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Sugar with the 
strawberries

White River Township Fire Department  
hosts 21st Annual Strawberry Festival  

at Sugar Grove Elementary School

By Aimee Shatto 
The sounds of a fire hose and children gig-

gling echo clear across the parking lot at the 
21st Annual Strawberry Festival hosted by 
the White River Township Fire Department, 
station 51 at Sugar Grove Elementary School 
Saturday. The Strawberry Festival has become 
a tradition in the Center Grove area for fami-
lies to come out and enjoy a day of activites 
and delicious strawberries. 

“We’ve been coming to the festival for the 
past few years,” Nancy Jones of Greenwood 
said. “It’s been really cool for the kids to get to 
come and learn from the fire department, as 
well as getting to have their faces painted and 
bounce in the giant bounce houses.” 

The festival has several booths set up by dif-
ferent volunteer groups in the area. The Spe-
cial Olympics, Performance Bicycle, Amera-
ture Radio, and Fire Station 51 had all booths 
set up so for fun activites for the kids. 

“It’s a lot of fun getting to see everyone 
come out and volunteer and just have a good 
time,” Jones said. “I think my favorite part of 
this festival is the strawberries of course, but 
also the sense of community.” 

The Strawberry Festival brings in different 
people each year, but the sense of commu-
nity and the atmosphere of fun is what keeps 
bringing people back. There are activites for 
children of all ages and the opporunity to sit 
back and enjoy fresh strawberries. 

FOCUS

Top, left: Lifted gently into the air by Station 51’s Eric Brown, 3-year-old Madison Wood was set 
into one of the firetrucks brought to the Strawberry Festival at Sugar Grove Elemnatry School 
on Saturday. 

Top, right: Concentrating hard, 7-year-old Isabelle Frey tried to hit a target 20 yards away with 
a powerful stream shooting out of the fire hose while volunteer Carter Pale helped her to hold 
it steady during the fire hose simulation.

Middle: Placing a tight grip around the fire house simulator, 10-year-old Madison Snyder 
maintained perfect aim as she held onto the fire hose and hit the target. Volunteer Carter Pale 
helps Snyder with the direction of the hose.

Bottom: Sitting as stil as possible, Jacob Saucier from Indiana Creek has his face painted on 
both sides by Greenwood High School freshman, Nick Wood at the Specail Olympics Booth.

On the cover: 6-year-old Jessie Jasek has her face painted by Greenwood High School freshman, 
Gentry White at the Specail Olympics Booth that was set up at the Strawberry Festival at Sugar 
Grove Elementary School on Saturday.

Photos by Aimee Shatto



Kids watch for the August 2014 issue of the Center Grove ICON for 2014/2015 school year 
Teacher of the Month entry information. Indiana Members Credit Union, Chicago’s Pizza, along 
with the ICON, will have a September Teacher of the Month to honor.

CONGRATULATIONS 
to all of our Teachers of the Month

for the 2013-2014 school year

Mrs. Kelley
Kindergarten

Saints Francis and 
Clare Catholic School

Sept-Oct 2013
Winner

Mr. Branch
6th Grade
Greenwood  

Christian Academy
Oct-Nov 2013

Winner

Mrs. Barth
5th Grade

Sugar Grove 
Elementary

Nov-Dec 2013
Winner

Mrs. DeBaun
4th Grade

Maple Grove 
Elementary

Dec-Jan 2014
Winner

Mrs. Murphy
3rd Grade
Greenwood  

Christian Academy
Jan-Feb 2014

Winner

Mrs. Parsetich
2nd Grade

Sugar Grove 
Elementary

Feb-March 2014
Winner

Mrs. Wilson
1st Grade

Saints Francis and 
Clare Catholic School

March-April 2014
Winner

Mrs. Bardack
1st Grade

Sugar Grove 
Elementary

April-May 2014
Winner

Mrs. Hicks
4th Grade

Sugar Grove 
Elementary

May-June 2014
Winner

CENTER GROVE

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
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MONTHLY QUOTE

VIEWS

OUR VIEW

BELIEVE IT!
Our nation has all sorts of arcane, nonsen-
sical laws on the books. Each month, we’ll 
share one with you.… 

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: news@myICON.info.

In Toon with Center Grove by Julie Bickel

“Fatherhood is 
pretending the  

present you love most 
is soap-on-a-rope.” 

~Bill Cosby

In Rhode Island, no one may bite off another’s 
leg. -dumblaws.com

FROM the PUBLISHER

Rick Myers
PUBLISHER

Rick Myers is co-owner of Times-Leader Publications, LLC.,  
publisher of Center Grove ICON, Southside Business Leader and 
The Southside Times. Write him at news@myicon.info.

Taking time  
out for Dad

We’d like to invite you to take a minute and 
reflect on Father’s Day. Though we try our 
best to appreciate dad the whole year round, 
we sometimes lose track of all he’s done for us.

Of course, no two dads are alike — de-
spite the typical fatherly stereotypes like “dad 
jokes,” strange fashion sense and the pictur-
esque paternal handyman or outdoorsman, 
perhaps even a well-read gentleman enjoying 
a bit of pipe tobacco and whiskey in the den 
by the fireplace.

But seriously, just as no two fathers are the 
same— or two mothers— we are all different 
despite the boundaries of bloodlines. 

Take this Father’s Day as an opportunity to 
let the old man how much he means to you; 
kick off the summer with a fishing trip, catch 
a summer flick, or take him out to his favorite 
restaurant. Maybe even one of those hilarious 
Shoebox greeting cards would suffice. Any 
way you can say, “Thanks for being my dad!”

JC golf outings to 
play in Center Grove

It’s the half waypoint 
of the year – the 
snow months of 

January and February 
seem so far behind – and 
for many of us playing 
golf is the surest sign of 
summer. Here are a few 
golf outings that will 
be played in Johnson 
County soon that have a 
Center Grove signature 
to them and will be more 
than worth your time to play:

• The Greenwood Chamber of Commerce 
will host its 2014 Chamber Golf Classic July 
17. Put on by Center Grove’s Mike Combs, 
this is an amazing chamber golf outing. Last 
year was the first time I played in it and I have 
a buddy who is still talking about it. This year’s 
event is again at Hickory Stick Golf Club, 
4422 Hickory Stick Blvd., Greenwood.  Cost is 
$125 or $500 for a foursome. Hurry up – last 
year, there were two flights and it was packed 
– but again there was a good reason why: This 
may be the mother of all golf outings – a tre-
mendous time was had by all. For more infor-
mation, visit greenwoodchamber.com or call 
(317) 888-4856.

• On July 25, Haven Sanctuary for Women 
will hold its 5th annual golf outing at The Leg-
ends Golf Club, 2555 Hurricane Rd., Frank-
lin. Center Grove’s Carol  Allen Naragon, the 
founder and executive director of the transi-
tional housing program for single women, is 
a Center Grove resident. We met in Leader-
ship Johnson County. Her passion for Haven 
is unmatched.  Cost is $90 per person or $360 
per foursome. For more information contact 
Alicia Cummings at (317) 490 -5728 or alicia-
cummings7@yahoo.com. 

• The annual Pay it Forward Johnson Coun-
ty golf outing is set for Sept. 11 at the Leg-
ends Golf Club, Franklin.  Center Grove’s Erin 
Smith is the principal organizer of this event, 
which gives back to local charities. I had a 
great time participating in this outing last 
year.  Last year $28,550 was raised and given 
to 19 different charities. This outing features 
a great silent auction – it helps that Ted Bish-
op, former president of the PGA, is involved – 
and the auction items are fantastic. For more 
information visit payitforwrdjc.com or call 
(317) 738-3434.

These are just a few events that I have been 
involved with in the past or will be this year. 
There are many more – but any reason to hit 
the little white ball, I’m there. Hope you plan 
to be, too.  Have a wonderful summer.

Gus Pearcy is a contributing columnist to the Center 
Grove ICON. He may be reached at (317) 403-6485 or 
pearcy.gus@sbcglobal.net. Gus blogs frequently at 
guspearcycommunications.wordpress.com.

I’ve never been asked to give 
a commencement speech, 
thankfully. The task seems pretty 

daunting: advising grads on the 
future and their responsibility to 
it, themselves, and the community. 
Wow. How do you give advice on 
something you’re relatively poor at?

Without invitation or cattle prod-
ding, here are five suggestions for 
graduates.

No YOLO: The popular battle cry 
of the oblivious is You Only Live 
Once. No stats prove this, but I imagine it 
ranks right behind “Watch This!” in last words 
spoken.

Life seems short on a deathbed, but if you 
spent the whole of it waiting for a Windows 
CSR, you’d probably gut yourself with a let-
ter opener.

Another way of looking at your life is like 
the chapters in a book. Beginnings and end-
ings are natural occurrences. These chapters 
can make your life seem a bit more like an in-
sufferable sitcom with an annoying neighbor.

The trick is to live your life in harmony with 
yourself in future chapters. Foresee the ben-
efits of exercise and saving for retirement of 
your future self. Predict the darkness that can 
await you if you text and drive.

Be Kind: Over the 300 best commencement 
speeches compiled by National Public Radio, 
this is a theme which I concur. Kindness is un-
derrated, but it is by far the most important 
tool you can develop. When all else fails, kind-
ness will prevail.

Be Meta: We live in interesting times. Our 
understanding of the “why” things work is 
getting better all the time. Understanding the 
mechanisms behind certain actions or deci-

sions is metacognition or thinking 
about thinking. It’s abstraction to 
distraction. At some point in time, 
you are going to be meta about 
something. Might as well be every-
thing. It will deepen your under-
standing and give you insights that 
can be transferred to other concepts 
and give you an edge when it comes 
to creativity and innovation. Keep it 
to yourself, though. No one else will 
care.

Pay Attention: Be present is an 
old Zen mantra, but it makes sense. You can’t 
learn anything if you don’t focus. Your have 
limited foci, so choose your targets wisely. If 
you’re driving, please keep your attention on 
the present. Same goes for studying, reading, 
playing with your children, attention is every-
thing. You probably don’t believe me, but you 
will see.

Be a creature of habit: The largest disser-
vice of your diploma is the fact that you will 
think you know it all. You don’t. I don’t. No 
one does. Economics is predicated on ratio-
nal action by rational actors. It’s a shame they 
don’t exist. For all our higher functions, we 
are probably the most irrational creatures on 
Earth. 

The best defense against this innate stupid-
ity is to remember that we are creatures of 
habit. Develop good ones like exercise or kiss-
ing your mother. There will be a day when you 
are glad you did this. Trust me.

Of course, no one asked me and that’s OK. 
It’s just my opinion. 

