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FREE
SERVICE CALL

On any breakdown 

when we perform the repair. ($89 Value)

Some restrictions may apply.Not valid with any other discounts.

NEVER EXPIRES

www.MIDWESTHVAC.com486.1000

With us you have a place to GO!

Basic Plumbing Repairs only $88 - see ad inside!



Misty, Center Grove Branch Manager - 859-8034

*$50 membership savings account, checking
 account and net direct deposit required. Rate subject

 to change and effective 3/1/13.  Current IMCU 
loans exempt. Subject to credit approval.  

CONVENIENCE.
SMALL TOWN

big city

feel.

IMCU OFFERS:
Discover the Credit Union Difference!

w Savings
w Checking
w Home Loans
w Auto Loans

w  Instant Issue 
Debit Cards

w Mobile Money 
App

%
APR *1.9

Auto Loans
Rates As Low As
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On your Mark!
Center Grove’s Jeffrey Mark races 
into his newest business venture,  

partnering with Bryan Herta Autosport
By Nicole Davis

Growing up, the Indianapolis Motor Speed-
way opened at 5 a.m. on the day of the Indy 
500. Jeffrey Mark, his parents and brother 
were there at 5 a.m., exploring the grounds 
and building in excitement for the race. For 
Jeffrey, his childhood passion has not ceased. 
He has not missed an Indy 500 since 1971. 

“Going to the Indy Car races have been a 
tradition since I was born,” Jeffrey says. “It’s 
been my passion since I could walk. The in-
field of the Indianapolis Motor Speedway was 
like a playground to us then. Looking back 
now, I can’t believe my parents let my brother 
and I roam the place. We experienced it all. 
Open wheel racing is in our blood.”

Two years ago, he bought into an Indy Car 
Team, Bryan Herta Autosport. An owner of 
multiple businesses, this new venture keeps 
the White River Township resident’s sched-
ule packed but his dreams continue to grow. 
He says one day he will have his own Indy Car 
Team, Jeffrey Mark Motorsport, and it just 
can’t happen soon enough.

 “I still pinch myself,” Jeffrey says. “I didn’t 
think it would come until retirement. I was 
so busy with other things. I felt fortunate just 
to go to the Indy 500 every year. But through 
a lot of hard work and successful decisions, I 
made it work. They always say don’t mix your 
hobby with work, but I did and I have no re-
grets.”

Jeffrey says his biggest challenge is the bal-
ancing act. He partners in many business-
es, including multiple restaurants, a race 
car manufactur-
er and distributer 
and Bischoff Mark 
Wealth Management 
in Center Grove. By 
having strong part-
ners and great em-
ployees he says he 
is able to prioritize 
each day and focus 
on what’s most im-
portant. In the long 
run, he hopes to be 
able to spend more 
time at home with 
his wife, Alicia Mark. 
Jeffrey says what’s helped his success is hav-
ing the support from everyone around him – 
from his wife to his parents and brother, to his 
community.

 “The Center Grove area and Southside of 
Indianapolis in general, it’s different than any 
other part of the city,” Jeffrey says. “Everybody 
is more supportive. I’ve had a lot of support 

from the community there – friends, busi-
ness, neighbors. There’s a great work ethic in 
the Center Grove community that really sup-
ports the work ethic I have.”

He says he loves 
that his older broth-
er, Bob, enjoys it as 
much as he does. Last 
year, his first time in 
an Indy Lights race, 
he said having Alicia 
and Bob both there 
in support of the 
team was a great ex-
perience.

Last year was Jef-
frey’s first full year 
with Bryan Herta 
Autosport. He said 
looking to get into 

the business, he was looking for a partner with 
class, integrity and a winning team – an ideal 
description of Bryan Herta and Steve Newey, 
the team’s other owners.

 “I just love every aspect of it,” Jeffrey says. “I 
love waxing the car. Whether it’s helping Bry-
an and Steve find sponsorship for Indy Car or 
other series, I love to help the team in any way 

Getting to know Jeffrey Mark

• I haven’t missed an Indy 500 since June 1971.

• My favorite driver growing up was Johnny Rutherford. He was the guy to 
see every Indy 500. He won in 1974. I’m assuming that’s the first Indy 500 I 
can remember and he won.

• I like to spend time with Alicia and our two dogs, Sophie and Lucy.  
We spend time at our lake house and our family and friends.

• I really enjoy doing yard work.

• I’m an avid outdoorsman. I love to run, exercise and water ski.

Jeffrey, with his wife, Alicia, whom he credits  (along with family and the Center Grove community) as very supportive of his racing business endeavors. 

Photos by Rick Myers 

“I’ve had a lot of support  
from the community there  

– friends, business, neighbors. 
There’s a great work ethic  

in the Center Grove  
community that really  

supports the work  
ethic I have.” ~Jeffrey Mark

possible.”
Through his years of watching the Indy Car 

races, Jeffrey says he’s seen a lot of change. 
Newer technology has made it safer for the 
driver. The competition, though, is as strong 
as ever. Every owner and driver wants to win 
no matter the size of the team. That competi-
tion is what he said drives his passion for the 
sport. Already focusing on the 2014 season, 
Jeffrey says planning early is a key to success.

 “My mom is probably the biggest role mod-
el on work ethic and perseverance,” Jeffrey 
says. “I saw through what she was able to do 
that if you work hard, everything is possible.”

Come May 26, Mark will continue his tra-
dition of attending the 2013 Indianapolis 500, 
this time as a businessman enjoying a different 
perspective from his childhood years.
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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.

Remembering
in May

May is an exciting month for Central 
Indiana. For many, it marks the unofficial 
start to summer. We also get our need-for-
speed fix with the Indianapolis 500. This 
is such a special time for tradition, mem-
ories and grilling out.  Perhaps above all 
though, the most exciting moment for us 
is a time when we put aside everything on 
our preverbal overflowing plates and hon-
or our military heroes: Memorial Day.

Memorial Day reminds us of all the free-
doms with which we have been blessed by 
living in the United States of America. 
People all over the world are jailed and 
killed daily by governments for beliefs – 
whether those beliefs are religious, politi-
cal or personal – but we are afforded luxu-
ries millions are not. We have these many 
privileges because of the countless men 
and women who have made the ultimate 
sacrifice. 

We say thank you to those brave men 
and women (as well as their families) who 
have given their lives so that we may live 
in freedom. The soldiers and military per-
sonnel who have fought for our freedoms 
have given up their entire lives and left 
family and friends to sacrifice and fight 
for a group of complete strangers. A self-
less act that so many of us couldn’t even 
fathom. 

This Memorial Day, take time to spend 
with your family and enjoy the many glo-
rious offerings of Central Indiana at this 
time of year. Enjoy a dinner outside or take 
a walk around many of one our beautiful 
parks and remember a soldier in the pro-
cess, as his sacrifice gave you that freedom.   

Take time out of your busy schedule on 
May 27 to honor those who have given us 
a freedom that other nations could only 
dream about. We are truly lucky to be liv-
ing in the greatest nation in the world.

You’re noticing something different about 
the ICON, aren’t you? You found the paper 
on which the news and ads are printed to 
be a little brighter, right? You also noticed 
that the pages are “stitched” by two staples 
on the fold, meaning no more loose sheets, 
correct? You also detected that the paper 
is ever-so-slightly shorter and narrower, 
we’re guessing. It all is owed to a decision 
we made to move our printing efforts to a 
new location. Cox Media Group of Franklin, 

Ohio, effective with this edition, handles 
the printing, inserting and packaging tasks 
for all Times-Leader Publications’ products. 
We’re excited about the change, because 
we believe it will provide a better reading 
experience. We’re still printing on paper that 
contains post-consumer content, and we’re 
still using low-rub, soy-based ink, which we 
believe to be important. Our art director, 
Carey Germana, has made subtle changes 
to the appearance of the news report, 

including new typefaces, story identifiers 
and different ways to package the news. By 
virtue of moving ads to the “outside” edges 
of the paper, she has created something 
of a news well, which will accommodate 
a changing news presentation. I hope you 
enjoy the improvements and invite your 
comments at (317) 300-8782 or info@
myicon.info.

- Rick Myers

An improved ICON designed just for you…
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Quote of the Month
Our greatest happiness does not depend on the condition of life in which 
chance has placed us, but is always the result of a good conscience, good 

health, occupation, and freedom in all just pursuits. ~Thomas Jefferson

From the Publisher



 Toilet & Faucet Repairs
 Drain Cleaning
 Water Heaters
 Sump Pumps &

  Battery Back Up Systems
 Tubs & Showers
 Water Softeners
 Leaks & Drips
 Gas Lines

BASIC PLUMBING
REPAIRS

$88Only
• Faucets
• Toilets
• Leaks
• Drips & More!

Includes $59
Service Fee.
Call for Details.
Expires: 6/30/13

Schedule online 24/7
cartersmyplumber.com

or call

859-9999
cartersmyplumber.comcartersmyplumber.com

859-9999859-9999

Jamie & Lisa Carter
Owners

  Battery Back Up Systems  Battery Back Up Systems

CO
88

90
00

54

Financing

Available!

12 months SAC

As  Spring fast approaches, you know what that means for your house… it’s time for spring cleaning! You should think about basic maintenance for the 
plumbing, appliances, and drains in your house. Some basic inspections and little tasks here and there will ensure your plumbing runs trouble-free year 
round. Exclusive for our current customers, we’ll perform a full plumbing inspection – give us a call to schedule. Here are a few things to look for on your 
own:
• Does your toilet � ush � rst time, and does it stop � ushing soon after you’re done? 

