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Trail Trek • The 7th Annual Greenwood 5K Trail 
Trek will promote healthy lifestyles and aware-
ness of the Greenwood trail system. | When: 
Sept. 14, 8 a.m. | Where: Craig Park, Greenwood. 
| Cost: $25 after Sept. 12. | Info: Call (317) 881-
4545.

ENGAGE • Mount Pleasant Christian Church 
presents ENGAGE: The Worship Experience – a 
worship and arts conference with national Chris-
tian rock group Sanctus Real. | When: Sept. 12 – 
14. | Where: Mount Pleasant Christian Church, 
381 N. Bluff Rd. | Info: Visit engageconf.com/.

Community Fair • The Center Grove Com-
munity Fair will support the Center Grove Red 
Alert Robotics team. Local merchants will be on 
hand. | When: Sept. 14, 10 a.m. – 3 p.m. | Where: 
Greene’s Auto Service, 976 S. Morgantown 
Rd. | Info: facebook.com/
events/655513137800873.

Reading Dogs • The branch 
will have specially trained 
“reading dogs” on site for you 
to read to. The person who 
reads the longest time wins 
a prize, sponsored by Friends 
of Johnson County Public Li-
brary. | When: Sept. 23, 4-8 
p.m. | Where: White River 
Branch, 1664 Library Blvd. | 
Info: Call (317) 738-4677.

Adoption Hearing • White River Township has 
an adoption hearing on the proposed 2014 
budget. | When: Sept. 24, 7-8:30 p.m. | Where: 
2929 S. Morgantown Rd., Greenwood. | Info: Visit 
whiterivertownship.org.

Budgeting • Learn how to organize finances 
and create a budget. | When: Sept. 26, 6:30 p.m. 
| Where: White River Branch, 1664 Library Blvd. | 
Info: Visit jclpin.org.

Fall Festival • Saints Francis and Clare Roman 
Catholic Church will hold their 7th annual Fall 
Festival. Highlights of the event are carnival 
rides, hot grilled foods, live entertainment, a 
beer garden, monte carlo, bingo and Saturday 
afternoon Art in the Park. | When: Sept. 27, 5 
p.m. – midnight and Sept. 28, noon – midnight. 
| Where: 5901 Olive Branch Rd., Greenwood. | 
Info: Email Keri Carroll at Festival@francisand-
clare.org.

CALENDAR Incredible, Edible Egg • Amanda Jackson of the 
American Egg Board will stop by Johnson Coun-
ty Public Library branches. | When: Sept. 27, 4:30 
p.m. | Where: White River Branch, 1664 Library 
Blvd. | Info: Visit jclpin.org.

Reunion • The Center Grove High School class 
of ’83 will hold its 30 year reunion. | When: Oct. 
5, 7 p.m. | Where: Mucky Duck Pub, 4425 South-
port Crossing Dr., Indianapolis. | Info: Visit face-
book.com/events/404138303035937.

Tess Gerritsen • New York Times bestselling 
author Tess Gerritsen will speak as part of her 
“Great Indiana Public Libraries Tour.” | When: Oct. 
8, 7 p.m. | Where: White River Branch, 1664 Li-
brary Blvd. | Info: Visit jclpin.org.

BRIEF
Fall Camp at SF and Clare

Saints Francis and Clare will hold a WOF 
Adventures Fall Camp, a service which came 
from the balanced calendar, from Oct. 14-25, 
7 a.m. – 6 p.m. The camp is open to all children 
in 3rd to 8th grades. The first week children will 
be “Celebrating Sweets” with the Charlie and 
the Chocolate Factory book and movie. They 
will create their own candy factory and their 
own confectionary treat. The second week 
will be “All About Autumn.” Children will visit 
the apple orchard, decorate pumpkins and 
craft a Halloween mask. The cost is $150 per 
week. For more information, visit ssfcschool.
org or e-mail AGilliland@francisandclare.org.

The football field at Skillman Stadium is 
now called IU Health Field and features an 
IU Health/Methodist Sports Medicine logo 
emblazoned on the turf next to the white 
Center Grove helmet on the 50 yard line. IU 
Health and Methodist Sports Medicine are 
also featured on directional signage around 
the Center Grove main campus, located at 
Morgantown and Stones Crossing Roads. 
Center Grove signed IU Health to a 10-year 
contract in June to be the “Official Sports 
Medicine Provider” of Center Grove athlet-
ics. The deal runs through June of 2023. As 
part of the agreement, IU Health will pay Cen-
ter Grove Community School Corporation 
$65,000 for ten years. That money will help 
pay for the turf and other programs. As part 
of the agreement, IU Health is the exclusive 
healthcare entity for Center Grove sporting 
events. IU Health will provide Center Grove 
High School’s full-time athletic trainer and 
make available a part-time athletic trainer 
for all varsity football games and home soc-
cer, volleyball, basketball, baseball, and soft-
ball games, as well as limited middle school 
coverage. 

IU Health is official  
sports medicine provider 

for CG schools

BRIEF

MARK Says…

YOU CAN’T ARGUE
WITH QUALITY!

2 1for
AC SYSTEM
& FURNACE

TUNE-UP

$8995 $2995

80% EFFICIENT FURNACE

90% EFFICIENT FURNACE

HONEYWELL
5” FILTERS

Expires
10/30/13

*Installed
80,000 BTU, 

XB90Expires
10/30/13

*SEE DEALER FOR DETAILS. NO OTHER DISCOUNTS APPLY

MARK IV
HEATING & COOLING

1012 N. Bluff Rd. • Greenwood, IN 

Call today! (317) 889-3744
www.markiv-env.com

$2299

*Installed
80,000 BTU, 

XR80
$1999

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

• Correct Summer Sun Damage (Brown Spots)
• Decrease Fine Lines & Wrinkles
• Eliminate Facial Spider Veins (Broken Capillaries/Redness)

Take $20 off any one Skincare Treatment (Injectables not included)

www.hamiltonfps.com

NON-INVASIVE AESTHETIC TREATMENTS

Offer Expires 
10/20/13
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A product of

Contact the Editor
Have any news tips? 
Want to submit a 
calendar event? 
Have a photograph 
to share? Call Nicole 
Davis at 300-8782 
or email her at 
news@myicon.info. 
Remember, our 
news deadlines are 
several days prior to print. 

Want to 
Advertise?
Center Grove 
ICON reaches a 
vast segment of 
our community. 
For information 
about reaching our 
readers, call Brian 
Ruckle at 300-8782 
or email him at 
news@myicon.info.

FEATURE

COMMUNITY

Goines…going…gone
Haley Goines wins fourth place hurdling medal  

at AAU Junior Olympics National Track & Field Games

7670 US 31 S
Indianapolis, IN 46227

Ph: (317) 300-8782
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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.

Established 
November 2012

Times-Leader Publications, LLC                                                     
©2013. All Rights Reserved

By Nicole Davis
Haley Goines, a 13 year-old eighth grader 

at Center Grove Middle School North, wears 
her medals from the 2013 track & field sea-

son around her neck with pride. She spent 
this summer practicing, working hard and 

running for her goals of reaching Olym-
pic speeds by the time she is old enough 
to qualify, receiving medals from her 
school as well as from a national com-

petition. 
Earning a fourth place medal in the 100m 

Hurdles with a time of 15.37 seconds at the 
AAU Junior Olympics National Track & 
Field Games in Detroit, Mich. this year, 
her skills in track have grown since her 
first entry into nationals. In 2012, her 
first time competing in nationals, Haley 
placed 6th in her division in the High 
Jump.

“I feel I do pretty good,” Haley says. “We’ve 
been working more, with more practices this 
summer. Practices have been harder. I try hard 
and so do (my teammates).”

Haley plays basketball and soccer for her 
school, too, but says track is her favorite. She 
admires Olympic runner Lola Jones, wanting 
to follow in her footsteps. She says her class-
mates, knowing her passion for running, en-
courage her to train for the next Olympics, 
when Haley will be 16, though she explains 
that she must be really good by that point.

“She’s been getting better and better each 
race,” says her dad Monty Goines. “We’re try-
ing to keep the emotions out of it – don’t get 
upset if you don’t do well. She’s improved over 
a second from June to August.”

Haley also broke two records at her school 
last season; one with a high jump of 4”11 and 
another with a 200m dash time of 27.23 sec-
onds. Outside of school, Haley practices with 
her two brothers, who also attended nation-
als with her this year. She says she enjoys the 
challenge and all the hard work the sport en-
tails and looks forward to getting better every 
year.

 “If I’m having a bad day, it takes everything 
off my mind,” Haley says. “I’m looking forward 
to track season. There are two more records I 
want to break.”Haley Goines

Photo by Nicole Davis

To the editor, 

After reviewing the recent issue of the Cen-
ter Grove ICON, I was not particularly over-
whelmed by its content or tenor.

In particular, I questioned the inclusion of 
an obvious political cartoon in the “Humor” 
section, though the top banner on the page 
also shows as “VIEWS.” The cartoon depicts 
a taller figure with swarthy complexion carry-
ing a very large piece of hardware - what ap-
pears to be a “screw” labeled “Market Based.” 
The device is aimed in the direction of smaller 
figures which one might presume to be stu-
dents of some kind. The tall dark figure has 
a speaking “balloon” labeled “HERE’S YOUR 
NEW COLLEGE LOAN RATE!” 

The perceived notion is that the figure rep-
resents President Obama and he is delivering 
the egregious new rates for college loans to 
the students… the implication being that the 

students are being victimized (mild pejorative 
omitted) by him. The drawing of the president 
is not particularly flattering either.

Based on more accurate news reporting, 
it was most certainly the GOP-dominated 
House of Representatives who proposed the 
higher rates. In fact, the new market based 
rates were arrived at ONLY as the result of 
significant bargaining. The president, his ad-
ministration and Democrats asked for lower 
rates similar to previous years.  

While Center Grove is often considered a 
“conservative” area of the state, it is fair to say 
that residents are of various political stripes 
and opinions. If the ICON is to include po-
litical “humor,” perhaps it would be prudent to 
offer more accurate cartoons or, at least, ones 
purporting to have alternative VIEWS.   

Don Kilmark
46142

Support all views

VIEWS

To the editor, 

I appreciate Greenwood Mayor Mark Myers’ 
take on Center Grove incorporation. The vast 
majority of Center Grove residents do not want 
higher taxes, more rules and restrictions like a 
small group of residents want to impose upon 
us. Mayor Meyers has it right when he says it is 
a very, very bad idea. Although this small group 
has thrown us an unrealistic low tax estimate, 
they know in a very short time the taxes for the 
new city would be out of sight since we have 
very little business base and very little land left 
to build business on. 

Also, why would we want to pay twice for 
police services, road upkeep, administration 
and etc. as this small group has proposed? The 
county does a very good job of taking care of 
us. All I can say to this small group is LEAVE 
US ALONE.            

Forrest Chambers, 46143

Leave Center 
Grove alone 

READERS’ WRITES



*$50 membership savings account required. Rate subject to change and effective 8/1/2013. 
 60-month term. Current IMCU loans exempt. Subject to credit approval.  

Auto Loans
Rates As Low As

Available on purchases & competitor refinances

2010-2013 Models

Contact Misty, Center Grove Manager, at 859-8034 
or visit imcu.org for additional branch locations.

APR*
%

CONVENIENCE.
SMALL TOWN

big city

feel.

w Savings Account
w Checking Account
w Home Loans
w Auto Loans

w  Instant Issue  
Debit Cards
w Mobile Money App
w And Much More!