Gus Pearcy
COLUMNIST

Forget the rest, here is the best
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CALENDAR
June-July Events

  
Jennie DeVoe • Mallow Run Winery will host 
an evening of soulful music with Indianapolis-
based performer Jennie DeVoe. This will be 
Jennie’s sixth concert at the winery. There 
will also be local food vendors. | When: June 
14, 7 p.m. | Where: 6964 W. Whiteland Rd., 
Bargersville. | Info: Call (317) 422-1556. | Cost; 
$15 in advance, $20 day of show. Children 12 
and under are free. | Info: Visit mallowrun.com 
or call (317) 422-1556.

Camp Can Do • This summer kids ages 10-
18 with autism can stay physically active 
and mentally engaged by signing up for the 
Johnson County Autism Support Group’s day 
camp. | When: Session 1; June 16-27 & Session 
2; July 7-18. | Where: Whiteland Community 
High School’s 9th Grade Center. | Cost: Varies 
for age. | Info: visit jcasg.com/camp-can-do or 
contact Amanda Cooper at (317) 409-8372 or 
amanda@jcasg.org.


Perennial Bouquets • Cate Doane of Cate’s 
Cottage has been harvesting perennials for 
farmer’s market bouquets for more than a 
decade.  She will offer a free seminar about 
techniques to guarantee beautiful cut flowers 
for your home. | When: June 18, 6 p.m. and 
June 19, 10 a.m. | Where: 5189 W. Smith Valley 
Rd., Greenwood. | Info: Call Cate at (317) 985-
7230.

Ronald McDonald Library Show • Meet 
Ronald McDonald. He’ll be performing magic 
tricks and talking about the importance of 
reading. | When: June 20, 4-5 p.m. | Where: 
White River Library, 1664 Library Blvd., 
Greenwood. | Info: Visit pageafterpage.org.

LABapalooza • Bring your family and pets 
and join Love of Labs to celebrate pet rescue 
and adoption at the 4th Annual LABapalooza. 
Activities include live music, games, dog 
obedience demonstrations, performance 
by Indy Disc Dog Club and silent auctions. | 
When: June 22, 12-6 p.m. | Where: Mallow Run 
Winery, 6964 W. Whiteland Rd., Bargersville. | 
Info: Visit lolin.org/labapalooza.shtml.

Mad Scientist Photo Booth • Stop by to pose 
as a mad scientist. Create a silly prop and then 
pose for the camera. Pictures will be emailed 
to participants at a later date. | When: June 23, 
2:30 – 4:30 p.m. | Where: White River Library, 
1664 Library Blvd., Greenwood. | Info: Visit 
pageafterpage.org.

Summer Safety • The Sheriff’s Department 
will visit the library to teach how to stay safe 
this summer. Search & Rescue dog Benny 
should make a special appearance. Attendees 
must be between grades of K and 5. | When: 
June 24, 4-5 p.m. | Where: White River Library, 
1664 Library Blvd., Greenwood. | Info: Visit 
pageafterpage.org.

  
Freedom Festival Concert • The Greater 
Greenwood Community Band will perform as 
a part of the Freedom Festival. | When: June 
27, 7 p.m. | Where: Craig Park Amphitheater, 
Greenwood Community Center, 100 Surina 
Way. | Info: Visit greenwood.in.gov for more 
information.

Children’s Concert • The Greater Greenwood 
Community Band will be performing a 
Children’s Concert. | When: July 13, 7 p.m. | 
Where: Craig Park Amphitheater, Greenwood 
Community Center, 100 Surina Way. | Info: Visit 
greenwood.in.gov for more information.

Teen Lock-In • This after-hours teen lock-
in will include new books, pizza and games. 
Wear pajamas and bring pillows and sleeping 
bags. Signed permission slips are required. | 
When: June 27, 6-10 p.m. | Where: White River 
Library, 1664 Library Blvd., Greenwood. | Info: 
Visit pageafterpage.org.


Aerogami, the Science of Flight • Learn 
about the basic principles of flight and make 
an airplane.  This is for children in grades 3 – 6. 
| When: June 30, 4-5 p.m. | Where: White River 
Library, 1664 Library Blvd., Greenwood. | Info: 
Visit pageafterpage.org.

Origami Yoda Party • Talk about The Strange 
Case of Origami Yoda, play a game and fold 
some origami. Attendee must be between 
grades 2 and 5. | When: July 7, 4-4:45 p.m. | 
Where: White River Library, 1664 Library Blvd., 
Greenwood. | Info: Visit pageafterpage.org.

Pajama Party • Dress in pajamas and have 
a bedtime snack, story and crafts. Attendee 
must be between grades K and 5. | When: 
July 8, 4-5 p.m. | Where: White River Library, 
1664 Library Blvd., Greenwood. | Info: Visit 
pageafterpage.org.

Winemaking: From Vine to Bottle • Adults 
can join Anne E. Young from Easley Winery 
for a discussion on winemaking. Learn 
about varieties of grapes and fermentation 
processes and how to get started making your 
own wines at home. | When: July 9, 6:30-8 p.m. 
| Where: White River Library, 1664 Library Blvd., 
Greenwood. | Info: Visit pageafterpage.org.

By Lori D. Lowe
Are you making one of these three common 

mistakes in your marriage? Most of us do at 
least some of the time.

A recent article by Simple Marriage’s Corey 
Allen, PhD, delved into the Art of Content-
ment, which can be a lifelong process. Three 
tips to help you aim for contentment are actu-
ally three things not to do:

1. Don’t compete.
2. Don’t complain.
3. Don’t compare.
Competing doesn’t refer to the athletic sort, 

but rather competing for attention or affec-
tion from those around you. Are you trying to 
be better than those around you so you can 
win more love and affection? Instead, be your 
genuine self. “I’m going to make a bet that 
your husband doesn’t want a pseudo or fake 
version of you — he wants you. After all, he’s 
likely been with you through life’s experiences 
thus far,” explains Allen.

Complaining is one of the most common 
obstacles to contentment, along with its close 
cousin, nagging. A person who complains fre-

quently becomes more negative, more pessi-
mistic, and often spirals down. Their person-
ality and joy go down the tubes. See if you can 
go even one day or one week without com-
plaining. An important point Allen makes is 
that not complaining does not mean you don’t 
address issues that need to be addressed. It 
just means you stop complaining about them.

Comparing yourself or your possessions or 
your opinions with others is another joy-taker. 
Instead of comparing, be happy with who you 
are and what you bring to the world.

“Creating a life of contentment, gratifica-
tion and confidence is the best way possible 
to discover your passion and share it with the 
world,” says Allen.

What do you think keeps you from feeling 
contentment in your life and marriage? Does 
your immediate response lead you to a com-
plaint or comparison? If so, express gratitude 
for something in your life to help you change 
to a more positive outlook.

Lori D. Lowe is a marriage blogger at MarriageGems.com. Her 
book First Kiss to Lasting Bliss: Hope & Inspiration for Your 
Marriage is available on Amazon.com and in all e-book for-
mats. Lori and her husband of 18 years live in Indianapolis 
with their two children.

3 hindrances to 
contentment in marriage

MARRIAGE

StudioYouYoga.com

(317) 882-TREE  (8733)
862 S. State Rd. 135 • Greenwood, IN 46143

Are you home from school and looking for a place to maintain a 
healthy body and mind? WELL, look no further than Studio YOU Yoga 
just south of Indy and get…

STUDENT 
SUMMER 
SPECIAL!!

ONLY $150

• Feel more centered and balanced
• Meet cool and new people
•  A variety of classes are available

Come into the studio with valid ID. Schedule posted online at 
StudioYouYoga.com. Call our studio to learn more.

3 Months of UNLIMITED Yoga 
for only $150

ROCK YOUR SUMMER
YOGA STYLE! 



June 14 – July 18, 2014     7Center Grove ICON   myICON.info COMMUNITY

By Nicole Davis
After working his way up to general man-

ager of the Hubler Mazda store in Green-
wood, Greg Hubler had a personal goal that at 
the end of five years, he wanted to become a 
Chevy dealer. He remained in that 
position for three days shy of five 
years, before leaving to purchase 
the former Pedigo Chevrolet deal-
ership in Mooresville, now called 
Greg Hubler Chevrolet.

“I’m just very fortunate,” Greg 
says. “We have a lot of good people 
that stayed with the store. I have a 
lot of really good, seasoned em-
ployees. My average manager has 
been doing this 20 years. It’s like 
having a Super Bowl team right 
out of the gate.”

Greg grew up in Center Grove, 
attending Maple Grove Elemen-
tary and graduating from Center 
Grove High School in 1999. He 
played hockey with a lot of oth-
er Center Grove students in the 
South Stars league. He says if he 
had a dream other than going into 
the family business, it would have 
been to play hockey professionally.

With a history of car dealers on 
both his mother’s and father’s sides 
of the family, Greg says he’s proud 
to continue in their footsteps. He 
says his mother’s father and great-
grandfather were car dealers in 
Milan, Ind. They were very suc-
cessful in their small towns, Greg 
says, because of their connection 
to people. On the Hubler side of 
the family, he says his grandmoth-
er migrated to Miami, Fla. from 
Canada. She moved to Indiana 
with her husband to work for a car 
dealership. Within 10 years, his 
grandfather bought it out, creating 
Hubler Chevrolet. Today, between 
his two uncles and his father, the family has 12 
franchised stores.

Greg graduated from IU Bloomington in 
2003. He married his wife, Heidi, in 2006. He 
says the first job he had out of college was as a 
service advisor for Hubler Chevrolet. He sold 
cars about six months before transferring to 
become service manager at the Dodge store. 
He enrolled in NADA Academy in Virginia, 
learning about each department in a car deal-
ership. He continued to move around, from 
being a finance manager, selling used cars in 
Plainfield and to becoming the general man-
ager at Hubler Mazda. During this time, he 

and Heidi had two children, and he says that 
he felt it was time he owned his own fran-
chised store.

“I called Gary Pedigo, the former dealer, to 
see if he had any interest in selling,” Greg says. 
“We kind of knew each other because his kids 
and I went to Center Grove together. Septem-
ber of last year, we had reached a deal.”

Greg started working at the dealership in 
January to get acquainted with the area and 
the employees, making the transition smooth-
er. Chevy Motors approved the deal in March, 
and on March 17, Greg officially owned the 
dealership. He says the first month or so was 
a challenge, just setting up. In May, they sold 
80 units. The store had been selling 45-50 on 
average.

“I’m (looking forward to) growth in inven-
tory, advertising and people,” Greg says. “We 
have 40 employees now. I have 170 cars on the 
ground. This time next year I’ll probably have 

doubled the inventory. We’ll have done a full 
remodel inside and out. This place will look 
brand new in a year. I enjoy the challenge. I 
enjoy taking a store that was kind of sleepy 
and we’ve turned it into something.”

Greg’s father, Howard Hubler, says it makes 
him proud that Greg has chosen to go into the 
business with his own vision. 

