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Celebrating the founding
of Cedar Springs

Pretty as a
postcard

Founders Day event March 15-18

Cedar Springs
Police are seeking the public’s
help to identify
an assault suspect.
According to
Cedar Springs
Police Roger
Parent, Officer
Joslin Patrick McEwen
Chad Tucker
responded to
an assault call in the 100 block of south
First Street about 615 p.m., February
13. A 26-year-old Cedar Springs man
reported that a neighbor came over to
apologize for an incident that happened
the day before, and then started to as- The photo shows the village of Cedar Springs from the corner of Main and Muskegon Streets, looking north, about
sault him. The victim said that during 1871, the year it was officially incorporated as a village by the state legislature. According to the Cedar Springs Story,
the altercation, another man—a heavy- the white frame building on the left was Black’s first store, and on the right is O’Dell’s Blacksmith shop, with his
wagon shop just north of that. Rising behind them is the spire of the Methodist church, which was built in 1871. This
set white male—also began to assault photo was on a 1907 postcard, which said it was Cedar Springs, about 30 years ago.
him. The victim was treated at the scene
path? Imagine groves of hardwood trees and a path cutand taken to the hospital for numerous By Judy Reed
ting through them that we now call Main Street, and a
injuries.
log cabin near a creek that served as a pioneer’s hotel.
When
was
the
last
time
you
saw
a
bear
on
Main
The first suspect, Joslin Patrick McEAccording to the Cedar Springs Story, by Sue Harrison
Street?
Heard
wolves
and
cougars
growling
at
the
wen, 29, of Cedar Springs, was arrestdoor
of
your
log
cabin
home
just
off
the
beaten
Founders - continues on page 7
Assailant - continues on page 9

Kids celebrate reading month

Kids celebrated “March is Reading Month” by getting their library card and seeing
“Wreck it, Ralph” at the Kent Theatre Monday and Tuesday. Library Director Donna
Clark with several children at Tuesday’s showing. Post photo by J. Reed.

Post goes to
Costa Rica

Steve and Sandy Grecheski, of Sand Lake,
missed out on our big snow storm February 7-8,
because they were living it up and enjoying 80degree weather at Coca Beach in Costa Rica!
We won’t hold it against them though, because
they actually took the Post with them! Thanks,
Steve and Sandy, for sharing your vacation with
us!
Take the Post with you on your next vacation, snap a photo and send it to us at news@
cedarspringspost.com. We will run it as space
allows.

The Cedar Springs Public
Library’s annual campaign
to get every first grader his or
her own library card or access
to a family card culminated in
the annual “March is Reading
Month Celebration” at the Kent
Theatre this week for all of the
first graders at Cedar Trails (11
classes) and at Creative Technologies Academy (one class).
Every first grader got in to see
the movie, “Wreck-It Ralph”
for free. A library card got them
a free bag of popcorn.
On hand to emphasize books
and reading was local children’s
author, Amanda Litz, who gave
away eight of her books via a
raffle and sold several autographed copies. Her books are
especially written for the K-2
nd grades. Also on hand were
three drama students from City

Councilor Pam Conley’s classes
at Forest Hills High School, who
read and/or performed children’s
books during the hour before the
movie started.
The classes were split between
two nights at The Kent. Between
the two nights, 77 first graders
saw the movie with their families
and teachers, for just under 275
people. Teachers in attendance
were Mrs. Herman, Mrs. Graf,
Mrs. Sendler, Mr. Wolfe, Mrs.
Brussow, Mrs. Holtrop and Mrs.
Taylor.
The first grade library card
campaign started in 2000 when
then Library Board member Mike
Metzger got the idea from a magazine article and thought it was a
great idea and one that should be
incorporated in the CedarCSprings
classes to encourage reading and
library use after school hours and
Celebrate - continues on page 2

Walter Knoch Sr., sent us this
photo he took of various birds
perching in the tree outside of
his office window...
page 2

What a nut!

This squirrel has been house
shopping and evidently found
one he likes...
page 3

Healthy recipes for
Lent

page 6

Cod Moroccan-Style with Mango-Carrot Slaw

Sports & outdoors

FAMILY FEATURES

ooking nutritious — and delicious — meatless meals for Lent has never been easier. These
recipes start with Alaska Seafood, which is additive-free, lean, and full of healthful vitamins,
minerals, nutrients and heart-healthy omega-3 fatty acids.
To find more easy, delicious, and healthy Lenten recipes, visit www.wildalaskaflavor.com.