If not, some of the pieces in the tank are worn or broken. Call us and we can rebuild it for you, saving both water and aggravation!
• Check your water heater. 

The average age of a water heater is 7-10 years old. If yours is older, you are at risk of a failure (and accompanying food). If the water heater’s not old, but is failing to keep up 
with your hot water usage, sediment has likely built up in the tank and maintenance is in order.

• Check pipes for leaks 
Like the ones under your sink, or any pipes you can see around your bathroom. If you can’t 
see any obvious leaks while you’re running the water, turn it o�  and see if your 
water meter keeps running.

• Check appliance hoses for signs of wear and tear
A lot of the time, the � rst thing people know about their appliance hoses 
being old and worn is when they split and � ood the utility room! You 
should consider calling us to install some new stainless steel hoses, with an 
auto shuto�  feature.

• Clean your showerhead and faucet aerators. 
You can detach them and use a cleaner to dissolve any build-up. 
Or, if you’re itching for a change, why not have us install a new 
showerhead or some designer faucets for you!

• Check your Sump Pump 
Sump Pump � oats can become lodged, or the pump mechanics 
can fail.  It’s important to inspect the device to ensure it is operating 
smoothly  especially with spring showers quickly approaching.

your Plumbing Pro
tweet @proplumberjc

As  Spring fast approaches, you know what that means for your house… it’s time for spring cleaning! You should think about basic maintenance for the 
plumbing, appliances, and drains in your house. Some basic inspections and little tasks here and there will ensure your plumbing runs trouble-free year 

, we’ll perform a full plumbing inspection – give us a call to schedule. Here are a few things to look for on your 

? Ask thePRO!
On Time, Fixed Right, 

with Courtesy, Respect, 
and a Smile!

Carter Care Bug

Got 
Roots?

can fail.  It’s important to inspect the device to ensure it is operating 

Roots?Roots?

Call us for a FREE Camera Inspection & Estimate!

• Drips & More!

SAVE
$50ANY 

SERVICE
OVER $100
Mon.  – Fri.      8:00 am - 5:00 pm

Expires: 6/30/13
Mon.  – Fri.      8:00 am - 5:00 pm

              

$39Spring 
Cleaning
Reg. $59.00
Includes: Water Heater
Flush & Sediment Removal, Bio-Clean Drain Tx, 
Whole House Plumbing Inspection.

Mon.  – Fri.      8:00 am - 5:00 pm
Expires: 6/30/13

No Worry, Be Happy Sale

Mon.  – Fri.      8:00 am - 5:00 pm
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Keeping children SAFE while surfing the Web

By Regina Miller

Q: I am suddenly seeing a lot of ads in Facebook that others don’t  
see on the same pages on their computers. These aren’t the normal kind  
on the side but are showing up on my friends’ walls like they are posts. 

A: It sounds like you have installed Coupon Companion Plug-In – probably on 
accident. If you get this behavior on one computer but not another, it is likely that 
some sort of add-in is present on the affected computer.  Simply close the browser 
and uninstall the plug-in from Programs in Control Panel (in Windows). When you 
return to Facebook, those ads should be gone. 

Q: We have a new computer and I am worried about my 8-year-old  
daughter’s access to Internet sites that may not be age appropriate.  
What can I do to protect her? 

A: If your new computer has Windows 8 as the operating system it has a feature called 
Family Safety. This can be enabled in the Control Panel. Once this is turned on, you can 
configure access for individuals to control time limits, web filtering, online gaming, and apps. 
Remember, there is no substitute for good parenting when it comes to your child and safety on the 
Internet. Know your child’s passwords – and test them to be sure they have given you the correct 
ones. Monitor their online behavior and correspondence. Even with safety features enabled, 
children can be crafty in getting around the rules set by parents. One simple tip is to be sure 
all administrator accounts have a password set, otherwise the child can simply access restricted 
content by using your account instead of the one you configured and intended for her to use. 

Regina Miller owns Geek in Pink. Contact her with tech questions at regina@geekinpink.com or (317) 882-1606.

TECHDispatches

Chat up the astronauts 
Want to ask the astronauts in the International Space 
Station questions? On Feb. 22, NASA is planning a 
Google+ Hangout from the station, taking place from 
11 a.m. to 12 p.m. The rules:  If you want your question 
answered, you need to post a video (30 or less seconds) 
on YouTube and include a tag – #askAstro. Today is the 
deadline. – www.news.cnet.com 

Big blizzard  With New England covered in 
feet of snow, it’s still possible take a look at the images 
from space of the storm that did it all, thanks to Wired, 
NASA and the National Oceanic and Atmospheric 
Administration. – www.wired.com 

Curiosity at work 
The robot that’s been roving around Mars recently drilled 
into the red planet’s bedrock, a milestone for exploration 
on the other world. – www.gizmodo.com 

Box office topper 
“Bridesmaids” co-star Melissa 

McCarthy’s topped box office charts 
on its opening weekend with $36.5 
million. It co-stars Jason Bateman 

of “Horrible Bosses” and “Arrested 
Development” fame. – www.imdb.com 

The future is here 
Google Glass is a reality, though it is a rare product on the 

market. Google’s device is a band 
that the user wears like glasses. 
It creates an image over one eye, 
referred to as a head’s up display, 
a ground breaking foray into 
“augmented reality.” 
– www.forbes.com 

Graph search and you 
Facebook is constantly changing, and a new feature called 
Graph Search could cause some privacy issues. 
Visit Gizmodo for a breakdown of how to keep your 
information safe. – www.gizmodo.com 

Hello ‘80s 
Remember when cell phones were the 
size of bricks and unwieldy? It’s coming 
back. Samsung’s Galaxy Note 8.0 is a big 
smartphone tablet – that is 8 inches. 
– www.gizmodo.com 

A new kind of journalism 
Journalism schools at the University of Nebraska-Lincoln 
and University of Missouri are taking the practice to new 
heights. Both programs offer up lessons on flying drones 
for journalism uses. – www.gizmodo.com 

A 3-D look at space 
A Finnish astrophotographer has made it possible for 
the everyday person to look at far-flung nebulas in three 
dimensions. J-P Metsavainio pulled off the trick, just hop 
onto www.wired.com to take a look. – www.wired.com 

More iProducts 
Rumors have it that consumers will get a crack at the 
iPhone 5S as early as August this year. New rounds of 
iPads are also rumored to be around this April. Surprise! 
– m.imore.com 

‘Fully operational’ 
Taiwan has completed a new radar array that will alert 

them of jet and missile launches. It would only take a 
Chinese missile about 10 minutes to hit the island. 
– www.wired.com



myICON.info • May 18 – June 14,2013   7Center Grove ICON COMMUNITY ICON of the Month

Mark Messick

Compiled by Nicole Davis

Elected White River Township trustee in 2010, Mark Messick 
says he always felt like the local government is the government 
that serves communities best. He served on the township 
board since Nov. 1999. A resident of Center Grove since 1957, 
he says when he ran for trustee, he did so on the platform 
that the office would work as described by Indiana Code and 
not overstep its authority. He says he has cut the township’s 
budget of $300,000 in half, allowing for a zero tax rate and levy, 
which he hopes to maintain a couple more years.

A 1971 graduate of Center Grove High School, Messick went 
on to receive a Bachelor of Arts degree in journalism from 
Franklin College in 1975. He is married to wife, Linda and has a 
daughter, Hannah. He recently retired from Thurston Springer 
Miller Herd & Titak as an executive financial advisor and is 
active at Mt. Pleasant Christian Church, serves on the board 
of directors of the Friends of Greenwood Public Library and is 
a licensed Indiana High School Athletic Association. Here we 
learn more about our Center Grove ICON of the Month Mark 
Messick.

What do you consider your greatest virtue? Loyalty to my 
faith, family and friends. I try to be steadfast in my allegiances. 
I make it a priority in my life to trust God first in all things. If I 
make a promise I try to never break it. I love family and friends 
unconditionally. 

What do you most deplore in others? I do not like it if 
someone is deceitful and causes harm to others. 

What do you like most about living in Center Grove? Cen-
ter Grove is where I have lived for over 50 years. I have had 
and have today great friends and neighbors. The residents of 
White River Township care about each other and take own-
ership of the good traits of the community and look 
for solutions to problems as they arise. The school 
system is one of the best in the state because of 
our teachers and administrators truly seek what 
is best for our children. The sporting facilities 
from the school, churches and public are also 
some of the best in the state.

If you had to live anywhere else in the Metro In-
dianapolis area, where would it be? There is not 
another town or community which I would want to call 
home. I have lived in Mt. Pleasant, Rural WRT, Bargersville, 
Hunter’s Pointe, Deerwood Estates and now in Library Park. 
Each of these communities has its own traits but the one con-
stant has been they are all in White River Township.    

If you could begin life over, what would you change? 
Change… I would have told more people that I loved them. I 
would have encouraged more people to be the best that they 
could be. I would have prayed more.  I would have forgiven 
others more. I would have spent more time with my dad.

If money were no issue, how would you spend it? Having 
been a financial advisor or stock broker for the majority of my 
professional career, I understand that money is almost always 
an issue. I would create a foundation to develop “life skill” pro-
grams for the individuals living in poverty. These programs 
would educate and assist individuals with things like balanc-
ing a check book, making a family budget, preparing a weekly 
menu and grocery list, saving for an emergency, how to write 
a resume, how to  interview for a job, the importance of good 
time management, etc. 

