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The Last Inning
David Choinacky reflects on 10 years volunteering 

with the Center Grove Lassie League

By Nicole Davis
Through the last 10 years, David Choinacky and his 

family have learned a lot through the Center Grove 
Lassie League; how to play and coach softball, how 
to clean a softball field after a giant rainstorm, how to 
work with people and finances in a nonprofit. Starting 
as a coach and then serving as a board member for 
the league along with his wife Tina, Choinacky plans 
to take a break after this season finishes, though his 
loyalty to the league won’t end.

“As a teacher, you’re al-
ways trying to learn some-
thing new as well, that’s 
probably why I gravitated to-
ward coaching,” says Choin-
acky, a White River Town-
ship resident and teacher at 
Pike High School. “It’s been 
fun. I’ve been the type of 
parent/coach that’s prob-
ably more laid back than 
some. I just want them to 
enjoy it. I pride myself on 
having coached the trav-
el team; a higher caliber of 
play. The group of kids stuck 
together from 8 years old, to 
freshman in high school. My 
memories when I leave will 
be about the relationships 
there.”

Choinacky began coach-
ing t-ball when his daughter, 
Megan, was five. His young-
er daughter Claire also be-
came involved but later moved 
onto volleyball. Now a sophomore at Roncalli High 
School, Megan plays softball for her school and last 
year coached a team of her own at the Lassie League.

“My daughter took a love of it; a lot of it was the 
friends we made,” Choinacky says. “As board mem-
bers, it’s the same 
way. We see each 
other all the time. It’s 
the family relation-
ships. We’re all going 
to have memories of 
this place in one way 
or another. There are 
a lot of good memo-
ries.”

After coaching for 
six years, Choinacky says the president asked him and 
his wife, Tina, to serve on the board, which current-
ly has 16 volunteer members. While Choinacky does 
communications work, Tina serves as tournament di-
rector and travel coordinator.

“With all of us having full time jobs elsewhere, 
you don’t want it to be another job,” Choinacky says. 
“And that’s why Tina and I have stayed on so long; 
we’ve never treated it like a job. Being on the board, 
I’ve learned how to work with other people, how to 
share a common goal and vision. It’s the compromise, 

working with a nonprofit. We’re always seeking spon-
sors and trying to take care of them, learning how to 
maximize your resources to the best of its abilities.”

It wasn’t all fun and games. Choinacky says the 
memory that will stick with him most was the rain-
storm that took place the night before a tournament 
two years ago. The board members and volunteers 
were out at 4 a.m. to drain the water from the field. 
By 11 a.m., the field was ready for the tournament. 
Though it was a muddy mess, Choinacky says pulling 

it off is a highlight. 
The hard work paid 
off, but Choinacky 
says he won’t miss 
it and prays for bet-
ter weather this 
season.

“The majority of 
experiences have 
been pleasant,” 
Choinacky says. 
“Often you don’t 
hear about the 
good side of sports 
and that’s what the 
Lassie League has 
provided.”

The league, 
which has 10 di-
amonds, serves 
children ages 4 to 
18. It opened in 
1974 and has con-
tinued to grow. 
Choinacky says 

that enrollment in the 
recreational ball is at an all-time high. In terms of im-
provement, he says he’s noticed little things making 
the park better such as its condition, a more efficient 
concession stand and new equipment for the play-
ers. The team moms are currently coordinating their 

teams in an effort 
to have the girls sell 
candy, gifts and food 
items to fundraise for 
the league.

“It’s been good, 
from the standpoint 
that the park is bet-
ter now than when 
we came,” Choinacky 
says. “We’ve spent a 

lot of time figuring out how to get more out of the 
place. There’s a lot of positive and strengths in this 
park has and I still think it has a lot of potential.”

Just hoping for good weather and a great season 
this spring, Choinacky says he hopes to get a chance 
to sit and watch some games in the future.

 “It’ll still be family, here,” Choinacky says. “I’ll be 
involved with whatever trail our kids set. If there’s a 
call for help here, they know where to find it.”

David Choinacky

CGICON Photo by Nicole DavisDavid Choinacky coaching first base during a game a few years ago 
at Nationals. His daughter Megan is the player on first base.

Submitted Photo

“We see each other all the time.  
It’s the family relationships.  

We’re all going to have memories  
of this place in one way or another.  
There are a lot of good memories.” 

~David Choinacky

• My favorite hobby is cycling. That 
might be one thing I do in the fu-
ture more. I coach a cycling team 
at IU. I raced in college at Ball State 
University.

• I started coaching when I was 16 
years old with the South Bend Rec-
reation Department as a summer 
job. 

• I collect baseball cards and have a 
collection over 40,000. 

• My favorite teams Chicago White 
Sox and Notre Dame football.

• My family and I know the location 
of a special grotto near the Uni-
versity of Notre Dame very few 

people know about and even less 
have seen. Most people are famil-
iar with the grotto at the Univer-
sity of Notre Dame. Lesser known 
and hidden on the campus of Saint 
Mary’s, next to Notre Dame, is a 
hidden grotto, what we call “Father 
Claude’s Grotto in the Glen”. It was 
made sometime around 1937. My 
late great uncle Rev Claude Boehm, 
C.S.C. he was the Chaplain at St. 
Mary’s Convent lead us deep into 
the woods to find it. We visit the 
grotto frequently on visits to South 
Bend and it is always and adven-
ture and somewhat spiritual expe-
rience upon finding it each time, 
overgrown and lost in the woods, it 
is still there.
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Our ViewEditorial

Spay Neuter Indiana Pets (SNIP) , a nonprofit or-
ganization reducing the cost to spay and neuter cats 
to reduce the number of unwanted pets, recently re-
ceived a $1,500 grant from the Greg Biffle Founda-
tion for their Bring Kitty In program. The organization 
serves surrounding central Indiana counties including 
Johnson County. The new program was designed to 
educate people on the significance of not having pets 
outdoors to reduce the number of homeless or un-
wanted cats that are euthanized. Their brochure pic-
tures a coyote on front, asking “Is your cat my next 
lunch?” 

We recently met up with Tonja Robertson, found-
er of the organization, as she returned some cats to 
their owners in front of Strange Brew in White River 
Township. Stressing the importance of proper animal 
care so cats aren’t needlessly euthanized, she says she 
has worked with many Greenwood residents in getting 
their animals fixed. All they have to do is sign up for 
one of the regular community days online, fill out the 
paperwork and drop off their pet. She says she makes 
the program as affordable and accessible as possible, 
with a reduced cost for the services.  For more infor-
mation, visit spayneuterindianapets.com.

We think the service that Robertson offers to the 
community is great. Working at the Humane Society 
years ago, she noticed too many animals being put 
down. So she did something about it. She serves areas 
from Martinsville to Morgan County, but says Green-
wood has a very large percentage of the cats she has 
helped. If you have a cat that needs to be fixed but can’t 
afford it, we would highly recommend inquiring into 
this organization. 

SNIP

30 Years 
Experience 

Independent 
Agent
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Yes, we want your letters

Readers of the Center Grove ICON are 
encouraged to send letters to the editor 
as often as they wish. The stipulations are 
that the letter is timely, focused (not more 
than 200 words) and verifiable. Please make 
sure to provide your complete name and 
daytime and evening telephone contact 
numbers. All letters are subject to editing for 
brevity, clarity and grammar. Please direct 
correspondence to: rick@myICON.info.
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Tech Savvy Geek Speak

New E-mail: notifying your friends of change 
By Regina Miller

Q: I got a better deal on my Internet service, 
so do I have to stop using my old E-mail ad-
dress and start using the new one that came 
with my new account? 

A: If your old E-mail address was tied to the 
Internet service you are leaving, then it is like-
ly they will stop service to that E-mail address.  
Some providers cut service after a few days, 
while others can take months. Some providers 
do let you keep the E-mail address even after 
you disconnect their Internet service; call cus-
tomer service to ask if this is a possibility. If you 
tend to jump around from one Internet service 
provider to the next based on the best deal avail-
able, I would recommend setting up a free E-
mail account such as Gmail. This is a very versa-
tile account and is very feature rich. Even if you 
don’t take advantage of all the features, at least 
you will not have to change E-mail addresses ev-
ery time you change Internet service providers. 
When you subscribe to an Internet service, they 
will provide you with an E-mail address. You are 
not required to use that particular E-mail ad-
dress, but it is a good idea to retain the informa-
tion because that is usually how you are identi-
fied with your account. 

Q: How do I notify the people in my address 
book of my new E-mail address?

A: If you are using an E-mail client such as 
Outlook, you can use the same address book 
with your new account. If you are switching 
from a Web-based E-mail account – one that 
you have to log in at a Web site in order to check 
your mail – it is often easiest to export the ad-
dress book and then import it to the address 
book of your new account. If you only have a 
few entries, some people prefer just to copy and 
paste them or retype.  In any event, when you 
notify your contacts of your new E-mail address, 
these tips will help it go more smoothly: 1) Send 
the E-mail from your new account so the recipi-
ent can easily update his address book.  2) Don’t 
list your old E-mail address in this notification 
E-mail – it can cause confusion as to which ad-
dress they should be adding. 3) Send the E-mail 
to yourself and blind copy (bcc:) the other recip-
ients as to keep their E-mail addresses private. 4) 
If you have a lot of contacts, send to a handful at 
a time so that you will be less likely to be black-
listed for spam. 5) Don’t send your updated E-
mail address to everyone in your address book. 
Only send it to the people in your address book 
who you want to be able to contact you. There’s 
no need to alert spammers of how to best con-
tact you in the future.Regina Miller owns Geek in Pink. Contact her with tech questions 

at regina@geekinpink.com or (317) 882-1606.

HUMOR A Commoner’s 
Life

Scott Emmett lives in Greenwood with his wife, Karen, and an ornery old cat named Toby. 
Write to Scott at scott@scottemmett.com

By Scott Emmett
How do I get caught in these things? My wife had just informed me that it was I who 

would have to clean out the cat’s sandbox on a daily basis, ad infinitum, as her doctor had 
recently advised her against this particular practice. This was to be another one of those 
jobs foisted on me since we became empty nesters.

It is an interesting thing how this shifting of responsibilities happens when the kids 
leave home. First, it was dragging the laundry basket downstairs. It was then decided that, 
since I am the first one up in the morning, I would be the one to feed the cat and empty 
the dishwasher. It stood to reason, I was further told, that the additional chore of cleaning 
out our old cat’s sandbox in the morning made perfect sense and even more so since her 
doctor had advised against her dealing with the cat’s business. In view of the fact that she 
has been faithfully taking care of me these 34 plus years and being as how I am used to her 
cooking, I agreed to her proposal. 

The aforementioned morning jobs were added to the already long list of projects and 
responsibilities that I had to resume when the last of our offspring flew the coop. It has al-
ready fallen to me to do all of the yard work and keep both cars clean. I am also supposed 
to maintain the garage in an orderly manner (a task which I have been able to evade largely 
because the wife dare not enter the garage). I am sure there are more jobs and projects that 
are coming my way. I am not asking.

Now that I have all of these extra responsibilities, I am charged to ensure that no more 
come my way. That is not as easy as it sounds. There are few methods available to the av-
erage guy. There is not enough space in this column to develop the subject fully, but I will 
give you one tip that you will no doubt find useful in your effort.

Hide.

Community Humor

Opportunity to recycle old electronics

Submitted For CG ICON
Geek in Pink Computer Repair will 

be holding its semi-annual recycling 
event May 1-31. Geek in Pink is accept-
ing unwanted—working or nonwork-
ing— computers, 
cell phones and tab-
lets. Consumers can 
bring in their obso-
lete devices and re-
ceive a $10 gift cer-
tificate towards future 
Geek in Pink services.  
Geek in Pink will also 
destroy the data on the 
devices by request at no 
charge (a $45 value). CDs 
and power cords are also 
accepted. Monitors, scan-
ners and printers are not 
accepted. 

Bring in your unwanted comput-
ers, cell phones and tablets to 4800 W. 
Smith Valley Rd., Suite D, Greenwood 
or 11807 Allisonville Rd., Fishers during 
regular business hours. Parts that can 

be recycled will be re-
cycled, while the other 
parts will be securely 
disposed of. 

Geek in Pink is 
unable to accept CRT 

monitors, scanners, 
printers, other large pe-
ripherals, or parted out 
computers. For more 
details, visit geekinpink.
com/recycle.

GO GrEEN  
with Geek in Pink

Education In Our Schools

Center Grove High School  
principal announces resignation

Matt Shockley announced on March 12th 
that he will resign as principal at Center Grove 
High School because he was offered a job at 
Avon High School. He will work through the 
rest of the year. 

Shockley, who arrived at Center Grove Com-
munity School Corporation nearly 12 years ago 
from Tipton High School, will begin his new job 
in July. 

“We are disappointed that he is leaving but 
wish him well,” said Superintendent, Rich Ar-
kanoff. “It is hard to find an individual with such 
high moral character as Mr. Shockley. Matt has 
been a tremendous influence on the community 
and school. His dedicated leadership guided the 
High School to many great accomplishments.”