“My style of management is to 
be pretty active,” Howard says. 
“I’m active with employees and I’m 
active with customers. I’m in my 
business pretty much every day. 
Greg was brought up that way. He 
will be immersed with employees. 
He’ll know them all. He will get in-
volved with customers and with 
the community. That’s just part of 
who he is.”

Greg says now that he is a busi-
ness owner, he has the full re-
sources necessary to give back to 
his community. He says he wants 
to help in every way he can, not 
only in Mooresville where his 
dealership is, but in the surround-
ing communities as well. 

In his own family, Howard and 
his wife, Janet, have helped raise 
money for a variety of nonprof-
its, including fundraising for the 
Center Grove Education Founda-
tion. Greg’s father-in-law, Fuzzy 
Zoeller, also gives back by hosting 
fundraisers benefitting children. 
For Greg’s first large fundraiser he 
is currently working with Jackie 
Ponder, a Center Grove resident 
and president of the board of di-
rectors at Beacon of Hope Center 
for Women. The date is to be de-
termined, and will be held in July. 
The fundraiser will take place in 
the Greg Hubler Chevrolet’s show-
room with all proceeds benefiting 
Beacon of Hope, which is based on 
the Westside. Howard says he feels 
it’s a great first fundraiser, with 
Greg’s dealership being a halfway 

point between those on the Westside and oth-
ers who may be interested from Greenwood.

“The main thing, especially in the short 
term, is anything I can do locally I will be 
on board with, in the Mooresville, Camby or 
Center Grove area; I don’t want to say no to 
anything, whether it’s the chamber of com-
merce or Damar,” Greg says. “I want to do 
more with helping where I grew up, which was 
right here. This (dealership) is basically in the 
backyard of where I grew up.”

Greg says he and his family have made sac-
rifices to get to this point, not just financial-

COVER STORY

Greg Hubler follows his dream 
by purchasing his first Chevrolet dealership, 

continuing in his family’s legacy.

Where there’s a wheel, 
there’s a way

Getting to know  
Greg Hubler...

•	 My wife, Heidi, and I love to travel. 
We especially love salt water, sand 
and boating. We love to be in the 
islands.

•	 I have two children, Cruze and 
Sailor. My mother-in-law came up 
with the names. My son is Franklin 
Cruze. Little did we know there 
would be a vehicle named Chevy 
Cruze that would come out the year 
he was born.

•	 A shared interest of my family 
and my wife’s family is racing. At a 
certain point, in the late 90s, was 
the last year the Hublers sponsored 
an Indy Car. My father, Howard,  
and John Barnes started Panther 
Racing. Gary Pedigo got involved 
afterwards. My father-in-law, Fuzzy 
Zoeller, had this Vodka company, 
Fuzzy’s Vodka. I suggested he 
sponsor an Indy Car Team. A few 
months later I got an e-mail with 
a rendering of the car. He went to 
John Barnes to put a team together. 
In 2010 Ed Carpenter drove that car. 
We were on the pole the last two 
years at the Indy 500. The last three 
years we’ve run an unbelievable 
race and just had some bad luck. 
Hopefully we’ll win the thing soon.

ly, but with time spent with one another. He 
says he loves having a project, something that 
makes you “roll up your sleeves and is what 
makes you grow as a person.” 

 “There’s nothing that would make me more 
proud than 20 years from now, passing it 
down to my kids and continuing on the lega-
cy, as they say,” Greg says. “My goal is to con-
tinue to grow. At the appropriate time, when 
we get a few years under our belt, my goal is to 
get another store and keep building and keep 
growing.”

Greg Hubler took ownership of his first dealership on March 17. He intends to fully 
remodel it, inside and out, in the next year.

Photo by Nicole Davis

Greg Hubler Chevrolet
13895 N. State Rd 67 North

Camby, IN 46113
(317) 584-5078

greghublerchevy.com
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By Greg Garcia
Navigating around the Southside brings me 

to the idea that the Grove has so many valued 
home sights. Watching this community grow 
over the years shows me the dedication of its 
property owners. Let’s go into this home today, 
sharing with you its style and history.

Each decade that passes gives me a balance 
of one’s home. Our 
space in our lawns and 
interiors is a reflec-
tion of our person-
alities. Going into the 
walk area is a short 
pathway, framed by a 
covering of colorful 
selections of flowers — 
lilies, irises and colum-
bines. The doorway is 
trimmed with cottage-
style side windows on both sides, and over all 
the exterior siding is terracotta red brick.

Inside the home, we have a dining room 
area off the entry with a mid-‘30s wooden table 
with simple carvings and six chairs to match. 
The walls exhibit various family photos from 
throughout the years — it’s great to see such 
items not hidden away in a drawer. As we leave 
this area, we travel down the west hallway with 
one guest bathroom and a master bedroom 
with a single door leading to the porch space. 
Just imagine taking in the early morning light 
through the view of this spacious backyard. All 
made up for a guest to enjoy!

The center point of the home is its great 
room, which has a setting of charm and grace. 
Guests can enjoy conversation, view some tele-
vision or entertain with music. On the sofa wall 

is a large, unique vintage print. Always choose 
a large piece of art for the sofa wall — numer-
ous smaller items create the appearance of 
clutter. Also in this room is the fireplace, which 
is brick with some floral and dishes in place.

Entering the dining area reveals a wall of 
windows and a door that leads out to the deck 
area. There is a single, round table with four 
chairs and a handsome, French Country style 
cooking space for the culinary-inclined. In the 
back of the kitchen, there’s a laundry room and 

a side door that leads to 
the main dining room 
and a door to the ga-
rage.

The backyard and 
deck area is graced by 
an in-ground pool. The 
area is brimming with 
large trees and flower-
ing shrubs, all fenced-
in for a degree of priva-

cy. Guests may enjoy a screened-in side room 
for lunch or an afternoon snooze. The own-
ers asked me to paint the interior space of this 
room’s floor and we settled on a dove gray col-
or. 

I truly enjoyed sharing this home with you. I 
look forward to your requests! Feel free to con-
tact me to visit your neighborhood or write me 
a note with any ideas or questions.

Decorating through the decades  
at one Southside home

SACRED SPACES

Staying up-to-date  
in a tech savvy world

By Regina Miller

Q: I received an e-mail from a sender 
claiming to be Ebay stating that I 
need to change my password.  Do 
I really need to? 

A: It was recently discovered 
by Ebay that its database contain-
ing customer information was ac-
cessed.  While to date they report 
they have not had any fraudulent 
transactions from this breech, it is 
still important to not only change 
your password, but to also be vigi-
lant for identity fraud as well. This 
breech is different from normal:  employee 
credentials appear to have been stolen in Feb-
ruary or March of this year and more sensitive 
data was accessed:  customer’s physical ad-
dress, date of birth and phone number. Often 
times these are the things that are needed to 
answer security questions on other accounts 
or, worse yet, to initiate new lines of credit 
in the customer’s name.  Remember, by fed-
eral law, you can request a free copy of your 
credit report every 12 months from all three 

of the major credit bureaus. The site to do this 
is www.annualcreditreport.com – NOT some 
of the other catchy names that are out there. 

Q: What is an App? Can I install them on 
my computer or just my phone? 

A: An “app” is just a nickname for 
an application or a program.  While 
the term app may be used inter-
changeably with program or soft-
ware, the term is often used when 
referring to software that runs on 
a mobile device such as a tablet 
or phone and, more recently, with 
Windows 8 using the Metro or tile 
start up interface.   Apps are gener-
ally thought to be locked down ver-

sions of programs that are downloaded to a 
device, but at least for now it really just means 
an application or program running on a com-
puting device. They can be downloaded or in-
stalled from a CD or DVD. They can be pur-
chased or free – no matter how you do it, they 
are the programs that often make technology 
fun and useful for users. 

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

TECH SAVVY

Regina Miller
TECH SAVVY

Greg Garcia is a White River Township resident who owns Greg 
Garcia Designs. Contact him at designsbygreg@gmail.com.

n Mad cow disease in Texas
According to health officials at the Centers for Disease Control (CDC), mad cow disease has 
caused its fourth ever death in the United States. The Texan patient had been traveling “ex-
tensively” to Europe and the Middle East, where most fatal cases of mad cow disease are 
prevalent. Consuming contaminated meat causes Variant Creutzfeldt-Jakob Disease (Vari-
ant CDJ) in humans, and is fatal. – CNN Health
 
n Fertility in young males affected by Marijuana
A recent study published in the journal Human Reproduction, saw that men under 30 who 
smoked cannabis regularly had fewer than 4 percent regular sperm in their sperm count. 
As more governing bodies begin to consider the legalization of marijuana, researchers 
fear that an increase in recreational use will bring to light various other adverse health ef-
fects. – CNN Health
 
n U.S. birthrates changing pace
According to a report by the CDC and Prevention’s National Center for Health Statistics, 
birthrates among teens and younger women dropped to record lows in 2013, while birth-
rates in older women much higher. The fertility rate overall in the United States dropped 
to a record low of 62.9 births per 1,000 women. Carl Haub, senior demographer with the 
Population Reference Bureau, attributes the decrease to “educational efforts to prevent 
teen pregnancy and that economic factors.” – Reuters

n Exercise important for breast cancer patients
According to Medical News Today, patients suffering from breast cancer who do not exer-
cise sufficiently may experience a decreased quality of life and/or compromised survival 
rates. Research shows that breast cancer patients with higher levels of exercise or activity 
have a 34 percent reduced mortality rate. – Fox News Health

HEALTH DISPATCHES

Outdoor seating allows for easy entertainment area.

Advertise in Center Grove 
by calling today
(317) 300-8782

Submitted Photo
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RECIPE
For CG ICON by Family Features

This grilling season, choose lean, tender 
lamb as the centerpiece for your summer en-
tertaining menu.

Myths behind the meat
“In my career as a cookbook author and 

cooking instructor, I have never seen a more 
misunderstood ingredient than lamb,” said 
Amy Riolo, award-winning author, chef, 
television personality and culinary educa-
tor. “While prized in most other places in the 
world, lamb remains a mystery to most Amer-
icans.” 

If you haven’t tried lamb in a while, you may 
be surprised by this flavorful protein. While 
often confused for mutton, the tougher meat 
of older lamb, young lamb is tender. Others 
may shy away from this choice protein, believ-
ing it has a gamey taste. But modern lamb is 
raised differently than in the past, resulting in 
a sweeter, succulent taste. 

Grill up goodness
Chef Amy Riolo provides these tips for 

serving up scrumptious, savory lamb on the 
grill.

• Grilling lamb with garlic, mint and olive 
oil is a great way to introduce lamb for first-
timers. Cut slits into the lamb meat and insert 
pieces of garlic cloves, then rub with oil and 
dried mint.

• Use a meat thermometer to measure the 
internal temperature. Lamb will continue 
cooking after you pull it off the grill, so it’s best 
to remove it about 10 degrees lower than your 
target temperature.