What makes you happiest? I enjoy sending time with my wife 
and family. Sometimes just watching a movie or sharing a ser-
mon with my wife just fulfills me. We dissect and tell each other 
what we liked or thought about the subject… we laugh, we cry 
and at times may disagree… but we almost always end up tell-
ing each other how much we love spending that time togeth-
er. The same can be said for family gathering. Being loved and 
loving others makes me the happiest. 

What is your favorite vacation spot? I love vacationing in the 
Great Smokey Mountain cabins. I like the solitude and scenic 
views from the covered porch with a good drink, good book 
and alone time with my wife. 

What do you do with idle time? Besides being a fulltime 
Trustee, I am an IHSAA official for football, volleyball, basket-
ball, baseball and softball. I usually do not have much idle time. 
I do love a good movie with my wife. 

What is it that makes you angry? Not much. I am usually an-
gered by an applicant for township assistance telling me or 
one of our caseworkers a lie in order to get assistance. I regu-
larly say, “I can work with the truth; I can understand that we all 
make mistakes, I don’t work well with liars.”  

What do you do to escape from reality? I love to go fishing or 
play golf with friends. 

What or who is the greatest love of your life? As much as 
I love my wife, children, family and friends – I am ever aware 
that without a good and loving God, I would have nothing. 
My wife completes me and brings me a warmth inside that no 
else could ever replace. My children delight me and make me 
proud to call them sons and daughter because of the men and 
woman they have grown to be.  My friends challenge me to be 
me and give of myself to others. 

Which living person in Center Grove do you most admire? 
I admire the people who give of themselves to make Center 
Grove the place we all love to call home. Growing up I admired 
my teachers and coaches. Today, I admire my pastor and the 
business professionals who give so much of themselves to the 
community. I have always admired those who protect and de-
fend us.

What is the quality you like most in a man? Trustworthy, I 
like someone who is true to their word, someone you can 
count on to do what they say they are going to do. 

What is the quality you like most in a woman? 
I have always liked women who are compas-
sionate.  I like women who look for both sides 
of a situation and are willing to be sympathetic 

and seek to alleviate it. 

What is your greatest extravagance? I have al-
ways enjoyed eating out at a very nice steak house.

What are your fears/phobias? I do not like 
snakes!

What has been the happiest time of your life? 
It will always be today. I live each moment in life with 

great joy. My memory would tell my wedding day and 
honeymoon and the birth of my daughter Hannah. I’d have 

to say watching Matthew score his first soccer goal on Dave 
Robard’s soccer team and Tyler running over tacklers on the 
football field.  The joy of watching Hannah graduate summa 
cum laude from Arizona State was pretty special. Then today, I 
was able to offer township assistance to a family in need with 
their electric utility bill.

Which talent would you most like to possess? I would love 
to be able to shoot a basketball with more success – we do live 
in Indiana.

What do you most value in your friends? I would say loyalty 
and their willingness to listen and offer advice. 

Which historical figure do you most identify with? I would 
have to say Winston Churchill; “Courage is what it takes to 
stand up and speak; courage is also what it takes to sit down 
and listen.” 

What is your greatest regret? Not praying as much as I 
should. Prayer most always eliminates doubt because it calls 
upon a higher authority for discernment and guidance.

What tenet do you live by? Do the best that you are compa-
rable of doing in all things and when that is not enough do 
what is necessary.

Mark Messick is a community man who  
devotes his life to family and improving WRT
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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
• Footwear over their shoes before they come into your home.
• BEST TUNE-UP IN TOWN!
• 35 YEARS COMBINED EXPERIENCE!

WE’RE IN YOUR NEIGHBORHOOD

BASSETT
SERVICES

Heating & Cooling

Free Precision Tune-up
with purchase of a 

1-year Maintenance
Agreement

FREE SECOND 
OPINION

on Repair or  
Replacement

Contact us for  
information on rebates.

Service 24/7/365…
Calls answered by a customer 

service representative!
Complaint free with the 

Better Business Bureau and 
Angie’s List. Check us out: 

www.BBB.org and 
www.angieslist.com

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%

Leadership Johnson County announces 
Community and Servant Leader Award winners

Leadership Johnson County (LJC) recently 
celebrated the graduation of 35 member 
class of 2013 at an annual awards dinner 
and celebration. During the evening LJC also 
presented two community leadership awards 
to a person or partner who goes above and 
beyond to help the organization, and to an 
individual who displays servant leadership 
through their work or volunteering.  
Leadership Johnson County announced 
John and Mary Price as the 2013 Community 
Partner Award Winners. Mr. and Mrs. Price, 
White River Township residents, have served 
as monetary donors for numerous LJC events, 
including the annual Wine Tasting and the 
Give Back Gals Golf Outing. Additionally 
the couple has served on the development 
committee and helped to tell the LJC story 
since 2002. Mr. Price helped with the East West 

Corridor Community Project in 2002 and he is 
a regular speaker at the LJC Government Day. 
Leadership Johnson County awarded the 
2013 Diane Black Servant Leader Award to 
Habitat for Humanity Executive Director, Lee 
Ann Wilbur, a White River Township resident. 
This award is given to an LJC graduate who 
exemplifies servant leadership and is currently 
involved in a community project/activity or 
program impacting the citizens of Johnson 
County. Ms. Wilbur was chosen for her service 
with Johnson County Habitat for Humanity, 
an organization that works to raise funds and 
build homes for families who otherwise could 
not afford them. She is a current member of 
the Leadership Johnson County Board of 
Trustees and also sits on the Board of Directors 
for Johnson County REMC as the Secretary/
Treasurer.

n  Skincare  
Consultations

n Microdermabrasion
n IPL
n Skin Tightening

n Cellulite Reduction
n Permanent Makeup
n Laser Hair Removal
n Dermaplaning
n Chemical Peels

n Makeup
n Botox
n Injectable Fillers
n  Medical Grade  

Skincare

317.859.3810 | 800.597.3223

Hamilton Facial Plastic Surgery
533 E. County Line Rd., Suite 104

Indianapolis, IN 46143

Now Offering Complimentary Skincare Consultations!!
Take $20 off any one Skincare Treatment (Injectables not included)

In honor of Skin Cancer Awareness…
Take 20% off any one Broad Spectrum Sunscreen.

www.hamiltonfps.com

NON-INVASIVE AESTHETIC TREATMENTS

Offer Expires 
5/31/13
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Center Grove Robotics makes ‘Sweet 16’
Center Grove High School’s Red Alert Robotics 
Team made it to the “Sweet 16” at the FIRST 
Robotics World Championships over the 
weekend. Hundreds of teams from around 
the world filled the Edward Jones Dome in St. 
Louis, MO April 24-27. The goal for each robot 

was to shoot frisbees into slots and then climb 
a metal pyramid scoring as many points as 
possible. Center Grove finished with a record 
of 5-3 in qualification matches before coming 
up short in the division semi-finals.
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HUMOR If the iron fits…

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
 Ever since my days in the Army, I have ironed my own clothes. I got into the habit long before my 

married days and never got out of it. The habit has continued long after I left the service. In the in-
tervening years, I have worked more than one iron to death.

It was this just week that the current appliance gave up the ghost and went wherever it is irons 
go when they quit working. It had frustrated me for a while as it developed the habit of turning 
itself off with no warning and at the most inconvenient time. I tolerated this behavior on the 
excuse that I am, at heart, a tightwad. I wanted to make sure that I got every bit of use out of it 
before buying a new one.

So it was this morning that I suffered my final impromptu shut down on the iron’s part and 
asked the wife to get a new one. I advised her to do the appropriate consumer research and 
make sure the replacement will last a long time as I have grown tired of buying new irons 
every ten years or so. She said she would do her best. 

When I got home from work just today, I found a box on the kitchen table purporting to 
contain a new iron. It had not been opened as the wife wanted to make sure it was what I 
wanted. It was, from the looks of the box, a handsome thing. That is, of course, if one finds 
irons handsome. I don’t. I just want the dang thing to work when I tell it to. This one had 
all the appearance of being a working iron so I removed it from its box. It was then that I 
noticed it was light blue in color. Most irons I have seen have always been white. I asked the 
wife if the color had anything to do with her purchase. She informed me that this particular 
model was the best one on the shelf at the time. It did, she added, come in blue and pink. As 
I use the iron more often than her (so she says) she felt that a blue iron would be more ap-
propriate.

Good thing. I could NEVER use a pink iron. 

CALL USTODAY For a quote on your next printing job. 
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By Charles R. Thomas, M.D.
OK! Picture this scenario. You have been invited to a wine 

tasting with a gathering of people who like wine, but don’t nec-
essarily know a great deal about wine…but they think you do! 
When the first wine of the night is presented, everyone is anx-
ious for a taste. The bottle is a 2009 Champagne from a famous 
Champagne area of France (the only place where Champagne 
can be made). It is a relatively expensive wine at $55 per bottle, 
so everyone is more than ready. The bottle has been chilled 
and is sitting upright in a bucket of ice, water, and covered with 
a towel. What more could you ask for? Right? The host says, 
“Charlie, why don’t you go ahead and open the Champagne?”

So the ritual begins with 10 sets of eyes on the bottle and me. 
As per protocol, I lift the bottle out of the water and wiped off 
the water so the bottle is relatively dry. The towel is also very 
important in the ritual because it can contain a flying cork, 
which can be lethal. Grasping the bottle by the neck, the foil on 
the neck was stripped off to reveal the neck of the bottle with 
the cork, held in place by the heroic wire “cage” or “muzzle.” 
The twisted metal ends of the cage were untwisted until the 
opening of the cage was large and the cage could be removed. 
At this time, before removing the cage, my thumb is placed 
firmly on top of cork so it cannot fly out.