During his tenure, Center Grove High School 
has been lauded for its high academic stan-
dards, excellent performing arts programs and 
successful athletic accomplishments. In 2012, 
U.S. News & World Report ranked Center 
Grove High School 1,209th in the country and 
11th in Indiana.

Mr. Shockley joined the corporation in 2001 
and served four years as assistant principal. In 
November 2004, he was named interim princi-
pal when Dr. Bill Long took a central office ad-

ministrative position with the corporation. In 
April 2005, Mr. Shockley was named the high 
school’s permanent principal.

Among his many awards and honors, Shock-
ley received the State Principal of the Year 
(2009) from the Indiana Association of School 
Principals and the Administrator of the Year 
(2003) from the Indiana Association of Student 
Councils.

The process for hiring a new principal will in-
volve staff, parents and students. Details will be 
announced at a later date.

For more information, contact Rich Arkanoff, 
Superintendent, at arkanoffr@centergrove.k12.
in.us or 881-9326.

Advertise Monthly  
with the  

Center Grove ICON
Call today!

(317) 300-8782
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Here are a few reasons why you should choose us:
When our technician comes to your home he is highly trained, 
qualified, courteous, professional and will have:
• 100 hours of paid training per year  
• Identification Badge  • Full Uniform
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service representative!
Complaint free with the 
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800-318-5877
www.bassettservices.com

We guarantee it!

35th Year in Business

24-Hour Service

SPRING SAVINGS!
0% Interest for 36 months

or Up to $1250 Instant Rebate
PLUS UP to $495 Utility Rebate

PLUS Up to $500 Federal Tax credit*
*April 1 thru June 15, 2013

Reduce Utility Costs up to 35%

Global Campus
CG alumni Joanna Ray heads high school’s new eLearning program

For CGICON by Joanna Ray
Students at Center Grove High School will 

soon have increased opportunities to take 
courses in online and blended delivery formats 
through a new initiative, Center Grove Global 
Campus.  Launching this June, approximately 
200 high school and incoming high school stu-
dents have already signed up to take advantage 
of this new program. Online learning is featured 
in the district’s strategic plan to provide technol-
ogy-rich learning that prepares students for fu-
ture learning opportunities.  Global Campus of-
fers smaller class sizes in order to provide more 
ongoing and substantial feedback for students, as 
well as a project-based approach to learning. 

Through Center Grove Global Campus, stu-
dents can now participate in summer school op-
portunities in a completely flexible manner. Stu-
dents will meet weekly deadlines for projects and 
“deliverables” and receive ongoing feedback from 
their instructor. Students will use cutting-edge 
technology tools to communicate, create, and 
actively participate in the course activities.  Stu-
dents can take online courses this summer to free 
up their schedule during the school year, stay en-
gaged over the summer, or advance in learning by 
getting ahead.  

Center Grove Global Campus courses are also 
available for high school students to take dur-
ing the school year. Students can schedule their 
Global Campus course for any period of the day, 
thus helping to overcome scheduling conflicts.  
Students will report to the media center to work 
on their online course rather than attend a class 
meeting.  A new pilot with the Indiana Depart-
ment of Education will also allow eligible stu-
dents who schedule an online course for the first 
or last period of the day to be able to work from 
home or an off-site location.  The increased flex-
ibility of this pilot would allow students to work 
through the course modules at their own pace, 
and select a time to work on the online course 
when they are most alert.  

Students who sign up for Center Grove Glob-
al Campus will be required to complete an on-
line orientation course to help them create good 
study habits.  The orientation will support learn-
ers with their transition to online learning, and 
provide resources to encourage a successful ex-
perience.  

While online education has been in existence 
in K-12 environments, these experiences have 
typically been reserved for credit recovery op-
tions using a software-based curriculum. Center 
Grove Global Campus is redefining how students 
will experience online learning. The content is 
developed and taught entirely by Center Grove’s 
certified educators, and the format is designed to 
emulate an online course that a student would 
experience in college and in post-secondary ca-
reers.  For more information, visit globalcampus.
centergrove.k12.in.us. Registration for summer 
courses is available until May 1, 2013. 

Center Grove choirs take Grand Champion 
honors at Shelbyville Singing Sensational

The Shelbyville Singing Sensational result-
ed in the Center Grove Sound System and The 
Debtones taking home the Grand Champion 
honors in their respective divisions.

Sound System wowed the crowd with their 
upbeat choreography winning the Best Chore-
ography and Best Tech Crew caption awards. 
Their division included 7 choirs and they se-
cured the Grand Champion trophy for Large 
Mixed Groups. An Overall Competition Award 
of Grand Champion was also awarded to Sound 
System due to the highest point score for the 
entire competition. Senior David Mann was 
named best male soloist in a large mixed show 
and Junior Megan Timmons was honored as 
outstanding performer of the group.

The Debtones earned another Grand Cham-
pion trophy in the Women’s Division compet-
ing in a division with 7 choirs. They earned the 
caption awards for Best Choreography and Best 
Vocals. Freshman Katie Swaney was recognized 
as the outstanding performer of the group.

Surround Sound, Center Grove’s junior varsi-
ty mixed show choir also competed in the Large 
Mixed Group division. Senior Madison Norris 
was selected as the outstanding performer.

Katie Swaney was again awarded for her ex-
cellence in the solo competition and won the 
Grand Champion trophy for her performance. 
The solo competition included 35 students.

The Center Grove choirs are directed by Jen-

nifer Dice and Jared Norman, assisted by Greg 
Sanders, Sheila Leachman and choreographed 
by Andy Haines. The next home event for all 
of the Center Grove Choirs is the Showcase of 
Champions at Center Grove High School Tues-
day, March 19. Ticket information can be found 
at centergrovechoirs.org. 

Sound System, The Debtones and CG Sing-
ers will travel to Chicago March 22-23 to com-
pete in the FAME Regional Competition. This 
competition is part of the Show Choir National 
Championship Series.

Education In Our Schools

By Nicole Davis
Wanting to do something to benefit 

her community, Joanna Ray says taking 
the position as eLearning coordinator in 
July 2012 felt like coming home, exactly 
where she should be. A 1997 graduate of 
Center Grove High School, Ray worked 
for seven years at the IU School of Ed-
ucation at IUPUI as director of online 
development. Brought in to the Cen-
ter Grove School Corporation to cre-
ate an online program, Global Campus, 
to give students more flexibility and an 
alternative learning experience, Ray says 
the school’s ambitious goals will pay off 
when summer school begins this June.

“They basically said we want to start 
an online program, get to it,” Ray says. 
“They provided me with really dedicat-
ed teachers and we’ve developed a col-
lective vision. Online learning has a bad 
name. Global Campus is what students 
are going to experience when they go to 
college. It’s no longer just for credit re-
covery students. That’s where our ini-
tiative is very unique. I think other high 
schools will look to us to be a model. To 
be a public school and do a program of 
this magnitude is very impressive. But 
our district is phenomenal.”

Ray says she has worked with hun-
dreds of educators to learn what sort of 

education is most effective. She says she is 
learning something new every day herself, 
transitioning from a position in higher ed-
ucation to K-12.This summer and the fall 
semester, the school will launch 17 online 
courses. Students have the option to choose 
which course they want to take and what 
time. 

“The nice thing is it’s a choice,” Ray says. 
“Nobody’s making it mandatory. I do think 
that kids need a choice. There’s a good 
chance they will come face to face with an 
online class at some point so for them to 
not experience this could be detrimental.”

Though there is a shortage of research 
done on the benefits of online education, 
Ray says there is still some data suggesting 
that it is effective if done properly. She says 
they will partner with Indiana University 
doctoral students to research the impact of 
online programs with them.

“There are different characteristics that 
make a student an online learner,” Ray says. 
“They just don’t know until they give it a 
try. And our teachers won’t just let a stu-
dent slip through the cracks. It’s not just 
this wide open web. They will be constantly 
communicating with their instructors. We 
truly are committed to getting kids a suc-
cessful online experience. I want parents 
to feel at peace that we are not going to let 
them fail.”Joanna Ray

Photo by Nicole Davis

Submitted Photo

Education

$1499
Large 1 topping  traditional 
crust pizza and an order of 

breadsticks

Order online at 
www.chicagospizzaindiana.com

Like us on Facebook! Exp: 5/15/2013

2 N State Road 135,
Bargersville, IN

317.422.8114
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Education Focus & Brief

High school’s robotics team advances to World Championship with some friendly competition
By Nicole Davis

The Center Grove 
High School robotics 
team, Red Alert Robot-
ics, is gearing up for the 
World Championship 
on April 24 in St. Louis. 
Running the team like 
they’d run a business, the 
37 students have created 
business plans, drawn up 
prototypes, created a ro-
bot, done marketing and 
more in preparation.

“Everyone’s telling 
me World is such a cool 
experience,” says Ken-
zie Doyle, a freshman 
involved with the non-
engineering side of the 
team. “I’m really glad my 
first year I get to experi-
ence that.” 

At the Boilermaker Re-
gional Robotics Compe-
tition at Purdue Univer-
sity in March, the Center 
Grove team had created 
the assigned robot that 
shot Frisbees into slots 
and then climbed a met-
al pyramid to score as 
many points as possible. 
During the three-day re-
gionals, the team won 
the Chairman’s Award, 
which qualified for the 
FIRST World Championship. The students were also recog-
nized for achievements, such as Mariah Smith, a junior, who 
was selected as the Dean’s List Finalist award for her work 
in programming.

“We did our best regional ever,” says Mark Snodgrass, 
team coach. “Our robot never went that far. It made it to the 
final round. We’re hoping to be competitive this year.”

The high school’s team started in 2005. Snodgrass says 
that they want to make sure the students get the best expe-
riences, and the robotics team fits since engineers and sci-
entists are a large part of Indiana’s job force. As part of the 
competitions, students are challenged in January to build 
their robot in six weeks. They spend their off-season time 
recruiting and marketing for the team.

“Learning to build a robot is mind boggling,” says Darius 
Chosky, a senior and captain of the team. “At the end of 6 
weeks, you have a robot. And you don’t have to be involved 
with science or robots to be involved.”

The students use the word “coopertition” to describe the 
robot tournaments. They say while they are competing, they 
want to see other teams succeed. They bring extra tools and 
supplies to lend to other teams when they have problems.

“It’s a good atmosphere,” says Lane Matthews, senior. 
“The passion the students have on this team is great. It just 
feels like I am here with friends, like I am doing something 
bigger than sports. We’re here because we want to learn and 
(the mentors) here because they want us to learn correctly.” 

The Red Alert Robotics team is different from other 
schools because there are 19 mentors who volunteer their 

time to advise the stu-
dents. All of whom are 
professionals in their 
fields of engineering and 
manufacturing, the men-
tors make sure the stu-
dents do all of the work 
themselves.

“Our mentors real-
ly care about us,” Smith 
says. “They ask us ‘how 
was your day?’ They keep 
up with our lives and 
they really want to see us 
succeed.”

Though the team re-

ceives many sponsors to help with supplies, Snodgrass says 
they can still use some sponsorship to get to World or help 
with running a CNC. Any person or business interested in 
sponsoring the team can visit redalert1741.org.

“The kids that get involved with this don’t normally get 
involved,” says Dwight Baxter, who has mentored for eight 
years along with his wife. “We give the kids a training pro-
gram. They get such a sense of accomplishment. The adults 
get something out of it, too. Even if it’s just for the student 
that gets that light bulb going off, that’s why I’m here. It’s 
made a big difference in my life. I don’t know what I’d do 
without this.”

Center Grove ‘Cooperition’

Mariah Smith and Nathan Cardwell stand next to the unfinished second robot they are 
building for the World competition. The first robot is completed and must remain sealed 
up until the competition.

Dwight Baxter watches as Travis Leser measures out a piece for the Center Grove 
Robotics Team’.

Center Grove choirs honored and qualify for FAME

Center Grove Choirs were honored at the FAME 
Regional Concert & Show Choir competitions on Fri-
day, March 22 in Chicago and Saturday, March 23 in 
Waukegan, IL.   

 CG singers performed at the Chicago Temple won 
the Grand Champion trophy in the Concert Choir 
division.  This show completed its 2013 competition 
season. Their repertoire included Dies Irae from Mo-
zart’s Requiem and J’entends le Moulin by Patriquin.

The Debtones earned the Grand Champion tro-
phy in the unisex division at the Genesee Theater 
in Waukegan, IL.  Sound System earned the caption 
awards for Best Choreography and Best Vocals and 
was awarded the first runner up trophy in the Mixed 
Division. The placements qualified both groups to 
participate in the FAME National competition in Chi-
cago April 26-27.

Lane Matthews and Kenzie Doyle work on the non-engineering side of the Center Grove Robotics team.

Center Grove Branch • 1604 South State Road 135 • Greenwood
Misty Faulkner, Branch Manager

Chicago’s Pizza is the official
Indiana Members Credit Union/
Center Grove ICON Teacher of the Month
Pizza Party Supplier

Teacher 
of the Month

Is your teacher 
the best ever?