Cod Moroccan-Style with Mango-Carrot Slaw
Prep time: 15 minutes
Cook time: 20 minutes
Servings: 4
4 Alaska Cod fillets (4 to 6
ounces each), fresh,
thawed or frozen
2 tablespoons olive oil,
divided
1/2 cup finely chopped
shallots (2 to 3 shallots)
1/4 cup chopped cilantro
2 teaspoons fresh grated
ginger
1 can (14.5 ounces)
vegetable broth, divided
1 teaspoon sugar
4 cloves garlic, chopped
Large pinch of saffron
1 teaspoon cinnamon
1/2 teaspoon allspice
2 cups dry couscous
1/4 cup toasted almond
slices
Mango Slaw:
1 mango, peeled and sliced
(about 2 cups)

1/2 red bell pepper, finely
sliced
1/2 cup shredded carrot
1/4 cup chopped cilantro
1 tablespoon fresh lime
juice
1 teaspoon grated lime
peel
2 teaspoons orange juice
1 tablespoon honey
1/2 teaspoon cinnamon
Rinse any ice glaze from frozen
fillets under cold water; pat dry
with paper towel.
Heat heavy nonstick skillet over
medium-high heat. Brush both
sides of cod with 1 tablespoon oil.
Place in heated skillet and cook,
uncovered, about 3 to 4 minutes,
until browned. Shake pan occasionally to keep from sticking.
Turn cod over, cover pan tightly
and reduce heat to medium. Cook
an additional 6 to 8 minutes for
frozen cod or 3 to 4 minutes for
fresh/thawed fish. Cook just until

Salmon Penne with Green Beans Vinaigrette
fish is opaque throughout. Remove
from pan; keep warm.
In the same pan, sauté shallots
in 1 tablespoon oil just until soft,
about 2 minutes. Add cilantro,
ginger, 1 cup vegetable broth,
sugar, garlic, saffron, cinnamon
and allspice; cook until thickened.
Meanwhile, prepare couscous
according to package directions,
using remaining vegetable broth
as part of the liquid.
Slaw: In large bowl, combine
mango, bell pepper, carrot and
cilantro.
In separate small bowl, blend
lime juice and peel, orange juice,
honey and cinnamon. Pour dressing
over slaw; toss.
For each serving: Place about
3/4 cup couscous on a plate; top
with 1/2 cup mango slaw. Top
with a cod fillet. Pour 1/4 cup
shallot sauce over fish; garnish
with 1 tablespoon toasted almonds.

Warm Halibut Potato Salad

Prep time: 15 minutes
Cook time: 15 minutes
Servings: 6
1 pound small white or red
new potatoes
4 Alaska halibut fillets (4 to 6
ounces each), fresh, thawed
or frozen
1 tablespoon olive oil
Pepper, to taste
1 teaspoon dried dill
2 tablespoons parsley,
chopped
1 cup celery, chopped
1/2 cup red bell pepper, chopped
1 cup fresh (or canned)
mandarin orange segments
1 tablespoon fresh dill,
chopped
1/2 teaspoon seasoning salt
1 package (5 ounces) arugula
Dressing:
1/2 cup green onions, sliced
2 tablespoons olive oil
1/2 cup orange juice
2 tablespoons Dijon mustard
Boil potatoes in salted water just until
tender; drain and cool slightly. Slice
potatoes in 1/4-inch-thick rounds.
Meanwhile, rinse any ice glaze from
frozen halibut under cold water; pat
dry with paper towel.
Heat heavy nonstick skillet over
medium-high heat.
Brush both sides of halibut with
olive oil. Place in heated skillet and
cook, uncovered, about 3 to 4 minutes,
until browned. Shake pan occasionally
to keep from sticking.
Turn halibut over; season with
pepper and dried dill. Cover pan
tightly and reduce heat to medium.
Cook an additional 6 to 8 minutes for
frozen halibut, or 3 to 4 minutes for
fresh/thawed fish. Cook just until fish
is opaque throughout. Break into large
chunks (removing skin, if any).
Mix parsley, celery, red pepper,
orange segments, fresh dill, and
seasoning salt together in large bowl.
Add potatoes to celery mixture; stir.
For dressing, sauté green onions in
olive oil. Add orange juice and Dijon;
whisk. While warm, pour dressing
over salad. Add halibut chunks and
mix gently.
To serve, portion a handful of
arugula onto plates; top with halibut
potato salad.
Cook’s Tip: If using canned mandarins, omit orange juice and use the
juice in the can.