Now I am left with a cork that has been pressurized into 
a mushroom from a cylinder twice its diameter with several 
hundred pounds of pressure. Now the clever Champagne cork 
puller knows that the cork should be dislodged from the bottle 
very slowly and gently so that there is no noise except, perhaps, 
a “fitz” to announce its arrival. The usual procedure is to hold 
the cork with one hand while keeping your thumb on the top 
and slowly twisting the bottle with the other hand. It may be 

instantly easy to twist the bottle, but often it is not. With a little 
more force, the operator will feel the cork “give” and the bottle 
twists. At this point, the operator will do one of two things. 
If he feels no pressure from the bottle, he will need 
to rock and twist the cork until he can feel it mov-
ing upward out of the bottle. If he is aware of pres-
sure on the cork from the bottle in the beginning, 
then the operator will be responsible for containing 
the cork, not pulling it out. The pressure from the 
wine will push the cork out, so it would be, in this 
case, my job to hold the cork back 
so that it very slowly pushes itself 
out. Voila!

In our scenario, there was one 
problem – the cork did not loosen 
when twisting and rocking was at-
tempted. It’s really stuck in there! 
Well, I dampened the towel again 
so it can grasp the cork firmly and 
I tried again – several times. So, I 
asked for a waiter’s corkscrew be-
cause it has a tool on the end that is 
for removing bottle caps from soda. 
The end of the tool can be useful in get-
ting under the cork and lifting it out of 
the bottle. However, it failed. By this time, 
I was a little sweaty and aggravated. Faced 
with this dilemma, one could imitate 
the Napoleonic French soldiers as 
they sabered off the neck of the 
bottles to remove the cork. How-

ever, since I had left my saber at home, I reverted to plan C.
I asked the host if he had a Champagne Key. He was un-

aware of one, but stated he had some wine tools that he was 
uncertain of their use. Fortunately, he did have a Champagne 
Key. This tool from the side looks like the “Pi” sign. 

It is usually made of metal and sometimes gold or silver 
plated, but usually chrome. It is held in one hand and can be 
thought of as hand-held pliers that are placed over the cork. 
On the inside of each “jaw” is a prong that is slightly pointed so 
that when it encounters the cork, it penetrates the cork, hold-
ing it steady, preventing twisting. Finally, the Key is placed on 
the cork and while holding the cork firmly with the Key, the 
bottle was successfully twisted and the cork unseated. At this 
point, the Key is used to slowly extract the cork as originally 
planned. 

There are several other tools crafted to perform the same 
task, but to me this one is the best and often comes in a 
gift set with a pressure-containing closure for the bubbly in 
between pours. The Champagne Key is one of those tools 
that you don’t want until you need it. By the way, if the 
host had not inadvertently possessed a Champagne Key, I 
would have gone out to my car and obtained a pair of pli-
ers from the tool box. They also work fine, but they just 
aren’t as pretty.

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

The ‘key’ to Champagne

Follow Us!

•  24-Hour  
Emergency Service

•  No Overtime Charges - Ever!
• Same Day Installs *
•  Senior Citizen Discounts

•   Installation & Repair on  
ALL Makes & Models

•  Military, Law Enforcements &  
Firefighter Discounts

486.1000
www.MIDWESTHVAC.com

$49
A/C

TUNE UP
NO BREAKDOWN GUARANTEE

New Customers only please. Not valid with 
other discounts. Expires 6/15/2013

Greenwood Owned & Operated

Service in Hours, Not Days! TM

New 95% Eff. Furnace for  
Less than $63 Per Month!*

SR
13

5

Smith Valley Rd

ZERO %
Financing Available*

BONUS!
LIFETIME

GUARANTEE

No Money Down. Plus $1195 
in Rebates and Tax Credits.
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Chicago’s Pizza is the official
Indiana Members Credit Union/
Center Grove ICON Teacher of the Month
Pizza Party Supplier

Teacher 
of the Month

Mrs. Gantz
By Phoebe Nguyen

7th Grade, Center Grove Middle School

Kids watch for the August 2013 issue of the Center Grove ICON for 2013/2014 school year 
Teacher of the Month entry information. Indiana Members Credit Union, Chicago’s Pizza, along 
with the ICON, will have a September Teacher of the Month to honor.

Joann Gantz, known to 
many as having a great 
mind for Language Arts, 
is the most considerate 
and the most creative 
person I¹ve ever met. 

She is my Honors 
Language Arts teacher, 
and I would’ve never 
accomplished so much in
my 7th grade year 
without her being my 
guide. 

I’ve only known her for one year, but I feel like I’ve known her for many 
a year. This is her last year of teaching, so it would mean the world to 
me to see her as Teacher of the Month.

Misty Faulkner (IMCU), Phoebe Nguyen and Joann Gantz.

Students enjoy a pizza party at the Center 
Grove Middle School to celebrate Ms. Gantz  

as the May-June Teacher of the Month.
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By Nicole Davis
Ron Epple says it’s always excit-

ing for him to open a new location 
of Chicago’s Pizza and see it suc-
ceed – and it’s been on a success 
streak for a few years now. With 
a new store opening every other 
year, the franchise currently has 
more than 14 Indiana locations.

“I grow as opportunity presents,” 
says Epple, a 36-year Homecroft 
resident. “Something that’s be-
coming more of a factor is the ini-
tiatives of the newer generation. 
I’m always looking for their input. 
As the next generation of partners 
come into their prime, I take their 
say, let them grow and gradually 
they take leadership of the busi-
ness.”

Epple got into the pizza indus-
try at a young age himself, taking a 
second job at Noble Romans while 
in college at Indiana University. 
After graduation he went into their 
management training.

“I’d always had a desire to do 
something on my own,” Epple says. 
“I was 26 years old and decided to 
take a plunge.”

Epple started Chicago’s Pizza 
with a partner, Bob McDonald in 
September of 1979. McDonald 
concentrated on franchising the 
business while Epple says he fo-
cused on owning and operating 
the stores. Nearly 34 years later, 
Epple is still at it, only his role has 
changed to be more administra-
tive.

“It was a struggle for quite a few 
years,” Epple says. “It takes a while 
to find a competitive niche. I think we found 
that. If you look at the landscape of the piz-
za market, most are take-out businesses. We 
don’t deliver. We feature dine-in and carry-
out. It’s still that old fashioned pizzeria. It’s 
given us an edge there.”

Epple says he stays competitive with stick-
ing to tradition of dine-in and making the 

dough fresh in-house. But most important are 
his relationships – with customers, partners 
and employees. He personally owns seven of 
the locations, with an eighth coming to Co-
lumbus. With each location, he has a partner 
which gets 10 percent ownership of the store. 
He has eight partners, all varying in age.

“I think the thing most significant in my life 
is halfway through I found my faith in God,” 

Epple says. “That was a key mo-
ment. It’s when I learned the im-
portance of people. I came from a 
background that there was lots of 
turnover. You think that’s the way 
it has to be. But you learn how to 
change that. If you keep stability 
at the top, you keep stability down 
to your customers. Turnover really 
disrupts that. It’s been rewarding 
in that it’s helped other people and 
built relationships that last, which 
doesn’t happen very often, espe-
cially in this business.”

Epple says one key to his success 
was constantly keeping the busi-
ness in the right perspective. With 
a lot of fierce competition in the 
industry, he says one of the pitfalls 
of entrepreneurship is that you 
are subject to your own decisions. 
Self-analyzing all aspects of a busi-
ness is vital to staying competitive 
and maintaining success.

 “When you do all your own 
thinking, there’s a danger,” Epple 
says. “You have to look at what 
the competition is doing, critical-
ly thinking of yourself. If you don’t 
account for your weaknesses, for 
yourself, then your business will 
suffer. You have to recognize your 
weaknesses and deal with them ac-
cordingly.”

After all these years, Epple says 
his own love for pizza has not stag-
nated. Still enjoying his own prod-
uct as a meal a few times a week, 
Epple says he has no plans to stray 
away from Chicago’s Pizza. His 
three sons have also gone into the 
business, operating their own Chi-

cago’s Pizza franchise.
“Once I got into this, I liked a lot of things 

about the restaurant business,” Epple says. 
“It’s very people-driven so technology didn’t 
come in and sweep over the landscape. We 
have good people and a good product… I 
don’t think about retirement, so long as I have 
something to contribute.”

Ron Epple, founder of Chicago’s Pizza, focuses on growing 
his business with people and partnerships.

Chicago’s Pizza
Southside locations

1280 US 31 N.
Greenwood

(317) 865-6200

5920 E. Stop 11 Rd.
Indianapolis, IN 46227

(317) 881-1515

2 N State Rd 135
Bargersville, IN 46101

(317) 422-8114

Best advice: Always be certain 
the quality of your service and/
or product is maintained at a high 
level. Don’t let growth erode your 
standards.

Worst Advice: If you want it done 
right you have to do it yourself. That 
one will surely stunt your growth.

Best Business decision: Bringing 
other faithful/qualified employees 
into the ownership of the business.

In 5 years… I want to see continued 
steady growth with much of it being 
led by the next generation of leaders 
in the business.

Secret to success: Always define 
your co-workers by their gifts and 
talents and don’t obsess over “the 
things they need to improve on.”  
The Lord has put good in us all; let 
that become their identity.   

How did Ron do it?