Kids, send your name, address 
and telephone number along with 
a 100-word summary of why 
your teacher should be honored 
as the Indiana Members Credit Union/
Center Grove ICON Teacher of the Month to teacher@
myicon.info. The deadline for nominations for the April-May 
Indiana Members Credit Union/Center Grove ICON Teacher 
of the Month is May 10, 2013. Your teacher could win a $100 
gift card and your class will win a pizza party compliments 
of Chicago’s Pizza. Please take time to nominate a deserving 
teacher from Center Grove.

Photos by Nicole Davis

Mrs. DeHaven’s Maple Grove Elementary first grade  

students enjoy a pizza party to celebrate her recent Teacher 

of the Month award.  Photos by Cathy Myers
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Judy Hoeping
Judy Hoeping, broker and managing owner of Tomorrow Realty, has 

lived in White River Township all of her life, in El Dorado and Highland 
Park for the last 40 years. Celebrating 40 years in business with Tomorrow 
Realty, Hoeping says she has no desire to retire.

“I feel like I want another 40,” Hoeping says. “Every house sale is a chal-
lenge and another experience. I just want to keep making people happy 

and helping them find the home of their dreams.”
A member of St. Roch’s Catholic Church and member of Indianapolis 

MIBOR, Hoeping says her life is full of family and friends. 
“The Golden Rule is the way I life my life and God has been good to me,” 

Hoeping says. “I’ve been blessed. My goal in life is live every day to its full-
est.”

Compiled by Nicole Davis

Community ICON of the Month

What do you consider your greatest virtue?
Fairness.

What do you most deplore in others?
Tardiness, incompetence.

What do you like most about liv-
ing in Center Grove?
Everything.

If you had to live anywhere else 
in the Metro Indianapolis area,  
where would it be?
Downtown.

If you could begin life over, 
what would you change?
Nothing.

If money were no issue, 
how would you spend it?
Purchase a stable of horses.

What makes you happiest?
Family and horses.

What is your favorite vacation 
spot? 
Arizona.

What do you do with idle time?
I don’t have any.

What is it that makes you angry?
Stupidity.

What do you do to escape 
from reality?
Read, racing and family.

What or who is the greatest love of 
your life?
My family – nieces and nephews.

Which living person in  
Center Grove do you  
most admire?
I admire so many people for so many different reasons. I’ve 
lived here my whole life and I know everybody.

What is the quality you like most in a man?
Honesty.

What is the quality you like most in a woman?
Honesty.

What is your greatest extravagance?
I have 5 Thoroughbred racehorses.

What are your fears/phobias?
Mice.

What has been the happiest time  
of your life?
Every day. I’ve been blessed.

Which talent would you  
most like to possess?
I’m so happy with my life I  
can’t imagine many other talents 
I would need. I’m in Arizona  
a lot so speaking Spanish  
would be helpful.

What do you most value  
in your friends?

They allow me to be myself.

Which historical figure do you  
most identify with?

Abraham Lincoln.

What is your greatest 
regret?

I don’t have any regrets.

What tenet do  
you live by?
The Golden Rule.

Lifestyles Wine & Dine

If you’ve been in the ER at Community Hospital South recently, you’ve likely 
noticed some things have changed. Such as the amount of time you were actually 
there. Or weren’t there. That’s because with our new Express Care ER service, we 
evaluate every patient’s illness or injury quicker and promise you’ll receive quality 
care within 23 minutes when arriving between 1 pm and 11 pm.  Those 23 minutes 
are well below the gold standard of 30 minutes. And to be seen that promptly 
during peak ER hours makes Community South the place to go to in an emergency. 
While we recognize every visit may be serious, those with severe conditions such 
as heart attacks and strokes are immediately admitted to a room and seen by a 
board-certified emergency physician. You’ll be glad to know patients with serious, 
but non-life-threatening, symptoms also receive the fastest care the South side 
has to offer. We have no intention of our emergency room turning into a waiting 
room. Visit eCommunity.com/south to learn more about our Express Care ER. 
Shorter wait. Faster care.

eCommunity.com/south

CHNB-3033_SouthExpressER_CenterGroveIcon.indd   1 3/11/13   11:28 AM

By Charles R. Thomas, M.D.
Wine service in a restaurant is the single 

greatest deterrent to the enjoyment of wine with 
a meal in the United States. Most people are just 
not comfortable in doing what is second nature 
in Europe. The ritual is actually quite simple and 
all geared to allow you, the customer, to under-
stand and confirm what you are being served in 
the restaurant and that it is, in fact, is a sound 
product.  How often does a chef walk out of the 
kitchen leading a cow from which he plans to 
cut a steak for your dinner, or how often does he 
bring out the raw steak for your approval? So, 
with this wine ritual, you’re getting the real deal.

Most people will order wine in a restaurant 
according to the type of food they plan to eat 
and this is what I do, as a rule. For most of us, in 
a restaurant the server will be the one who will 
take care of the ordering and the service of the 
wine. In some finer restaurants you will find a 
separate person, a sommelier, whose duty it is 
to serve the wine and that man usually has dis-
tinctive attire and usually has a tastevin around 
his neck from which he may taste and approve 
of your wine for you.

When you receive the wine list and have de-
cided on your food, try to find a wine that goes 
well with your meal and is reasonably priced. A 
part of the tip the server or the Sommelier re-
ceives from you is for rendering advice on the 
wine you have chosen. He will have, undoubt-
edly, tasted the wine himself and can also rec-

ommend food that pairs with it. You can either 
ask his advice, or make that decision yourself. 
When you announce to the server which wine 
you would like to have, the server should disap-
pear and return with a bottle of that particular 
wine. He will present the wine to you by hold-
ing the bottle in such 
a manner that you’re 
able to easily read the 
label. It is up to you 
to read the label and 
ascertain that it is, 
in fact, the wine that 
you ordered. If you 
order the 1995 Rob-
ert Mondavi Reserve 
Cabernet Sauvignon, 
then the label should 
say so. So here you 
have the first example 
of the ritual being to 
your benefit because 
you have a chance to 
confirm your choice 
before they even open 
the bottle. The server, either by accident or by 
nefarious design, could bring you a bottle of 
1998 Robert Mondavi Reserve Cabernet Sauvi-
gnon or he could bring you Non-Vintage Robert 
Mondavi Coastal Cabernet Sauvignon that sells 
for half what the Reserve brings. It’s up to you to 
catch that error! Remember, you are always the 

boss here, and if it isn’t right, make the server 
make it right.

After you have approved the wine, the server, 
in your presence, will score and remove the cap-
sule and then extract the cork.  Once extracted, 
he will take the cork off the cork puller and will 

set the cork on the ta-
ble just above and to 
the right of your plate 
at the one o’clock po-
sition.  The reason for 
this is to allow you to 
examine the cork to 
confirm that the wine 
was properly stored. 
This part of the ritual 
is the one that really 
makes a lot of people 
nervous and it really 
should not.  There are 
three things that you 
can or might want to 
do with that cork that 
is just for your benefit.  
The first thing is to feel 

the cork and see if the end of the cork is wet.  If 
the end of the cork is wet that tells you that the 
wine has been stored properly on its side.  The 
second thing you should determine is whether 
the cork is resilient.  If the cork is stale, hard or 
crumbly (that can allow air to enter the bottle 
and oxidize the wine), it may indicate that the 

wine has not been stored properly.  If the cork 
has some “bounce” or seems resilient then this 
tells you that the cork and the wine have been 
properly cared for.  The third thing you should 
do is smell the cork.  Again, don’t be intimidated 
by this, it’s merely your opportunity to see if it 
smells like wine and doesn’t have any foul odors.

Next, the server will pour a small (1 ounce) 
sample of wine in your glass for you to approve. 
If it tastes satisfactory, nod to the waiter and he 
will pour all the guests around the table, coun-
terclockwise from the host: first the women, 
then, around the table again pouring the men, 
and finally the host. When glasses are empty, 
the server will ask the host about another bot-
tle and if granted, will obtain another bottle and 
the approval process will be repeated, generally 
just with the host approving subsequent bot-
tles, but the pouring protocol remains the same, 
women first, men second, and the host last. Re-
member that if the host happens to be a woman, 
she is still poured last. 

The aforementioned protocol is generally just 
for formal parties, but it should be observed 
anytime you order wine in a restaurant. That’s 
all there is to it! So relax. Don’t worry about rit-
ual! Go out and order a bottle of wine and enjoy 
yourself.

Charles R. Thomas, M.D. owns Chateau Thomas Winery with 
locations in Plainfield, Fishers, Bloomington and Nashville. 
Contact him at charlest@chateauthomas.com.

What to expect when ordering wine in a restaurant

CALL USTODAY For a quote on your next printing job. 

Advertise Monthly  
with the  

Center Grove ICON
Call today!

(317) 300-8782
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Lifestyles What’s for dinner?

For CGICON
by Family Features

Whether you’re celebrating a special occa-
sion or just want to make breakfast more spe-
cial, gather friends and family around the table 
to make some new memories together. These 
recipes are full of flavor and, best of all, easy to 
make, so you have more time to spend enjoying 
a delicious meal with the people you love.

Olé Tortilla Cups 
Zesty bites made with Johnsonville Hot & 

Spicy Breakfast Sausage Links can be prepped 
ahead of time and baked when you’re ready.

Cornbread with Spicy Sausage  
and Red Peppers 

A colorful side that pairs great with a tasty 
skillet dish.

Cornbread with Spicy Sausage  
and Red Peppers

Servings: 8; Prep Time: 25 minutes
Bake Time: 20 minutes
 
•	 1 12-ounce package Johnsonville 
•	 Hot & Spicy or Original 
•	 Recipe Breakfast Sausage
•	 1 cup yellow cornmeal
•	 3/4 cup all-purpose flour
•	 2 tablespoons sugar
•	 1 tablespoon baking powder
•	 1/2 teaspoon salt
•	 2 eggs
•	 1 cup milk
•	 1/4 cup butter, melted
•	 3/4 cup chopped red bell pepper
•	 1/2 cup shredded cheddar cheese

Preheat oven to 425°F.

1. Remove sausage links from casings. 
(Slice casing with knife and peel to re-

move.)
2. In skillet, cook and crumble sausage un-

til no longer pink; drain and set aside.
3. In bowl, combine cornmeal, flour, sugar, 

baking powder and salt.
4. In another bowl, combine eggs, milk and 

butter; stir into dry ingredients just until 
moistened.

5. Fold in sausage, red bell pepper and 
cheese.

6. Pour into a greased 8-inch square baking 
pan. Bake for 18 to 20 minutes or until 
golden brown. Serve warm.

RISE AND DINE RECIPES familyfeatures.com

Rise and Dine
Breakfast dishes for any 
springtime celebration

Olé Tortilla Cups

Servings: 12
Prep Time: 30 minutes
Bake Time: 18 minutes
 
•	 1 12-ounce package Johnsonville Hot & 

Spicy or Original Recipe  
Breakfast Sausage

•	 9 flour tortillas  
(6 inches), at room  
temperature (thicker, home-style  
tortillas work best)

•	 2 cups (8 ounces) shredded  
Mexican blend cheese

•	 6 eggs
•	 1/2 cup milk
•	 1/4 cup finely chopped red bell pepper
•	 1/4 cup chopped cilantro
•	 1/8 teaspoon salt
•	 1/8 teaspoon pepper
•	 Salsa

Preheat oven to 350°F.

1. Cook sausage according to package di-
rections; cut into small pieces and set 
aside.

2. Coat muffin pan and both sides of torti-
llas with cooking spray. Cut tortillas into 
quarters. 

3. Arrange three tortilla pieces in each 
muffin cup, overlapping to fit. Press tor-
tillas gently and firmly into muffin pan. 
(Tortillas should stick up higher than 
muffin cup sides.)

4. Arrange half of the cheese in tortilla-
lined muffin cups. Top with sausage and 
the remaining cheese.

5. In a bowl, combine the eggs, milk, bell 
pepper, cilantro, salt and pepper. Care-
fully pour into cups.

6. Bake for 18 to 20 minutes or until eggs 
are set.

7. Serve with salsa if desired.

4610 East 96th Street     |     317-580-6888     |     888-204-3445 

TomWoodLexus.com

18 Month lease. $1175 Due at signing, $0 security deposit, plus tax, tag and fees. 10K miles per year, $0.25 per mile 
thereafter. On select models with approved credit. Offer ends 4/30/13.

PER 
MO.

$369
LEASE FOR

The All-New 2013 Lexus

IS 250 
AWD 

TWLX294347.indd   1 4/8/13   3:04 PM

HUGE DISCOUNTS
on shade trees and flowering trees
The more you 

buy, the more 
you save!

Call us today at
(317) 422-9046
or call (317) 694-5494

4 Complete Landscape Design
4 Construction & Maintenance
4 Erosion Control

4 Hardscapes
4 Grading
4 Slice Seeding

Cox’s Plant 
Farm

LAWN & GARDEN CENTER
6360 S Co. Rd. 0 • Clayton, IN 46118

(317) 539-4632

Featuring the ABC’s of 
making your lawn, plants 
and shrubs look the best 
in the neighborhood as 
well as a guide to home 
exteriors, new ideas in 
patios, siding, porches, 
landscaping and other 
ideas to enhance your 
experiences during warm 
weather months.