Personal Accounts
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The human imagination is a 
wonderful thing … most of 
the time. About a month or so 

ago, I got a letter from the IRS. It is 
always a moment of stress when they 
write and this time was no exception. 
I owed them a small amount of 
money from a return of a few years 
ago. They gave me thirty days to pay 
up or provide the evidence that I did 
not, in fact, owe any money. I called 
my good friend and tax guru, Erin, 
who solved my problem right then and there. 
She told me that I would get another letter from 
them confirming my case and absolving my debt. 

The original thirty day deadline came and 
went without a word from the IRS. My knowl-
edge of dealing with the IRS is restricted to the 
horror stories one hears at the proverbial office 
water cooler. With that limited knowledge and 
a bent toward worry, my imagination took over.

First, it would be the phone call during 
dinner. After insisting on my innocence, the 
“agent” on the phone, unconvinced and ab-
solved to get the money out of me one way or 

another. I would hear from them 
again, he said. The again (all this is 
going on in my imagination, mind 
you), would be a knock at the door 
at 2:00 a.m. I would be dragged away 
from hearth and home and hauled 
to a secret place where the agent or 
agents, as the case may be, would be 
prepared to “deal” with my insolence 
and stubborn refusal to admit that I 
am now responsible for the entirety 
of the US federal debt and, by golly, 

I had better pay up right now if I know what’s 
good for me. I had images of burning lights in 
my face and worse.

When the letter did come from the IRS, it 
was ten days after my deadline to pay up or else. 
I opened it with the full expectation that my life 
was over. I was, in fact, absolved from all guilt, 
thanks to my ever vigilant tax guru, Erin. 

Phew. Ditched the jailhouse again.

Anticipating the worst  
from the IRS

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

Saints Francis & 
Clare Festival
is for all of the 

community
We love a fall festival. Who doesn’t? The 

7th Annual Saints Francis & Clare Festival, 
Sept. 27 and 28, will be yet another opportu-
nity to partake in fall festival festivities – and 
we think you ought to put it on your calen-
dar. This festival is not only for Saints F&C pa-
rishioners; it is developing into a community 
event as well. That’s great. Festival hours, at 
the parish’s - 5901 W. Olive Branch Rd. - site, 
are Friday, 5 p.m. - midnight, and Saturday 
noon - midnight. This year’s festival will fea-
ture a beer garden, bingo, carnival rides, hot 
grilled foods, live entertainment and monte 
carlo – on Saturday afternoon check out “Art 
in the Park,” and much more. If you are in-
terested in sponsorship of this event, there is 
still plenty of time to make it happen. Contact 
Renee Ziliak at (317) 753-4420 or rrziliak@
comcast.net.

600 CGHS juniors 
give back on 9/11

Here’s to the 600 Center Grove High 
School juniors who spent 9/11 giving back 
to the community during their annual Day of 
Caring, put on by the Johnson County United 
Way. Students went to 59 locations in need of 
their help, some of which were Christamore 
House, Camp Allendale, Center Grove Little 
League, Baxter YMCA, Johnson County Park, 
and Center Grove Bantam Football complex. 
What a great group of kids. 

Brian Kelly and Rick Myers are co-owners of Times-Leader 
Publications, LLC (parent company of Center Grove ICON). Write 
them at news@myicon.info.

Brian Kelly Rick Myers

Scott Emmett
Columnist

QUOTE OF THE MONTH

VIEWS

OUR VIEW BACK SHOP

HUMOR

“I am not bound for any public place, but for ground 
of my own where I have planted vines and orchard trees, and in 

the heat of the day climbed up into the healing shadow of the 
woods.” ~ Wendell Berry (novelist, poet, author, farmer)

It’s hard to believe that summer is over 
and fall officially begins in a few days. Every 
ending has some sort of new beginning. The 
end of summer means the beginning of fall, 
which means cooler temperatures, sweat-
shirts, changing of colors from lush green to 
vibrant reds and oranges, and the wonderful 
fall scents of leaves and campfires. 

Get out and enjoy the beauty that fall brings 
to Center Grove. Visit a park or an orchard or 
just take a walk in your neighborhood. Don’t 
get so caught up in life that you forget to enjoy 
the beauty that a new season has to offer.

Want to write us a letter?
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.

Seasons of change

BELIEVE IT!

In Georgia, you cannot live on a boat for more 
than 30 days during the calendar year, even if 

just passing through the state.

-dumblaws.com

Our nation has all sorts of arcane, nonsensi-
cal laws on the books. Each week, we’ll share 
one with you.… 

A big congratulations to the Center Grove 
football team and coach Eric Moore for their 
defeat of the Carmel Greyhounds.  The victo-
ry marks the first win against the Greyhounds 
since 2007. 

Kudos also to the Center Grove marching 
band as it is practicing and preparing for its 
debut trip to New York City for the Macy’s 
Thanksgiving Day Parade.  In an announce-
ment made in the spring, the band – one of 
ten high school bands selected from almost 
200 applicants – is proudly going to represent 
the state of Indiana and the Center Grove area.

The Center Grove area has many great and 
talented youth. It’s an honor and a privilege 
to watch the development of such fine young 
students. These students demonstrate what 
hard work and dedication can bring. 

These youngsters offer a great example that 
we should all follow. Never let go of dreams 
and hopes you have for your future.  All things 
are possible if you are willing to put forth the 
effort.

Way to go Trojans
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Running for water
Mount Pleasant raises money 

 for Team World Vision to make a global impact

By Abby Gross
Mount Pleasant Christian Church has 

raised nearly $15,000 for Team World Vision, 
an organization that raises money for clean 
water projects in countries such as Haiti and 
Africa, just months after the church decided 
to officially partner with the organization for 
the 18th Annual Indianapolis half marathon.

On Oct. 18, hundreds of local churchgoers 
will gather together to not only run in the half 
marathon, but to change lives in impoverished 
communities across the globe with the simple 
act of running. Team World Vision works by 
creating teams for races like the Indianapolis 
Marathon. Team members then are individu-
ally responsible for fundraising. 

According to the Team World Vision Web 
site, $50 can supply one person in Africa with 
clean water for his or her entire lifetime, so 
the goal is to “change a life with every mile 
you run.” 

The participating Center Grove team is 
comprised of members from two area church-
es, Mount Pleasant Christian Church and City 
Life Church. The team has also partnered with 
Northview Church in Carmel. 

Mount Pleasant Christian Church Com-
munity Life Center Director and Church Ad-
ministrator Matt Goodpaster says that Team 
World Vision first approached the church 
because its active fitness program seemed to 
lend itself to the challenge of a half marathon. 

Goodpaster says the partnership has cre-
ated a good outreach opportunity for Mount 
Pleasant Christian Church.

“They [Team World Vision] do great things 
around the world providing clean water in Af-

rica,” Goodpaster says. “… [the partnership] 
served two purposes for us … It gave us an 
opportunity to do some global mission work 
through Team World Vision in providing wa-
ter to Africa, but it also allowed us to expand 
our reach and offer an opportunity to the 
members we already had, to get involved in 
something they wouldn’t otherwise have the 
opportunity or the motivation to do without 
this partnership.” 

On Aug. 31, the whole group held a mid-
season kickoff event at Northview Church. 
The runners trained with a practice 5k and 
then enjoyed food and fellowship. Goodpaster 
says the kickoff was intended to reenergize the 
group, remind them of the charitable cause 
and provide motivation for the second half 
of the training season leading up to the race. 
He also says the three-church event helped 
facilitate fellowship and networking among 
churchgoers.

Goodpaster says the experience with Team 
World Vision has helped build community 
among the participating churches. 

 “It expands our network and gives us an 
opportunity to interact with other churches 
in a way that we wouldn’t on a regular basis.”

Goodpaster says Mount Pleasant Christian 
Church has a fundraising goal of $1,310 per 
runner, or $100 per mile, which equates to 
providing access to clean water for 26 individ-
uals across the globe. The team will continue 
its fundraising efforts in the days leading up 
to, and even after, the race. 

For more information, visit teamworldvi-
sion.org. 

Mount Pleasant Christian Church Team World Vision participants.

Submitted Photo
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COVER STORY
By Nicole Davis

If Tricia Bauer has leaned anything through 
her involvement with roller derby, it’s how to 
get back up when you fall – in many differ-
ent facets. 

Bauer, who goes by the name of ‘Asian Sin-
sation’ on the team, began playing roll-
er derby six years ago as a way of get-
ting back in shape after giving birth 
to her daughter, who was then five 
months old. Since then, derby has be-
come “pretty much our entire life,” 
Bauer says. As co-captain of the Tor-
nado Sirens traveling All-Star team of 
the Naptown Roller Derby girls, Green-
wood resident Bauer says derby has 
helped her with more than just getting 
back in shape. The girls on her team 
have helped her in every aspect of her 
life, from how to be a good mother to 
how to lead others with her actions.

 “Roller Derby saves lives,” Bauer 
says. “I’d always been an athlete grow-
ing up. I needed that, that physical as-
pect. I just thought let’s try it, it’ll be 
fun. It’s been a really long road to where we 
are now. Lots of ups, downs, training, sweat-
ing and hurting but I wouldn’t trade a second 
of it. When you hear those people cheering 
for you, it makes all that sweat worth it.”

As a result of hard work in practice and 
competition, the team will go to the Wom-
en’s Flat Track Derby Association Playoffs in 
Richmond, Va. on Sept. 13-15 to compete for 
a spot in the WFTDA World Championships. 

Bauer, a graduate of Center Grove High 
School, says she was 19 and a new mother 
when she decided to give the sport a shot. Be-
cause many of her teammates are also moth-
ers, she says they have been able to relate to 
each other from the beginning.

“I didn’t know what to do,” Bauer says. “All 
of these women are so diverse, so strong. It 

was kind of like finishing growing up with 
them…I’ve learned a lot of really what it 
means to be truly dedicated. A lot of people, 
when they become moms, they give up every-
thing. I’ve learned from the women here that 
you have to do your own thing, to make you a 
better mom.”

Bauer says that her daughter knows when 
her practices are and has even been practic-
ing her skating skills so that she can join the 
Junior League when she’s old enough.

Wanting to lead her team by 
example, Bauer says she 
and her co-captain Me-
lissa Smith, also known 
as ‘Maiden America’, 
balance each other 
out to create the per-
fect team. Still learning 

something new about 
the sport every day, she says the 
“beauty” of that is derby is always 
changing, so players must constantly 
adapt and learn. That continuous inter-
est for the sport is also something she 
says rubs off on others.

 “It’s kind of a curse being a derby girl, 
(because) you want everyone to experi-
ence it,” Bauer says. “When I hear people 
say ‘oh, I can’t do this,’ it’s like begging 
me to recruit you. Everyone thinks they 
can’t at first. After one time on skates, 
you realize you can. After a couple times 
of being knocked down, you want to 
get back up to prove you can.”

When Bauer joined the Tornado 
Sirens, it was the team’s third sea-
son and the girls were building on 

their skills. Bauer says they set their 
goals high and are currently ranked 
third in the region. Joining in the 
playoffs this year, the team will com-
pete against teams from all regions, 
making this year different than it’s 
been in the past.

“I would love to see this 
league continue to grow,” Bau-
er says. “I would love to stick 
around as long as I can.”