Ron Epple

Photo by Nicole Davis

Epple EdgeThe

Reasons someone would want to 
do business with you:

n Good Food
n Good Service
n Clean Facility
n Local Ownership
n Community Participation

The List

SOUTHSIDE BUSINESS LEADER Extra
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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

Finding the ‘wow’ in the every day
Today, we make TV shows 

that dominate their time slots 
by just making a “wow” factor 
out of the otherwise mundane. 
Who would have ever thought 
that if you took a diner, a drive-
in, or worse yet, a dive, throw 
in a great dish and feature the 
recipe with on TV that mil-
lions would watch? Who would 
have thought that anyone could 
make something as miserable 
as a pawn shop the new “place 
to be seen”? You can make just 
about any vocation into a suc-
cessful TV series by adding in a 
“wow” factor.

I experienced this first hand. 
In my career, I have put on some 40 or so sem-
inars for new car owners. Once a month, 40 
or so folks would show up 
to see how to make their 
car work properly. Over 
the years, I learned how 
to make them fun and 
interesting. I tried to cre-
ate my version of “wow.” 
Specifically, I tried to ap- peal to the 
woman. Yes, all wanted to watch one of the 

women change a tire, not the 
male service manager as he 
just coached. The women all 
wanted to pull and reinsert a 
dip stick and remove and re-
place the oil cap. For say half 
of the women, this was a first-
time experience for them. They 
were amazed as to how easy 
this was. The key was that they 
had to do it themselves, not 
just watch some man do it. No 
one had ever asked them to do 
this before. Once you do it, all 
of the mystery is gone and you 
have a feeling of accomplish-
ment.

Much to my wife’s frustra-
tion, I am not a chef. To remedy my 

short fall, she enrolled 
me in a cooking class. 
The owner shows up on 
his day off, Monday, to 
teach class. His class-
room is his chef ’s table. 

Yes, he has a “chef ’s ta-
ble” at the restaurant. This is a holdover from 
the old, independent restaurants of yesterday. 
Today, most Hoosiers don’t even know what a 

chef ’s table is – the place where the chef could 
take special care of clients at the same time 
he was running the kitchen. Here, a special 
client got the attention that he deserved. The 
point of this anecdote is that at the class, I was 
“wowed.” 

Here is the bottom line … If you managed 
average on your best day, and no matter how 
mundane your product or service was but you 
extracted the last drop of “wow” out of your 
business in front of your clients, you are going 
to be ahead of the game all of the time. You 
are going to have a back log of business in any 
recession because, all things being equal, the 
client has a unique emotional bond to you and 
your product. 

Feeling overwhelmed? The war for top talent  
is real, even with high unemployment.

707 South Madison Ave., Suite Q 
Greenwood, IN 46143

(317) 888-5700

expressindysouth.com

find The sharpesT needle

in The sTack.
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Business Brief

White River branch 
library closes for 

three weeks
The White River Branch of Johnson 
County Public Library will be closed for 21 
days beginning May 11 while extensive 
construction is performed on the building’s 
heating, ventilation and air-conditioning 
system. The branch is scheduled to re-open 
on Monday, June 3. During this time, the three 
other branches of the JCPL system, Franklin 
Branch, Clark Pleasant Branch, and Trafalgar 
Branch will be open for regular operating 
hours. Patrons who normally visit the White 
River Branch can visit one of the other three 
branches to fulfill all of their library needs. 
Patrons can continue to return materials in 
the drop-box at all four locations during the 
closing. For more information call (317) 885-
1330 or visit jcplin.org.

Are you having financial nightmares?

We can help.
Running a successful business these days is harder than 
ever.  If you’re like most business owners, driving sales 
has become your full-time job.  The only problem is that 
it is not your only job.  You also need good accounting!

Simons Bitzer & Associates was founded over 17 years ago to provide 
expert financial help to companies that need assistance but simply 
cannot afford a full-time Controller.

Call Simons Bitzer today to schedule your 
complimentary consultation.

You can receive the expertise of a Controller on an as-needed basis.  

We assist our customers with:

• Budget preparation

• Accounting system efficiency

• Financial report preparation

• Cash flow projections

• Revenue analysis

• Reconciliation of accounts

SOUTHSIDE BUSINESS LEADER Extra
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After a much extended win-
ter, spring has arrived and ac-
tivity is blooming in Johnson 
County’s real estate market. 
Franklin welcomes Big Lots to 
its largest retail vacancy next to 
Tractor Supply. Big Lots’ plan 
is to remodel 30,833 square 
feet by the end of the year. The 
discount retailer will add jobs 
and attract shoppers to the 
Franklin area. A downtown 
building that once was home to 
carriage shop, a car dealership 
and print shop will be renovat-
ed into a retail space, including 
a martini bar and apartments. 
The building at 
97 E. Monroe 
Street is be-
ing purchased 
by Indreno 
Development 
and is part of 
the Franklin 
Development 
C o r p o r at i o n 
funding proj-
ect.

Heartland Machine and Engineering plans 

a 20,000 square foot expan-
sion at its Graham Road loca-
tion. The addition will allow it 
to become a distribution site 
for manufacturing equipment. 
New jobs will be created and 
additional tax revenues will 
foster growth in Franklin.

Endress & Hauser is add-
ing 15,000 square feet of office 
space to its building at 2330 
Endress Place. New construc-
tion activity is a breath of fresh 
air for our community.

Bake My Day has leased 
1,800 square feet at 8909 
St. Peter Street across from 

G r e e n w o o d 
Park Mall. 
G r e e n w o o d 
Vision Devel-
opment Cen-
ter has leased 
1,150 square 
feet at Library 
Park and State 
Road 135. The 
Tree of Life 

Book Store, a Christian based entity, will be 
missed my local Greenwood residents.

Local real estate owner Maurice Harbert of 
Realty World has moved his real estate com-
pany to a new location on Main Street. The 
former Greenwood municipal pool located 
west of Market Plaza will be replaced with a 
splash pad, trails, a sledding hill and wheel-
chair-accessible playground equipment. The 
five-acre parcel will draw kids and families 
and bring new life to the Old Town area.

Spring brings signs of hope as we all look 
for new growth as Johnson County remains an 
ideal place for people to work, play and raise 
families. It’s a great place to call home.

Commercial growth springs ahead

Brenda Richards is a commercial real estate at 
Carpenter Realtor. She is interested in new business 
and real estate in Johnson County. Brenda can be 
reached at Brenda.richards@comcast.net.

Brenda 
Richards

“Spring brings signs of hope as we  
all look for new growth as Johnson 
County remains an ideal place for 

people to work, play and raise families. 
It’s a great place to call home.”

Mike Heffner
Columnist

Mike Heffner is the owner of the Greenwood Ex-
press Employment Professionals franchise. Con-
tact Mike at mike.heffner@expresspros.com or visit 
www.expressindysouth.com.

Recently the Greenwood 
Chamber Board Directors 
went through a process of 
recasting its mission, vision 
and values. Participating in 
that process had me thinking 
back to when we did the same 
thing for my own company a 
few years ago. I brought the 
entire team together and we 
put some meaningful thought 
around who we were, who we 
wanted to be and what made 
us special as a group of peo-
ple. That process really has 
shaped our culture. Not much 
has changed with what that 
group of people came up with.   
I am personally proud that most of the people 
that were part of that team are still with us to-
day. They are the foundation for what has be-
come a strong culture. They demand that the 
culture is upheld. I see it on a daily basis as we 
make decisions. Even those who have had to 

move on have stayed in touch 
with us and visit from time to 
time. We like to say that they 
are a part of our Express fam-
ily, so to speak.  

A company’s culture is de-
fined by its’ values, practices 
and personalities. I have the 
opportunity in my business 
to visit and speak with many 
small business owners and 
leaders. In our discussions 
about employment, retention 
and engagement, most say 
that much of their success is 
derived from the culture that 
has been established. In the 
exact contrast to that, those 

who are struggling often talk about a toxic 
culture or potentially a particular person that 
has upset the apple cart and the culture has 
been or is currently in danger.

Company culture permeates through all as-
pects of your internal business. New employ-

ees see this as soon as they start. It’s a vibe.  
It’s how you are seen externally by your cus-
tomers and how others view your business as 
a whole. It also determines the type of talent 
that you will attract. This culture is more pow-
erful than your brand and, in many cases, be-
comes your brand. It’s how you are viewed in 
the community.  

This brings me to my final point. Are you 
investing in your culture? Do you protect it?  
Do you spend time talking about it? Culture 
affects innovation, retention and productivity. 
Is your culture allowing you to attract top tal-
ent?

I challenge you with investing in your cul-
ture. It’s worth the time and could be the best 
return on investment you have in front of you 
today.  