Pages 15-19

Spring 2013

Photo Courtesy of Getty Images
familyfeatures.com
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Living Outdoors – Spring 2013
TsT Home Improvement Services LLC 
Tip of the Month
By Tom S. Truesdale

In the last few years the frequency of severe 
weather has increased due to changing weather 
patterns all over the United States and with the 
spring season right around the corner, the po-
tential for severe storms will also increase. 
Have you ever given any thought to where you 
would go within your home in the event of a 
severe storm or tornadtic event to seek emer-
gency shelter? The rule of thumb is always 
move to the lowest point in your home, close 
to foundation and interior structure in the event 
of a severe storm or tornado. Stay away from 
windows, doors and the corners of the exterior 
walls. However this may not insure your safety 
depending on the severity of the storm. 
To insure your safety during a severe storm a 
storm shelter needs to be planned, engineered 
and constructed within your home. As with 
most home improvement projects the options 
for size and type of storm shelters range greatly 
in size and complexity.
Here are a some important points to consider 
when planning a storm shelter installation in 
your home.
•	If possible, locate the storm shelter 
somewhere that will not interrupt or take 
away from living space and daily activity.  
Example: if located in the garage - this may 
disrupt storage space and general use of the 
garage.
•	Think about accessibility to the storm shelter 
in the event of an emergency.
•	Realize that investment in a storm shelter 
will not only provide peace of mind but also 
add value to your home at resale.
•	Consider multi-fuctional shelters.  

Example: safe room, secure storage  
and storm shelter in one unit.
•	Notify your local Fire Department once 
installation is complete.

•	Consider options for your shelter such as 
additional ventilation, battery powered 
lighting, and water and food storage.
•	Configurations and options vary greatly 
in size, location and cost, here is a list of 
examples…

4  Workbench units mounted in garages or 
workshops.

4  Stand alone / bolt in boxes:  
Must be bolted to concrete floors.

4  In-ground garage floor units: 
 Concrete cutting and excavation required.

4 Interior and exterior units.
4  Crawlspace and basement units: 

Usually are custom designed to 
accommodate existing dimensions.

4 In-ground and above ground units.
4 Masonry and steel units
4 Custom built masonry units and pre-
manufactured steel.
Consult with a local qualified contractor to 
provide further planning and estimate options.

TsT Home Improvement Services LLC
Helping people one job at a time...

317-550-8677
Plainfield, IN • email: thomas_truesdale@yahoo.com

               

1 Free Home Improvement Consulting Visit
Residential Renovations • Home Improvement Consulting • Home Additions 

Garages and Detached Buildings • Interior and Exterior Contracting • Build to Suit
In Home Access and Mobility Solutions • Handyman Services

Storm Shelters 101

Trimming Hedges

For CGICON (Family Features) 
Properly pruned hedges not only improve 

the look of the plants, but their health, too. 
Formal hedges are typically made up of shrubs 
with small leaves that get sheared into a smooth 
and uniform-looking surface. Informal hedges 
are more casual in appearance, and are usually 
made up of plants that bear flowers or fruit, and 
have wider leaves. 

Using a hedge trimmer such as the 36 volt 
24-inch Lithium Hedge Trimmer from Black 
& Decker can make this task easy. The lithium-
ion battery holds a charge up to 18 months. The 
24-inch dual-action blade cuts branches quickly 
and has less vibration compared to a single ac-
tion blade.

 Here are few tips for trimming  
a formal hedge: 
•	 Deciduous hedges should be trimmed in late 

winter, while evergreens can be trimmed in 
mid-spring.

•	 Sloping the hedge so that the base is broader 
than the top lets sunlight reach lower leaves.

•	 To help you trim hedges evenly, use stakes 
and string to set up guidelines for height 
and width. 

•	 Cut slowly, and use a smooth, up and down 
sweeping motion. If you apply too much 
pressure, the blades can tear branches in-
stead of cutting them neatly.

•	 Cut the sides of a hedge first.
•	 Use a ladder to reach the tops  

of tall hedges.
•	 Keep trimmer blades sharp and clean.

Hedge Trimming Safely

To help protect yourself from debris:
•	 Wear protective safety glasses.
•	 Wear long pants.
•	 Wear closed shoes.
•	 Wear gloves and keep both hands  

on the trimmer.
•	 Always follow your instruction manual.
•	 Keep others away from any debris as it falls.

Photo Courtesy of 
Getty Images

familyfeatures.com

6 MONTHS 
NO INTEREST 
NO PAYMENTS

WITH CERTAPRO EZPAY
 

FREE 
POWERWASH 

ANY EXTERIOR 
PAINTING PROJECT*

*Miniumum project of $1200. Cannot be combined 
with any other offers. Must present at time of estimate. 

Expires 12/31/2013.

FREE 
COLOR 

CONSULTATION
when you schedule 
your next paint job

Cannot be combined with any other offers. Must 
present at time of estimate. Expires 12/31/2013.

Loans provided by EnerBank USA (1245 E. Brickyard Rd. Ste 640, Salt 
Lake City, UT 84106) on approved credit, for a limited time.  Repayment 

terms vary from 18 to 126 months.  Interest waived if repaid in 180 
days.  16.68% fi xed APR, effective as of January 1, 2013, 

subject to change.

Call CertaPro Painters® today to 
schedule your FREE estimate 

317-968-9565
Or visit us online 

www.certaindy.com

At CertaPro Painters® of Indianapolis, 
we understand painting is personal 
for you, because it’s personal for us 
and we have a system to ensure your 

satisfaction.
Spring Open House

April 13th & 14th

Avon Gardens is featured this month 
in Midwest Living magazine! 

By Karen Robbins

Mother Nature sent a news bulletin in 
March – she has decided to extend 

winter this year. Hopefully April will be sunny 
and 70 degrees with regular rainfall.  Spring 
will bring great joy when it truly arrives this 
year.  The month of April is full of wonder in 
the plant world.  A few warm days and the 
flowering trees and shrubs will be ready to 
explode with color.  Buds will start swelling 
on magnolias, cherry and redbud trees and 
the viburnum and lilac shrubs and then the 
magic of the season starts, millions of flow-
ers to delight our senses.  Stop by the gardens 
and enjoy the sights and scents of plants anx-
ious for the spring renewal to begin.

The perennials that bloom in early spring or 
the month of April tend to be partial shade 
and shade type plants.  Some of our native 
wildflowers will bloom this month also.  Po-
lygonatum, or Solomon’s Seal has won Pe-
rennial Plant of the Year, and is a native to 
Indiana.  The variegated form of this plant is 
beautiful with cream edged leaves and grace-
ful arching stems with white bell shaped 
flowers that bloom in spring.  It spreads nice-
ly and can act as a tall groundcover.

Hellebores or Lenten Roses usually start 
blooming in March but this year they are 
late.  Older varieties of Hellebores have nod-
ding flowers in large quantities as the clumps 
start to mature.  Newer varieties such as the 
Lady Series have more upward facing flowers 
for a better show in bold single colors rather 
than a mix.  Picotee Lady is one of my favor-
ites with greenish white, pink veined, red 
edged flowers.  One of these flowers could 
make a beautiful painting. 

Several perennials should be grown just for 
their beautiful foliage in spring.  Pulmonaria, 
or lungwort are spectacular plants that have 
showy, silver or silver-spotted leaves and a 

long spring bloom in several different colors.  
A new perennial called Heucheralla, Sweet 
Tea has apricot orange leaves with burgun-
dy veins in spring that darken over summer 
time to coppery orange.  It sports white spiky 
flower stalks in spring.  Both of these peren-
nials are great plants to use for edging your 
hosta bed or a walkway since they grow less 
than 1’ tall.

Dicentra, or bleeding heart is an old fash-
ioned favorite in the garden.  This is a great 
easy to grow perennial for beginning garden-
ers.  The plants grow 2’ to 3’ tall and have 
either red, pink or white flowers that dangle 
from stems.  A truly dazzling variety is 
Gold Heart, which has luminous, gold-
en leaves on red-colored stems with 
brilliant pink flowers that offer a fan-
tastic contrast.  Gold Heart is one of 
my favorite perennials.  A new variety 
on the market is Valentine, with true 
red flowers accented with red stems.  
Brunnera, Jack Frost or forget me 
not perennial is a great planting combina-
tion with its blue flowers above lovely heart 
shaped leaves with frosty silver speckles.

Remember the spring season tends to fly 
by quickly so take a walk outside, breathe 
deeply and enjoy what Mother Nature pro-
vides for us. Our gardens are filled with joy 
and color this month, stop by and take some 
home with you.

Karen Robbins is the  owner  
of Avon Gardens. Contact Karen at:
info@avongardens.com

Expires April 30, 2013

The Wonders of Spring

Hours:  Mon & Tues, 10-5
Wed-Sat, 10-7 • Sun, 12-4www.avongardens.com

Girls Nite Out – May 16th
Call for more information.

Open House Hours: Sat 10-4 & Sun 12-4
• Enjoy Light Refreshments by Randelli’s Pizza
• Free Samples of our Organic Bath & Body Care Items
• Beautiful New Fountains and Iron Garden Accessories
• Door Prize Drawing each Hour!

Regular priced items only. 
No cash given. 

One coupon per transaction.

Call us for your  
landscape maintenance

services!

Dicentra, Valentine

Magnolia, Redbud & Cherry Tree  
and Viburnum

Solomons Seal

Living Outdoors – Spring 2013
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Living Outdoors – Spring 2013

$25 
OFF

MULCH DELIVERY & 
INSTALLATION

One coupon per residence. 

Cragen’s Lawn Service  LLC
Proudly serving commercial and residential properties since 1998

Specializing in: Spring Clean-up • Professional Mowing 
• Landscape Design & Installation • Tree & Shrub Planting 
• Retaining Walls • Mulch Refreshing • Deep Core Aeration 

• Lawn Seeding • Hedge Trimming • Maintenance…and more!

(317) 507-3767

FULLY INSURED • FREE ESTIMATES 
WORRY FREE • PROFESSIONAL SERVICE

If you know and understand the difference...it matters
By Julie Boutilier

This is the time for spring cleaning and remodeling. Making 
the choices concerning your home is a confusing and daunting 
endeavor, especially if this is the home that you intend to remain 
in for a long while. Every decision has the potential to make the 
environment you are beginning to create a reflection of your 
taste and lifestyle. It can be a lengthy process, especially if what 
you are working on is a labor of love.

So, the most important thing to assess before you begin your 
upcoming remodel is how much you are willing to invest in time 
and money. If this is a house that you intend to stay in for fewer 
than five years, it might not make sense to spend five hours re-
searching the perfect hardwood for the living room. However, if 
staying in your home for more than five years is a part of the plan, 
it may be worth it to do the inquiry. You may find that you love 
quarter sawn white oak. It is pricier than its plain sawn counter-
part, and so now you have a decision to make.  But, as a builder 
in Forestville California stated, “If you know and understand the 
difference....it matters”.

This is the age of the Big Box Home Improvement Store design. 
These stores have given the end user an easy approach to an ac-
ceptable aesthetic. They have given the masses access to beauti-
ful products at an affordable price. The danger lies in allowing the 
common place to defeat the imagination. These stores have made 
it easy for homeowners to quickly improve their surroundings 
without much research.

Unique details and real beauty can be thought of as frivolous 
and a waste of money. But attention to detail and unique spaces 
are a part of  what makes life exciting and fulfilling, where time, 
effort and talent come together to tell a larger story. Allowing 
others to be a part of the unique environment, especially when 
thought out to engage all who enter, can be uplifting to every 

guest and the family. Possible areas of research are www.houzz.
com, Architectural Digest Magazine, and www.trendsideas.com. 
As you browse the Web sites and magazines, print or clip off 
those design details, colors or description of unique spaces and 
place them in a file that you can review later at your leisure. Even 
if the ideas seem disjointed at the time, you will often find that 
there are design patterns and common themes that emerge.

Having fun and taking time to research your design project is 
key to achieving a unique space that reflects your aesthetic and 
lifestyle. This environment can encourage you to entertain more 
and allow your guests to savor the details in your home. 

Trimming and edging the lawn
For CGICON (Family Features) 

It takes more than just mowing the lawn to 
get a great looking yard. In addition to making 
sure you have healthy, well-cut grass, there are 
some finishing touches you should add so that 
your yard goes from so-so to something you can 
be proud of.

The lawn mower can’t reach every place that 
grass grows. So after mowing, you’re often left 
with long grass sticking up around trees and 
flower beds, as well as along sidewalks, patios 
and driveways. When you trim, you leave your 
lawn neat and tidy.

Trimming is cutting the edges of your lawn 
horizontally. It levels unmowed grass so it’s 
even with the rest of the lawn. String trimmers 
are effective tools for this job. A battery pow-
ered trimmer, such as the 36 volt Lithium High 
Performance String Trimmer with Power Com-
mand® controls from Black & Decker, is a light-
weight option for many homeowners. Its bat-
tery holds a charge 5 times longer while idle 
compared to HPB18 NiCad battery packs, and 
it requires no gas to operate.