Derbylicious
Roller

Center Grove graduate Tricia Bauer becomes ‘Asian Sinsation’ 
through the Naptown Roller Derby team, Tornado Sirens

Getting to know  
Tricia Bauer

• Roller derby pretty much occupies 
the remainder of my time after 
working and taking care of my 
daughter. But I do LOVE musicals! I 
played flute in marching band and 
cymbals in our indoor drumline. 

• I love reading, although I do not seem 
to have much time for it anymore. 

• I am a giant nerd at heart.

• I have just learned to snowboard in 
the past couple years and I love it. I 
guess there is just something about 
sports that make you fall on your 
bum constantly!

The Tornado Sirens hold a scrimmage  
with a men’s team during their practice.

Tricia Bauer

Photos by Nicole Davis
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TECH SAVVY
Protecting pictures and 

shut-down issues

By Charles R. Thomas, M.D.

Sauvignon Blanc
Our discussion of wines has led us to what 

is known as the “mother of the family.” The 
grapes in this family all share the same ori-
gin and characteristics, namely, an herbal 
flavor profile, with odors of a chemical, 
03-methoxy, 03-methoxyperazine, a flavor 
and aroma suggesting green bell pepper, 
asparagus, green bean, and worst of all, 
cat pee (or as it is known in France, pipi 
de chat). This aroma represents a family 
character, and when present, the tast-
er can readily identify the wine just by 
identifying this component. Winemak-
ers who don’t prefer the grassy style will 
dictate leaf-pulling in the latter part of 
the maturation cycle to allow more sun-
light on the grapes to reduce those pera-
zines.

In general, especially those aged or 
fermented in oak, the grapes will dem-
onstrate complex, herbal, aromas of 
gooseberry, fig, peaches, grapefruit, fresh cut 
grass, hay, green olive, green bell pepper, cit-
rus and minerals. Bouquets of oak, coconut 
and vanilla frame the aromas. 

Cayuga
A cross of hybrids Schuyler and Seyval 

Blanc, it can produce a very nice sparkling 
wine with good acid balance, structure and 
pleasant aromas, or a fruity white wine similar 
to a Riesling. One advantage of Cayuga is that, 
if harvested unripe (e.g., in a shorter summer 
in cool climates), it can still make a good wine, 

although with more green apple flavors.

Niagara
Vitis labrusca Niagra is used as table 

grapes and for wines, as well as jams and 
juice. The fresh grape is large and juicy, 

round to oval shaped, pale greenish-
white in color and has a sweet, very 
pleasant aroma. It also has a sweet and 
generally pleasant flavor, sometime be-
ing described as “foxy.” One reviewer, 
Paul Bulas, attempted to characterize 
the “foxy” description. In analyzing the 
Niagara grape, he detected aromas like 
candied lemon rind, a Riesling-like die-
sel aroma, flowery jasmine-like notes, 
and what he called “a high-toned, can-

died muskiness with Mandarin orange 
and peach tones.”

Semillion
Probably developed in Bordeaux, this 

grape, along with Sauvignon Blanc is used for 

the sweet, unctuous wines of Sauternes. It is 
an early ripener and often has a pinkish col-
or. The grape is very susceptible to botrytis, 
which shrinks the grape to heighten the sug-
ar level. Look for aromas of baked apple, cit-
rus, melon, and pineapple. Oak aging and fer-
menting gives bouquets of fig, pear, toasted 
oak and dark spices.

Seyval Blanc
A cross of Seibel 5656 and Rayon d’Or (Sei-

bel 4986), Seyval Blanc has a characteristic cit-
rus element in the aroma and taste, as well as 
a minerality that may be compared to White 
Burgundy. It is often oaked and subjected to a 
stage of malolactic fermentation.

This wine shows grapefruit, orange/nectar-
ine and melon aromas combined with buttery 
toasted oak, if oak aged. 

Vidal Blanc 
Vidal is a white hybrid grape variety pro-

duced from the Vitis vinifera variety Ugni 
blanc, (also known as Trebbiano or St. Emil-
ion) and Rayon d’Or The wine produced from 
Vidal blanc tends to be very fruity, with aroma 
notes of grapefruit and pineapple. Due to its 
high acidity and sugar potential, it is particu-
larly suited to sweeter dessert wines. In par-
ticular, because of the tough outer skin of the 
fruit, it is well adapted for the production of 

ice wine. Aromas are of citrus (especially the 
various oranges and lemon) with moderate 
acidity. With oak aging, look for toffee and 
raisin flavors.

Food Accomplishments 
Sauvignon Blanc and its herbal sisters are 

the perfect match for all white meats, complex 
white sauces, and oriental foods that blend with 
the ginger and spice of this wine. The slight 
sweetness of these wines also accentuates their 
matching with spicy foods. Matching white 
herbal wines with food is a pleasureful expe-
rience. They pair well with appetizers, soups, 
all sorts of fish, shellfish, white meats, smoked 
fish and meat, poultry, citrus sauces and vin-
aigrette, many green vegetables, and feta, goat, 
and Parmesan cheeses. One of the most use-
ful pairings of Sauvignon is with spicy dishes, 
especially those found in Thai, Oriental, and 
New Orleans dishes. Serve Sauvignon Blanc as 
an aperitif, with salad, soup, main course, and 
enjoy the sweet creations with dessert or foie 
gras. The luscious ripe fruit of pear, fig, citrus, 
ripe olive, and gooseberry lingers on the palate. 
The clean, fruity, tangy, slightly sweet finish of-
fers a long, interesting taste as a food accompa-
niment or as a cocktail beverage.

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

‘Mother of the family’
WINE & DINE

White herbal wines

$25 
OFF

FALL CLEANUP & 
LEAF REMOVAL

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

$10 
OFF

SNOW REMOVAL
COMMERCIAL OR RESIDENTIAL

One coupon 
per residence. 

By Regina Miller

Q: I am worried about my computer crashing and losing 
my pictures. What do you recommend to protect against 
losing them? 

A. There are several options for backing up your data with 
different pros and cons. Using a flash drive or external drive 
has the advantage of being a one-time expense, but on the 
downside it is subject to loss, theft and failure just like your 
computer is. A subscription based cloud back up has the con-
venience of occurring automatically as long as there is an In-
ternet connection. The downside is that there is typically a 
monthly or annual expense involved and the initial back-up 
can take several hours to several days, depending on how 
much data you have to back up. You also need to make sure 
all the files and folders you want backed up are marked by the 
software to be backed up.  Some are pretty good at anticipat-
ing what you would want backed up, but you should confirm 
the software’s selection.  

Q: My computer powers off suddenly after an hour or so of 
use. What could be causing that? 

A. Several things could be the cause from software to hard-
ware. Feel the bottom of the case when you first turn on the 
computer and again after it has turned off suddenly. If there 
is a dramatic difference in temperature, then the computer 
could be turning off because it over heated. If it is hot, then 
check the fan vents in the case for obstruction, including dust 
build up, and pay attention to whether the fan is actually func-
tioning.  If heat isn’t the cause, also pay attention to the be-
havior of the computer while it’s on. Does it seem to be in-
fected or act strangely when you are on the Internet? If so, 
then it could be malware shutting it down. These are just a 
couple of the possibilities: a certified computer repair techni-
cian should be able to diagnose and resolve the issue. 

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

DISPATCHES

Half-and-half 
If the typical household cleaners aren’t doing 
the job, a 50/50 mix of water and vinegar in a 
spray bottle will do the trick. All you need to 
do is wipe the glass dry. 

– www.diynetwork.com
 

Quick fix 
Are you looking to add a touch of luxury and 
change to your abode? Try painting your 
bedroom closet in one of your favorite colors. 

– www.living.msn.com
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RECIPE
For CG ICON by Family Features

Score big and help others this tailgating 
season with great grilled fare and flavorful 
wines that give back.

A winning combination for any game day 
gathering includes savory grilled meats, good 
wine and your favorite fan friends.

With more than 30 years of culinary expe-
rience, including several years as a food ser-
vice specialist with the United States Army, 
Chef Dirk Yeaton has joined up with Murphy-
Goode Winery. By pairing his barbecue ex-
pertise with their collection of wines, he has 
incorporated a sip and splash approach, both 
adding wine to reci-
pes for flavor and pair-
ing it alongside grilled 
favorites. With his 
new title as Grill Ser-
geant, Yeaton spreads 
his love for all things 
“Goode” – food, wine 
and service.

A succulent grilled 
dish is not complete 
until paired with a 
smooth wine, such 
as Homefront Red, 
which offers flavors 
of black cherry, raspberry and toasty vanilla 
notes. Yeaton joins Murphy-Goode in their 
commitment to the armed forces with the re-
lease of Homefront Red. For every bottle sold, 
Murphy-Goode will donate a portion of the 
proceeds to Operation Homefront, a non-
profit organization that provides emergency 
assistance to military families and wounded 
warriors. The winery plans to raise at least 
$300,000, so make your bottle count! Try it 
alongside delectable dishes, like this Grilled 
Tri-tip with Portabella Mushrooms, the per-
fect addition to any game day get-together. 
For more recipes, visit murphygoodewinery.
com. 

Grilled Tri-tip with 
Portabella Mushrooms
Recipe by Grill Sergeant Dirk Yeaton

Yield: 4 servings

•	 1 inch butcher’s twine
•	 2 sprigs rosemary
•	 3 sprigs thyme
•	 1 thin wooden dowel or stick
•	 2 teaspoons kosher salt
•	 1 1/2 teaspoons freshly  

ground black pepper
•	 2 teaspoons rosemary, minced
•	 2 teaspoons thyme, minced
•	 4 cloves garlic, minced
•	 1/4 cup, plus 2 tablespoons olive oil
•	 5 tablespoons Murphy-Goode  

Homefront Red
•	 2 tablespoons balsamic vinegar

•	 4 medium baby portabella  
mushroom caps

•	 4 medium red bliss potatoes
•	 2 medium zucchini, quartered
•	 2 teaspoons granulated garlic
•	 1 teaspoon tamari soy sauce
•	 1 teaspoon Worcestershire sauce
•	 2 1/2-3 pounds tri-tip, trimmed
•	 1/4 pound butter, at room temperature
•	 4 (6-inch) sourdough rolls,  

sliced lengthwise

Using butcher’s twine, tie rosemary and 
thyme springs to wooden dowel. 

In large shallow baking dish, add 1 teaspoon 
salt, 1/2 teaspoon black pepper, rosemary, 
thyme, half of minced garlic, 1/4 cup olive 

oil, 2 tablespoons wine 
and 2 tablespoons bal-
samic vinegar; mix to 
combine. Add mush-
rooms, potatoes and 
zucchini and toss in 
the marinade. Cover 
with plastic wrap and 
refrigerate for 2 hours.  

In small bowl, com-
bine granulated gar-
lic, 1 teaspoon salt, 
1 teaspoon pepper, 2 
tablespoons olive oil, 
3 tablespoons wine, 

tamari and Worcestershire sauce. Mix well to 
combine. Pour 3 tablespoons of mixture over 
tri-tip and rub into meat. Cover and refriger-
ate. Set remaining marinade aside to baste tri-
tip as it grills.

Preheat grill to medium-high. Remove tri-
tip and vegetables from refrigerator and allow 
to sit at room temperature. Place potatoes in 
aluminum foil pouch. Place on grill over indi-
rect heat; cook for approximately 40 minutes 
or until tender when pierced with knife.

Place tri-tip on grill over direct heat for 4 
minutes, flip tri-tip and cook for 4 minutes 
more. Move tri-tip to medium-low heat area 
on grill and cook for 20 to 25 minutes or until 
internal temperature reaches 134°F. Remove 
tri-tip from grill, loosely tent with aluminum 
foil and allow to rest for 10 minutes before 
slicing against the grain.