• Lamb is best served medium rare (145°F) 
or medium (160°F). All ground lamb should 
be cooked to 160°F.

For more lamb recipes and cooking tips, 
visit leanonlamb.com, pinterest.com/leanon-
lamb or on Twitter @leanonlamb. 

Lamb Loin Chops 
with Green Bean  

& Potato Salad 
Yield: 6 servings

 
For salad:

• 1/2 cup fat free plain Greek yogurt
• 1/4 cup extra virgin olive oil
• 1 lemon, zested and juiced
• 2 tablespoons chopped fresh dill
• 1 tablespoon chopped fresh chives
• 1 teaspoon salt
• 1/2 teaspoon pepper
• 1 pint cherry tomatoes, cut in half
• 1 pound green beans, ends trimmed  

and cut in half
• 2 pounds small red new potatoes,  

larger potatoes cut in half

For lamb:
• 4 cloves garlic, minced
• 3 tablespoons olive oil
• 1 teaspoon salt
• 1/2  teaspoon pepper
• 2 1/2 pounds lamb loin chops  

(or 10 loin chops)

In large bowl, whisk together yogurt, olive 
oil, lemon juice and zest, dill, chives, salt, pep-
per and cherry tomatoes; set aside. 

In large saucepan bring 6 cups water to a 
boil. Add green beans and cook until tender, 3 
to 5 minutes. Remove with slotted spoon and 
add to bowl with dressing. Add potatoes to al-
ready simmering water and cook until tender, 
about 10 minutes. Drain potatoes and add to 
bowl. Toss to coat. 

Combine garlic, olive oil, salt and pepper in 
small bowl. Place lamb chops on large tray and 
rub garlic oil mixture all over lamb loin chops; 
set aside while grill heats. 

On gas grill, turn all burners to high, close 
lid and heat until grates are hot, about 15 min-
utes. Scrape grates clean. Grill lamb chops 
about 6 minutes per side or until cooked to 
145°F for medium rare. Move to clean plate 
and let rest 5 minutes. Toss potato salad again 
and serve with lamb chops. 

familyfeatures.com

The new grilling superstar
Delicious, lean lamb shimmers  

with summertime flavors

TomWoodLexus.com

Tom Wood Lexus is the only dealership in central 

Indiana that combines the quality of Lexus with 

the reliability of the area’s most trusted name in 

automotive. We take pride in providing you a

world-class ownership experience from the 

purchase of your new or pre-owned Lexus, to all 

of your service and financing needs. Get the car 

you want, the way you want—at Tom Wood Lexus.

4160 E. 96th Street   |  317.580.6888

Hours of Operation:

Sales:
Mon, Thurs: 9 am - 8 pm
Tues - Wed, Fri: 9 am - 6 pm
Sat: 10 am - 6 pm

Service:
Mon, Thurs: 7:30 am - 8 pm
Tues - Wed, Fri: 7:30 am - 6 pm
Sat: 8 am - 6 pm

Ask about our concierge service

An Ownership Experience 
Like No Other
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$1499

Large 1 topping  traditional 
crust pizza and an order of 

breadsticks

Like us on Facebook! Exp: 7/20/2014

2 N State  
Rd #135

Bargersville, IN
317.422.8114

By Charles R. Thomas, M.D.
Sherry comes in more than one variety: 

Fino, Manzanilla, Amontillado, Palo Cortado, 
and Oloroso.

The finos have often been considered the 
finest of the different styles. They are the light-
est, the lowest alcohol, will have the most per-
fume, are the most delicate, have the shortest 
shelf life, and have minimal oxidation. Finos 
are best grown in a type of soil called Albar-
izo which is white, very light, 25-50 percent 
chalk, and the rest limestone, sand, and clay. 
Finished fino sherries have an alcohol content 
of 15-17 percent, a pale golden color, and a 
medium-long finish on the palate. Fino Sherry 
is best enjoyed with foods that mirror its fla-
vors: nuts, cheese, light soups, seafood hors 
d’oeuvres, and as a cocktail beverage.

Manzanilla sherry is a special kind of fino 
that is called Manzanilla and is produced only 
in Sanlúcar de Barrameda, where the best al-
bariza soils are found. Manzanillas are also 
bone-dry (less than 0.5% sugar) and delicate.

Amontillado sherry is produced by the mat-
uration of a young solera, the flor fails to de-
velop or to do so completely, by the judgment 
of the winemaker. It will be fortified to at least 

16 percent to retard any flor development and 
therefore encourage more oxidation to devel-
op the characteristic flavors of a richer sher-
ry. It is darker than a fino, a medium amber, 
and has a stronger bouquet and flavor. The 
strength of this wines (16-17 percent alcohol),  
richer flavors will al-
low this wine to ven-
ture from the aperitif 
menu of nuts, cheese, 
olives, and tapas into 
the wine-pairing are-
na of the other parts 
of the meal, such as 
soup, fish, or seafood 
course, or meats. 

Olorosos are sher-
ries that have devel-
oped even more oxidation and no flor, so they 
become the darkest and have the most oxida-
tive bouquets. They are also recipients of extra 
brandy to raise the alcohol to at least 18 per-
cent, but with aging in a barrel with its accom-
panying evaporation of the eater component, 
the alcohol content may rise to as high as 24 
percent. Although there are a few olorosos that 
are bottled dry, most are sweetened by addi-
tion of very sweet Sherries produced from the 
traditional Pedro Ximenez sun-dried grape, or 

with sweet syrup made from fresh grapes or a 
concentrate. This product is generally known 
as Cream Sherry, and the most recognizable is 
Harvey’s Bristol Cream Sherry made in Lon-
don from imported bulk oloroso Sherry.

Truly, most cream sherries are consumed 
as a cocktail bever-
age and often at bed-
time. It is common 
in older women, as it 
offers a sound night’s 
sleep and is a natu-
ral, healthful bever-
age rather than some 
prescription sleep 
medication. As for 
food pairing, again, 
much of oloroso 

Sherry is consumed by itself, but it can be a de-
lightful dessert beverage. I personally think the 
nutty, caramel, butterscotch flavors are a per-
fect match for Crème brûlée. Cheese match-
ings tend to the aged, hard cheeses and don’t 
forget the nuts.

Palo Cortado sherry sort of gets lost in the 
conversation of sherry because only the most 
learned of sherry buyers will seek it out. It is 
the wine that spends three to five years as an 
amontillado Sherry, that for some strange rea-

son (generally because it loses its flor) devel-
ops (in the view of the winemaker) character-
istics more in line with oloroso, and therefore, 
it is separated into its own category, Palo Cor-
tado. It is, however, more pale in color than the 
average oloroso. Serve this wine mostly as an 
aperitif with nuts, cheese, or foie gras.

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

Stylin’ with the sherries
WINE & DINE

“Sherry comes in more 
than one variety: Fino, 

Manzanilla, Amontillado, 
Palo Cortado, and Oloroso.”

Prestige
Lawn Solutions

CALL TODAY! (317) 524-9100
www.prestigelawnsolutions.com

Emergency - 24 Hour Service
Tree Removal
Lot Clearing
Gutter Cleaning
Dirt Work

Erosion Control
Fall Clean-up
Rip Rap
Fence Install and Repair

$50 Off 
Tree Removal

The solution to all your  
outdoor needs
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Jordan Fischer is a contributing columnist for the Center 
Grove ICON. To ask Jordan a grammar question, write him at 
rjfische@gmail.com.

GRAMMAR GUY

Jordan Fischer
GRAMMAR GUY

'Canceled' has only one 'L?'

Question: "Dear Grammar Guy: I've no-
ticed that words like 'cancel' and 'travel' 
only have one 'L' when the '-ed' 
suffix is added to them, but 
other words like 'stopped' and 
'dropped' double the final con-
sonant for a suffix. How do you 
know when to do one, and when 
to do the other?"

Answer: Learning when to dou-
ble the final consonant can be a 
tricky thing for non-native English 
speakers (and native speakers, too). 
Fortunately, there are a few gener-
al rules you can follow almost all of 
the time.

Rule No. 1: Double the final consonant in 
a one-syllable word that ends in a single con-
sonant when adding a suffix that begins with 
a vowel. For example, "trap" becomes "trap-
ping," rather than "traping;" "bar" becomes 
"barring;" "sit" becomes "sitting;" etc. 

An exception to this rule is one-syllable 
words with a long vowel sound (i.e. "sleep" be-
comes "sleeping," rather than "sleepping.).

 Rule No. 2: In a multi-syllable word, dou-
ble the final consonant if the last syllable is 
stressed. Examples include "referring," "com-

mitted" and "admitting." An exception is 
words where two vowels come before the final 
consonant, like "contain" or "bespeak."

Rule No. 3: In American English, verbs end-
ing in a vowel + "L" are not doubled 
when a suffix beginning with a vow-
el is added. Examples include "trav-
eling," "canceling," "fueling," "duel-
ing," etc. In British English, the "L" 
would be doubled. 

Worth noting here: While a sin-
gle "L" is the "American" spelling of 
words like "canceling," the British 
version "cancelling" is still gram-
matically correct and acceptable. 
You will get flak from American ed-
itors about it, however.

This is a subject where there are more rules 
than I can cover in a single column. You prob-
ably learned most of them in school (words 
that end in "Y," words that end in "E," etc.), 
so hopefully these three rules augment the 
knowledge you already have. And if you re-
ally want to spell "canceled" the British way, I 
suppose it’s fine … although you may be step-
ping into an intercontinental grammar grudge 
match.

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

Home Additions: All Shapes & Sizes
Home additions come in all shapes and sizes. 
This month I am providing some dialog and 
thoughts regarding home additions. The possi-
bilities for an addition to your home range from 
simple to complicated. Here are a few examples 
in no particular order. Bathroom wall expansion, 
Back porch enclosure, Garage buildout, Second 
story addition, Garage Expansion. Virtually any 
wall in your home can be moved or expanded, 
however depending on location and structural 
configuration will determine the complexity and 
in turn cost. Examples and points to consider:

n Bathroom wall expansion:
• If more space is needed, in your bath before 
you renovate, planning a small wall expansion 
can add a great deal of flexibility when designing 
your new bathroom.
• Windows, fixtures and vanity locations should 
all be considered during planning of a bathroom 
wall expansion project.

n Back porch enclosure:
• Enclosing a back porch or screened in porch 
can be a very economical way to add interior 
square footage to your home.
• Consider if this space will be conditioned year 
around.
• Consider electrical needs in the space.
• Think about finishes, floor, ceiling depending 
on how the space will be used.

n Garage Buildout:
• Finishing and enclosing the garage space can 
provide a great way to add attached square foot-
ing to your home.
• Space can easily become a new living room, 
new bedroom or a recreational space.
• As mentioned above, consider conditioning 
and finishes depending on how the space will be 
used.

n Second story expansion, garage expansion 
or traditional room addition:
• All three of these examples can be the most 
complicated addition to complete, but all are 
very possible.