To trim properly, keep a few things in mind:
•	 Make sure the area you’re going to trim is 

free of debris.
•	 Slowly move the trimmer from side to side, 

letting the tip of the line do the cutting.
•	 Keep the head two to three inches off the 

ground so you don’t scalp the lawn and 

damage it.
•	 Cut thick or tall grass in smaller sections so 

you don’t clog the trimmer.
•	 Don’t let the line cut into trees and shrubs. 

This can damage them and make them 
more vulnerable to disease or hurt their 
growth.

•	 When you’re finished, remove clippings and 
debris from the trimmer.

•	 Plan on trimming every mowing to main-
tain a neat appearance.

When you edge a lawn, you’re making verti-
cal cuts to remove grass growing over sidewalks 
or patio edges. Some trimmers require a sepa-
rate attachment for edging or will not convert 
to an edger, while many can simply be rotated 
to operate vertically. 

Edging and Trimming Safely

To help protect yourself from debris:
•	 Wear protective safety glasses.
•	 Wear long pants.
•	 Wear closed shoes.
•	 Wear gloves. Keep others away  

from any debris or objects which  
may be hit by the line. 

•	 Always follow your instruction manual.

Living Outdoors – Spring 2013

INSIDE/OUT Dispatches
Fancy
Achieving posh decorating is possible to do on a budget. Accessorize parts of the 
bedroom with golden tones to make it work without spending an exorbitant amount of 
capital. – goodhousekeeping.com 

Headboard ideas 
Employ a velvet headboard in order to add both color and texture to an otherwise 
simple room. Maximize on the improvement by matching it with a carpet. 
 – goodhousekeeping.com  

Maximum results
Not everyone has the option of working with a large amount of space when it comes to 
remodeling. To get the most out of your space use stripes on walls and bed coverings, 
achieving dimension and warmth.  – goodhousekeeping.com 
 

New potential
It’s not uncommon to work from home anymore, so if space is at a minimum, try adding 
a desk at the foot of your bed. Placing it there makes it easy to disguise with candles, 
flowers or other surface decorations.  – goodhousekeeping.com 
 

Take the time
To avoid whining about broken or dingy wine glasses, don’t get lazy and put them in 
the dishwasher; take the time to wash them by hand. – miamiherald.com 

Key light 
Bringing out the best in your house might just come down to lighting. Employ different 
types of lights in different areas to make things more comfortable. – bhg.com 

Proportion matters 
When selecting a new headboard for a bedroom, keep in mind that height will impact 
how the room looks. – bhg.com 

Transforming a space 
If you’re looking to take a small space and 
specialize it for getting work or the bills done, 
consider having the following items handy for 
it:  a calendar, power strip, extra storage space for 
mail and other paperwork and a message board, 
to name a few. 
– miamiherald.com 

Julie Boutilier is owner-interior designer of Cornerstone Interiors, Greenwood. Contact 
her at cornerstoneinteriors@gmail.com or (317) 887-2778.

Advertise 
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Call today!
(317) 300-8782



By Nicole Davis
It all started with a Double Dark Chocolate ice cream 

cone. 
“That is the whole reason we are here today,” says Man-

dy McGovern, laughing.
Wanting a career change where she could involve her 

children and community, McGovern says that she felt the 
Pinocchio’s Original Italian Ice Cream shop that she has 
visited for the last 12 years during family vacations at San-
ibel Island, Fla. represented the perfect business to meet 
those goals. She convinced the owners to franchise and 
brought the business to Greenwood. Celebrating a year 
on April 13, McGovern says she looks forward to another 
successful summer.

“We cannot believe it has been one year,” McGovern 
says. “And it’s only going to get better. I say this with a 
smile, because I feel blessed. Every day I get to do some-
thing I love: come into the community, build relationships 
and do it with the people I love. To me, that makes it worth 
it.”

McGovern says the quality and quantity of Italian ice 
creams and sorbets that Pinocchio’s offers has always im-
pressed her. Taking a year to complete the franchise docu-
ments and another six months to construct the store, Mc-
Govern says she was ready to jump in.

“I learned a lot when I first opened and I had to learn 
a lot quickly,” McGovern says. “Organizing time – try-
ing to have business and family time when you first open 
is impossible. I’m thankful to God that my family went along with 
the dream.  I’m much more organized and smarter now than when I 
opened. I have a great team. I can spend time with my family knowing 
the store is in good hands.”

A hairdresser for 15 years, having a real estate license and being 
a full-time mom, McGovern says she knew it was time for a change. 
Wanting a family-run business, McGovern took her daughter, 16-year-
old Miranda, with her to train on running a franchise. She owns the 
shop with her husband, Jim. Her 13-year-old son, Alec also helps out. 
Her niece also assists, managing the shop. She currently has eight em-
ployees, adding two more in the summertime.

“As a family it’s neat because I like to watch my kids learn about 
business,” McGovern says. “We’re all a really close, tight-knit family. 
It’s something now that’s part of our lives. As a team, we strive for suc-
cess daily. I’ve really watched my daughter grow as far as understand-
ing the business aspect, the leadership quality she has and the respon-
sibility on both of their parts. I also like to watch our employees grow 
and some have grown enormously. I am very proud of them.”

Maintaining a southwest Florida beach feel, McGovern says she 
didn’t want her shop to be designed exactly like the Pinocchio’s in Flor-
ida. With indoor seating and menus on a television screen, McGovern 
says she was able to add her own personal touches to create a fun at-
mosphere in the 1,600 square foot space. She says she uses the freshest, 
finest ingredients and the portion sizes are “very generous” because 

they make the ice cream themselves, in the shop.
“We have something different to offer to the community as it’s 

homemade, and we have different flavors in our cabinet that you won’t 
find the recipe for anywhere else,” McGovern says. “The community 
was very welcoming, responsive and supportive. A lot have thanked us 
for bringing something different to the community.”

She says she did face the question in the beginning of why open an 
ice cream shop in a location that experiences cold winters. McGov-
ern explained that if a business has loyal customers, they will come 
whether it’s 30 degrees or 80 degrees outside. She says it’s not just the 
ice cream that brings people back, but also the customer service she 
offers.

“I love interacting with people,” McGovern says. “I love meeting and 
greeting our customers and being part of the community I love to be 
in. Because I have a background in customer service, that has helped 
build and make relationships.”

Since opening, McGovern says she has had customers travel from 
all over Indiana and even from out of state – many having been to the 
Florida-based shop. With many customers coming from the Indianap-
olis North side, she says she is talking with her husband about the pos-
sibility of opening a second location there.

 “My theory is faith, not fear,” McGovern says. “I don’t accept failure 
ever as an option. I strive to do the best I can. I’m ready, bring it on. I 
look to have a very successful summer.” 

Best Advice: Stay active 
within the business to 
continually understand 
the customer’s wants and 
needs.

Worst Advice: We were told 
to “Sometimes you just have 
to hire warm bodies”...NOT 
TRUE! Our employees make 
the difference as much 

as our product. We have 
high standards for the best 
customer service.

Best Business Decision: 
The best business 
decision was definitely 
seeking advice from other 
successful business owners 
within our community, and 
entrusting Schoolcraft Real 

Estate Services and our 
designer Melinda Hess to 
build our store without any 
problems.

In Five Years: We would 
like to continue to serve 
our community and God 
willing, be successful!

Secret to Success: The 
secret to success is 
knowing what the customer 
wants and continue 
to have high customer 
service. We believe it is 
about bringing something 
we are passionate about 
and serving our community 
with a great experience.

How Mandy did it…

Pinocchio’s Original 
Italian Ice Cream

1011 N. St. Rd. 135
Greenwood, IN 46142

(317) 865-8844
Pinocchios.indy@aol.com

Reason someone 
would want to do 
business with you…

n Highest customer service

n Family owned and operated

n  Homemade in our store with 

the finest, freshest ingredients

n  We don’t close until the last 

customer is served

n Trustworthy

n Relaxing atmosphere

n Clean facility

Mandy McGovern celebrates a year of community and family  
with Pinocchio’s ice cream shop in Greenwood

Sweet success

The List

Celebrate 
Pinocchio’s first 

birthday
April 13, 11 a.m. – 9 p.m.

•	 Drawing	for	a	big		
screen	TV

•	 Kids	glitter	art	tattoos
•	 Balloon	event
•	 Discounts	throughout		

the	day

SBL Photo 
by Rick Myers

Mandy	McGovern

OPEN FOR BUSINESS

Compiled by Nicole Davis

Full storage potential

As a firefighter in Chi-
cago, Ron Stewart got into 
the custom closet business 
with a partner in 1990. Re-
ceiving a promotion in 
2004, he decided to sell the 
business. Retiring in April, 
he relocated to Indiana and 
decided to get back in the 
industry, working on find-
ing storage solutions for 
homes, something he said 
he truly enjoys doing. He 
opened Stewart’s Custom 
Closets, Inc. in Greenwood 
in October 2012.

“I like being creative and 
taking the creativity and 
using my skills to work out 
solutions to people’s problems,” Stewart says. “I 
like to take their vision to life in new closet de-
sign.” 

Stewart says transplanting the business in a 
new city has been difficult, but he’s working on 
increasing its exposure through his Web site, 
stewartsclosets.com.

“It’s an advantage to not only have the busi-
ness experience but to have the industry expe-
rience to bring to the area,” Stewart says. “Es-
pecially with the economy the way it is, there 
are a lot of people that would like to move to 
a bigger home but can’t do it now. By redoing 
the storage area in their home it makes them 
more comfortable and adds more value to the 
homeowner.”

Why did you open this business? 
I have always been a service-oriented person 

with a desire to help people. With over 14 years 
of experience in the custom closet business, I 
decided to bring my ex-
pertise to the Indianapo-
lis area. By helping peo-
ple organize their closets 
I feel I help my customers 
achieve efficiency and val-
ue in their home by max-
imizing their homes full 
storage potential.  The sat-
isfaction I get from help-
ing our customers solve 
their storage needs was 
the driving force in start-
ing this business.

What did you do to pre-
pare to open your busi-
ness?

As with any business 
startup, planning is essen-
tial to developing a suc-
cessful business concept. 
In preparation to open my 
business, I developed a full 
business plan that was used 
as a template to assure cus-
tomer satisfaction and fu-
ture growth potential. Cou-
pled with long hours and 
hard work this plan pro-
vided the vision to get our 
business up and running.

Who is your ideal cus-
tomer/client?

We service a variety of customers from home-
builders, new home owners or existing home 
owners. Some of our customers are new homes 
owners who may be looking to upgrade from 
the standard shelving supplied by the builder to 
a closet organizer system in some of all of the 
closets. Our typical existing home customer has 
become frustrated living with an unorganized 
closet or area of their home and is looking for a 
creative solution to solving that problem.

How do you plan to be successful?
We have developed a strong mission state-

ment, vision and set of values that define our 
overall business philosophy and provide for 
constant evaluation of the services and prod-
ucts we supply. By continually reviewing our 
operations, we assure we are meeting our cus-
tomers’ needs, responding to changes in the 
marketplace and keeping pace with changes 
in industry standards. This comprehensive ap-

proach allows us to re-
spond quickly to remain 
competitive in the market 
we serve.

What would we be sur-
prised to learn about you 
or your company?

In addition to closets, 
we also carry products 
to help organize garages, 
home offices and other ar-
eas of the home. 

Open for Business

Ron	Stewart,	owner	of		
Stewart’s	Custom	Closets

Stewart’s Custom Closets in Greenwood  
offers consumers maximum storage space
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Financial aid
Parents and grandparents of would-be college students take note:  When two 
of the financial aid formulas are used to compute how much dough to shell 
out to the student, assets, like stock, in the name of the student cause big 
penalties.  – www.forbes.com  

Big bucks
Six-figure salaries aren’t just for high-ranking bankers. Wayne Hoffman, a magician, makes 
$135,000 annually performing at various functions and shows. Other unlikely six-figure salaries? 
Tree-clearing, pet-sitting, selling recycled ink cartridges and credit repair. –money.cnn.com

Entry level
Using data from PayScale.com, CNN Money found that Princeton University graduates earn the 
biggest salaries in the United States. Graduates see a $58,300 starting salary and a $137,000 mid-
career salary. Only 49 percent find their jobs to be meaningful. –money.cnn.com  

The very top
Ever wonder who the highest paid male and female are in this economy? 
Apple’s CEO Tim Cook earned the most in 2011 with a total compensation of 
$377,996,537. The highest paid female was Oracle, Inc.’s President and CEO 
Safra A. Catz with at total compensation of $51,696,742. –money.cnn.com 

Stagnating growth
According to a survey of 37 investment strategists and money managers, the S&P 500 will end 
2012 at 1,440, or up 15 percent. That means it won’t move from where it sat at the beginning of 
the fourth quarter. –money.cnn.com 

FINANCEDispatches

BUSINESS FEATUREBusiness Feature

Banking beyond expectations

By Nicole Davis
Jerry Engle has seen a lot of change in the 

banking industry during his 43-year career and 
now it’s time for him to make a change of his 
own. Retiring in March, the Greenwood resi-
dent says his career advanced further than any-
thing he could have anticipated.