Salmon Penne with Green Beans

Prep time: 10 minutes
Cook time: 15 minutes
Servings: 5 (2 cups each)
12 ounces whole wheat penne (or o
1/2 pound fresh green beans, trimm
Finely grated zest and juice of 1
1 tablespoon fresh thyme leaves
1/2 teaspoon garlic salt
3 tablespoons olive oil, divided
12 ounces Alaska salmon, fresh, tha
Salt and freshly ground black p
Lemon wedges and sprigs of thy
Cook pasta in boiling water for about 8 m
package instructions, until al dente. Add g
last 3 to 4 minutes of cooking time.
Drain pasta and beans, reserving 3 table
then return pasta, beans and reserved liquid
zest, lemon juice, thyme leaves, garlic salt
olive oil.
While pasta cooks, rinse any ice glaze f
under cold water; pat dry with paper towe
Heat heavy nonstick skillet over medium
Brush both sides of salmon with 1 table
in heated skillet and cook, uncovered, abo
browned. Shake pan occasionally to keep
Turn salmon over; cover pan tightly and
Cook an additional 6 to 8 minutes for froz
minutes for fresh/thawed fish. Cook just un
throughout.
Break into large chunks (removing skin
Cook and stir gently over medium heat for
to taste with salt and pepper. Garnish with
thyme sprigs.
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Healthy, Delicious Dini
All Year Long

CSPS school page

Warm Halibut Potato Salad

Eating seafood at least twice a week c
protect against heart disease, accordin
2010 Dietary Guidelines for American
healthy, the USDA recommends eatin
of seafood per week, which is equiva
ounce servings. Here are ways you ca
heart-healthy seafood to your diet:
 Choose seafood such as Alaska pol
sole, King and Snow crab, black co
which offer nutritional benefits suc
omega-3s.
 Prepare seafood so it’s lean and fla
healthy cooking methods such as g
baking, and skipping calorie- and f
such as frying, breading, or by add
 Add flavor using spices and fresh o
seasonings.
 Serve seafood with healthful sides,
grains, roasted vegetables and crisp

page 12

The Cedar Springs Post
Page 2		

Thursday, March 7, 2013

Celebrate
...continued from front page

during the summer.
Every child received a letter home to his/her parents with
details on the importance of reading, how/where to get a
library card, when to come celebrate READING at the Kent
Theatre with family, friends, teachers and classmates.
“It’s always great to see a child walk into the library waving his/her library card in the air,” remarked Shannon Vanderhyde, Children’s Librarian at Cedar Springs.
“I love this program,” said Library Director Donna Clark.
“We’ve teamed up with our local schools, families and
Kent District Library now for 13 years. It’s great to partner
as an extended community to promote a lifelong love of
reading.”

Author Amanda Litz with a young fan at the reading celebration
at The Kent Theatre. Post photo by J. Reed.

Torie Sherburn (mom), first-grader Jack Sherburn and Lauren
Sherburn enjoying the celebration at the Kent Theatre. The
movie was shown free to first graders on Monday, March 4 and
Tuesday, March 5. Photo by Shannon Vanderhyde.

Fun in the snow

Pretty as a postcard

Photo by Kristen Putnam

Walter Knoch Sr., sent us this photo he took of various birds perching in the tree outside
of his office window at White Creek Estates, in Solon Township. It looks like it would
make a great Christmas card! Thanks, Walt!
If you have wildlife photos you’d like to send us, please email them to us with a little
info about the photo and your contact information to news@cedarspringspost.com. We will
publish them as space allows.

Braeden Boston, 2, the son of Kayleigh
Boston, and grandson of Jim and Kristen
Putnam, of Cedar Springs, had a wonderful surprise when he woke up from his nap
last Wednesday—his very own snow igloo!
Grandpa made it after the previous night’s
snowfall, and Braeden was delighted! It

The deadline for filing
taxes is just about six weeks
away. When filing your
Michigan tax return, the
Kent County Animal Shelter (KCAS) suggests considering a contribution to
the Animal Welfare Fund.
The Michigan Department
of Agriculture and Rural
Development (MDARD)
offers grants to promote
the spaying and neutering
of dogs and cats. Michigan
taxpayers can contribute

to increase adoptions of
homeless pets.” MDARD
awarded $177,000 in grants
to a total of 20 shelters for
2013. Most funding will be
used to cover costs related
to sterilization surgery of
animals prior to adoption.
Since this program began
in 2009, over $533,000 has
been granted to 59 shelter
projects in Michigan.
The Animal Welfare Fund
supports projects that increase the number of dogs

looks like a fun place to play!
Do you have a winter photo you’d like to
send us? Email it to us with some info about
the photo and your contact information.
Send it to news@cedarspringspost.com. We
will run them as space allows.