• Each example should be well planned and bid 
by a qualified General Contractor.
• Common construction activities such as foun-
dations, wood framing, insulation, drywall, elec-
trical, roofing, masonry, plumbing, painting, fin-
ishes and concrete could all be part of the project 
depending on the scope.

n Planning and construction:
• Permitting is generally required - make sure 
you check with you local jurisdiction.
• Matching exterior materials - Brick can be 
challenging to get an exact match.
• Siding can offer a good alternative and an op-
portunity to accent the exterior ascetics.

n Planning and bidding:
• Consult with a qualified local construction pro-
fessional to assist in both planning and bidding.
• Remember the lowest price is not always the 
best, take time in evaluating your Contractor, 
relationship and trust are key!

If you have any concerns or questions don’t hesi-
tate to contact a local Contractor and Construc-
tion Professional for help and guidance. Hope 
this months tips are helpful, enjoy the summer! 
TsT
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WHERE WE DINEBEHIND BARS
Mark Van Sant, branch 
manager at Schultheis 
Insurance, 1688 
Stonegate Dr. Suite 22 
of Greenwood

Where do you like to 
dine? El Rodeo at Smith 
Valley Road and 135

What do you like to 
eat there? I like their taco salad. The taco 
salad I get has fajita mix in it. It has shrimp, 
beef and chicken. 

What do you like about this place? I 
actually like the staff. It is just good food. 
Clean. My wife and I enjoy it.

El Rodeo is located at 3113 W. Smith Valley 
Rd. in Greenwood at the State Road 135 

intersection. The phone number (317) 883-0379.

Grape Crush
Bartender: Heather 
Howard of Don Pablo’s

Ingredients and 
directions: Sugar the 
rim of a shot glass and 
ad one ounce of vodka, 
½ ounce of Chambord 
Liqueur, and ½ ounce of 
sweet and sour mix. 

Don Pablo’s is located at 
8150 U.S. 31 S in Indianapolis.  
The phone number is (317) 888-0363.

Rich Arkanoff
@RichArkanoff
posted on May 31, 2014

TWEET of the MONTH

AN OPTION

Stone Creek  
Dining Company

The scoop: Part of the Cunningham 
Restaurant Group, Stone Creek Dining 
Company has been open for almost eleven 
years. It’s independently owned, so it remains 
local in focus. It’s vision, said general manager 
Michael Brown, is to be the restaurant of 
choice in the neighbourhood. There is a 
strong focus on taking care of guests and 
making as much food from scratch as 
possible, including dressings and sauces. Visit 
stonecreekdining.com for more details.

Unique aspects: house-aged bourbon sours 
and Manhattans are an ongoing project; the 
Manhattans were ready on the 15th.

Type of food: a cross between high-end 
steakhouse options and contemporary 
American dining; seafood, steaks and fillets, 
sandwiches

Price of entrees: $20-25

Specialties: Campfire fettuccine, house salad

Recommendation: gluten-free crab cakes

Hours: Monday – Thursday 4 p.m. – 10 p.m., 
Friday – Saturday 4 p.m. – 11 p.m., Sunday 11 
a.m. – 9 p.m.

“Congratulations  
Center Grove High School 

2014 Graduates! I know  
you are all going to  

do great things. ”

Our Iconic COMMUNITY

Twin Pork Chops with Apricot Marmalade and 
Potatoes Au Gratin at Stone Creek Dining Company.

“I would like to travel 
to New Orleans be-
cause I think that 
type of atmosphere 
would be awesome 
and it is something 
I’ve never experi-
enced before. I want 
to eat a Beignet and 
stay with friends that 
live there in an actual apartment instead 
of a hotel.” 

Katie Gordon, graduated 
 from Center Grove High School

Q: What’s something you want to try this 
summer but never have before?

face to face

“I would like to hike 
the Grand Canyon 
because I think it 
would be spectacular 
and then get back to 
the Colorado River. 
I would also like to 
spend three weeks 
touring Europe.” 

Lorrie Gray
Center Grove

Visit us online and post your 
community news!

facebook.com/TheSouthsideTimes

You can inquire about  
advertising by calling today
Call Now! (317) 300-8782

“I would like to try 
skydiving. I’ve never 
done it before, but I 
would like to try it. 
It is something dif-
ferent. I love flying. 
I love planes. I’m 
not quite sure about 
jumping out of a 
plane but I would like 
to try it and see what it is like.”

John Ebert
Center Grove

“I would love to try 
kayaking. It would be 
fun, different and it is 
also a challenge that 
my two teenage boys 
will have fun trying 
with their mom. We 
are planning to go 
just next week.” 

Erin Smith
Center Grove

Photos by Brian Ruckle and Julie Bickel
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Center Grove schools finished its 2013-14 school year and 
graduates have begun to move on to their next stages in life. 
As graduates make that transition from high school life and 
move to other areas, now is a time when many of them reflect 
back on their experiences and look forward to creating new 
ones. Here, learn more about those who ranked at the tops of 
their classes:

Ian Allan Kenney, Valedictorian 

Future education: Purdue University

If you could start high school over 
again, what would you do differently? 
I wouldn’t try to be valedictorian as hard 
as I have been trying. Instead, I would 
take classes purely because they interest 
me and that aren’t necessarily weighted, 
but would best prepare me for college. 

For example, I think that Central 9 is very underrated. I wish I 
could have stayed in the orchestra. I wish I could have taken 
nonweighted computer programming and etymology. If 
the school would let me stay another year, I would fill my 
schedule with seven more fascinating classes.

If you could be the best at one thing, what would it be? I 
would want the purest heart that is right with God or I would 
want the most wisdom.

What famous person would you like to meet and why? I 
have many famous people that inspire me. Gordon Lightfoot, 
the Moody Blues, Pope Francis, and President Jimmy Carter 
are the most influential to me right now, so I would probably 
choose President Carter if I could just meet one. Don’t even 
get me started on all of the deceased famous people that I 
would love to meet. Just listen to Dion’s 1968 hit, “Abraham, 
Martin, and John.”

In 50 years, suppose you are asked to write a book about 
your life. What would the title be? I can’t help but answer 
that question with hymn titles. Here are some ideas: It is Well 
with My Soul; God will Take Care of You (just be patient and 
remember in his word how he feeds the little bird); Sweeter as 
the Years Go By (perhaps this is my favorite); Wisdom is More 
Precious than Silver or Gold; Tis So Sweet to Trust in Jesus; Take 
Every Day for What it’s Worth (a God-given privilege to help 
others and enjoy yourself while you’re at it); Live Every Day as if 
it Were Your Last (because you never know when your last day 
will be).

Erica McGraw, Salutatorian

Future education: Indiana University

If you could start high school over 
again, what would you do differently? 
I wouldn’t sweat the small stuff. Instead 
of constantly stressing over schoolwork, 
I would keep the bigger picture in mind. 
Getting a B on a test has absolutely no 

effect on your life in the long-run, and I wish I had realized 
that.

If you could be the best at one thing, what would it be? 
I would be the best person I can be. I want to do everything 
in my life to the best of my ability and use every ounce of 
potential God’s blessed me with. I want to be genuinely kind 
to everyone I encounter, reserve judgment, and demonstrate 
patience.

What famous person would you like to meet and why? I 
would love to meet Ruby Bridges. Ever since I saw the Ruby 
Bridges movie in elementary school, I’ve considered her a 
hero of mine. Her story is incredible and I credit her for my 
passion for school. She had to face so much adversity just to 
attend her elementary school, and a story like hers makes you 
realize how lucky you are to have a safe school to go to.

In 50 years, suppose you are asked to write a book about 
your life. What would the title be? You Only Live Once… but if 
Done Right, Once is Enough (Based off of the quote by Mae West).

Compiled by Nicole Davis

Our Iconic COMMUNITY

Class of 2014 Get a glimpse into the personalities of 
top-ranked Center Grove graduates

Ian Allan Kenney

Erica McGraw



14     June 14 – July 18, 2014 myICON.info   Center Grove ICONOur Iconic COMMUNITY

Tricycle Race 
to End Hunger

Saints Francis and Clare students plan a 
school festival in support its food pantry

By Nicole Davis
Fourth, fifth, sixth and seventh grade stu-

dents at Saints Francis and Clare Catho-
lic School manned game booths, ran a con-
cession stand, announced safety rules for a 
bounce house before students could enter, 
monitored a tricycle race and took on many 
other leadership roles during their Tricycle 
Race to End Hunger event on June 5. Instead 
of their normal field day, students created a 
full-out festival for the school with a project-
based learning assignment. 

“It’s amazing how we organized all this by 
ourselves with very little help,” says Callie 
Runion, fifth grade student. “It’s exciting to 
see all the hard work paid off.”

Seventh graders created and built games 

for all grades to play, incorporating academ-
ic trivia to it. Other grades were given areas 
to manage, including an information booth, 
registering parent volunteers and helping 
younger students prepare for their tricycle 
race during the event. Sponsors such as Sam’s 
Club and Phillips Produce donated drinks and 
food, which was free for everyone with dona-
tions accepted.

“We have been going over this for months,” 
says Hannah Cushing, a student who sat at the 
information booth. “We started this in Janu-
ary. We’ve tried our hardest to get this figured 
out. It’s been going very fast.”

Students held fundraisers to pay for the 
event, including a school-wide change war, 
collecting coins to pay for things such as 
the bounce house. Proceeds will benefit the 
church food pantry.

FOCUS

Top, left: Gracie Tharp, Dominic Simpson, Nadeline O’Conner, 
Elizabeth Hiatt, Tyler Stephens, Drew Gavin and Emily Landston 
were some of the students manning the concession stand during 
the student-run event.

Top, right: Seventh grader Aaron Robinson throws a bean bag, part 
of the game he created for his project-based learning.

Bottom, middle: Younger students at Saints Francis and Clare 
Catholic School line up for a tricycle race.

Bottom, left: Callie Runion and Bennett Strain took leadership roles 
giving tours, answering students’ questions and more during the 
Race to End Hunger event.

Bottom, right: Students took on leadership roles during the Race 
to End Hunger event, including announcing safety rules for the 
bounce house.

Photos by Nicole Davis
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Iconic $hopping

Onsite  -  Online/Proxibid  -  E-Bay Consignment

SAVE Iconic Shopping…Call (317) 300-8782 to advertise your card monthly!

Indy Rental & Sales, Inc.
3016 W. Southport Road
Indianapolis, IN  46217

(317)859-8593

Equipment & Party Rental 
for Homeowners & Contractors

Nicky T’s 
Lawn Care

Nick Trotter, Owner
(317) 450-9312

Providing Quality 
Lawn Care and 

Landscaping$10 OFF$25 OFF
FIRST MOWING 

SERVICE
MULCH DELIVERY & 

INSTALLATION
One coupon per residence. One coupon per residence. New customers only.