 “It’s been above and beyond my expectations 
but it has been a lot of fun,” Engle says. “I’ve 
been in banking for 43 years, and I’d worked as 
a kid on a farm since I was 13 years old. All of a 
sudden I don’t have anything to do and that’s a 
little scary. I will find something to do, at least 
part time. I don’t have any desire to be full-time 
or a huge desire to be in banking again. I want 
to spend more time with my grandkids, they are 
young.”

Fresh out of college in early 1970s, Engle says 
his father, also in banking, indicated to him that 
the best way to learn the career would be to get 
into the regulatory side. He did that until 1980 
when he was offered a job as Senior VP at Barg-
ersville State Bank. When the chief executive 
officer unexpectedly passed away, Engle was 
made CEO. He helped grow the branch, includ-
ing locations in Greenwood. In 1985 the bank 
went public and the board raised money to as-
sist an expansion in other Johnson County mar-
kets. With a few mergers, in ’09 the banks be-
came First Merchants. The end of 2011 was the 

end of his term as Regional President for First 
Merchants Bank. He retired from that position 
May 2012 and has worked as a consultant in a 
community relations capacity and officially re-
tired at the end of March.

 “I would say almost any aspect of banking, 
the relationships were the best,” Engle says. “We 
sure laughed a lot. It didn’t make any difference 
how challenging it got, they were always there 
ready to go. It’s just an unbelievable work and I 
value the people who wanted to be a part of it. 
I couldn’t have done any of this without them 
I’ve come to realize more and more as time goes 
by. I could not have accomplished my career to 
the extent it’s evolved and it certainly would not 
have been so much fun. It’s fun to get up in the 
morning and be around a group of people you 
love.”

Serving on an advisory board for First Mer-
chants in the Central Region, Engle will still be 
involved in the industry.

A celebration of Engle’s retirement was held 
April 9.

Jerry Engle retires from First Merchants 
bank after 43 years in the industry
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BUSINESS TALKBusiness Talk

Howard Hubler

Howard	 Hubler	 is	 a	 partner	 with	 Hubler	 Express	
Collision/NAPA,	 and	 the	 owners	 of	 St.	 Augustine	
Toyota.	 He	 can	 be	 reached	 at	 hhubler@statoyota.
com

Managing  
the manageables

It has often been said that the 
work place has enough chal-
lenges that come from the out-
side that are unavoidable, that 
in order for corporate peace 
and good customer satisfaction, 
a good business has to manage 
the manageables. I recently had 
a personal experience that was 
of such a horrible nature, and I 
must cite it as one of the worst-
of-the-worst customer handling 
situations that I have personally 
encountered.

Last week, I found myself a 
customer on Spirit Airlines dur-
ing the hectic spring break pe-
riod in Florida. The ticketing 
area was so full that the lines at the security gate 
stretched from the security gate area, through 
the ticketing area, and literally out of one of the 
front doors of the airport. I travel frequently and 
without luggage. This particular day I had only 
a carry on. As I waited some 15 or 20 minutes 
in one of the longest security lines that I have 
ever encountered, I got almost to the electron-
ic scanning area when an employee stopped me 
and asked for identification and permission to 
see my ticket.

This was a first-time experience for me, but I 
complied. The lady suggested that my bag was 
subject to a $50 fee and the ticket did not show 
that I paid it. She told me that she could tell that 
it was not an official carry on. On the contrary, 
it was bought by my wife Janet and me specifi-
cally for that use and the brand labels it a “carry 
on.” Likewise, it had been with my wife and me 
on numerous trips in the overhead as a carry on, 
never rejected. In any event, after 20 minutes 
in line, and starting to run late for my flight, I 
stated it was not about the $50, but rather it was 
about the inconvenience. When I offered to pay 
her the $50, she instructed me to go back to the 
ticket gate and start the entire process over. I 
was beyond myself with disbelief! She had me 
put my bag in one of those template devices, 
and my bag was literally an inch too wide. I have 
not checked this since the debacle, but I wonder 
if the airpline purchased its overhead baggage 
templates intentionally one inch too small as a 
ruse to collect $50 from hapless travelers.

In today’s world, ticket kiosks are all over the 
airport. This was the device that I went back to 
in order to pay my $50. As a customer handling 
specialist by profession, the first question that 
popped into my mind was why in the name of 
good customer handling wouldn’t a kiosk be 
right next to this warden from the woman’s’ 
prison, so that once cited for punishment, cus-
tomers could just be striped of the $50 right 
there without having to be extremely inconve-
nienced? What if I was traveling with my wife 
and young kids? This would be a nightmare 
heaped upon another nightmare. What if you 

are in a group of adults, some 
confidant travelers, others not, do 
you all go back, do you split up? 
You are in a long line with angry 
and weary travelers. You have a 
split second to make that deci-
sion. A half hour later when I got 
back in line to where I could just 
see this woman’s station come 
into view, I could just make out 
her hairdo. It looked like she had 
a toilet seat woven into her hair. I 
now had the opportunity to watch 
her perform her craft for the five 
or so minutes that it took to get 
up to her station. In that time, she 
sent two passengers back to the 
ticket counter. I could see the cus-

tomers’ wild hand gestures, some shook their 
hands over their head, and others made a slic-
ing motion through the air with their hands. 
It made me ponder just what gestures I per-
formed.

Now, a week later, one thing that you can 
rest assured about is that the toilet-seat head-
ed warden is still at her station ruining the days 
of several unsuspecting customers who de-
served better. Spirit seemed to have a nice air-
craft and the cabin people all seemed descent, 
but I was actually wet with sweat from the hus-
tling to make my flight. None of this mattered. 
They had blown it with me. I was intentionally 
put beyond what was deemed reasonable, and 
as I sat on the plane hyperventilating, they were 
still intentionally ruining the flying experience 
for others. This is truly unconscionable in to-
day’s competitive market place. I end this story 
at the beginning of the story. Spirit Air needs to 
manage the manageable. Its ticketing and secu-
rity area was absolute mayhem, like New York “I 
want to kill you” mayhem. The type of mayhem 
many Hoosiers never experience in a lifetime 
of living in Indiana. If this mayhem is unavoid-
able this time of year, why would they insert this 
cancerous woman with a vile attitude within 15 
feet of the finish line? Why not put her at the 
beginning so the “start over penalty” would be 
just 5 minutes? Why not give her a kiosk to han-
dle customer payment on the spot? If the presi-
dent of Spirit Air was on that CFO show where 
the boss was subject to customer handling, he 
would deplore it. If he would experience it at 
another airline, he would think that his compa-
ny would never do this to his customers.

OK, enough said, I am over it. Just manage 
your manageables and don’t be like Spirit Air 
and go out of your way to do dumb things to 
good customers. For those with kids who travel 
this time of year, have a nice spring break!
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Leadership as a concept 
means providing guidance 
to reach a specific goal. 
However, leadership in 
practice means much more. 

And it’s that 
distinction that 
serves as the driving 
force behind Refresh 
Leadership Live.

(317) 888-5700

Wednesday, April 17, 2013
9 a.m. – Noon

Registration for this complimentary event is required.  
To register, visit refreshleadership.com/live

WAKE UP to thE SPirit of 
LEAdErShiP: hoW to EngAgE  
PEoPLE in A hEArtbEAt
Presented by Amanda Gore

LEgEndAry LEAdErShiP 
Presented by Terry Bradshaw 

Express Employment Professionals is proud to 
present an exciting opportunity to join business 
leaders from throughout our community for a 
special event featuring speakers who have proven 
they not only understand the principles of great 
leadership – they live them.

EnchAntmEnt: thE Art of chAnging 
hEArtS, mindS, And ActionS
Presented by Guy KawasakiIndiana Historical Society 

ADV_1Q_2013_Indiana_Greenwood_Rll_5_11x6_361.indd   1 3/8/2013   9:44:26 AM

The Greenwood Freedom Festival takes place 
on June 28 and 29, 2013.  The evening of June 28 
will kick off with an evening cookout and con-
cert.  Saturday activities begin with a parade fol-
lowed by a street fair, live concert and car show.  
The evening will conclude with the annual fire-
works celebration at Craig Park.

The festival committee is seeking individu-
als and businesses to help sponsor the event, 
as well as those interested in being a vendor or 
street fair participant.  Sponsors receive many 
benefits including business recognition, booth 
space and business advertisement, depending 

on sponsorship level.  Sponsorship levels range 
from $100 up to $7500.  In order to be eligible 
for event publicity, the committee must receive 
payment by May 1.

Any interested individual or business that 
would like to be part of the community event 
should contact Kerri Faulkner at kfaulkner@
mainsourcebank.com or call (317) 507-9115.  
Interested individuals may also visit www.
greenwood.in.gov for a complete listing of op-
portunities and pricing or contact the commit-
tee at festival@greenwood.in.gov.

Greenwood Freedom Festival looking for 
help from individuals and businesses

BUSINESSBrief   An Evening in the Garden

Thursday
May 23rd

6- 8pm

Avon Gardens
6259 E. County Road 91 N

Avon, Indiana

Proceeds benefit the Kiwanis Club of Avon and its 
support of the youth in Hendricks County.

For for more information, call (317) 690-2148
Idonovan@cpadonovan.com

➠ wine tasting
➠ live music
➠ hors d’oeuvres

$40/person 

$75/couple

Tickets may be purchased 
at following locations:

Brownsburg and Danville 
Public libraries, Wooden 
Key Hallmark in Avon, 
Donovan CPA,  
and Avon Gardens. 
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Health Relationships

Independence and marriage are not opposites
By Lori Lowe

A few years ago I met a couple married more 
than 50 years and asked them the secret to their 
happy union. “He goes his way, and I go mine,” 
was her response. They were not saying that all 
their time was spent apart, but rather that they 
each have their “own time” and aren’t dependent 
on continual togetherness for their happiness. 
It’s not the only time I’ve heard a variation of that 
response. 

Some couples, particularly newlyweds, might 
question that advice and think they do want 
to spend all their time together; isn’t that why 
they got married? Other couples spend their 
workdays, weekends, and even their vacations 
apart. Who is right? Marriage experts say it can 
strengthen the relationship to have individual in-
terests and activities. Each person needs to be 
able to stand on his or her own two feet. How-
ever, leading separate lives or being dishonest 
about how your time apart is spent can be a rec-
ipe for divorce.

What if you feel you need more independence 
than your spouse does? When one partner feels 
smothered or simply needs time apart, he or she 
might be afraid to say so. In a recent New York 
Times article, columnist Elizabeth Bernstein says 
in this case, just don’t use the phrase, “I need 
space,” because it sends confusing signals. In-
stead, she recommends saying something like, “I 
need the afternoon to myself.” If this upsets your 

partner, explain how this time helps you recharge 
or makes you feel at peace. If your spouse is wor-
ried or jealous about small amounts of time 
apart, then you may have serious trust issues that 
need attention.

I remember when my children were very young 
I especially craved alone time. Even an hour at 
the mall or soaking in my own tub for 30 minutes 
allowed me to relax and think straight again. My 
husband was smart enough to know, even when I 
didn’t ask for it, that I needed a break to recharge. 
Other people regularly have Girls’ Night Out or 
guys’ fishing trips based on the same idea. The 
important point is not to make these things more 
important than family demands and not to take 
it to the extreme that they are impeding on your 
family or couple time.

Many of my friends are pilot’s wives (as am 
I) and suggest that the space apart during trips 
doesn’t strain their relationships as many people 
believe. “Distance makes the heart grow fonder,” 
they say. And having a break from the routine 
can be refreshing. We learn to have a network of 
friends and activities apart from our husbands 
that makes us independent. When you do things 
that interest you, you become more interesting. 
And when your spouse can join you, great! Cel-
ebrate your time together as well.

In fact, I would hasten to add that more cou-
ples probably need to be concerned about adding 

in fun time as a couple into their calendar before 
alone time. But don’t be afraid to schedule time 
with friends (doing things your spouse approves 
of) or time alone to help you feel grounded and 
give yourself time to think. Isn’t it easier to feel in 
love and happy when you’ve given yourself what 
you need, instead of building up resentment be-
cause you never have time to yourself?

Other tips from Bernstein:
1. Enjoy the time to yourself without guilt  

or it defeats the purpose. 
2. No secrets. Tell your spouse what you  

did and with whom. This is critical  
to maintaining trust.

3. Don’t take this space idea too far; too much 
space can weaken your marital connection.

4. Schedule time together and as a family so that 
your partner feels they are a priority to you.
Lori Lowe is a marriage blogger at Marriage-

Gems.com. Her book First Kiss to Lasting Bliss: 
Hope & Inspiration for Your Marriage is avail-
able on Amazon.com and in all e-book formats.  
Lori and her husband of 17 years live in India-
napolis with their two children.

Lori Lowe is a marriage blogger at MarriageGems.com. Her book 
First Kiss to Lasting Bliss: Hope & Inspiration for Your Marriage 
is available on Amazon.com and in all e-book formats at 
www.LoriDLowe.com.  Lori and her husband of 17 years live in 
Indianapolis with their two children.