In small bowl, add remaining minced garlic 
and butter. Stir to combine and spread garlic 
butter on sourdough rolls. Place sourdough 
rolls, portabella mushrooms (cap down) and 
zucchini on grill and cook until grill marks ap-
pear.  

To serve, place steak medallions on plate, 
top with grilled portabellas and place pota-
toes, zucchini and sourdough rolls on the side. 
Pour remaining juice from steak over mush-
rooms and serve.

Game day pairings

familyfeatures.com

1,200 cremation niches  
soon to be available. 

20 cremation private estates ready 
92 niches remain in first completed building. 
This beautiful columbarium is constructed  

with the finest craftsmanship  
using more than 32,000 lbs of solid granite.

Lit at night by our Eternal Flame.

G.H. Herrmann

Cemetery and Mausoleum Park

Funeral Homes

S I N C E  1 9 2 6

The Finest Service,  
The Finest Quality, Fairest Price

at Olive Branch

40% OFF

FREEDOM PLAZA  

CREMATION GARDEN 

G.H. Herrmann
Funeral Homes

S I N C E  1 9 2 6

317.787.7211

www.ghherrmann.com
thegardens@ghherrmann.com

1605 S. S.R. 135, Greenwood

Our Freedom Plaza Cremation 
Garden memorial contains

Steel beam from  
WTC 1

Soil from the crash site of  
FLIGHT 93

Limestone used at the  
PENTAGON

Jeff Herrmann

Ask for any Cemetery 
Counselor for information

Download our app to view the Gardens Memorial Eternal Flame
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GRAMMAR GUY

Jordan Fischer is a contributing columnist for Center Grove 
ICON. To ask Jordan a grammar question, write him at  
rjfische@gmail.com.

Jordan Fischer
Grammar Guy

Free yourself from ‘for free’

Question: 
"Are you brave enough to tackle 'for free?' 

Obviously it should be either 'free,' 'free of 
charge' or even 'no charge.' Teeth-on-edge-
setting." (Nancy Blackwell)

Answer: 
We better take care of this one 

fast. Chronic teeth-grinding is a 
good way to wind up with a root ca-
nal appointment – or even hearing 
loss! 

(If you were, like me, unaware 
that teeth grinding can cause hear-
ing loss: I'm glad we could share this 
learning moment.)

The question: Is saying "for free," 
as in, "I’d like some waffle fries, for 
free," grammatically correct? 

The answer: No, I’m afraid 
not.

There are two very good rea-
sons for this. The first: “For” and 
“free” are considered shortenings of 
the expressions “in exchange for” and “free 
of charge,” respectively. There are plenty of ar-
ticles on the Internet discussing the issue here 
– namely that “in exchange for free of charge” 
doesn’t make much sense – so I’ll leave it at 

saying this: “Free” means, by definition, “for 
nothing,” so to say “for for nothing” is entirely 
redundant.  

The second reason: “For,” as a preposition, 
begs to start a prepositional phrase. To com-
plete that goal, it needs a noun or pronoun 
to act as its object. But “free,” being an ad-

verb in the sentence above, cannot 
fill that role. “Free” modifies “like,” 
leaving “for” dangling off the end of 
the sentence with no object and no 
purpose. 

And there is a redundancy here 
too. The prepositional phrase that 
“for” tries to start would act as an 
adverb modifying “like.” For ex-
ample, you might say, “I would like 
waffle fries for nothing.” But you 
would not say, “I would like waf-
fle fries free for nothing,” which is 
what, if completed, the phrase “for” 

begins would say. 
The message to take away 

here is that “for free” is, at best, 
a redundancy, and at worst a pur-

poseless, dangling preposition – and 
nobody wants those hanging around when 

you’ve got free waffle fries to enjoy. 

Prestige
Tree Service

CALL TODAY! (317) 524-9100

Emergency 24-Hour Service
Tree Removal

Stump Removal
Tree Trimming
Bucket Truck

Firewood
Storm Cleanup
Brush Removal

Fence Row Clearing
Lot Clearing
Landscaping

$50 OFF
STUMP REMOVAL

with removal of tree

TsT Home Improvement Services LLC 
Tip of the Month
By Tom S. Truesdale

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

Siding and Window 
Replacement

Siding, doors and windows are a critical 
part of a Homes exterior, just as important 
as your roof. Maintaining and updating this 
system will provide several positive benefits 
to your home.
Energy Efficiency:
•	The exterior wall, door and window 
system is the primary source of heat and 
cooling losses in a home
•	Modern doors and windows offer low-E 
glass, foam filled frames and triple layer 
glass to help minimize energy loss from 
the window opening
•	The money saved in heating and cooling 
bills will payback the money invested in 
siding, door and window updates over 
time

Signs that exterior siding, doors and 
windows need to be replaced:
•	Seal failures at window frame
•	Glass condensation and cloudy coloration
•	Inoperable hardware
•	Siding deterioration
•	Window frame deterioration
•	Separation and warping of siding

Siding, Door and Window options:
•	Vinyl, Fiberglass and Aluminum Clad 
doors and windows are all great options
•	Color selection is limited in Vinyl and 
Fiberglass but these products offer 
superior longevity
•	A wide range of colors are available with 
a Aluminum Clad window
•	Vinyl windows can be foam filled to 
increase insulation value
•	Steel insulated doors offer superior 
security, style and insulated cores
•	Make sure your window and door 

installer is certified to install the product 
you select
•	Siding products range greatly in cost and 
value
•	PVC and Cement Board or “Hardie 
Plank” are great products but are more 
expensive than vinyl siding
•	Investment in the material you choose 
generally provides return in longevity, 
energy efficiency and home resale value
•	Warranty of both Cement board and 
Vinyl products exceed 30 years
•	A wide range of pre-finished colors and 
styles are available in all products and 
don’t require routine painting
•	Make sure installers are certified and 
follow manufactures specifications when 
installing siding systems

Siding Door and Window replacement 
is a major project to undertake, always 
consult with a local qualified Construction 
Professional before beginning your project.
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By Julie Boutilier 
As summer is officially over and the fall 

season has begun, many people find their lives 
full of opportunities and schedule changes. 
For some, school has started back and a shift 
of pace is in store. As the season peaks to full 
bloom, there are thoughts of adapting to the 
upcoming cooler weather, interior updates for 
the emerging holidays ahead, as well as how to 
keep our homes festive for the arrival of each.

A small touch of love to your home can go 
a long way in refreshing the look of usher-
ing in the new season. An example would be 
the addition of some form of natural stone to 
your existing space. This would bring a cozy 
touch to your great room, family room or 
dining area. It could be applied as an archi-
tectural detail to a fireplace surround or even 
as an accent to an existing wall. Whether ap-
plied vertically or horizontally, it seems that 
the Real-Stone product is a fantastic choice; 
www.realstonesystems.com is a great guide to 
choosing your own personal look. Real-Stone 
comes as a thin stone veneer that gives the 
image of natural stone with much less hassle 
and weight than installing full sized stone. The 
money you will save on a product like this in-
stead of the full sized stone will put a smile 
on your face. It comes in many colors and va-

rieties from gray to warmer beige tones. This 
stone accent could be the update your home 
needs for the holiday yet be perfect for all year 
round. This unique work of art will have all 
your guests commenting.

Another way to set the fall mood for your 

space would be with festive accents or acces-
sories. So often a desire for change occurs, 
especially at the beginning of each new sea-
son. Not many, however, want to change their 
entire interior décor on a regular basis. Add-
ing a small touch of the season or holiday to 
your existing style is the perfect solution. This 
could be in the form of throw pillows added to 
the couch, seasonal art and accessories or area 
rugs. This can be an inexpensive way to up-
date the look of your home without having to 
make major changes or purchases. All of these 
items used at your discretion can perk up and 
compliment your area.

With the implementation of these design 

ideas, one will feel fully prepared to be a per-
fect host in the days and months ahead.

Monica Due and Merissa Ripley 
contributed to this column

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

Making your home look ‘fall’ ready

Throw Pillows

Accents

Real-Stone product

SACRED SPACES
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Photos by 
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Past and future
Senior Pastor Jim Bricker celebrates 20 years since starting 

Vineyard Community Church
By Nicole Davis

When Senior Pastor Jim Bricker started Vineyard Com-
munity Church 20 years ago, he says he had no idea how 
much it would develop. With a dream of a church where 
people could come as they are and be accepted, a church 
that would be culturally relevant in terms of music and 
atmosphere, Bricker, a White River Township resident, 
says his experience with the church has been more than 
he could have imagined. Not only has the church reached 
2,500 members, but it’s only going to grow.

The church held a 20th anniversary community cele-
bration on Sept. 8 on its property at Worthsville and I-65 
to “not only celebrate our past, but to look into our future,” 
Bricker says. “Over the last 20 years, we’ve experienced 
God’s favor and blessing on the Vineyard with thousands 
of lives that have been touched and changed as well as 
families that have been formed, healed and restored as we 
continue to move forward in fulfilling the vision God has 
given us to make more and better disciples of Christ.”

The church was started in 1993 by a handful of people 
meeting in homes. They leased semi-permanent facili-
ties until 2006, when they purchased the building at 512 
S. Madison Ave. and invested $2.1 million in renovating 
the traditional structure into a culturally relevant church 
facility. 

“It’s all and more what I expected it to become in that 
in the first few years I thought if our church grew to be 
500 people strong in my lifetime, it would be great,” Brick-
er says. “What we have and are experiencing through the 

thousands of lives that have been touched and 
changed in the last 20 years is greater than 
anything I would have expected.”

Bricker says they had purchased a prop-
erty in 2003 with a plan to build their own 
facility, but they couldn’t get the proper 
permits so they held onto it. With the 
widening of Worthsville Road and an in-
terchange to come in 2014, their property 
is now in a centralized spot of that devel-
opment. Bricker says since the developer 
for that project has come into town, they 
have plans to fulfill their original vision 
of building on the property in their three-
phase plan, which he hopes to complete by 
2020.

 “It all hinges on the widening of Worths-
ville Road and the new development in the 
makings,” Bricker says. “We will determine 
our construction around those factors. This 
new development with the interchange 
will provide visible accessibility for people 
from throughout central Indiana. We wel-
come it. That’s the new development we are 
counting on. We believe and are convinced 
that the best is yet to come.”

For more information, visit vccindy.org.

A Hart for gymnasts
Coach Michelle Hart prepares Center Grove 

competitive gymnasts for 2014 season
By Nicole Davis

As a gymnastics coach for the last 28 years, Michelle Hart says the 
key to her helping grow great gymnasts is caring for them inside and 
outside the gym – along with patience and consistency in her teaching. 

“I love coaching, trying to figure kids out, what makes each individ-
ual kid tick and see how excited they are when they accomplish their 
goals,” says Hart, White River Township resident and mother of two. 
“It’s exciting having that kid that’s naturally talented, but I get more 

pleasure working with 
the kid who works hard 
to make that talent and ac-
complish what the naturally tal-
ented kid did.”

Hart became involved in the sport 40 years ago, following in the 
footsteps of two of her cousins who did competitive gymnastics. She 
began at a dance studio that taught tumbling, and then at age eight was 

enrolled in a private club sponsored by the University of Evans-
ville. As her skills evolved, she did competitive gymnastics until 
age 16. Hart says she was always that child that got in trouble for 
coaching and not doing, so her next step seemed obvious – coach-
ing. She began working with Bob Wright at Westside Gym in 1991. 
She started coaching at Wright’s Gym in ’96 where she has been 
since, working with current owner Casey Wright at the Center 
Grove area gym, 332 N. Bluff Rd., Greenwood.