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

Specializing in: Spring/Fall 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
Lawn Service

FULLY INSURED • FREE ESTIMATES • WORRY FREE • PROFESSIONAL SERVICE

SSFC celebrates its first graduating class

Saints Francis & Clare Catholic School had more than 20 students graduating from its eighth grade class on June 4. This is the first full class to complete their schooling at SSFC since the school 
began in 2006 with 34 students in the kindergarten and first grade. The school has grown through the last eight years, and is set to have more than 500 students for the 2014-15 school year.

 Saints Francis & Clare Catholic School kindergarten and first grade students, circa 2006.  Saints Francis & Clare Catholic School eighth grade class in 2014.



16     June 14 – July 18, 2014 myICON.info   Center Grove ICONARTS & ENTERTAINMENT

Kate Fenoglio came to Center Grove from 
Terre Haute just as she was entering middle 
school. Her mother’s job had been relocated to 
the Eli Lilly and Company facility in Indianap-
olis and Fenoglio found herself immersed in an 
array of new opportunities.

“I remember being able to connect easily 
with others my age by playing on local sports 
teams,” she said. “Center Grove seemed to be 
a much more positive environment for me 
growing up than my hometown because of its 
size and accessibility.”

Fenoglio says she will always cherish the 
friendships she developed in high school and the lessons she learned 
playing on the girls basketball team.

“One of my favorite memories, though, was hanging out in study hall 
with the ceramics teacher, Mr. Riley, and other students,” she said. “He 
always had a ton of stories to keep us entertained and would let us relax 
and work on new projects whenever we felt like it.”

Since her days at Center Grove High School, Fenoglio has attended 
Indiana University in Bloomington and received a Bachelor of Science 
in Arts Management from the School of Public and Environmental Af-
fairs.

“IU exposed me to more diversity than I had ever known,” she said. 
“And it helped me to grow not only as an artist but to individually de-
fine myself apart from others. Knowing what made me different has 
influenced my artwork ever since. Thanks to the professors from the IU 
Sculpture Department, I learned to conceptually grow as an artists and 
explore the socio-political issues that affect me through my artwork.”

ARTIST PROFILE
Name: Kate Fenoglio

Art medium: Most recently, I have been using mediums 
such as alginate, wax, clay, plaster, and plaster bandages. 
I use these mediums reductively or positively to create 
molds of objects and the human figure. I can create models 
of basically any part on the human body. Many of my 
processes are also used by special effects makeup artists 
for movies. Outside of the sculpture realm I enjoy painting 
landscapes in watercolor.

When did you being creating art? I’ve been creating art 
my whole life just like a lot of others. Whether it was finger 
painting on my walls as a toddler and getting in trouble 
or learning to draw blindly with my toes freshman year of 
high school with Rick Jones, art has always been a means of 
expression for me.

Is your art your primary means of living? If not, tell us 
what you do professionally. Creating art is how I express 
myself creatively but it is not my means of making a living. I 
am currently searching for a job at an arts organization that 
gets community members and artists involved. I hope to 
become an event planner for art festivals of all kinds.

What does your art represent to you? It is how I express 
and interpret nature, whether by painting or sculpture, and 
my human figure molds are meant to express the human 
spirit’s peaceful connection to nature. I also enjoy making 
sculpture and digital media with a contemporary twist that 
will comment on social issues relevant to my generation 
such as sexuality and gender identity.

What inspires you to create your artwork? I feel most 
creative when I’m able to spend time traveling and visually 
stimulate my brain with new atmospheres and cultures. 
Last year I was able to go backpacking at Zion National Park 
in Utah for a week and explore its immense and beautiful 
orange canyons, forest green trees, and pink and blue creek 
beds. Nature is my most powerful inspiration but I try to 
pull inspiration from everything in my world. It is important 
for me to be aware of my environment and the people and 
objects around me all the time so that I prioritize what I 
pride most in my artwork.

What do you hope to have art appreciators take with 
them from your artwork? A sense of beauty or a new 
perspective on something they have previously known.

What art inspires you? Jason deCaires Taylor creates 
these cement sculptures of all sorts of different types of 
human characters. He suspends hundreds of the figures 
underwater and creates small civilizations of human 
sculptures that also do a service to the endangered coral 
reef areas near gulf shores. The sculptures become a home 
for the growing coral and it makes the graveyard of people 
come alive with color. The way Taylor complements those 
natural surroundings with his artwork is truly inspiring.

Which exhibitions has your work been a part of? The 
Kinsey Institute Juried Art Show 2013 at The Grunwald Art 
Gallery; Center Grove High School Annual Art Fair 2006-
2010.

Inspiration to creation Fenoglio uses art not only as self-expression and  
actualization, but also as social commentary

Compiled by Eric Ellis

Above, left: Bloomington field, watercolor, 2014
Above, right: Self portrait, plaster bandage casts,  

mud, leaves, flowers, 2013
Below, top: David model from 2-D, clay, 2013
Below, left: Staircase study, watercolor, 2014

Below, right: Bloomington quarry, watercolor, 2013
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By Nicole Davis
Paul and Kathy Brakke, former Center 

Grove residents, have been told 
that sitting in Emerson House 
feels like they are in a home in 
the country. Sitting right on Em-
erson Avenue near the Thomp-
son Road intersection in Frank-
lin Township, the senior living 
facility is nowhere near a ru-
ral area. Through its design and 
architecture, the inside of the 
home is free of the sounds of 
traffic from the busy road. The 
large, open rooms are decorated 
to give a cozy feeling with plenti-
ful windows supplying a view of 
the trees and nature outside.

“It’s a different atmosphere,” 
Kathy says. “We try to provide a 
different residential community 
than what was currently avail-
able.”

Through her career in plan-
ning programs for senior citi-
zen organizations, Kathy no-
ticed there were some people 
that simply didn’t fit into a tradi-
tional senior home setting. Paul 
spent his career working primar-
ily for nonprofits with an inter-
est in starting and growing small 
businesses. The couple was look-
ing for something to do through 
their retirement and decided 
to combine their talents. They 
formed Indianapolis Senior Liv-
ing and built Emerson House 
in Franklin Township, opening 
in 2010 on Memorial Day. They 
moved out of their Center Grove 
home to be able to reside in their business.

 “The Lord has really given us the yearnings 
of our heart as we’ve been faithful, as we’ve 
been willing to commit to spending time pro-
viding a home for other people,” Kathy said. 
“Paul and I both probably felt really unpre-
pared to do something like this but we were 
willing to venture ahead. It seems like every 
time we feel we should have been stopped, 
God opened the door. We had wonderful mir-
acles.”

Emerson House is a one-level custom built 
home with 12 private bedrooms – each with 
a bathroom and two windows facing differ-
ent directions. Kathy and Paul provide three 
meals per day, organized activities, house-

keeping services, transportation and paid 
utilities. Kathy and Paul reside in the home, 
giving them the ability to provide personal 
attention to residents. Kathy says by creat-
ing this home-like atmosphere where people 

interact with each other in such a close way, 
they are ensuring that their residents are nev-
er lonely.

 “One of the things I have learned is the 
people who are healthy at 100 have some 
things going with it; they are eating well and 
getting exercise but one of the most important 
things is they are getting personal interaction,” 
Paul says.

Building Emerson House under this con-
cept was a challenge for Paul and Kathy, but 
they say they received many blessings along 
the way that confirmed they were making the 
right decision. The first step was financing. 
Wanting to prove that this business model 
could be replicated successfully, Paul says he 
wanted to fund the building with a traditional 

business loan but with it being a brand new 
idea and not having owned a business before, 
it took time to find a bank that would approve 
them.

Since it’s opened, Emerson House has 
served 20 people. Paul and Kathy 
are currently looking for three 
to six more residents. They say 
since they’ve opened, their big-
gest challenge is gaining aware-
ness that they’re there, how they 
are different and the benefits of 
residing in a community-like 
home.

“Most successful business-
es will say their best market-
ing it word of mouth,” Kathy 
says. “That will be true for us. 
But since we’re so small, it takes 
some time to spread that word of 
mouth. It’s all about timing; find-
ing the right people at the right 
time when they are making deci-
sions about where they are going 
to live.”

Kathy says Emerson House 
is good for families that would 
love to have their parents live 
with them but can’t. They do not 
provide any physical or mental 
health services, for insurance 
reasons, but residents can hire 
home health services. Paul and 
Kathy monitor the organizations 
that come in to ensure they are 
receiving quality care.

 “We think this is the best 
place for seniors in town at the 
best price,” Paul says. “It’s the 
most beneficial physically and 
mentally for them.”

Initially, Paul and Kathy say 
many people worried about the 

couple, who have been married for almost 39 
years, being too confined in the home and not 
able to do things they enjoy, but they say it’s 
proven to be a healthy environment for all in-
volved. Kathy says they inform residents be-
fore they come in that there may be times she 
and Paul won’t be there, when they need to 
run out for errands. When they go on vaca-
tion, they do make sure someone is there 24/7.

“My personality wasn’t just trying to find a 
job to make a paycheck,” Kathy says. “This is 
one way we are directly involved in people’s 
lives. It’s never boring. We haven’t made any 
money yet, but we’re never bored, we have a 
roof over our head, we have food on the table 
and we have meaningful days. It’s been a joy 
for Paul and I to work together.”

Best advice: Don’t be afraid to look for 
experts for things you need done. We’ve 
benefited so much from the architects, 
the contractors, who had expertise in their 
field.

Worst Advice: There were so many people 
that thought we were nuts when we ini-
tially gave them this idea. I think most of 
those people have come around. Now af-
ter it’s built, and they understand what we 
are doing, they have since appreciation for 
what we’ve done. They see this does serve 
the needs of people very well.

Best business decision: Hiring good peo-
ple who delivered quality. We were fortu-
nate to find people that believed in us and 
believed in our concept. They went the ex-
tra mile for us.

In 5 years: We would like to be a financial 
success. We’d like to have a distinguished 
home that is consistently full.

Secret to success: Having a business that’s 
needed. As our population continues to 
age, people have limited resources. This is 
a really good option for a living communi-
ty that provides good services and friends. 
This is an environment where nobody is by 
themselves, nobody gets lonely.

How did Paul  
and Kathy do it?

Reasons to do business  
with Indianapolis Senior Living…
n  It’s a small community with 

personal, individualized attention.

n  We provide a different atmosphere 
that is also very cost effective.

n  We sign a one year lease, but it can 
be broken with a 30 day notice.

n  We’re really good for families that 
would love to have their parents live 
with them but can’t for whatever 
reason. We are helping provide an 
extended family opportunity.