Help homeless pets when doing your state taxes
$5, $10, or more to several
causes, including the Animal Welfare Fund, on Form
4642, Voluntary Contributions Schedule.
“We took in nearly 7,000
lost and unwanted pets last
year. The Kent County Animal Shelter has long been
promoting spay/neuter of
pets to control overpopulation,” said Adam London, Acting Administrative
Health Officer for the Kent
County Health Department,

which oversees the KCAS.
“This is a great, easy way
to contribute directly to
the fund, while completing
your annual tax return.”
The Kent County Animal
Shelter is receiving $9,956
from the fund for programs
that will start this spring.
“We are honored that the
state approved our grant
request,” London said.
“We’re also very proud that
the state recognized and rewarded our staff’s efforts

and cats that are sterilized
and adopted in Michigan.
Grants are awarded pursuant to the Animal Welfare
Fund Act, and up to $10,000
will be awarded to individual facilities. Animal Control Shelters and Animal
Protection Shelters licensed
by MDARD, and must be in
good standing with the state
(no
compliance-related
fines from MDARD in 2010
or 2011.)
Contributions to these

funds will increase your
tax liability or reduce your
refund. Ask your tax preparer about the Voluntary
Contributions Form – Form
4642, or go to http://www.
michigan.gov/documents/
taxes/4642_406587_7.pdf
to print your own. For more
information on pets, adoptions and the Kent County
Animal Shelter, visit www.
accessKent.com/kcas.
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What a nut!
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Man arrested in Post Highlights
wire theft

News......................................... pages 1-3

This squirrel has been house shopping and evidently
found one he likes. Judy Porter, of Nelson Township, took
this photo of the squirrel on her birdfeeding table on her
back deck. She entered it into the photo contest at Sand
Lake’s Winterfest, with the caption “How many acorns
for the place?” and was the winner of the People’s Choice
award. Congratulations!

A Cedar Springs man was arrested Wednesday, February 27,
for stealing tools and copper wire
from two AT&T trucks.
According to Cedar Springs Police Chief Roger Parent, Officer
Chad Potts took a call on Monday,
Joseph Butler
February 18, at 2 p.m. regarding
two AT&T trucks that had been
broken into at the AT&T building at 82 W. Elm Street. Earlier in the day, Officer Potts had warned a man outside a mobile home on Allan Street about burning within City limits.
This man was burning the plastic coating off of spools of
wire. At the time, there was no correlation between the man
burning wire and the theft, but he quickly became the police
department’s suspect once the theft report was called in.
Parent said that shoe prints in the snow matched the suspect’s shoes and an arrest warrant was approved by the
Prosecutor’s Office.
Joseph Clayton Butler, 32, of Cedar Springs was arrested
and lodged in jail on February 27. At the time of his arrest, officers conducted a search of his residence through a
search warrant that was approved by the prosecutor.
Butler was charged with two counts of Breaking and
Entering into a Motor Vehicle - theft over $200 less than
$1,000.00 (a misdemeanor). His bond is $1,000.00 and a
pre-trial court date was set for March 19 at 3 p.m.

Crash sends one to hospital, another to jail
A Stanton man was seriously injured Friday evening, March 1, when he ran
a stop sign in Nelson Township and was hit by another
vehicle.
According to the Kent
County Sheriff Department,
Harrison Chase Crawford,

20, of Stanton, was driving
a 1991 Lexus northbound
on Myers Lake Road, shortly after 7 p.m., when he
ran the stop sign at 18 Mile
Road. Donald Smith, 53, of
Cedar Springs, was traveling west on 18 Mile in his
Ford F250 and hit Craw-

ford’s vehicle as he passed
through the intersection.
Crawford was transported
to Butterworth Hospital by
Rockford Ambulance with
numerous injuries. Smith
was uninjured but was
lodged in the Kent County
jail on an alcohol offense,

which was later dismissed.
His passenger, Brian Lynn
Johnson, 53, of Cedar
Springs, suffered some
soreness but was not transported to the hospital.
Cedar Springs Fire and
Rescue assisted at the
scene.

