food: Hunan Gardens

Bakery: The Baking Company & Bread Kneads
BBQ: City Barbeque & Catering

Breakfast: Dark Horse Restaurant

Burger: Findlay Brewing Co.

Meat Shop: Miller’s Meats, BBQ & Catering
Coffee: Fort Findlay Coffee & Doughnut Shoppe
Donuts: Fort Findlay Coffee & Doughnut Shoppe
Fast Food Restaurant: Chick-fil-A

Food Truck: Amy May's Rockin' Taco Truck
French Fries: Five Guys

Grocery Store: Kroger

Ice Cream: Dietsch Brothers

ltalian Food: Rossilli's

Local Dining: Rossilli's

Mexican Food: Oler's Bar & Grill

Patio: Fins Seafood & Grille

Pizza: Jac & Do's

Ribs: Tony's Restaurant

Seafood: Fins Seafood & Grille

Steaks: Texas Roadhouse

Subs: Bellacino's Pizza & Grinders

Sushi: Japan West

Tacos: Oler’s Bar & Grill

Wings/Boneless: Fricker's
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Health Home

Chiropractic Practice: Kirk Chiropractic Concrete: Heitmeyer Concrete
Dentist: Jonathan K. Davis, DDS Carpet Cleaner: Xtreme Carpet Care
Optometry Practice: Spectrum Eye Care Construction Company: Metzger Brecheisen
Gym: Planet Fitness Company
Health Store: Apple A Day Electrician: Bowman Electric
Massage Therapy: Journey Salon & Flooring: Carpets Direct
Day Spa Furniture Store: Rettig Furniture & Mattress
Pharmacy: Kroger Formerly Rettig’s Art Van Findlay
Physician Practice: Blanchard Valley Home Improvement Center: Lowe's
Medical Associates Landscape/Garden Center: Feasel's Garden Center
. Mattress & Bedding Store: Crane’s Mattress
Shopplng Plumber: Tom Hiatt’s Plumbing & Excavating Co.
Clothing Store: Kohl's Roofing: J. Alexander Roofing
Florist: Sink’s Flower Shop Trash Removal Service: A & E Curbside
Jewelry Store: Michael Eller Diamonds
Local Store: Brinkman's Market Professional
Shoe Store: Dave's Running Shop Bank: Premier Bank
Child Care Services: YMCA Daycare
Pets Customer Service: Chick-fil-A
Boarding: VCA Findlay Animal Care Center Financial Planner: Dan Romick
Pet Groomer: Pampered Pooch Funeral Home: Coldren-Crates
Veterinarian Practice: Hotel: Hancock Hotel
VCA Findlay Animal Care Center Insurance Agency: Hitchings Insurance
VCA Findlay Animal Hospital Place to Work: Marathon Petroleum Corporation

Realtor: Scott Keller
Senior Living: Birchaven Village

Congratulations to our voters who
each won a $50 gift card from one of
our sponsors!

Thanks to the 2020 Sponsors!

Courtney Daeger —
from Rettig Furniture & Mattress VN ’q
Bethany Dickey
from Sink’s Flower Shop RETTIG
Lee Richards FURNITURE & MATTRESS

from Brinkman’s Market Formerly Art Van Findlay
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