 “I enjoy all the kids, I enjoy all the parents,” Hart says. “We’re in 
an area where they really love sports and I feel they have parents 
really committed to getting their kids to practice and do what it 
takes to help their children succeed.”

Since Hart has coached at Wright’s Gym, she has had one gym-
nast make it on the USA National Team, four Level 10 Nation-
al champions (which is right under the Olympic level), and many 
Level 10 individual champions. Approximately 30 of her students 
have received full ride scholarships in college. Two of her students, 
one junior and one senior, have already committed to universities, Michelle Hart

Pastor Jim Bricker

By Nicole Davis
Stacy Conrad has been invested in the Cen-

ter Grove community since she moved to the 
area in 1996. Before she even had children, she 
knew it was the place to 
live for her future kids 
to attend school and 
to grow up. With her 
enthusiasm about the 
community and strong 
background in journal-
ism, Conrad was chosen 
as the communications 
director for the school 
system. She started the 
job Aug. 16.

“I want to make sure the community knows 
what’s going on with our schools,” Conrad 
says. “There are so many projects I am excited 
about. I know as a parent I would have some 
frustrations when there was something inter-
esting happening and there wasn’t any media 
on it. It’s a world class school corporation and 
there are a lot of initiatives, like the Global 
Campus, we aren’t being recognized for.”

Conrad has worked as news director for 
WIBC-FM/Network Indiana, assistant news 
director for WISH-TV Indianapolis and as 
news director for WIBC-FM. She has a Bach-
elor of Arts in Political Science and Electronic 
Media from the University of Indianapolis.

Along with informing media about hap-
penings within the school, Conrad says she 
is working on starting a community newslet-
ter to help those who don’t have children in 
the school system know what’s going on in the 
district. Conrad can be reached at conrads@
centergrove.k12.in.us.

Former news director 
takes over CG school 

communication

Getting 
the  

word out

Stacy Conrad

for which they will receive full tuition scholar-
ships. As Hart prepares for the 2014 competi-
tive season, she says she is excited to see how 
the next year goes, with the many talented 
gymnasts she has this year.

 “It’s just a way to reach out and help kids 
and try to teach them work ethic,” Hart says. 
“It’s definitely something they can only get by 
hard work. It teaches kids strength, flexibility 
and agility. It helps kids not just with gymnas-
tics but it can help with any sport. I just think 
it’s a very good practice to start and get your 
basic fundamentals for any sport.”
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Question of the month: 

Connect with us on facebook 
at: https://www.facebook.com/

CenterGroveICON

“Nice to be a trojan 
this weekend. When 
was the last time we 

pulled a sweep of Carmel? 
I don’t ever remember a 

sweep of Carmel!”

CG Trojan Football 
@CGTrojanFootbal
posted on Sept. 7

Our Iconic COMMUNITY

WHERE WE DINE
Lisa Carter, owner of 
Carter’s My Plumber, 
886 Indiana S.R. 135, 
Greenwood. (317) 859-
9999

Where do you like to 
dine? R Italian Market

What do you like to 
eat there? His spaghetti 
and meatballs is great. It is made fresh daily 
and he has his own tomato sauce.  
Good pasta also. 

What do you like about this place? 
Everything is made daily and is fresh. 

R Italian Market is located at  
954 N. S.R. 135, Greenwood.   

They can be contacted at (317) 859-1211.

AN OPTION
Beefcake Burgers

The scoop: Center 
Grove’s Beefcake 
Burgers is an “All 
American Burger 
Shack” with a 
Western theme. 
The Beefcake 
Burgers are loaded 
with two or more 
2 ½ ounce beef 
patties with cheese slices between each. The 
Original has three patties, The Utterly Big has 
four patties and, if you dare, “Grab The Bull By 
the Horns” with five patties. All toppings are 
free, so load ‘em up. While you are there, be 
sure to try the Hand Dipped Milkshakes.

Type of food: Hamburger, fries,  
hand-dipped milkshakes

Price of Entrees: $5 to $10. 

Specialties: Beefcake burgers, “All Amazing 
Fries,” and Hand Dipped Milkshakes.

Recommendation: The Original Hamburger 
with three 2 ½ ounce beef patties hamburger 
patties. 

Hours: 11 a.m. to 9 p.m. every day.

Locations: 1642 Olive Branch Parke Lane, 
Greenwood. 

Phone: (317) 215-4192

BEHIND BARS
Top Shelf Margarita

Bartender: Paco Alfaro 
of El Rodeo, 3113 W. 
Smith Valley Rd., in 
Greenwood. (317) 883-
0379

Ingredients and 
directions: Combine 
three shots of tequila, 
one shot of Grand 
Marnier, one ounce of 
sweet and sour mix, one 
shot of Triple Sec, and 
one shot of lime juice. 
Shake and serve. Add 
lime and lemon wedges.

Chicken Sandwich

Photos by Brian Ruckle

FACEBOOK

TWITTER
Tweet of the month: 

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 MonthMrs. Kelley

By Brennah Cerny, Gavin Louthain and Maren Pfeifle
Kindergarten, Saints Francis and Clare Catholic School

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 October-
November Indiana Members Credit Union/ Center Grove 
Icon Teacher of the Month is Oct. 1, 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.

Mrs. Lorna Kelley began 
teaching last year at 
SSFC but is a veteran 
teacher. In her short 
time here, families have 
already heard about the 
good things happening in 
her class. She always 
greets everyone with a 
smile and her calm caring 
spirit welcome everyone 
to her classroom. She 
can be seen in the school 
promotion video singing 
with her class. 
“Mrs. Kelley is so much 
fun. We get to do bigger 
stuff than preschool, like 
learning about five senses 
and drawing ourselves. 
We even get to use the 
promethean board to 
learn about our letters 

and numbers. It is a lot of fun. She is really nice,” says 
Gavin Louthain.
Maren Pfeifle enjoys kindergarten with Mrs. Kelley also. 
She especially loves the class jobs and the fun learning 
they do with shaving cream and play dough when they 
learn their letters and numbers.
Brennah Cerny said, “I love how she reads fun stories to 
us like the caterpillar book.” 

Mrs. Lorna Kelley and Misty Faulkner (IMCU) 
stand with students, Brennah Cerny,  

Gavin Louthain and Maren Pfeifle.

Students enjoy a pizza party  
at Saint Francis and Clare 

Catholic School to celebrate  
Mrs. Kelley as the Sept-Oct 

Teacher of the Month.

Who is your Center Grove Icon?

“My Center Grove ICON is Coach McCoy  
of the Junior Trojans. It takes a special person 
to volunteer so much of your time and put so 

much heart into preparing these boys  
for their football careers.” 

Carrie Owens, of White River  
Pageant Productions

“Ray Skillman” 
Jeffrey Marks, owner of  

Jeffrey Marks Motorsports

“Rob Richards, Indy Family Farms  
& CG Board Member”

Mark Messick, 
White River Township trustee

“Mine would be Charles Lake  
the former pastor of  

Community Church of Greenwood.”
Lyle Pettigrew
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By Pastor Chris Philbeck
Without question, one of the best lines I 

ever heard when it comes to waiting on God 
was “We look at the clock but God 
looks at the calendar.” Now, I 
don’t remember where I was 
when I heard that line or even 
who said it, but it’s true.  

There’s no question that one 
of the most difficult lessons for 
most believers is learning to wait 
on God. By nature we’re not pa-
tient, and our culture offers little 
encouragement to develop the 
habit. We want what we want 
now. But if you’re a student of the 
Bible, you know that God has al-
ways placed a high priority on 
waiting (maybe I should say the 
growth that comes from waiting).  

What would be some exam-
ples? Well, Sarah waited until she 
was old for the son she had al-
ways dreamed about. Moses 
waited 40 years in the desert for 
God to call him and use him. 
Joseph probably spent some-
where around 15 years in prison 
before God 
v i n d i c a t e d 
him for years 
of unfair and 
unjust treat-
ment. Even 
Paul spent 
years in prep-
aration for the 
ministry that 
God called him to on the road to Damascus.  

I’m sure none of them enjoyed the waiting 
at the time, but if you were able to talk to them 
today, they would all say it was worth it.  I have 
no doubt there’s at least something you’re wait-
ing on today, whether it’s victory over some 

struggle or healing or peace or vindication or 
success.  

My strong encouragement to you is to re-
member this one thing: God is never late … He 
shows up in our lives at exactly the right time.  
Now, I’ll be the first to admit that it doesn’t al-

ways seem that way, especial-
ly when each day of waiting 
seems to last forever. But 
remember, we look at the 

clock while God looks at the 
calendar.  

Let me give you a great verse 
to remember if you’re strug-
gling in your waiting.  He has 
made everything beautiful in 
its time.  He has also set eter-
nity in the hearts of men; yet 
they cannot fathom what God 
has done from beginning to 
end (Ecclesiastes 3:11). Solo-
mon said that we cannot see 
the whole scope of God’s work 
but we can remember that God 
is always at work.  And we might 
not be able to see the big pic-
ture, but we can remember 
that God is drawing that pic-
ture … He is creating that pic-
ture.  And He’s doing it with 

our best interest in mind. So if 
today is anoth-
er day of wait-
ing for you, 
take your eyes 
off the clock 
and turn them 
toward God 
remembering 
that He is at 
work and that 

He makes all things beautiful in their time.  

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

DEVOTIONAL

The waiting is the  
hardest part

FAITH

Dr. Linda Armbruster
Treating each patient with respect & 

dignity in a Christian, caring atmosphere

Call for an appointment today!
NOW ACCEPTING NEW PATIENTS

(317) 535-3080

Located at the corner 
of US 31 and Tracy Rd.

With Completion of Initial 
Exam, X-rays and Cleaning

FREE WHITENING

“By nature we’re not patient,  
and our culture offers little 

encouragement to develop the 
habit. We want what we want now. ”

$1499

Large 1 topping  traditional 
crust pizza and an order of 

breadsticks

Like us on Facebook! Exp: 10/18/2013

2 N State  
Rd #135

Bargersville, IN
317.422.8114

Open for children 2 years old through 6th grade
Classes include Academics, Worship & Jesus Time

Available during both fall breaks:
October 14-17 & October 21-24 . 9am-2pm

Call the Preschool Office at 881-6775 for details
381 N. Bluff Rd. Greenwood, IN . www.mpcc.info 

3020 S. EMERSON AVE. 
BEECH GROVE, INDIANA 46107 

(317) 791-2725      WWW.BGFRANGE.COM
HOURS: Sun, 12pm-6pm; Mon, Closed; Tues-Sat, 10am-8pm

RIFLE/PISTOL/SHOTGUN
20 Lanes Wide, 25 Yards Long, Up to 300 WinMag

CLASSES & LEAGUES HAVE STARTED!
Range Safety Officers on Staff!
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WHERE WE WORSHIP

Something for everyone King family finds an atmosphere at Stones Crossing 
Church to be welcoming and inclusive for all

Rex and Julie King, along with their two 
children, first worshipped at Stones Cross-
ing Church in January of 2007 after their re-
cent move to the area. To their surprise, their 
daughter’s Sunday school teacher was also her 
first grade teacher that year, a coincidence that 
welcomed them into the church and reinforced 
their decision to stay. 