Your company culture could be the 
difference between SUCCESS and FAILURE

Personnel Matters

Commercially Speaking

Box office bash – Action flick “Taken 2,” 
starring Liam Neeson, raked in $50 mil-
lion on opening night. The violent vehi-
cle doubled the original’s opening week-
end. “Hotel Transylvania” came in second 
during its second weekend with $26.3 
million. –forbes.com 

Cut down – 4.4: that’s the average num-
ber of credit cards, per person, in the U.S. 
Research has shown that it’s best to put 
all but one card on ice, leaving the others 
for emergencies only. -cnnmoney.com

Practice patience – Millionaires tend to 
live in their homes for a very long time, 
hold their stocks for long periods and 
even stay married longer. The reward of 
sticking with it: You don’t lose money to 
transaction costs and you ride out mar-
ket slumps, so in the end all of your in-
vestments typically pay off.
-www.cnnmoney.com

Embrace your abode – The ratio of the 
price the average millionaire paid for his 
first home, compared to his annual in-
come is 1.49 – and, there are three times 
more millionaires living in houses under 
$300,000 than are living in houses worth 
$1 million or more. Smart approach; his-
torically, stocks have handily beaten the 
returns on real estate and lately, prices on 
smaller homes have held up better than 
larger ones. -www.cnnmoney.com

Shop for discounts – Value investing, 
or buying beaten-down stocks that are 
poised to rebound, tends to outperform 
growth investing. From 1998 through 
2011, U.S. large value stocks delivered 
10.8 percent average annual returns, vs. 
8.7 percent for their growth counter-
parts. -www.cnnmoney.com

Go abroad for bonds – The average 
yield for emerging-market bond funds is 
5.4 percent, more than triple the current 
yield on a 10-year treasury note. Sound 
risky? Many emerging-market econo-
mies are in better shape than the U.S. and 
Europe. -www.cnnmoney.com

Get a pro’s help – Participants in 401(k) 
plans who receive some form of guidance 
earn annual returns an average of three 
percentage points higher than those 
who don’t, according to Aon Hewitt and 
Financial Engines. You may even be able 
to get it for free; an increasing number of 
companies offer it as a benefit.
-www.cnnmoney.com

FINANCE
Dispatches

SOUTHSIDE BUSINESS LEADER Extra
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By Nicole Davis
Spending hours lifting 27 - 250 lb., 4 foot 

long tombstones out of the ground so they 
could be cleaned and reset, White River 
Township resident Andrew York has worked 
diligently with the 
help of some volun-
teers to restore the 
Veterans of the Civil 
War section in the 
Greenwood Cem-
etery as part of his 
Troop 245 Eagle 
Scout project.

“It’s been interest-
ing getting to learn 
some of the histo-
ry at this part of the 
cemetery and how to 
reset the stones so they look nicer, to set them 
all the same height,” York says.

When trying to think of what to do for his 
project, the freshman at Roncalli High School 
said he had someone at a local store say they’d 
like to see the Civil War section of the cem-
etery cleaned up. He says the headstones had 
not been cleaned in more than 50 years and 
many had sunk into the ground so the let-
ters were at ground level. York heard about a 
seminar given by Brad Mazenberger at Frank-

lin College on how to clean headstones and 
what local laws are regarding restoration. 

Mazenberger even volunteered his time 
to assist in the project. Along with the 

tombstone restoration, York paint-
ed the flag pole and constructed a 

small wall to recognize that part of the cem-
etery.

“If people found out this is here, that it’s in-
teresting, they might visit a little more,” York 

says.
He is putting to-

gether a record of 
these graves for the 
Johnson County His-
torical Society Muse-
um library and a re-
cord for the cemetery 
office. They have a re-
cord of all the burials 
but not defined as a 
Civil War Section. He 
raised $1,200 for the 
project, surpassing 

his goal. Any money remaining will go to the 
cemetery for upkeep, and York says he hopes 
to raise more to pay for a plaque to memorial-
ize the Veterans of the Civil War.

 “When I was younger, I saw a project a 
group of boy scouts were working on and said 
I want to do that someday,” York says. “Now, I 
want to help other scouts and give them ad-
vice on their projects so they can be just as 
successful or more than me.”

Andrew York 
repairs Veterans  
of the Civil War  

tombstones  
for Eagle Scout 

project

Photo by Nicole Davis

Civil upkeep

Pizza and Wine Night 
Enjoy pizza by the slice and live music by Cari 
Ray & The Loaners. | When: May 25, 5-8 p.m. | 
Where: Mallow Run Winery, 6964 W. Whiteland 
Rd., Bargersville. | Info: Call (317) 422-1556 or 
visit mallowrun.com.

Events

“It’s been interesting getting  
to learn some of the history  

at this part of the the cemetery 
and h ow to reset the stones  

so they look nicer, to set them  
all the same height.” 

~Andrew York

Learn to Draw 
Children in grades K-5 can learn to draw from 
the beginning or brush up on their sketching 
skills. | When: May 18, June 1, 1:30 – 2:30 p.m. 
| Where: Greenwood Public Library, 310 S. 
Meridian St. | Info: Visit greenwoodlibrary.us

Do you have an event 
coming up? 

Send your event to:  
info@myicon.info 

21st annual
Strawberry Festival 

The White River Township Fire Department 
invites residents to the 21st Annual Strawberry 
Festival. Events will include on Friday, an 
antique car and fire apparatus display, RE/
MAX balloon rides, a mobile blood drive 
on both days and on Saturday a HAM Radio 
demonstration, Fireworks at 10 p.m., and 
other activities. | When: Friday, June 7, 12 p.m. 
– 10 p.m. and Saturday, June 8, 9 a.m. – 10:30 
p.m. | Where: Sugar Grove Elementary School, 
4135 W. Smith Valley Rd., Greenwood.

June 7-8

May 25

May 18

Menards Pet  
Supply Drive 

May is National Pet month and Menards is 
serving as a pet donation drop site for a local 
non-profit animal organization. The drop box 
will be near the exit door to collect new and 
unwrapped pet supplies. | When: Now-May 
31. | Where: Menards locations, 300 S. Marlin 
Dr., Greenwood. | Info: Visit menards.com for 
store hours and locations.

Through May 31st
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HEALTHDispatches
Kicking the habit 
Everyone knows nicotine is addictive, but just how much of 
a grasp can it have? Of those that try to quit smoking after 
going cold turkey, 95 percent end up relapsing.
– www.webmd.com
 

Exercise helps quitting 
If you’re trying to stop yourself from reaching for a cigarette, hit 
the bike trail. Getting up and getting in some exercise helps stem the cravings for 
nicotine. – www.webmd.com 

Sweat galore 
The sweatiest part of the human body is not either armpit or the feet, says a study 
from the University of Loughborough. According to the study, a person’s upper back 
is the sweatiest zone. – bodyodd.nbcnews.com

Red mane, more pain 
According to one study, people with red hair might be more sensitive when it comes 
to pain. Dr. David Maine, director of the Center for Interventional Pain Medicine at 
Mercy Medical Center in Baltimore, believes the gene mutation that yields red hair 
has something to do with it. – www.healthyliving.msn.com 

Bad luck lefty 
Ever have a situation send you over the edge, while others 
stay calm and collected? Studies show that being left-
handed might have something to do with it. Maybe it’s 
time to take up tai chi. – www.healthyliving.msn.com  

Vitamin D prospects
New research points to having a higher level of vitamin D in your 
blood stream lowers the risk of colon cancer. Nothing is ironclad yet, 
but it could be a possibility according to recent studies. – www.webmd.com 

Shaky prospects for Vitamin D intake 
What Vitamin D does for heart health is still up in the air. Having 
low levels of the vitamin could mean a higher risk for heart 
attack and other maladies, but having the levels too great could 

be detrimental to blood cells, as well as the heart. 
- www.webmd.com 

Bad news for the U.S. 
A new study from the National Research Council has found that there are 

16 developed countries ahead of the U.S. in terms of overall health and mortality.  In 
comparison to those other countries, U.S. citizens younger than 50 “are more likely to 
have poor health and die prematurely.” – Los Angeles Times via The Week

Score one for humanity 
Doctors here in the states have done the unlikely – cured a child of HIV. The two and 
a half-year-old has a typical person’s life expectancy, and doctors think he or she (the 
name and sex were not released) will not be infectious to others. 
– www.guardian.co.uk

Super grain 
The whole grain Quinoa packs a wallop when it comes to nutrition. In a single 
cup there’s eight grams of protein and five of fiber, as well as a decent list of other 
nutrients. – www.webmd.com 

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

TomWoodLexus.com

On select models with approved credit. 18 month lease. $2,084 due at signing, $0 security deposit, plus tax, tag 
and fees. 10K miles per year, $0.25 per mile thereafter. Offer ends 6/3/13.

PER 
MO.

$329
LEASE FOR

The All-New 2013 Lexus

IS 250 
AWD 
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By Michelle Gillen
Who doesn’t love the sun and that bronze 

glowing skin? But, we all know prolonged sun 
exposure causes burning, which can lead to 
skin cancer and pre-mature aging. 

Protection from ultraviolet (UV) Radiation 
is important all year round, not just during the 
summer or at the beach. UV Rays can reach you 
on cloudy and hazy days, as well as bright and 
sunny days. UV can also reflect off surfaces such 
as water, cement, sand and snow. Indoor tanning 
(using tanning bed, booth, or sun lamp to get a tan) 
exposes users to UV radiation. Indoor tanning has 
been linked with skin cancers including melanoma 
(the deadliest type of cancer), squamous cell car-
cinoma and basal cell carcinoma. There is no such 
thing as a safe tan. A tan is the skin’s natural mecha-
nism to protect itself. 

Knowing the differences in sunscreens, ingredi-
ents and SPF factor are keys to protecting your skin. 
Look for broad spectrum sunscreens containing zinc 
and titanium dioxide. Broad spectrum means that these ingre-

dients will block the full spec-
trum of the sun’s rays. UVA 
rays are responsible for causing 
pre-mature aging and skin dam-
age and UVB rays are responsi-
ble for burning the skin, which 
leads to skin cancer.

Manufacturers now formulate 
much more cosmetically elegant 
formulations of sunscreen. Many 
people are leery of zinc because 
it reminds them of the lifeguards 
with the white noses. SkinMed-
ica’s Daily Physical Defense SPF 
30 is a great choice. It’s transpar-
ent, moisturizing and goes on silky 
smooth.  $1 of every purchase is 
donated to Skin Cancer Awareness.