No other provider in central Indiana is home to more cardiovascular innovation, coordinated care and talent than Community Heart and Vascular 
located at Community Hospital South. We are dedicated to providing comprehensive care with groundbreaking heart and vascular innovation. 
We offer the most advanced diagnostic and interventional cardiology available, earning Chest Pain with PCI accreditation by the Society of Chest 
Pain Centers and certified by the Joint Commission as a Primary Stroke Center. We are the best choice when it comes to heart and vascular care. 
To learn more, visit eCommunity.com/heart.

Cardiovascular innovation, 
healing and health start here.

eCommunity.com/heart
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Follow Us!

•  24-Hour  
Emergency Service

•  No Overtime Charges - Ever!
• Same Day Installs *
• No Breakdown Guarantee
•  Senior Citizen Discounts
•   Installation & Repair on  

ALL Makes & Models
•  Military, Law Enforcements &  

Firefighter Discounts

486.1000
www.MIDWESTHVAC.com

$59
Preseason*

A/C
TUNE UP

Some restrictions may apply. 
Not valid with other discounts. 

Expires 5/11/13

Greenwood Owned & Operated

Service in Hours, Not Days! TM

Your wife is

HOT!
Better get the A/C Checked!

SR
13

5

Smith Valley Rd

Think about what you’re thinking about to change your emotions

For CG ICON  
by Rebecca Childs, MA

The mind is a very powerful force in our lives. Each 
of our thoughts has the power to shape our experi-
ences and move us toward or away from reality. Our 
thoughts can be logical or irrational. Our thoughts 
can be accurate or inaccurate. But no matter what 
property the thought has, it will lead to a particu-
lar emotion. These emotions will vary in pleasant-
ness, duration, and strength. There are certain think-
ing patterns that will keep a person entrenched in 
negative feelings. Other patterns will free a person 
to experience enjoyable emotions and not be over-
whelmed by negative feelings when they occur. The 
psychological term for a thought process that keeps 
people feeling bad about themselves and their experi-
ences is “cognitive distortion.” Some common cogni-
tive distortions are “All-or-Nothing Thinking,” “Over-
generalization,” and “Mind-Reading.” 

All-or-Nothing Thinking means viewing situations 
in an either/or way.  Thoughts are placed in black and 
white categories: “If I can’t complete this project, I 
might as well not do it at all.” There is no room for 
gray: “Even though I can’t finish it, I’ll get as much 
done on this project as I can.” Most people and situ-
ations are more complex than this distortion allows 
them to be. One can see why this line of thinking can 
sustain feelings of defeat and obstruct success. To 

overcome this cognitive distortion, a middle ground 
must be considered. Overgeneralization means com-
ing to an overall conclusion based on a single incident 
or sole piece of evidence. A person using this distor-
tion assumes that something bad that happened only 
once is destined to happen over and over again: “He 
wants to break up, now I’ll never have another boy-
friend.”

 Users of this distortion lose the opportunity to ex-
perience possibly positive events in the future. This 
distortion is balanced when the person evaluates 
each event individually. Mind reading means pre-
suming that you know what other people are feeling 
and why. Usually, this assumption is used to figure 
out how another person feels about us: “She frowned 
in my direction, so she must not like me.” To over-
come this, one must check his assumptions out with 
the individual. If left unchecked, people will operate 
as if their negative assumptions are true and feel bad-
ly about themselves.

If we are not careful, our minds can convince us of 
something that really isn’t true. But with proper at-
tention, cognitive distortions can be identified and 
replaced with more balanced thinking. The more of-
ten the distortion is disproven, the easier it will be-
come for a person to accurately perceive his environ-
ment and begin to feel better.

The challenge
Health Relationships
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Health Your Body

...especially when your move is FREE!

Relax, professional movers will do the
work and Meadow Lakes will pay the bill!*

Mooresville’s premier senior living community has
more to offer than ever!
•	 Independent Living Garden Homes from $1170 / mo. (Utilities included)

•	 Licensed Assisted Living Apartments from only $2395 / mo. 

•	 Free	fitness	center	with	personal	trainer

•	 Weekly housekeeping, laundry, and basic cable included in rent 
     (Assisted Living Apartments only)

•	 Planned activities, scheduled transportation, and beauty salon                          
*Ask for details.

Call Barb at 834-1791 to arrange your 
personal tour. Mention this ad when 
you call and receive a special gift at 
the conclusion of your tour!

CMG 130128

ASCSeniorCare.com

From eyes to the belly, when  
is surgery appropriate?

Dr. Barry Eppley is a board-certified plastic surgeon in Indianap-
olis. Comments can be sent to info@eppleyplasticsurgery.com.

By Dr. Barry Eppley

Q: I am 73 years old. Is blepharoplasty an an-
swer to my swollen, puffy under eye condi-
tion? If they can be removed, will they come 
back?

A: Lower eye bags are caused by the progres-
sion herniation of fat that comes out from un-
der the eyeball. Many people will eventually get 
them as they age, although some people will ac-
tually have the opposite effect … loss of fat in 
deep set eyes may cause hollowness as people 
age. A lower blepharoplasty procedure will re-
move the protruding fat, a little bit of lower eye-
lid skin and tighten the corners to reduce the 
risk of a drooping lower eyelid after surgery. 
Age is not an issue when it comes to having this 
eyelid procedure … only one’s health is an issue. 
Most lower blepharoplasty procedures, unlike 
upper eyelid surgery, need to be done under an-
esthesia as it is very difficult to keep the eyelid 
still when you can see what is happening right in 
front of your field of vision.

Q: I currently weigh 255. I would like to get 
down to 215.  I’ve improved my eating and 
exercise, but I’m not seeing results.  I would 
like six inches of fat removed from my waist-
line to help improve the fit of my clothes and 
my appearance.

A: I think it is important to put liposuction 
into proper perspective of what it can and can-

not do. It is not a weight loss method nor can it 
remove a specific amount of fat in inches from 
anyone’s waistline. In some patients, it may be 
possible to remove that much fat, but in most 
cases that is not a realistic goal for what lipo-
suction can do. While I have no idea as to what 
you look like, your height or your body frame, I 
do know you are a male who likely has a round-
er more rotund belly. Much of men’s abdominal 
fat is not extraperitoneal (between the skin and 
the abdominal muscles) where it can be safely 
accessed and treated by liposuction. A signifi-
cant part of many men’s abdominal fat is intra-
peritoneal, around the internal organs, behind 
the abdominal muscles and inaccessible to lipo-
suction. There are two simple tests to tell where 
your abdominal fat is located. Is your belly hard 
or soft; does it feel like a watermelon or like a 
firm pillow?  How much skin can you pinch be-
tween your fingers, an inch or two or a whole 
handful? A soft belly in which one can grab a 
whole handful of tissue means that liposuction 
can make for a productive result.

The real question is whether liposuction can 
and should be done now or wait until you have 
lost more weight. That is going to require an 
actual physical examination for me to see and 
discuss whether liposuction has a useful role in 
your abdominal contouring objectives.

Health Dietary

By Lauren Liechty, MA, RD, CD Dietician
Each year, spring brings renewal to the earth 

and often to our homes as we spend hours 
freshening up linens, scrubbing floors and re-
moving the dust that has settled over the cold 
winter months. 

With thoughts focused on “fresh” and “clean,” 
spring is an ideal time to also rejuvenate our 
bodies and start “freshening up” our diets by 
adding a variety of nutritious fruits and vege-
tables.

Eating a colorful array of fruits and vegetables 
provides a wide assortment of nutrients includ-
ing fiber, folate, potassium, vitamin A and vita-
min C.  It is recommended that adults consume 
at least 2 cups of fruit and 2-3 cups of vegetables 
each day — and no, French fries and ketchup do 
not count. 

The USDA’s “My Plate,” which has replaced 
the food pyramid, portrays that half of our plate 
should consist of fruits and vegetables at ev-
ery meal.  Unfortunately, many Americans fall 
short of this goal, and as a result, miss out on the 
many health benefits that produce has to offer. 
It is believed that a diet rich in fruits and vegeta-
bles may reduce the risk for heart disease, obe-
sity and type 2 diabetes; decrease bone loss; and 
may even protect against certain types of can-
cers. Research also suggests that those who ad-
here closely to a plant-based diet have an overall 
longer lifespan.   

Though the time for making New Year’s reso-
lutions has long passed, it’s not too late to set 
a personal health goal to add more produce to 
your diet. Spring is an ideal time to set this goal 
because several locally grown fruits and vegeta-
bles come into season. 

Fresh produce that is purchased “in season” 
boasts better flavor and is typically a better val-
ue. Fruits and vegetables in season during the 
spring in Indiana include asparagus, cauliflow-
er, lettuce, spinach, broccoli, peas, mushrooms, 
rhubarb, strawberries and peaches. 

To purchase locally grown, fresh produce, 
make a trip to a nearby farmer’s market. To 
learn more about the markets in your area, visit 
www.ams.usda.gov/farmersmarkets or call the 
Purdue Extension office at 1-888-398-4636.

Ideas for adding more fruits and vegetables to 
your diet this spring:

1. Try a smoothie — Blend fruits and vegeta-
bles of your choice with low-fat vanilla yogurt 
and ice for a nutritious meal or snack.

2. Add vegetables to omelets, pizza or your 
family’s favorite casserole. 

3. Enjoy fruit for dessert! Pineapple, peaches 
and bananas are great cooked on the grill and 
topped with a scoop of low fat frozen yogurt. Or 
try mixed berries on top of a slice of angel food 
cake and fat-free whipped cream topping. The 
possibilities are endless!

4. Keep washed and cut veggies on hand to 
have as a quick and easy snack. Enjoy sliced 
peppers, cucumber, grape tomatoes, broccoli, 
cauliflower, carrots or celery with hummus or 
fat-free ranch salad dressing.

5. Start your meal with either a green leafy 
salad or a cup of vegetable soup. Not only will 
this add nutrition to your day, it may also pre-
vent you from overeating later in the meal. 

Baked Asparagus
with Parmesan Cheese

Serves: 4
Cups of vegetables per serving: ½ cup

•	 1 pound asparagus, trimmed
•	 1 teaspoon olive oil
•	 1 tablespoon parmesan cheese,  

freshly grated
•	 1 ½ tablespoons bread crumbs

Preheat oven to 450°. In medium baking dish, 
toss asparagus with the oil and arrange in an 
even layer. Sprinkle with parmesan and bread 
crumbs.  Bake for about 15 minutes or until as-
paragus is tender.  

One serving provides 56 calories, 1.6 grams 
of fat, 3 grams of protein, 7 grams of carbohy-
drate, 38 milligrams of sodium, and 3 grams of 
fiber. Each serving is also a good source of vita-
min A, vitamin C and fiber. 

Spring clean your plate!

Lauren Liechty, MA, RD, CD is a Clinical Dietician with Franciscan 
St. Francis Health and can be reached at 317-528-8961.

billestes.com

billestes.com

GUARANTEED
APPROVAL

Over 300 Pre-Owned
cars. trucks and SUVs

from $3,995

Advertise Monthly with the Center Grove ICON 
Call today! (317) 300-8782
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Growing up in a church of 150 members, Kelli Sponsel, White 
River Township resident, began attending Mount Pleasant Chris-
tian Church three years ago with her husband TJ and two daugh-
ters.

“I never thought I would feel comfortable in a church as large 
as MPCC (about 3,000), but I was so wrong,” Sponsel says. “We 
have been welcomed with open arms.”

Sponsel, a 2nd grade teacher in Perry Township said she and 
her husband, who works for a tax firm, were drawn to the church 
for its Bibleopolis Children’s Ministry for their daughters, Mad-
elyn, age 7 and Paige, age 3.

“We love that our girls can learn and grow there each week,” 
Sponsel says. “The music ministry is the main area where I serve 
and participate and MPCC’s music ministry (under the direction 
of Brian Tabor) is top notch, blending hymns with contemporary 
music and everything in between. We believe in faithful, weekly 
church attendance and we believe in plugging into a ministry and 
serving.”

What is it about your place of worship that 
helps you grow spiritually? 

Probably the biggest thing that helps us to grow spiritually is 
the messages preached by Pastor Chris Philbeck each week. He 
preaches direct biblical truth and is not afraid to tackle the diffi-
cult issues of today’s culture, approaching those issues according 
to what the Bible says. 

What is it about your place of worship that helps you feel 
connected to your spouse, children, parents or family? 

One thing that we really love is that much of the time the chil-
dren’s ministry is teaching from the same Bible story that we are 
hearing from Pastor Chris in the adult service. After church, we 
can talk with our girls about their Bible lesson, and we can dis-
cuss as a family the exciting stories of the Bible. We are privi-

leged to attend church with my parents and it’s a blessing to sit 
with them in service each week and worship together as a family. 
Additionally, my dad and I are both very involved in the music 
ministry. We sing together often on the praise team and in the 

choir. That’s something we’ve done for most of my life, so to be 
able to continue this at MPCC has been wonderful.

What is one meaningful event that has taken place at your 
place of worship?