Julie credits the church’s welcoming atmo-
sphere and excellent children’s programming 
as the primary factors in her family’s decision 
to choose Stones Crossing Church as their per-
manent place of worship. 

“I’m not sure that there was something that 
drew us [to the church] but what kept us there 
was the friendly atmosphere,” Julie says. 

Julie has been involved in various minis-
tries at the church, but most notable is her in-
volvement with small group. When the church 
first approached her with the opportunity of 
teaching small group, Julie says she was hesi-
tant about the idea, as she had never consid-
ered teaching. However, she was motivated by 
the individuals around her at that time—peo-
ple who are now some of her closest, dearest 
friends—and decided to give small group a try. 
Now, Julie says she is thankful for the opportu-
nity, because she has found that she is gifted in 
and passionate about teaching.

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

Stones Crossing has worked hard 
over the last few years to develop and 
hone a step-by-step approach to facil-
itate members to grow spiritually and 
actively engage as participating mem-
bers of the church. The “First Step” 
class enabled us to learn more about 
the church and what it meant to be part 
of the “family” at Stones Crossing. This 
easy class helped us find a place to be-
long based on our interests, abilities 
and passions. The next step has helped 
us build our faith and grow spiritually 
through the many class offerings designed to 
meet the needs and availability of all members. 
Stones Crossing also understands that a criti-
cal component of spiritual growth is learning 
to bless others by serving together. When you 
are comfortable, you are encouraged to find a 
ministry to volunteer your time. The last step 
is to bring others by living out our faith in our 
community in real ways.

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

Stones Crossing is focused on families. The 
staff was shocked to learn that Johnson County 
has one of the highest divorce rates in the coun-

try, so they took action. They created a minis-
try called I Heart My Spouse, iheartmyspouse.
com, to begin challenging the members of the 
congregation and the community at large to 
begin focusing on their marriages. When you 
have healthy marriages, you have healthy, con-
nected families and children.

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

One of our favorite things about Stones 
Crossing Church is the way that we do bap-
tism. Every church does it a little different, 
but of all the churches we’ve attended this is 
by far our favorite. Baptism takes place dur-
ing the worship music portion of our service. 

First, they play a video of the person’s 
pre-recorded testimony. Then, the per-
son is baptized by being fully immersed 
in water not necessarily by a pastor but 
by a person who is dear to them and 
was instrumental in their decision to 
make that commitment. Because of this 
unique opportunity, our children were 
able to choose who they wanted to have 
that experience with them. My husband 
was able to baptize our son, and a few 
years later I had the privilege of baptiz-
ing our daughter.

 
Why would you recommend your 
place of worship to someone?

If you have read this far into the article and 
missed the fact that I am passionate about our 
church, I’ll share one final recommendation. 
We have an amazing children’s ministry! From 
birth to graduation, your children will be in en-
gaging environments designed to nurture and 
grow them through their next steps as well.

Stones Crossing Church
700 W. Stones Crossing Rd.

Greenwood, IN 46143
(317) 893-2483

Stonescrossing.com

Compiled by Abby Gross

From left, Caleb, Rex, Julie and Ashlynn King
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To all you weekend warriors who believe your hips and knees will 
never betray you. Let us introduce ourselves. We are the orthopedic 
pioneers at Community. The rebuilders. The refurbishers. The ones 
who can have you back to an active life in mere weeks. We’re not just 
doctors. We’re Community doctors. The ones who continue to blaze 
the trail for joint replacements with minimally invasive techniques 
and advanced pain management. The ones who believe scrap yards 
are no place for dreams. We are the ones who fuel the notion that 
the fountain of youth…may actually exist. To learn how we’ve led 
the way in joint replacements and helped get thousands of people 
back to an active, pain-free lifestyle, visit us at eCommunity.com/
orthopedics or call 800.777.7775. The free valet parking awaits.

TREATING HIPS ANd KNEES
LIKE THEY WERE ‘66 MUSTANGS

Kurt Martin, MD
Orthopedic Specialty Care

Frank Kolisek, MD
Orthopedic Specialty Care

By Lori D. Lowe
I recently interviewed psychiatrist, marital therapist 

and author of The Secrets of Surviving Infidelity, Scott 
Haltzman, M.D., about the impact of infidelity on mar-
riages. His book would be helpful for any couple trying to 
move forward after infidelity. 

The short answer to the question, “Can marriages 
survive infidelity?” is “Yes.” They can, and they do. Dr. 
Haltzman estimates half of all marriages stay 
together after infidelity. Here are his other 
responses:

Q: Can you briefly define flame ad-
diction and explain why the brain 
chemistry affects reasonable deci-
sion making?

A: Flame addiction describes the psy-
chological and chemical process by which a 
person becomes infatuated with another person 
who is not his or her spouse. This person is a “flame,” and, 
like a moth circling a candle, he or she provides an irresist-
ible pull to the married individual. Flame addiction is based on 
the phenomenology of infatuation, in which excitatory brain 
chemicals dopamine and norepinephrine are elevated, just as 
they are when people are abusing drugs like cocaine. It’s fur-
ther complicated by a dip in brain serotonin. When people 
have normal levels of serotonin, their brains get messages to 
relax, but when levels are low, a person can feel restless, un-
settled, and have increases in obsessions.

Q: Why is breaking off all contact with the affair partner 
the hardest step for the offending spouse?

A: A very strong attraction develops between the 
spouse and the one he or she is having an affair with. This 

third person might be seen as source of enrichment or 
excitation for the spouse, there might be power-

ful feelings that the flame is a soul mate, and 
the possibility of losing him or her may feel 
like too great a loss. Or, the person having 
the affair may simply feel a duty or obliga-
tion to the paramour. Often the position of 
the unfaithful spouses is that the third par-

ty didn’t do anything wrong, so they can’t 
justify hurting feelings by breaking things off. 

Q: How can you tell if you’re in a relation-
ship with someone who made a serious — but 

one-time —mistake versus someone who will 
hurt you again? Or in other words, how often is 
“once a cheater, always a cheater” true?

A: There’s no surefire way of predicting who will end the 
affair and who will continue to have trysts. Good predictive 
indicators include individuals who are willing to take a careful 
look at their behavior, minimize defensiveness and blame, and 
make sincere efforts to put energy back into the relationship 
once an affair has been discovered. Those that insist they still 
need to maintain all of their Facebook friends, or their own 
private cellphone, are simply asking to hold on to their old 
ways. That’s not good.

Q: In your experience, you believe half of couples stay to-
gether after infidelity. Why is this fact helpful to others? 
And why do you believe that is the biggest secret for sur-
viving infidelity?

A: Secrecy is the hallmark of infidelity, both during the af-
fair and afterwards, so many people have no idea that their 
next door neighbors (or their parents even) have had to deal 
with infidelity. Knowing that you are not alone helps reduce 
the feelings of shame — and knowing that people can survive 
infidelity gives you options when the culture may be insisting 
that you should leave the marriage no matter what.

Q: Is there one piece of advice you have for couples to pre-
vent affairs from occurring, particularly for couples who 
have been together for more than a decade?

A: Don’t take each other for granted. You should always be 
working on maintaining a good quality marriage, in which 
your partner feels like you are making his or her needs a prior-
ity. One of the advantages of being with someone more than a 
decade is you really get to know him or her. You can see that as 
a negative, as in, “Now that I know my partner, I realize what 
a pain he/she is.” But I believe this knowledge can be used to 
your advantage, as in, “I realize that my partner sees things dif-
ferently than I do, and I have often assumed I know what he/
she needs when I really don’t know him/her. Now that I know 
my partner better, I can really see the ways I can improve the 
quality of our relationship.” 

Lori D. Lowe is a marriage blogger at MarriageGems.com. Her book First Kiss to Last-
ing 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.

MARRIAGE Can marriages survive infidelity?
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By Michelle Gillen
Healthy skin starts with a daily skincare regi-

men. Choosing the right products can be quite 

challenging though. Seeking a skincare spe-
cialist is best when choosing a proper skincare 
regimen. This is important because products 
should be geared specifically toward your skin 
type. Medical-grade versus over the counter is 
also important because the active ingredients 
are much more potent and can provide maxi-

mum benefits. 
Start with a cleanser made spe-

cifically for the face, as this will 
keep the skin’s moisture content 
and ph levels regulated. Soaps 
will strip the skin from its natural 
oils and lead to drying. As we age, 
our skin is depleted from mois-
ture and collagen. Hormones and 
environmental factors all play a 
vital role in the aging process.  

Antioxidants can provide add-
ed protection. Look for Vitamin 
C and Vitamin E serums to apply 
topically. Antioxidants can also 
be found in leafy greens, fruits, 
nuts and berries. When applied 
topically, Vitamin C absorbs into 
the skin to help fight against 
free radicals caused by the sun, 
smoke, stress and pollution.  

Moisturizers come next.  Look 
for one that contains peptides, 
antioxidants and growth factors. 
Try SkinMedica’s line of product. TNS Essen-
tial Serum is an all-in-one product and pro-
vides everything needed to help fight aging, 
keep the skin plump and glowing and promote 

collagen production.  
When we are younger, our skin has a natu-

ral shedding process of approximately every 28 
days; however, as we age, this process can take 
up to three times as long. Therefore, the skin 

can take on a grayish hue and ap-
pear to look sallow and dull. Us-
ing a retinol cream can assist in 
the cellular turnover to get your 
skin back on track and looking 
bright again.

 Last but not least, apply a daily 
SPF. If you do nothing else to age-
proof your skin, apply sunscreen 
each morning and a retinoid at 
night. Use a broad-spectrum sun-
screen with SPF 30 or higher ev-
ery day, no matter the weather or 
season. It isn’t just about prevent-
ing sun damage. Sunscreens also 
protect against free radicals due 
to the UV filters. Age-proof your 
skin and follow these simple steps 
to a younger looking you: A.M. 
Cleanse, A.M. Antioxidants (vi-
tamin C&E), A.M. Moisturize, 
A.M. Daily SPF 30, P.M. Cleanse, 
P.M. Retinol and P.M. Moistur-
izer.

Michelle Gillen is with Hamilton Facial Plastic Surgery on  
the southside of Indianapolis and can be reached at: (317) 
859-3810.

HEALTH

Simple skincare regimen can absolutely  
transform your skin

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:

• Cash flow projections
• Revenue analysis
• Reconciliation of accounts
• Budget preparation
• Accounting system efficiency
• Financial report preparation

Are you having financial nightmares?

We can help.

BODY BEAUTY

“Seeking a skincare 
specialist is best when 

choosing a proper skincare 
regimen. This is important 
because products should  

be geared specifically 
toward your skin type.”
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West coast inspiration
Art is not just a hobby for Patty Coulter, Greenwood 

resident. It’s a passion she’s developed since she was a 
child. In two years, when she plans to retire, it will be 
her full-time focus.

Painting in watercolor and designing pieces with cal-
ligraphy, Coulter says she can always see herself getting 
better. She says that she takes classes every week with 
the Southside Art League not only for the camarade-
rie with the other artists, but because she learns some-
thing new every time she attends. After her retirement, 
she says her dream is to take a European art workshop, 
learning and enjoying the art culture there.

“Being in interior design has helped me developed more of an 
interest in fine arts,” Coulter says. “A lot of my experiences come 

from the West Coast, where I lived for 27 years.”
Coulter began taking calligraphy classes in 1984 and 

does commission work in the art medium. She says 
that for many years, with the computer’s growth and 
availability of fonts, her calligraphy work slowed down. 
However, in the last few years, she says she has seen a 
growing interest.