Check for an expiration date. 
Sunscreens without an expiration 

date have a shelf life of no more than 2 
years. Re-apply every two hours when skin 

is directly exposed 
to the sun. Using at least SPF 15 daily 
during winter months and SPF 30 dai-
ly during summer months is important 
and will provide sufficient protection. 
Maximum protection may require 
wearing a hat, sunglasses and loose fit-
ting clothing made from tightly woven 
fabric. 

Sunless self-tanners are the new and safe way to achieve 
that healthy, bronze glow without causing damage. Tantasia 
from Jane Iredale and Glow from Jergens are each very good. 
Spray tans are also a great way to achieve that summer-tanned 
look without ruining your skin. Ultimately, we all want to look 
our best. Sun awareness is the most important factor when it 
comes to maintaining healthy and youthful skin. 

Michelle Gillen is a Director of Aesthetics and a Licensed Aesthetician with Hamilton 
Facial Plastic Surgery. Contact Michelle at (317) 859-3810.

May is Skin Cancer Awareness month

4 Useful tips on safe ways  
to beat summer sun damage

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.
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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.

By Lori D. Lowe
Based on survey results from more than 

70,000 respondents, the new book, The Nor-
mal Bar, provided a number of surprises. But 
the most surprising result I read about was 
when men in unhappy relationships were 
asked what they want 
most from their part-
ners that they’re not 
getting. The authors/
researchers expected 
to find that sex topped 
the list, but it didn’t 
make the top two.

Male respondents 
instead want more and 
better communication, 
saying their partners 
don’t listen to them 
attentively enough. 
Coming in second, 
they wanted more af-
fection. In third place, 
they said they desired 
more sex. Unhappy 
women also ranked 
communication at the top of their wish list 
and for more affection in second place. Their 
third wish was for financial stability.

Remember that these were the responses 
from unhappy couples. Another surprise was 
the response from happy couples as to what 
they wanted more of. The number one answer 
was “nothing.” In fact 35% of satisfied women 
and 40% of satisfied men say all their relation-
ship needs are being met.

These results were not just true for Amer-
icans, but were also true worldwide. Com-
munication is apparently a bigger issue than 
most of us realize, being the most important 
relationship issue for many couples. Only the 
French reported affection as more important, 
which was surprising because the French were 
number one in romance.

What can we take from these results to help 
us in our marriages? 

1. If your spouse is asking for better com-
munication, don’t roll your eyes or belittle its 
importance. In your partner’s eyes, the way 
you speak to him (or her) and listen may be 
one of the top concerns. 

2. Better communication may mean less 
talking and more listening. Reflect back what 
you hear to make sure you understand them 
correctly. 

3. Remember that it can be easy to drift 
apart. Make daily effort to reconnect on an 
emotional and physical level. Show affection 

and demonstrate your love with small, daily 
efforts.

Are you giving your spouse enough time 
and attention? Are you talking only about the 
day’s agenda or about deeper issues, desires 
and concerns? Can you carve out time for a 

walk together or to 
have a cup of coffee in 
the morning or a glass 
of wine in the evening? 
Try to bring a fun top-
ic or question to your 
chats, such as dream-
ing about a future va-
cation, or guessing 
what famous person 
you would each like to 
have over for dinner.

Communication is 
a skill we can all learn 
to improve. If commu-
nication is an area of 
dissatisfaction or dis-
pute, seek out a class, a 
counselor or even on-
line tips for how you 

can take your communication to the next lev-
el.

 Lori Lowe is a marriage blogger at Mar-
riageGems.com. Her book First Kiss to Last-
ing Bliss: Hope & Inspiration for Your Mar-
riage is available on Amazon.com and in all 
e-book formats.  Lori and her husband of 17 
years live in Indianapolis with their two chil-
dren.

The #1 thing men  
want more of is not  

what you think

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

breadsticks

Order online at 
www.chicagospizzaindiana.com

Like us on Facebook! Exp: 6/19/2013

2 N State  
Rd #135

Bargersville, IN
317.422.8114
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©2013 The National Bank of Indianapolis     www.nbofi.com      

Not FDIC Insured     No Bank Guarantee     May Lose Funds

261-9790

Per sona l Trusts 
a nd Estates

Protect,  Grow a nd  
M a nage Your A ssets

Our full-service Personal Trust Division includes:

   Revocable and Irrevocable Trusts

   Estate Settlement

    Life Insurance Trusts

    Charitable Trusts

    Guardianships

We are ready to respond with the highest level 
of personal service, privacy, confidentiality, and 
attention to detail.

In the ever-changing world of financial services, 
our Personal Trust Division is a constant. 

2257 WM_TrustEstate_5.11x11.475.indd   1 3/13/13   11:15 AM
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For The Southside Times
by Family Features

Whether you’re celebrating a special occa-
sion or an everyday moment, ice cream treats 
are always welcome on the menu. These sweet 
recipes are sure to make any occasion a little 
more fun.

Fried Ice Cream Sticks: 
Developed by innovative baking master and 

Blue Bunny ice cream flavor creator Chef Duff 

Goldman, this recipe really takes the cake. 
These bite-sized desserts are frozen and fried 
ice cream deliciousness on a stick.

Cool Party Cubes: 
Kids of all ages will love this fun way to eat 

birthday cake — any day of the year.

Find more sweet ways to celebrate everyday 
moments or special occasions at www.Blue-
Bunny.com.

Fried Ice Cream Sticks
Prep Time: 10 minutes,  
at least 3 hours freeze time
Cook Time: 30 seconds to 1 minute each
Makes: 8 servings
 
•	 8 1/2-cup scoops Blue 

Bunny Premium Cara-
mel Fudge Brownie  
Sundae Ice Cream

•	 2 large eggs
•	 2 tablespoons sugar
•	 1 cup panko bread 

crumbs
•	 Vegetable oil, for frying
•	 8 lollipop sticks
•	 Butterscotch, chocolate or  

caramel sauce, optional
•	 Whipped cream, optional

1. Place ice cream scoops on a baking 
sheet lined with wax paper and freeze 
for at least 2 hours.

2. In soup bowl or other medium-sized 
bowl, beat eggs and sugar with a fork 
until well blended. Place panko crumbs 
in another soup bowl or medium-sized 

bowl.
3. Dip the ice cream 
scoops into egg mix-
ture, then roll in the pan-
ko bread crumbs, coat-
ing completely. Freeze 1 
hour.
4. Heat oil in a deep-fat 
fryer to 375°F. Fry ice 
cream scoops, one at a 
time, until golden brown; 
30 seconds to 1 minute. 

Remove from oil and insert a lollipop 
stick.

5. Top with a drizzle of butterscotch, 
chocolate or caramel sauce and a dol-
lop of whipped cream, if desired. Serve 
immediately.

Sweet Treats familyfeatures.com

Sweet celebrations

Cool Party Cubes
Prep Time: 30 minutes,  
at least 1 hour freeze time
Makes: 4 servings
 
•	 2 squares (2 ounces) 

white chocolate baking 
squares

•	 1/2 cup prepared  
vanilla frosting

•	 4 Blue Bunny Premi-
um Birthday Party Ice 
Cream Sandwiches

•	 2 medium firm kiwi, 
peeled

•	 1 3/4 cups halved small strawberries  
(or large strawberries cut into chunks)

•	 3/4 cup fresh blueberries
•	 3 tablespoons peach preserves  

(pineapple, mango or apricot could  
be substituted)

1. Grate or shred white chocolate with box 
grater onto large plate. Thinly spread 
frosting on one side of one ice cream 
sandwich, keeping remaining sand-

wiches in freezer. Press frosting side 
into white chocolate, spread frosting 
on unfrosted side; turn and press into 

white chocolate.
2. Return to 
freezer; repeat with re-
maining ice cream sand-
wiches. Freeze at least 1 
hour, until solid. (May be 
kept covered in freezer 
overnight.)
3. Thirty min-
utes before serving, cut 
kiwi into thick slices, 
cutting slices into quar-

ters. Place in medium bowl along with 
other fruit. Heat preserves in micro-
wave-safe bowl, just until melted (20 
seconds in a 1250 watt microwave), 
breaking up large pieces of fruit. Pour 
over fruit and toss to coat; chill 15 to 
20 minutes.

4. Remove prepared ice cream sandwich-
es from freezer, cut each into bite-size 
squares; arrange with glazed fruit in 4 
dessert bowls or plates.

HEALTH & LIVING Good Eats

...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
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MONTHLY DEVOTIONAL

By Pastor Chris Philbeck
Each day when I go to work I’m re-

minded that our church is in the mid-
dle of an expansion plan. I’m reminded 
because a big part of it is going on right 
outside my window. So every day I hear 
the sound of hammers and saws and 
the annoying sound of a heavy duty lift 
that goes “beep, beep, 
beep” every time it’s be-
ing used. Some days the 
workers are so close that 
it sounds like they are 
walking right on top of 
me. But that’s just one 
part of the expansion. 

Another part is the 
construction of a free-
standing building we’re 
calling the Communi-
ty Ministry Center. This building will 
become the home to our food pan-
try and clothing ministries which cur-
rently serves hundreds of families each 
month. Of all the ministries our church 
is involved in, I’m especially proud of this 
one because it lives out the message of 
the Bible in a very real and tangible way. 
I’m talking about the message to love and 
serve others.  