The List

Former Center Grove residents Paul and Kathy Brakke create a family-home 
setting with Indianapolis Senior Living at Emerson House

COVER STORY

Enjoying the Emerson life

 Kathy and Paul Brakke

Photo by Nicole Davis

Indianapolis Senior Living
5510 S. Emerson Ave. 

Indianapolis, IN 46237
(317) 412-1247

indianapolisseniorliving.net
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BUSINESS BRIEFS

I have come to enjoy nearby restaurants that 
are owned by immigrants; it seems like those 
from the Slavic states and Greece have a 

pretty firm hold on Central Indiana. 
Isn’t it interesting how they can buy 
a restaurant that has failed once or 
twice, paint the entire place, put in 
new upholstery, put in a vast menu, 
open its doors with no advertising, 
and there’s a 25-minute wait on a 
Sunday morning? If this isn’t the 
embodiment of the American dream, 
I don’t know what is. I mentioned a 
couple things up above, but beyond 
those, why do these things seem to do 
so well?

I always hang my hat on the ba-
sics. Yes, the immigrants fixed 
the place up to look nice, but 
when it was new for the 
previous owner, I’m sure 
the restaurant looked nic-
er, and it was brand new 
to boot. The previous own-
er probably had the benefit of 
a multimillion dollar franchise 
behind him and a million-dol-
lar designed theme. They prob-

ably had a scientific kitchen design the perfect 
menu, and a major multimillion-dollar ad cam-
paign. But somehow, after a couple of years, the 
restaurant just didn’t connect with the custom-
er. Something was missing, something that the 

multimillion dollar company perhaps 
just did not train. What could it pos-
sibly be?

Last week, I was in Buckhead, a 
suburb of Atlanta. There is a restau-
rant there called the White House, 
a play on the president’s home. But 
it’s actually a strip-mall restaurant. 
There’s nothing there that is overly 
compelling. Ironically, in a city that 
is one of the most expensive retailing 
areas in our nation with more high-
end restaurants than about any other 
place in this country sits a joint that 

is as common as it can be. The waitress proud-
ly told me that the Greek im-

migrant owner sold the 
White House restaurant 
years ago. However, the 
buyer went broke and the 
Greek owner then bought 

it back for a second time. 
Today they enjoy a full house 
every day as I was experienc-

ing. Their bill of fare is eggs for 

breakfast, burgers for lunch, and closed every af-
ternoon at two; how hard can that be? What was 
his ingredient for success? What are the ingredi-
ents for success for all the same types of restau-
rants in our community as well?

It’s all the people business. Your business, my 
business, it’s all the people business. Yes, the res-
taurant owner may hire aunts, uncles, nieces 
and nephews, but they’re all dependable. They 
all show up to work. And they worked there for 
years. And every day when you go there for your 
bacon and eggs, it’s a familiar face. 

Anyway, for my two cents, that’s the secret 
of the sauce. It’s a people business. Get to know 
your customers, get to know what makes them 
tick, know their likes and dislikes as it relates to 
your product. If you can do this, and make them 
believe you care, your business will surely thrive.

Howard Hubler
COLUMNIST

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

PEER TO PEER

Lessons from a Greek restaurant owner

Somerset CPAs is an accounting and consulting firm that 
is passionate about the success of our clients, employees, 
community and profession. 

To learn more about how we work with you to help you 
achieve and surpass your financial goals, visit us online 
at www.SomersetCPAs.com, or contact one of our tax 
professionals with expertise in industries such as:

BOTTOM LINE RESULTS.
INNOVATIVE STRATEGIES

3925 River Crossing Parkway, 3rd Floor | Indianapolis, IN 46240 | 317.472.2200 | info@somersetcpas.com

- Agriculture

- Construction

- Dealerships

- Dental

- Health care

- Manufacturing

- Retail 

- Real estate

A lot has changed in the last few years. And we’re 
all wondering how many more hits we can take. 
It always looks bad when you’re down, but rest 
assured we will get back up. We should know, 
in the last three years Express Employment 
Professionals has helped over 1 million people 
find jobs. Because where others see adversity, 
we see opportunity… and we are on a mission… 
for one million more.

(317) 888-5700   707 S. Madison Ave., Greenwood, IN 46143
ExpressIndySouth.com

Charles Scott joins 
Sizemore Agency

Sizemore Insurance 
Agency, located at 859 
Riverside Dr. Ste. B in 
Greenwood, recently an-
nounced the addition of 
Charles Scott as an inde-
pendent licensed agent. 
Scott can be reached at 
(317) 888-9100 or by e-
mail: charles@sizemore-
insurance.com. 

Charles Scott

First Merchants  
announces new hire

 
First Merchants Bank re-
cently announced the 
addition of Whitney 
Carson. Carson is a re-
lationship manager in 
commercial banking, 
specializing in agricul-
ture in First Merchants’ 
Central Region. Her 
home office will be the 
Shelbyville office locat-
ed at 29 E. Washington St. Carson will be serv-
ing Shelby and Johnson counties.

Whitney Carson

Advertise in 
Center Grove 

by calling today
(317) 300-8782
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Mike Heffner is the owner of the Greenwood Express Employment Professionals franchise. Contact Mike at mike.heffner@
expresspros.com or visit www.expressindysouth.com.

Yup, it’s that time of year. Graduation time! 
According to the National Center for 
Education Statistics, nearly 3.4 million 

students will graduate high school 
this year and more than 1.8 million 
bachelor degrees will be earned. 
With that many recent graduates 
entering the workplace, we should all 
seek to understand what motivates 
this younger generation.  Obviously, 
every grad is different and brings a 
unique perspective to the workplace. 
But, there are commonalities 
within age groups that can help you 
understand, communicate with, 
and manage employees. This year 
it is especially important for you to 
know what to expect because the workforce is 
beginning to see the last of one generation and 
the beginning of another. 

Wrapping Up 
Generation Y

I am sure you are familiar with Gen Y, also 
known as Millennials (born between 1980 
and 1995).  In general, the college graduates of 
2014 were born in 1992, placing them near the 
end of the Millennial Generation. According 
to Forbes, a survey of graduating college stu-
dents revealed exactly what employers can ex-
pect from the class of 2014. “Students gradu-
ating this year are on the hunt for companies 
and managers that will give them feedback, re-
wards, and the opportunity to grow.” Millen-
nials are known for being technology savvy, 
desiring a work-life balance, and don’t mind 
changing jobs often. This has been a demand-
ing generation that has wanted to be treated 
with meritocracy and has had an appetite for 
responsibility.

I personally have had good luck hiring and 
managing Millennials. With that said, not ev-
eryone has had that same experience. My 
summary of this generation is that they have 
a general desire to find a company that offers 
challenging work, a sense of purpose and offers 
continual development.Purpose is a big deal 
with this generation.  They need to know that 
what they are doing matters.  

Introducing Generation Z
So – out with the old and in with the new? 

While there is still some debate on the name 
and year range of the newest generation on the 

job scene, the general consensus is that Gen 
Z’ers were born between 1995 and 2010. This 
year’s high school graduates were, on average, 
born in 1995, which makes them the first group 
of their generation that will enter the work-
force. Whether your business plans to hire any 

recent high school grads or not, this 
new generation of employees is on 
the horizon, and as employers, we 
have a lot to learn.

What I have seen is that Gen Z, 
or the “Re-Generation” will be con-
cerned with environmental issues, 
heightened sense of global responsi-
bility and fiscal conservatism. I have 
a daughter who is part of this gen-
eration.  It will be important as em-
ployers that we understand the char-
acteristics of this generation.  This 
generation is labeled “the most entre-

preneurial generation we’ve ever seen,” by En-
trepreneur. Re-Gens are considered even more 
ambitious than Millennials and more focused 
on working for themselves. Entrepreneur also 
named them “the most tech savvy, connected 
and self-educated group.” According to USA 
Today, this means they will also have extreme-
ly low tolerance to being “digitally cut off” and 
be quick to share their opinions and grievances 
online. It’s not hard to understand why.  This 
generation has been on the Internet since they 
were born. They are impatient, hyper stimu-
lated and can multitask. They also get bored 
easily and demand change. There are positives 
though. I have also seen that the Gen Z’ers car-
ry a realistic outlook, inquisitive mindset and 
high global awareness. They also expect ethi-
cal behavior, no sense of pretense and complete 
honesty.  

Get Ready
If the current struggle of juggling the four 

generations in the workplace hasn’t been tough 
enough, this next group of soon-to-be workers 
will add yet another level of complexity. As the 
final wave of Millennials begins to make their 
debut into the workforce, there will be even 
more pressure to cater to their desires and mo-
tivations. Plus, a whole new generation, with its 
own needs, wants, strengths and weaknesses 
will begin arriving on the scene. And, while it 
does take time, effort and sometimes money to 
understand and incorporate each generation’s 
values into your business structure, it can pay 
off in the end as you reap the benefits of a di-
verse, motivated and engaged workforce. 

Looking to hire recent 
grads: Are you educated?

PERSONNEL MATTERS

Mike Heffner
COLUMNIST
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WHERE WE WORSHIP

Investing time in the future
Emanuel Church of Greenwood is place of home and worship for Rene Whitley and AJ Mamot

Rene Whiteley is a Hoosier, born and raised. 
Though she grew up in Danville, she and her 
fiancé, AJ Mamot, moved to the Southside 
two years ago. Together, Rene and AJ have 
a 4-year-old daughter named Mya, and a 
1-year-old son named Taylor. Of her fiancé, 
Rene said, “AJ just started his own company 
and also works at Bright House Networks. He 
is a hard-working, God-fearing man. He is a 
wonderful, spiritual leader for our family.”

Rene has been a hairstylist for a little over 
five years.

“I like to use that time to reach out to peo-
ple,” she said. “And try to do a little work for 
Christ—as much as I can.”

As a family, they enjoy going out to eat as 
well as musical entertainment.

“AJ plays the guitar and I sing along while 
Mya and Taylor go crazy,” Rene said. “It’s 
great! We try to be really active.”

After moving to the Southside, Rene and 
AJ were invited to Emmanuel Church by AJ’s 
sister since she recently began attending with 
her husband’s family.

“We started going a little over a year ago af-
ter a tragic death in AJ’s family, Rene said. “We 
needed to find peace and what better place 
to do that than church? We didn’t’ know the 
change and wonderful transformation that 
was about to take place in our life. We keep 
the kids involved in everything offered for 
them. We also attend groups and serve on the 
host team.”

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

The main thing that helps me in my spiri-
tual growth is the groups. The accountabil-

ity that they offer is wonderful. Not only in 
the groups, but also everyone at Emmanuel 
wants you to have an understanding of scrip-
ture. The way the messages are presented are 
not intimidating and everyone that we have 
brought along always says that they totally re-
late to what Danny Anderson, senior pastor, 
is preaching.