“I just think it’s an art form that’s come back,” Coulter 
says. “People want something like that as a sentiment. 
People are recognizing it as an art form.”

Coulter’s work can be found inside her business, 
Spectrum Flooring, and at ProArt Gallery. Through October, 
pieces will be displayed at Mass Ave. Wine Shoppe in Indianapo-
lis.

Patty Coulter finds inspiration through  
nature, light and God’s creation

Patty Coulter

ARTIST PROFILE
Name:  Patty Coulter

Art Medium: Watercolor and calligraphy.

Art education:  I lived in California, so I took 
art classes at Cypress College there. I’ve been 
painting watercolor for 22 years.

When did you begin creating art? In 1991, I 
began to create art seriously.

Is your art your primary means of living? 
If not, tell us what you do professionally? 
I own Spectrum Flooring. My major back-
ground is in interior design. I had an interior 
design business in California for 25 years.

What does your art represent to you? It is 
my passion. I paint every day. It’s like air for 
me. With running a business here, I have to 
do it wherever I can.

What inspires you to create your artwork? 
Anything – nature, light, just taking a drive 
in the country. A lot of times I just say the 
beauty that God has created in our world. 

I am always looking for new things to take 
photos of, things that can become a painting.

What do you hope to have art appreciators 
take with them from your artwork? I just 
want them to enjoy the beauty of it and hope 
my artwork tells a story.

What art inspires you? I just love the old 
masters, impressionists like Monet and 
artists like Rembrandt and Matisse.

Awards and honors: I’ve won awards in the 
professional division at the State Fair. I won 
Mallow Run’s first wine label competition in 
2012. My painting is portrayed on the label of 
Impression, a Pinot Grigio. They are choosing 
their next winner now.

Organizations you are associated with: 
I belong to Indiana Water Color Society 
and the Southside Art League. I was on a 
committee for a couple of years to hire an 
art therapist for children at Riley Children’s 
Hospital.

“A lot of my 
experiences  

come from the 
West Coast,  
where I lived  
for 27 years.”
~ Patty Coulter

Compiled by 
Nicole Davis

Bird of Paradise, a watercolor betik

Peony, watercolor still life

Mallow Run Impressions 
wine label art

Teacups with calligraphy

Abstract calligraphy
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Feature Story

By Nicole Davis
Though owning a wine business has been a 

dream of Paul and Laura Jacquin’s for years, 
the structure of that business has been driven 
by the requests of the consumer since before 
they opened Vino Villa two years ago this Sep-
tember. With the original vision of Paul and 
his mother-in-law, Donna, running a store 
that sold wine and cheese, it has transformed 
into a hangout with two floors of space to re-
lax and visit with friends, along with an out-
door patio open during the summer. 

“The more we talked to people, the more we 
found they wanted a place they could come 
and sit and enjoy wine,” Paul said. “Shortly af-
ter we opened we came to the conclusion we 
needed someone who could cook. Our chef, 
Doug, I’ve known for a long time. (He) has no 
formal training, but the menu and combina-
tion he’s come up with we get a lot of good 
feedback from.”

Paul spent 22 years in banking and financial 
services with Key Bank, Regions and its pre-

decessors. He and Laura would 
visit wineries while traveling 
in California and knew they 
wanted to own a wine business 
as a second career. One day, 
Paul says talk became more 
than talk. 

Paul and Laura began 
searching for a location, start-
ing with strip malls, plac-
es where people could get in 
and out easily. Something was 
missing. When they found 
the building at 200 N. Madi-
son, Paul said they enjoyed the 
homey, relaxing atmosphere 
they couldn’t get in a strip mall.

 “Ultimately, we love the 
quaintness, the history of this 
place,” Paul says. “It’s an old 
home and it feels like an old 
home. And there’s still a good 
amount of traffic that comes 
down Madison.”

Paul and Laura purchased 
the building in 2010 and im-
mediately started refurbishing. 
While working on the outside, 
people from the neighborhood 
would stop and ask about what 
they were doing. The more 
they talked to the people in the 
community, the more they saw 
the need to add a sitting space, 
so they began to refurbish the 
second floor. The house, orig-
inally built in 1904, belonging 
to the family of J.T. Polk, has 
four bedrooms. The rooms 
on the second floor were con-
verted into spaces to relax, 
with couches and tables, each 
room painted a different col-
or and named accordingly. Vino Villa opened 
on Sept. 24, 2011. Paul says they immediate-
ly went up and started working on the third 
floor, which used to be a servant’s quarters, 
turning it into a wine bar with a high top table 
atmosphere with a full bar. In July 2012, they 
added seating on the patio. With the drought 
that year, the space did not get used much. 
This year, Paul says it’s been a huge success.

“We’ve done just about all we can from a 
standpoint of utilization of space,” Paul said. 
“I’ve learned a lot of different things. The big-
gest challenges are people challenges (having 
the right people on your team, in the right 
place and at the right time). One of the biggest 

learning events is probably that 95 percent of 
our guests are very complimentary with the 
services we provide. The toughest thing is that 
other five percent you will never please, and 
that’s very hard to swallow. Things are going 
to go wrong. You have to do things a little dif-
ferently next time and give people a reason to 
come back.”

Along with having live music every Thurs-
day, Vino Villa also hosts book clubs, birth-
days, anniversaries, retirement parties and 
wedding receptions. Three couples have got-
ten engaged there. 

 “The most fun and fulfillment comes from 
the people as well,” Paul said. “People come 
up and say thank you for making my birthday 

special, anniversary special. 
Those comments and feedback 
are extremely fulfilling. When 
you help pull off a surprise en-
gagement request or a surprise 
birthday party, those things are 
really fun.”

In two years of business, 
Paul estimates they have de-
veloped a client base of close 
to 2,000 customers, with more 
coming in everyday to discover 
what they do.

“I need my Vino Villa fix, 
I’ve gone every Friday, and I 
have since they opened,” said 
David Wolf, Greenwood resi-
dent. “It first caught my inter-
est because we don’t have a 
high quality wine shop on the 
Southside and that’s a passion 
of mine so I was excited to 
see them open. Their employ-
ees are very knowledgeable on 
wines, and they have a differ-
ent selection of unusual wines, 
not items you can get at the su-
permarket. There is no other 
place like it on the Southside 
or in Central Indiana.”

He says to keep his custom-
ers happy, they try to offer new 
things such as a Wine of the 
Month club that meets the sec-
ond Tuesday of each month. 
With more than 500 different 
wines in the shop, he says he 
likes to bring in people from 
the wineries to speak, offer-
ing customers an opportunity 
to learn the other end of the 
winemaking process, from the 
guy picking the grapes for the 

best wines he can make.
Vino Villa has grown to employ 30 people, 

many part-time. Paul says 20 years from now, 
he hopes to maintain Vino Villa as a fun place 
to hang out and enjoy food and other people’s 
company. With all of his success, Paul is still 
focused on the community that has helped 
him grow. 

“From a long term standpoint, I’d really like 
to see this corridor of Madison Avenue have 
businesses come in that draw people in for a 
walking, shopping environment,” Paul says. 
“There’s a growing little population of busi-
ness that I’d love to see continue.”

Paul Jacquin celebrates two years of wine, cheese and community with Vino Villa

Vaya con Vino
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Paul Jacquin

Photo by Nicole Davis
CALL USTODAY For a quote on your next printing job. 
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Howard Hubler
Columnist

Howard Hubler can be reached at howard@hubler.com.

Well, sports fans, we had yet another Busi-
ness Leader action-packed, fun-filled ac-
countability seminar this month. Here are just 
a couple of pearls that came out of the meet-
ing that are teachable moments for all of us. 
These ideas are not in the “pull the 
trigger” stage, so I won’t suggest 
that they are successful; however, 
they were so profound to the busi-
ness people that they demanded full 
consideration.

The first situation involves a man 
who sells a product that is often 
home delivered. This man created 
an effective model that did not de-
liver his product; it was only avail-
able for in-store pickup. Years ago 
when the company was first started, 
the risk associated with delivering the product 
discouraged this person from doing so. 

Interestingly, the risk has increased so much 
that some companies have popped up in the 
area, offering to deliver anyone’s product in a 
third-party transaction. For example, you as 
a consumer may have had an item dropped 
off to your home or place of business and you 
simply assumed that the delivery service was 
owned by your product provider; however, 
that is not necessarily so. In fact, that provider 

may have hired an outside service to deliver 
his product and the delivery service may have 
even had the logo of the product provider on 
his vehicle. However, in the event of an auto 
accident, the product provider is held harm-
less. The delivery service assumes all of the 
transportation risk in exchange for a fee.

Well, this whole idea of a third-
party delivery service was just an 
exciting thought for this business-
man in the seminar. He has always 
thought that his core busi-
ness could expand some 20 
percent plus with delivery, 
but that the additional prof-
its would be offset by the 
additional headaches of the 
delivery process. Now he 
is studying the concept of 
charging a fee to offset the delivery 
expense, and putting the liability of 

the delivery off to a third-party professional. 
This would be a win-win win for the business-
man, the customer and the delivery service.

The second pearl involves a businesswom-
an who has a company in the building trades 
as a contractor. After four years of horrible 
times in the industry, she now is experienc-
ing great growth. Her biggest problem is that 
her employees are sometimes not depend-
able and she experiences too much turnover. 

Sometimes pride in workmanship is evasive, 
as employees look at their job as transitional 
position rather than a career. Upon cross-ex-
amination, some people in the room asked her 
what she paid an hour. She found out that oth-
ers in the room had employees who were less 
skilled but were paid quite a bit more. 

She began to realize that if she could afford 
the additional payroll expense and give addi-
tional income to the employees in a meaning-
ful fashion, for example, as a quality control 

bonus or annual review with a raise to fol-
low, a lot of her problems would be solved. 
She was also surprised to learn that the hour-
ly wage amount that was locked in her brain 
as a fair wage was a dated amount and that 
very few skilled positions were being hired for 
that little of a starting wage. Perhaps she was 
her own worst enemy. With a better and more 
caring long-term employee, she felt that she 
could afford the additional payroll, as some-
times inferior employees can cost one money 
instead of making profit.

Anyway, these are just a couple of thoughts 
that flew through the air during the last Ac-
countability Academy. In closing, these two 
concepts, as simple as they are to successfully 
put into place, could be powerful tools to drive 
net profits into local businesses. Additionally, 
they require no fixed cost, no contracts, no 
expensive consultants and no new equipment 
investments and the like. Interestingly, the 
ideas were right under our noses. This is what 
we mean by “the power of the peer.”

PEER TO PEER

“…a couple of thoughts that flew through the air during the last  
Accountability Academy…as simple as they are to successfully put into place, 

could be powerful tools to drive net profits into local businesses.”

Using peers to get ahead in business at Accountability Academy

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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Mike Heffner
Columnist

Mike Heffner is the owner of the Greenwood Express 
Employment Professionals franchise. Contact Mike at mike.
heffner@expresspros.com or visit www.expressindysouth.
com.