Last spring, my dad and I took a mission trip with the MPCC 
music ministry to Poland. We went to work at a Christian sum-
mer camp and to perform concerts at churches in that area. It was 
such a wonderful opportunity to minister. We were privileged to 
be able to visit Auschwitz Concentration Camp while we were 
there, and there really aren’t words to describe that experience. 
Heartbreaking doesn’t even begin to cover it; yet, I feel blessed to 
have had the opportunity to walk on that hallowed ground. Mis-
sion trips definitely provide an opportunity to grow closer to the 
people that you’re traveling with. MPCC’s music ministry is full 
of so many amazing people who love the Lord and love to serve 
Him using their God-given talent. It was awesome to spend that 
week abroad with them!

Why would you recommend your place of worship to some-
one?

MPCC is a thriving church with many ministry opportunities. 
It is a place where God’s Word is preached and where we can 
receive a biblical perspective on some of the things we face in 
today’s culture. Whether you’re married with children, single, a 
senior citizen or a young adult, Mt. Pleasant has not only some-
thing for you to receive, but also many opportunities for you to 
give back to your church, your community, and to God.

Faith Where We Worship

MONTHly DEvOTIONAl

By Pastor Chris Philbeck
Sitting at my computer today searching for the best fare 

available for an upcoming trip to San Diego seems a little too 
familiar. That might seem like an odd thing to say until I tell 
you what my travel schedule has been like so far in 2013. It 
began with a January trip to San Diego followed by a Feb-
ruary trip to Scottsdale and another February trip to Savan-
nah. Then came a March trip to Orlando followed by a return 
trip to Scottsdale. As I type this I am just days away from an 
April trip to Charlotte followed by a trip to Denver. Now, that 
may not sound like much to people who travel for a living 
but it’s a lot for me. And it has created an unhealthy lack of 
balance in my life. I’m a husband, a father, a grandfather and 
the Senior Pastor of a large church with the responsibility of 
a large staff. When my goal each morning is to simply be able 
to make it to the end of the day, the end of the “to do” list or 

the end of the trip, then I’d say that reflects a lack of balance.  
When my silent prayers have more to do with hoping not to 
be interrupted than in helping people in need then I’d say 
that reflects a lack of balance.  Psalm 90:12 says, Teach us to 
number our days aright, that we may gain a heart of wisdom. 
(NIV)  I can’t tell you I know exactly what the author meant 
when he wrote “number our days aright” but I’m pretty sure it 
was about more than just survival. So what’s the answer? The 
most practical answer for me is “Don’t let this happen again” 
which means be more watchful and careful about what I say 
“yes” to. But even more than that it means make sure that I 
always keep my eyes on what really matters. In his book The 
360 Leader John Maxwell talks about a strategy he uses for 
managing his life. Each day he looks at his schedule and asks 
himself, “What is the main event of the day?”  In other words, 
what is the one thing planned for that day to which he cannot 

afford to give less than his best. What a great concept. I need 
to remember that it’s okay for the main event of the day to be 
spending some significant time with my wife or my children 
or my granddaughter. It can be visiting someone in the hos-
pital or encouraging someone who’s discouraged.  It can be 
mentoring someone on staff, finishing the weekend sermon 
or even writing a devotional for a local publication. The bot-
tom line is busyness doesn’t mean significance. Maybe I’m 
not the only one who needs to learn that lesson. I’ve still got 
several trips on my calendar but hopefully taking the time to 
write these words will give me a new perspective and help me 
find the balance that I need.

Welcomed with open arms
Sponsel family finds comfort in the ministry of Mount Pleasant Christian Church

Compiled by Nicole Davis

Paige, Kellie, Madelyn and TJ Sponsel

Submitted Photo

Chris Philbeck is senior pastor of Mount Pleasant Christian Church. You may email 
him at inquiry@mpccministry.com or call (317) 881-6727.

Balance

Mount Pleasant Christian Church
381 N. Bluff Rd.

Greenwood, IN 46142 
(317) 881-6727 • Mpcc.ingo

Community Around Town

Somerset CPAs, P.C.
3925 River Crossing Parkway

Indianapolis, IN 46240
317.472.2200 | 800.469.7206

info@SomersetCPAs.com

There are over 73,000 pages in the U.S. Tax Code.  
There are countless bulletins,  rulings and 

court cases interpreting these pages.   
We discovered a few pages that 

could lower your tax bill.   
Contact a tax professional at Somerset CPAs, or visit us 

online at www.SomersetCPAs.com to learn more.

Jay 
Feller
Partnership 
Taxes

Kevin 
O’Connell
Corporate & 
International 
Taxes

Innovative Strategies. Bottom-line Results.

Indiana University Health and Center Grove 
Community School Corporation have an-
nounced plans to work together to deliver op-
timal athlete, student and employee health 
through a number of innovative new efforts. 
Through this new affiliation, Center Grove em-
ployees will gain access to nationally recognized 
care and an on-site health center managed by 
medical experts from IU Health. The clinic’s 
services will focus on preventive health and 

wellness in addition to immediate and primary 
care. Also, as part of the affiliation, by summer 
2013, Center Grove student athletes will have 
access to a team of medical experts for compre-
hensive sports performance and athletic train-
ing services, including injury prevention and 
overall health management. These orthopedic, 
sports medicine and sports performance ex-
perts will manage basic injuries and rehabilita-
tion needs for Center Grove student athletes.

IU Health and CG schools team up to improve 
wellness and sports performance

Our Family 
erapy 

Counselors
Lady and Jax

$500 Off Purchase of Two 
Burial Spaces in Garden of Peace 

at e Gardens at Olive Branch
Offer Good Until May 14, 2013
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Arts & Entertainment Artist Profile

Connie Ford gets her artistic inspiration from observation of others’ works

Name: Connie Ford 

Art medium: Oil painting and photography 
have always been my primary interests/hob-
bies. I was drawn to water color when I saw 
Beverly Mathis’s pictures at SALI. Charcoal 
and pencil are also favorites.

Art education: Electives in college, classes 
and workshops with Patricia Rhoden Bartels, 
Beverly Mathis, Ron Mack, George Redmon, 
Gretchen Ten Hunt, Todd Williams, Tom 
Leavitt, Jerry Botzum and Pam Newell.

When did you begin creating art? 
As a child I loved everything art including 
drawing pictures from the back of magazines, 
carving soap, paint by number, etc. This inter-
est was revived when living in Brown County. I 
have always gravitated to those who are artists 
even before I knew they were artists. Soon after 
retirement I found SALI where I began partici-
pating in their offerings.

Is your art your primary means of living? 
If not, tell us what you do professionally? Pro-
fessionally I was a teacher of English and year-
book for 29 years, primarily in junior high.

What does your art represent to you? 
Art and photography have always captured my 
interest. Photography enables capturing mo-
ments to be enjoyed as a photo or in that special 
painting. Moments as a child or an adult are of-
ten lost. Pictures impress them in our memory 
to be enjoyed throughout life.

What inspires you to create your artwork? 
The beauty of fleeting moments of people and 
nature rather than posed or stereotypical pic-
tures make me want to take a picture or paint it. 
Seeing the work of others whether in a gallery 
or in life inspires me. I find that art is a lifelong 
learning experience to share with friends.

What do you hope to have art appreciators 
take with them from your artwork? 
I would hope to share moments of appreciation 
of life.

What art inspires you? 
Understated pictures of everyday life inspire 
me. 

Organizations you are associated with:
Southside Art League

From doing paint-by-numbers as a child to her more 
impressionistic oil paintings now, Connie Ford says she 
has always enjoyed art. Living and teaching in Brown 
County for years, Ford says the overabundant views 
of nature only increased that interest. Also largely in-
spired by the works of others, she says she has always 
gravitated towards other artists.

 “I’m always looking for the next best thing, looking 
for something I would like to do better,” Ford says. “I 
spent almost a month in England about three years ago 
and saw so many beautiful things I would like to paint. 
I like to see what other people are painting. I’ve always 
been an eternal learner. I’m not one of those people 

that like to paint the same thing over and over. That 
might come from being a teacher but I always like to 
have something new and different to do.”

Ford says the Southside Art League has been a great 
inspiration for her paintings. Initially inspired by artist, 
Beverly Mathis, she says she has met many talented art-
ists through the last 10 years that have helped her grow 
her own talents.

“Painting with people there, you’re always picking up 
something or reminded of something you’ve forgotten,” 
Ford says. “It’s a good reminder of all the things you 
know that you haven’t been doing.”

Compiled by Nicole Davis

Connie Ford

Eternal learner

Grandpa in His Favorite Chair, Oil

Picture for a Pint of Organic Cider, Oil

Dew on the Roses, Watercolor

Farmhouse Restaurant, OilNew Harmony Fireside, OilColorado Mountains, Oil

Brown County Field, Oil

Paintings by Connie Ford

Community Around Town

Camp Invention
Invent Now, Inc., a non-profit organization which honors and fosters invention 
and creativity, announced that its nationally-acclaimed Camp Invention summer 
program is returning to Greenwood for 2013. Camp Invention is a weeklong 
summer day program for children entering grades one through six, created in 
partnership with the National Inventors Hall of Fame and the United States Patent 
and Trademark Office. The program engages children to discover their own innate 
creativity and inventiveness through hands-on Science, Technology, Engineering 
and Math (STEM) content. This year’s Camp Invention programs feature the I Can 
Invent: Launchitude module, where children combine physics and re-engineered 
household items to create the ultimate Duck Chucking Device. Center Grove 
Elementary from June 3 – 7; Westwood Elementary School from June 10-14 and 
Greenwood Christian Academy from July 8 – 12. To register, visit campinvention.
org or call (800) 968-4332.

Paper Airplanes 
Fun to fold and fun to fly, make a few to soar the sky! Learn how to fold different 
paper airplanes and see how far yours will fly at the Johnson County Public 
Library, White River Branch, on April 20, 2:30 to 3:30 p.m. The event is open for 
children in kindergarten through 5th grade. For more information, visit jcplin.org 
or call (317) 885-1330.

SkyTrak Traveling Weather Show
Severe weather season is coming and the WTHR SkyTrak Weather Team wants 
to make sure everyone is ready. The WTHR SkyTrak Traveling Weather Show is 
heading to Center Grove on Tuesday, April 23 to help our community understand 
the power of Indiana weather and how to prepare for severe weather before it 
strikes. WTHR SkyTrak Meteorologists Chris Wright, Chuck Lofton and Nicole 
Misencik will provide weather information through a fun and interactive format. 
Learn where to go during severe storms, how to make a “SkyTrak Storm Backpack,” 
and participate in a “thunder countdown.” WTHR will broadcast weather updates 
from Center Grove High School during the 5, 5:30 and 6 p.m. newscasts. The 
interactive show begins at 7 p.m. in the High School Auditorium, 2717, South 
Morgantown Road, Greenwood. For more information, contact Pam Parker, 
Communications Specialist, at parkerp@centergrove.k12.in.us or (317) 881-9326. 

Happy Birthday to Everybody!
You are invited to a birthday party celebrating everybody’s birthday! Enjoy 
games, cake, and especially presents for all at the Johnson County Public Library, 
White River branch, on April 24, 4:30 – 5:30 p.m. The event is open to children in 
kindergarten through 5th grade. For more information, visit jcplin.org or call (317) 
885-1330.

Walk for Hepatitis C
The ARK, a Hepatitis C support group is hosting the first annual Walk for Hepatitis C 
at the Southland Community Church, located in Greenwood near the intersection 
of Smith Valley Rd. and IN S.R. 37 on May 18. The walk benefits The ARK, a nonprofit 
networking and support organization designed to reach out to those battling 
Hepatitis C as well as their family and friends. May is National Hepatitis Awareness 
Month. Up to 5 million people in the US are affected by hepatitis. Registration for 
the first annual Walk for Hepatitis C begins at 8:30 a.m. at Southland Community 
Church. The opening ceremony program will begin at 10 a.m. and the walk will 
begin immediately afterward. Pets are also welcome as long as they are leashed, 
well-behaved and cleaned up after. For more information, contact Larry Jensen, 
Indianapolis, at (317) 340-9260.

What’s going on?



A member of the 
CarDon family.

Our Communities are happy to offer short term stays with no commitments.
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we’ve got you covered

www.altenheimseniorliving.com 
3525 East Hanna Ave. - Indianapolis, IN 46237  

 www.greenwoodhealth.us 
937 Fry Rd. - Greenwood, IN 46142 

www.university-heights.us 
1380 E. Co. Ln. Rd. S. - Indianapolis, IN 46227 

RESPITE…

We recognize that being a caregiver  
can be both physically and emotionally  

demanding. It’s important to take time out 
 for yourself. Our communities offer respite 

stays as short as one day or as long as 90 
days. They are a great way for everyone to  

relax and get rejuvenated. 

With daily rates and no long term contracts, we’re here to make the process smooth for both you and your loved one. 
Please contact any of our communities below for more information.

Altenheim
Exceptional Senior Living

(317) 788-4261

Greenwood
Health & Living Community

(317) 881-3535 (317) 885-7050