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

Luckily for us, AJ and I 
are going through the pre-
marital counseling they 
recommend doing before 
getting married. We have 
a wonderful mentor, Bill 
Miller. He has truly helped 
us connect on a spiritual 
level. We have also been 
in a couple’s small group 
together. Emmanuel also 
offers a parent university 
class to help us bring God 
into the way we parent and 
discipline our children. 

What is one meaning-
ful event that has taken 
place at your place of 
worship?

A very memorable event 
that just took place in De-
cember was me and AJ were 
baptized. The best part was 
we were asked to give our 
testimony to everyone. I 
was so honored that I was 
going to share my (God’s) 
story and that it could bring 

someone to Christ. It was the first feeling that 
he was using me to do his work. One of the 
best feelings I have ever had. We are dedicat-
ing our son Taylor on Father’s Day.

Why would you recommend your place of 
worship to someone?

There are many reasons I would recom-
mend Emmanuel to people. The people there 
genuinely care and want you to feel like Em-
manuel is your home! That is one of the main 
reasons I would never move. I will never leave. 
They invest time in you. There is something 
there for everyone. The messages talk about 
how to live a good life. You can relate to them. 
They focus on saving lives. I would have never 
thought a year ago I would be where I am in 
my walk with Christ. I want to do more for my 
church in any way I can. It’s my home and I 
absolutely love it there. One thing that really 
helped me was the testimonies I heard when I 
started attending. They had people who were 
at their lowest point in life just telling their 
stories to hundreds of people and everyone 
was overjoyed that this person was giving 
their life to god. In my mind I was like, “Oh my 
goodness you mean these people aren’t per-
fect Christians?” These people are hearing this 
person tell all the bad things he has done and 
they are happy for him and not judging him? 
Then I would see those same people leading a 
group or singing on stage. It was a testimony 
in itself I knew that this was a church I wanted 
to belong to! That’s biblical love!

Emmanuel Church of Greenwood
1640 W. Stones Crossing Rd.

Greenwood, IN 46143
(317) 535-9673

egreenwood.org

Compiled by Eric Ellis

Rene Whiteley, Mya, Taylor, and AJ Mamot.

By Pastor Chris Philbeck
Recently, I was helping lead a pastor’s con-

ference in Nashville, Tenn., where one of my 
fellow presenters asked those attending a sim-
ple question: “What is your life verse?” Basi-
cally he was asking, what’s that one verse of 
Scripture that is always with you?  What’s that 
one verse that guides you and encourages you, 
that keeps you focused, that sets the agenda 
for your life?  Some of those in the audience 
responded out loud by quoting their particu-
lar life verse. I didn’t respond out loud, but my 
mind immediately went to the words of Ga-
latians 6:9 where Paul writes, “Let us not be-
come weary in doing good, for at the proper 

time we will reap a harvest if we do not give 
up.” (NIV)  That single verse of Scripture 
has carried me through 34 years of full-time 
Christian service (I am literally writing this 
devotion on the anniversary date of my first 
full-time ministry, which began on May 21, 
1980).  

Galatians 6:9 is my life verse because it has 
always reminded me that no matter how I’m 
feeling, no matter how discouraged I might 
be, no matter how many challenges I am fac-
ing that it’s always too soon to quit.  And it re-
minds me that God always has a “proper time” 
for the events in my life. Now, if I’m going to 
be honest I will have to tell you that there have 
been more than a few times when what Paul 
calls the “proper time” took longer to arrive 

than I wanted. There have even been times 
when it felt like it would never arrive. But it’s 
in those moments when we really need to dig 
in and make the determination to persevere 
because it’s always too soon to quit.  

B.C. Forbes once wrote, “History has dem-
onstrated that the most notable winners usu-
ally encountered heartbreaking obstacles be-
fore they triumphed. They won because they 
refused to become discouraged by their de-
feats.” Here’s what I’ve learned in over 34 years 
of ministry in a small church, in a turnaround 
church, and in a megachurch: Ministry con-
sists of overcoming one defeat after another.  
That’s true of the Christian life as well. The 
Apostle Paul tells us in Ephesians 6 that, as 
Christians, we are in a spiritual battle every 
day with an enemy who wants nothing more 

than to destroy our lives. And oftentimes he 
accomplishes that goal by causing us to get so 
tired or so discouraged or so frustrated that 
we just quit.  But quitting is never the right 
choice. We may struggle at times, we may get 
stuck, we may lose a little ground but it’s in 
those moments that we need to remember: 
It’s always too soon to quit.  

So wherever you are and whatever you’re 
facing in your life today, just remember, God 
has a “proper time” for you to reap a harvest.  
And you will discover it … I promise … if you 
just remember that it’s always too soon to 
quit.  

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

DEVOTIONAL

It’s always too soon to quit

Submitted Photo
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When Betty Popp became the principal of Saints Francis and Clare Catholic School in 2010, 
there were 200 students enrolled and approximately 12 staff members. 

“I was interested in the fact that it was a school that had the potential for growth,” Popp says. 
“I loved the idea I could grow the school with the vision I had for a 21st century school.”

SSFC, which includes preschool through eighth grade, recently celebrated its first eighth 
grade graduating class, with students that started when the school opened in 2006. The next 
school year will have nearly 550 students enrolled and 50 staff members, Popp says. She says 
they are currently working on earning a STEM certification from the state, and adding to their 
enrichment program for higher ability students.

“We are going strong,” Popp says. “I’ve put a lot of time and effort (into) the vision and with 
the staff... I definitely think that the climate and culture in the school is something that is ex-
tremely positive. You can feel a lot of positive energy just walking through the doors. 
A lot of that is the vision we have put together here. Everybody cares about the 
kids.”

Here, we learn more about our Center Grove ICON of the Month, Bet-
ty Popp.
What do you consider your greatest virtue? Any principal has 
to possess a menu of virtues. Working with children, parents, 
colleagues and people in a Catholic school environment, 
require that compassion come naturally. I am able to bring 
my faith into every encounter I have with people. Caring 
and concerning in times when it is needed also needs the 
balance of humor, when lighthearted moments occur in a 
school environment.  
What do you most deplore in others? Dishonesty in any 
form is hard for me to tolerate. It erodes relationships 
quickly.
What do you like most about living in Center Grove? 
I do not live in Center Grove but have worked here for 
the past four years. I like the people I have met from 
this area and its strong sense of community.
If you had to live anywhere else in the Metro 
Indianapolis area, where would it be? Since I already 
live in another Metro area, I would have to say the other 
area I would live would be Center Grove.
If you could begin life over, what would you change? 
So far, I have been blessed with a wonderful life no 
matter what the challenges have been. The challenges 
have made me who I am as much as the successes. I 
make the changes and have always made the changes 
when I think it is the right time.
If money were no issue, how would you spend it? 
I would hire a housekeeper, driver and chef! I think I 
got the idea from Oprah. Oh, and she travels a lot.  In 
idle time, if there is such a thing I would also travel 
everywhere to see the world.  
What makes you happiest? Spending time with my 
family and friends is important. The holidays, and vacations 
with them, are some of my favorite times. I enjoy finding special gifts for them, 
and I look for opportunities throughout the year to find thoughtful gifts for Christmas or 
birthdays.
What is your favorite vacation spot? Montana is where I was born and raised, so when I 
return home I enjoy those visits the most. My hometown always has a summer celebration 
and friends from all over the country come back to visit. I love the mountains, but I could 
vacation anywhere that there is a beach and sunshine.
What do you do with idle time? Idle time? Gardening is a hobby of mine in the spring and 

summer when I have extra time. I also like to run and listen to books on audio. I commute to 
work each day and it takes 40 minutes, to and from my house. I spend that time reflecting, 
praying, planning and talking (on my hands free device) with my family, teachers, friends and 
anyone who catches me on the drive. 
What is it that makes you angry? Anger is not a usual emotion of mine, disappointed or 
perhaps, frustrated is a better description of my negative feelings.  This is likely to happen 
when I see kids, parents, staff or anyone who makes a mistake or is faced with a challenge, 
judged without compassion for their situation or the human conditions they are facing.  
What do you do to escape from reality? Reading and a good movie are always an escape 
from reality. Sometimes I save different TV series and begin watching them on Netflix. I just 

started watching Game of Thrones and will probably get caught up on that series 
this summer.

What or who is the greatest love of your life? God is at the center of 
everything I do and he has blessed me with a loving family, friends 

and colleagues.
Which living person in Center Grove do you most admire? I 
don’t know if all of them live in Center Grove, but my staff is 
the folks I admire the most.  They work hard and care about 
the children they serve.
What is the quality you like most in a man? Men who 
share responsibility for raising their family with their wife 
and take on non-traditional roles are refreshing. I watch our 
dads at our school help in many ways. My husband Rich 
carpooled our kids, fixed dinners, braided hair, shopped 
for groceries and shared the responsibilities in a household 
where both of us worked.  
What is the quality you like most in a woman? 
Spirituality in women seems to lead them to navigate life 
best.   It makes them strong in anything they do if it is 
their anchor.  It has been mine and I believe that is why I 
am who I am today.
What is your greatest extravagance? Christmas, shoes 
and the garden!
What are your fears/phobias?  
Flying and Midwest storms.

What has been the happiest time of your life? Creating 
memories with my family and friends during vacations, 
celebrations, weddings, births and other monumental life 

milestones.
Which talent would you most like to possess? Talent 
and super hero qualities are different. If super hero 

qualities were allowed, it would be to read minds. If I 
could possess a talent, it would be an exceptional singing 
voice.

What do you most value in your friends? My friends 
come to my rescue and share in special celebrations when I 

need them most.  Some friends are part of my most precious memories.  
Which historical figure do you most identify with? Thomas Edison, he had a lot of ideas and 
they worked. So far, my visions and ideas seem to be working.  He invented the light bulb and 
that symbolizes ideas, so it fits along with my reason for choosing him.  
What is your greatest regret? I wish that I had kept a daily journal or weekly journal all of 
my life so that I could go back and read about past times. Even though I have a good memory, 
there are times I look back on and wish the recall was clearer

  What tenet do you live by? As good as we are (I am), we can (I can) always get better!

Compiled by Nicole Davis

Betty Popp
Spreading faith to everyone she meets

Principal Betty Popp leads her staff and students
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Family is

See what our family can do for yours. Aspen Trace is now open. Friendly 
faces, inviting spaces, and a great deal of love - this is what family’s about. 
Call us at (317) 535-3344 to schedule a visit or explore our senior living and 

healthcare options for someone you love at www.aspentrace.us.

3154 South SR 135, Greenwood, Indiana 46143

Our Healthcare Center Accepts Medicare, Medicaid, Private Pay, and Most Insurances

ASPEN TRACE IS NOW OPEN
You’ll find all this and more at our beautiful new community:

 • Private suites for rehabilitation, long-term care, and memory care

 • Spacious one and two-bedroom apartment homes for assisted living

 • Unique neighborhoods with many amenities and conveniences