As you read this, school will have been start-
ed for about a month for most kids. I know, in 
our household, school is a big event, and it’s 
time to get serious about learning. 
This time of year also seems to bring 
us all back into routines and sched-
ules after a summer of craziness 
with kids’ camps, sports and vaca-
tions. Why is it that when school is 
in session we seem to become more 
focused in almost every area of our 
lives?  I think it’s because we become 
focused on learning. As an employ-
er, I have seen the impact that reg-
ular learning has had on my em-
ployees. When we are in a learning 
mindset, our brains grow stronger. I 
compare it to working out. When we work out 
regularly, we gain strength, feel better and have 
more energy. The same situation exists for our 
minds. I did some research and the American 
Psychological Association (APA) reports that 
“the opportunity to gain new skills and expe-
riences can increase employee motivation and 
job satisfaction, and help workers more effec-
tively manage job stress.” In the current em-
ployment market, it’s hard to find good talent, 
and it’s even harder to hold on to good employ-
ees. Having a learning plan or finding ways for 
your employees to develop is a good invest-
ment. Below are a few basic low-cost tips any 
employer can think about as he kick-starts his 
business’s learning plans.

Establish a learning culture
The excitement and drive to learn new 

things must start at the top. Employees need to 
see that you are passionate about growing their 
knowledge and skills. This can be as simple as 
encouraging your team to continue learning 
and giving them the freedom to acquire new 
skills through a variety of formats, including 
online videos, webinars and articles. Growth 
and development can also be woven into the 
yearly review and goal-setting process. Each 
employee should have a development goal. Af-

ter the plan is set, I have found one of the best 
times to check in with my employees on their 
progress is in their weekly or monthly one-on-
ones. Be careful though; it’s easy to get caught 
up in the whirlwind of our work and the learn-
ing or development plan gets pushed aside.  

Host lunch and learns
Schedule regular lunch and learn 

events where employees can learn 
something new over their lunch 
break. If cost is an issue, have every-
one brown bag their lunch and re-
ward them with a free lunch upon 
completion of their learning plan. 
You don’t have to spend hundreds or 
thousands of dollars to bring in sub-
ject experts to speak. Tap into the 
experts you already have on hand as 
part of your company. If you are part 

of a civic organization or a local chamber of 
commerce, ask to trade learning sessions with 
another fellow business leader. 

Support professional  
organization involvement 

Be supportive of employees’ professional or-
ganizations, whether you can cover the annual 
membership fee on the employees’ behalf or al-
low them time off to attend meetings. Employ-
ees will become even greater experts in their 
fields as they learn from specialized speakers 
and network with colleagues at organization 
events. Many local organizations also provide 
opportunities for members to attend nation-
ally-recognized conferences and workshops at 
discounted rates. 

Everyone needs to continue learning 
throughout their life to keep from growing 
placid and out-of-touch. Providing opportuni-
ties for growth and development will not only 
help keep workers motivated and satisfied, but 
their growth will also fuel your business to 
reach its full potential.  Happy learning!

Back to school  
isn’t just for kids

PERSONNEL MATTERS

4610 East 96th Street • 1-888-204-3445
TomWoodLexus.com

CHANGE
LANES

AND SEE THE ALL-NEW 
2014 LEXUS MODELS.

TWLX335154.indd   1 9/9/13   11:39 AM
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ICON of the MONTH

Cathy Richards became the president of the Greater Greenwood Chamber of Commerce 
board of directors earlier this year. A White River Township resident, she worked 
for Grubb & Ellis|Harding Dahm’s Greenwood office where she specialized 
in office brokerage services. In November 2010, Grubb & Ellis|Harding 
Dahm was acquired by Lee & Associates – Indianapolis, Inc., where 
Richards continues to expand her business.

“I do what I do to provide for my family and to make a dif-
ference in my community by helping businesses find a place 
to call home,” Richards says. “The patience it takes to com-
plete a commercial real estate transaction is similar to 
that of a marathon runner, but it takes a sprinter to set 
the pace.  I have always been a sprinter but have quick-
ly learned how to travel the distance…..bottom line, it 
takes all kinds to cross the finish line and teamwork to 
get the job done right.  I enjoy working with others 
and satisfying their commercial real estate needs.”

She and her husband Eric have two daughters 
who attend Center Grove schools. Richards is an 
avid softball player, coach and race fan. She and her 
family attend Mount Pleasant Christian Church.

“I think it’s very important to be involved in the 
community that you live in and I think I live up to 
that,” Richards says. “I just think over all it’s a very 
nice community to raise your kids in and the school 
system has high marks in academic achievement.”

With a passion for politics, Richards says she is very 
intrigued with the idea of Center Grove’s incorpora-
tion proposal. She says she is excited about opportu-
nities for development such as the I-69 expansion that 
would directly impact White River Township.

Here, we learn more about Richards, our Icon of the 
Month.

What do you consider your greatest virtue?  My 
ability to lead others and to keep things light when 
they get stuffy.

What do you most deplore in others?  I am 
discouraged by people who hide instead of 
shine. We have all been given gifts and abilities 
and need to use them as they were intended to be 
used and it is our responsibility to share these gifts 
with others.

What do you like most about living in Center Grove?  I like the 
internal drive and determination within the residents and business 
owners that makes them want to be the best at everything they do. I 
also like the financial stability that keeps our community growing.  

If you had to live anywhere else in the Metro Indianapolis area, where would it be? 
I would go back to my roots and live in the country surrounded by corn fields in the great 
town of Whiteland.

If you could begin life over, what would you change? I would have read more books as a 
child so that I would have acquired a lifetime love for reading.

If money were no issue, how would you spend it? I would first make sure that enough 
money was set aside for the kids’ college and for their future weddings (2 girls), then I would 
open a three season produce store equipped with a deli, a bakery and fresh Indiana-grown 
seasonal goods for all area residents to enjoy. I would host a strawberry festival in the summer 
and have a fall festival during harvest. In the winter months, I would load up the family in our 
new RV and travel the southern half of the US, visiting all of the historical sights and enjoying 
the beauty this great country has to offer.

What makes you happiest?  I am happiest seeing my children laughing, learning, making 
friends and loving life.

What is your favorite vacation spot?  Grand Cayman. The people are very nice, I can 
understand them and the land and sea are beautiful.

What do you do with idle time? I am not sure I know what “idle time” 
is…I am a farmer’s wife, I raise 2 children, I play softball, I cook, I 

clean and I like to volunteer. I am one of those people who likes to 
stay busy.

What is it that makes you angry?  Betrayal.

What do you do to escape from reality? I like to watch 
movies, the type of movies that are so good that I forget 

about everything else at that time. I also enjoy watching 
football and being a spectator at Nascar and IRL races.

What or who is the greatest love of your life?  The 
greatest love of my life is Jesus Christ. He has taught 
me how to love unconditionally, how to forgive and 
how to live a righteous life. 

Which living person in Center Grove do you 
most admire?  I admire my father-in-law, Robin S. 
Richards. He is the most talented, versatile, fun-
loving and charismatic person I know. He is a man 
of God. He goes above and beyond to satisfy others 
while sacrificing his own needs and never complains.  

He’s the first guy to say, “How can I help?” He is a 
polished professional from Corporate America but as 

wholesome as they come. I aspire to be more like Rob.

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

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

What is your greatest extravagance? My many 
home improvement projects.

What are your fears/phobias? I fear for the 
safety of my children and of dying before I have 

accomplished all that is expected of me. Also, 
I have a phobia of snakes.

What has been the happiest time of your 
life? Right now, my family is awesome, we 

are all healthy, work is going well and I have 
been gifted the opportunity to lead the Greenwood 
Chamber of Commerce. Life is good! God is good!

Which talent would you most like to possess?  The 
ability to be a nurturing person, sadly I am more of the 

“tough love” type… throw some dirt on it, wipe your tears 
and get back out there. 

What do you most value in your friends?  My friends are dependable, and they always know 
how to lift me up when I am down.

Which historical figure do you most identify with?  Eleanor Roosevelt.  Not that I am 
anything close to her greatness, but she was a pioneer for women and civil rights; she was 
courageous and confident in making things better for others. She was a public servant. She 
always stood her ground even when others told her it couldn’t be done or it wasn’t worth 
trying. She was her own person even when the spot light was on her.

What is your greatest regret?  I regret not taking notes as a child when all of my mentors and 
loved ones were giving me advice.

What tenet do you live by?  Lead by example.

Cathy Richards

Compiled by Nicole Davis
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$29
Fall 
Cleaning
Reg. $59.00
Includes: Water Heater
Flush & Sediment Removal,  Bio-Clean Drain 
Rx,  Whole House Plumbing Inspection.

Fall Plumbing Maintenance Tips by Jamie Carter, Certified Plumbing Engineer
Winterizing your home’s plumbing in the fall will save you from potential expensive winter repairs. Jamie Carter, Certified Plumbing Engineer, has been doing plumbing for over 30 years, and he’s created a checklist of 
fall plumbing maintenance that will help protect your home for the winter. This simple checklist is for homeowners. If you are a snowbird and winterizing a home that will be vacant for a long period of time, you will 
need to take further precautions.
•  Fall Plumbing Maintenance: Exposed Pipes - If your home has any exposed plumbing pipes that are used for water they should be wrapped with electrical heating tape, especially with our colder climate in 
Indiana. Once the pipes have been secured with the electrical heating tape, they should be insulated with foam pipe insulation. 
•  Fall Plumbing Maintenance: Exterior Water - All exterior faucets should be shut off during the fall plumbing maintenance process.  It’s important to remove and drain all hoses and drain any open taps. If your 
home has a sprinkler system, don’t forget about shutting it off and draining it as well.   There are three methods to drain water down, manual, automatic, and blow-out. The appropriate method will vary by system and 
an experienced plumbing professional will know the best process.  
•  Fall Plumbing Maintenance: Hot Water Heater - Hot water heater will freeze based on the location of the unit if 
exposed to extreme temperatures, and it’s important to take precautionary measures (and also to save money on your water 
bill), by wrapping the heater tank with an insulating blanket.  If you live in an area where it gets particularly cold, this is 
definitely recommended before the cold weather hits, it will save you HOT water, and added expense from utilities.
•  Fall Plumbing Maintenance: Miscellaneous - The following items are routine things that should be checked in a home 
periodically. Leaky faucets are often simple to fix and should be repaired as soon as possible in order to conserve on water 
usage. It’s important to check the visible as well as the inconspicuous areas like underneath the cabinet as well. Leaks can also 
occur in the pipes inside the walls.  If you have noticed soft spots on the ceiling or the walls, you may have leaking pipes inside 
the walls or in the attic. Check all your toilets to be sure they are flushing properly and not running continuously. Also, be sure 
the toilet is firmly held in place to avoid the risk of falling. If any caulking around showers, tubs, toilets, and sinks is coming 
loose, peel it all away and re-caulk those areas.  Drains should be inspected for potential back-ups.  Sump pumps should be 
carefully inspected to prevent pump malfunction and potential flooding.
An ounce of prevention will save you a pound of cure in the long run!  If you don’t have the time, or are unsure 
of performing this plumbing checklist, please call us and we’ll take care of it for you.  We are offering a Fall 
Plumbing Maintenance special for $29.  *This includes checking all of the items above, along with draining your 
water heater down to remove calcification and scale build-up.

SAVE$50with ANY 
Plumbing Repair or 
Drain Cleaning 
over $100.
Mon.  – Fri.      8:00 am - 5:00 pm

Expires: 10/31/13
Mon.  – Fri.      8:00 am - 5:00 pm

Expires: 10/31/13
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*Plumbing FALL Cleaning Checklist:
 1.   Toilets flush properly

 2.   Drain & flush water heater

 3.   Check pipes for leaks & proper insulation

 4.   Check appliance hoses for wear & tear

 5.   Check sump pump

 6.   Check outside hose spigots & remove hoses

 7.   Apply Bio-Clean Drain Treatment

Back to School Special!