In Galatians 5:13, Paul writes, “You, 
my brothers and sisters, were called to 
be free.  But do not use your freedom to 
indulge the flesh; rather serve one anoth-
er humbly in love.”  What a simple con-
cept. The problem though is that this is 
something that’s easy to talk about but 
often difficult to do.  It’s not that there’s 
a shortage of people in need, rather it’s 
just that our lives can become so busy, 
sometimes doing “Christian” things that 
we ignore or miss the opportunity to 
help people.  

Popular author and preacher Tony 
Campolo tells the story of a young Jew-
ish boy from Poland who was rounded 
up by the Nazis to be shot with his fam-
ily and neighbors. They were forced to 
dig their own graves, and then the sol-
diers gunned each one of them down. 
Miraculously, the boy survived. Though 

he was buried with the 
rest, the shallow grave 
provided just enough air 
to keep him alive. That 
night, under the cover 
of darkness, he clawed 
his way free and ran for 
safety. He was covered 
with dirt and blood — 
and as he approached 
nearby homes asking 
for help he was turned 

away again and again. Finally, in des-
peration he knocked at a door and cried 
out, “Don’t you recognize me? I’m the Je-
sus you say you love.”  How often do we 
talk about loving Jesus but then live our 
lives with no apparent evidence of that 
love?  When you read the gospels, you 
see that Jesus cared for people. In fact, 
he frequently gave his time and attention 
to people who no one else even noticed. 
What better thing could we do as Chris-
tians to demonstrate the reality of our 
faith than care for the hurting and needy 
people around us?  So whether it’s feed-
ing and clothing needy people or giving a 
simple word of encouragement to some-
one who is discouraged, we need make 
loving and serving people a priority of 
our lives and our faith.

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

Loving     serving

• Wedding
• Sympathy
• New Baby
• Birthdays
• Housewarming
• Thank You
• And so many more 
distinctive, high-quality 
baskets…

Need a gift that WOWS ?
www.forethoughtgiftbaskets.net

Forethought Gift Baskets
Beautiful Designs. Lasting Impressions.

$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
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Faith with the Fischers
Travis Fischer, his wife Kerri and children began attending Center Grove Presbyte-

rian Church when they moved to the township eight years ago. After researching 
churches, Fischer says he felt Center Grove Presbyterian was the best for his 
family. The church is involved with many missionaries throughout the com-
munity and the world, which the Fischer family says they enjoy supporting.

“The family programs and friends that we have made (keep us in atten-
dance), as well as the fact that we believe God is working in this church 
to give back to the community and we want to be a part of spreading 
God’s love,” Travis says.

Here are some ways the Fischer family’s church involvement has im-
pacted their lives.

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

The most important thing that CGPC does to help our family grow 
spiritually is study the Bible. The church offers classes for our children 
during part of the worship time on Sunday, they have study groups for all 
ages during the Sunday school hour, there is strong home group participa-
tion, and there are multiple Women’s and Men’s Bible study group.

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

CGPC has a monthly event called F/X or Family Experience. This is a 
great evangelical event that allows us to grow spiritually in Christ as a 
family. There have been many different events including but not limited 
to the following: making care packages for children at Riley Hospital 
and putting together and shipping shoe boxes for Operation Christmas 
Child at Christmas. To see our children participate in these events and 
get excited about doing God’s work in helping others is a blessing. 

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

Every year our church puts on two major events for the community 
- Fall Festival and Vacation Bible School - both of which invite the 

community in for a time of worship and fun. These events show the 
spirit of caring and giving to the youth in our community.

Why would you recommend your place  
of worship to someone?

If you are looking for a place that teaches Biblical truths, 
worships from the Bible and is a God centered church to raise 

your family then we would recommend CGPC. 

Center Grove  
Presbyterian Church

2340 Indiana 135, Greenwood, IN 46143
Ph (317) 535-9007

Hours: Sunday 8:30 am–9:30 am
11:00 am–12:00 pm 

Fischer family

Fischer family enjoys Center Grove Presbyterian 
Church for all it does to help the family grow

FAITH Where We Worship

Compiled by Nicole Davis
Submitted Photo

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

CHNB2846 CHVSouth_CntGrv ICON.indd   1 11/13/12   11:44 AM
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TsT Home Improvement Services LLC 
Tip of the Month
By Tom S. Truesdale

The spring and summer season is upon 
us and as the weather improves spending 
relaxing time outside with friends and 
family is an american tradition. An addition 
to or construction of a new deck, patio 
or paver area can add value to your home 
while providing outdoor recreational space. 
There are many options and several things 
that should be considered before beginning 
construction of a new patio, paver area or 
deck. 
Consider size and layout. 
•	How many people would you like to 
accommodate? 
•	What type of outdoor furniture do plan to 
purchase? 
•	Will the space be used for outdoor 
cooking? 
•	Think about shading from the sun. 
Decks: 
•	Treated lumber is the most cost effective 
but comes with ongoing maintenance and 
upkeep. 
•	Composite products are available and can 
be affordable but upfront material costs are 
higher that treated wood products. 
•	Lifetime guarantees are available on some 
products. 
•	Composite products as virtually 
maintenance free. 
•	Fully composite handrail systems with 
decretive caps, a variety of colors and railing 
spindles can add ascetic uniqueness, the 
possibilities are virtually endless. 

Concrete Patios: 
•	Concrete is a  great option to consider if 

your project is being built at grade level. 
•	Concrete is extremely durable and low 
maintenance. 
•	Up front placement cost is generally higher 
than wood but less than composite decking. 
•	Stamped concrete can provide a decorative 
look and the options are endless. 
•	Stamped concrete can equal or exceed the 
cost of a composite deck, depending on the 
complexity of the pattern. 

Paver Areas: 
•	Pavers can provide a great blend with 
landscaping and plantings. 
•	Proper installation is labor intensive and 
critical with pavers or else freeze thaw 
cycles can disrupt and damage the product. 
•	Pavers systems can be built to incorporate 
a fire pit or custom outdoor fireplace. 
Something decks and concrete can not do. 

Whether your project is a deck, concrete 
patio or an outdoor paver system, the options 
vary greatly from system to system, site 
to site. Planning and research of products 
should be carefully reviewed before starting 
your project. Depending on your location 
and type of project permitting may be 
required. Review your local building codes 
and always consult with a local qualified 
contractor for advise and guidance.  
Hope you enjoy the upcoming outdoor 
season with family and friends.

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
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Induction ranges: 
A HOT TOPIC  

for homeowners
By Julie Boutilier

The New York Times recently stated that Vi-
king, GE, Samsung and Kenmore have begun 
selling induction rang-
es. At this time, only 
5% of appliance own-
ers have an induction 
range, but the prices 
are coming down and 
demand is rising. The 
induction stove top is 
making its mark on the 
Indianapolis market 
also. Homeowners are 
seeing that it has simi-
lar heating qualities to 
gas, is safe and has an 
easy to clean surface.

Induction stove tops 
are the primary way 
of cooking in newer 
European homes and restaurant kitchens. In 
fact, the technology is over 75 years old. Us-
ers like its ability to adjust the cooking heat 
instantly and with precision and that it has 
the ability to hold a steady low simmer. Chefs 
in large kitchens also appreciate that there is 
no wasted heat with this product. The heat-
ing element is heating the pot only, not the 
surrounding air, or the elements of the stove, 
like gas saving energy and keeping the kitchen 
cool. 

Americans have been reluctant to switch 
from gas to induction for several reasons. The 
cost of the induction versus the gas has been 
sizable in the past, although the prices are 
coming down. However, there are other costs 
as well because most new users must purchase 
all new ferrous pots, such as cast iron or stain-
less steel. The range uses induction radiation 

to heat up the cooking element that is placed 
on the burner. Only the pan will react with 
the electromagnetic properties, leaving the 

top of the stove cool 
to the touch. This can 
be a wonderful aspect 
to the stove top that is 
located on the island. 
The cook top will re-
main cool to the touch 
so that the young do 
not risk being burned 
on the elements.  

Other reason Amer-
icans have been slow 
to embrace the induc-
tion stove top is the 
learning curve it takes 
to get accustomed to 
its remarkably quick 
heating times. One 

homeowner states, “The 3500 watt unit boiled 
a saucepan of water in less than 3 minutes. 
I don’t even think my gas stove would have 
done that.”In fact, one user was given the rec-
ommendation of using a paper towel under 
her pots while cooking in them for the first 
couple of months. She said it saved her be-
cause the rapid cooking time was a little diffi-
cult to get used to and she had quite a few pots 
boil over before she was accustomed to it.

The cook top has other considerations that 
one might want to consider before purchas-
ing. To learn more go to www.theinduction-
site.com and www.ehow.com and search “in-
duction cooking dangers.”

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



LOCKHARTIt seats f ive, yet stands alone.

2013 SRX

Cadillac the new standard of Luxury. lockhartgreenwood.com

$469
per month*

*39 month lease/10,000 miles per year. No security deposit required. Tax, 
title and dealer fees extra. Mileage charge of .25 per mile over 32,000 

miles at participating dealers only. See dealer for details.

1287 US 31 South • Greenwood, IN 46143 • Sales (866) 879-2415
Lockhart Cadillac of Greenwood

Zero Money Down. 
Zero Due at Signing.

Ultra low mileage lease  
for well-qualified leasees.

Lockhart Cadillac of Greenwood



Our New Location is Just

A HOP,
SKIP &

JUMP AWAY

Corner of State Road 135 & Main St.

Your Greenwood West branch has moved to a new, more convenient location! The 
new location offers better access, visibility and space to grow. And, promises the 
same friendly faces and family atmosphere you have come to know and expect from 
Heartland Community Bank.

www.hcb-in.com
(317) 881.3915