Red Cross issues new
tornado app for phones

The American Red Cross
has launched its official
Tornado App, putting lifesaving information right in
the hands of people who
live in, visit, or have loved
ones in tornado-prone areas.
This free app—available
in English and Spanish—
gives iPhone, iPad and Android smart phone and tablet users instant access to local and real-time information, so they
know what to do before, during and after a tornado. The
app includes a high-pitched siren and “tornado warning!”
alert that signals people when a NOAA tornado warning
has been issued in their area—even if the app is closed.
An “all clear!” alert lets users
know when a tornado warning has expired or has been
cancelled.
“Tornadoes often happen in
the overnight hours when people are sleeping,” said Cheryl
Bremer, Regional CEO of the
Red Cross of West Michigan.
“The audible alerts in this
app can save lives, even if users can’t monitor the weather
because they are away from
radio, TV or in places where
weather band radios may not
work.”
Other features of the app
include:
Location-based NOAA tornado, severe thunderstorm
and flood watch and warning
alerts;
Enhanced weather maps;
One-touch “I’m safe” mes-

saging that allows users to broadcast reassurance to family
and friends that they are out of harm’s way;
Simple steps and checklists people can use to create an
emergency plan and share it with household members;
Preloaded content that gives users instant access to critical action steps, even without mobile connectivity;
Toolkit with flashlight, strobe light and audible alarm;
Locations of open Red Cross shelters; and
Badges users can earn through interactive quizzes and
share on social networks.
Launched during National Severe Weather Preparedness
Week, the Tornado App is the latest in a series of mobile
apps created by the Red Cross, the nation’s leader in emergency preparedness. The apps have been used to help save
lives during hurricanes, earthquakes and wildfires.
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Church

Directory

Pioneer Christian Reformed Church

Sunday

Monday

(616) 696-9120

GEMS Club ~ 7pm

Worship Service ~ 10:30am
Prayer Group ~ 3:30pm
Evening Worship ~ 6:00pm

www.pioneercrc.org

Wednesday

Pastor - Jim Alblas
3110 17 Mile Rd.

Bible Study ~ 3:00pm &
6:00pm

(1 mile west of the freeway)

Rockford Springs Community Church

Pastor David Vander Meer

5815 14-Mile Rd. (3 miles east of 131) • 696-3656
www.rockfordsprings.org

SUNDAY WORSHIP
9:30AM • 6:00PM

SAND LAKE
UNITED METHODIST CHURCH
65 W. Maple St. • Sand Lake • 616-636-5673
Rev. Darryl Miller
Worship Service 9:30 am • Children’s Church 9:30 am
Family Night - Thursdays 5:30-7pm

Worship 11 a.m.
22 Mile Road

Solon Center
Wesleyan Church
Pastor Doug DiBell

N. to Sand Lake

Solon Center Wesleyan Church
19 Mile Road

M-46

org
soloncenterwesleyanchurch.org

Algoma Ave.

Cedar Springs

US-131

S. to G.R.

Summer
Worship
- 10AM
Pastor
Doug
DiBell
&
Worship
- 11AM

Senior
Pastor
Tom
Holloway
Pastor Tom
Holloway,
Music/Youth

616-696-3229

15671 Algoma Ave., Cedar Springs Just N. of 19 Mile Rd.

Sundays @ 9:45 & 11:15 AM

135 N. Grant St., Cedar Springs | 616.696.2970

CHURCH OF THE FULL GOSPEL

(Since 1946) Non-Denominational
Pentecostal Grace
180 E. Lake St. Sand Lake (1 block E. of Trafﬁc Light)
Sunday School .....10am / Sunday Morning .....11am
Sunday Night ..... 6pm / Wed. Bible Study ..... 3pm
Pastor Gary Giddings (616) 799-0331 - Pastor Verta Giddings (616) 636-5628

COURTLAND-OAKFIELD UNITED METHODIST CHURCH
10295 Myers Lake Ave.-1.5 Miles South of 14 Mile Rd.








Pastor: Robert Eckert
866-4298
www.coumc.com


SUNDAY SCHEDULE:
9:00 a.m.
WORSHIP

10:15
a.m.
CHRISTIAN EDUCATION















for all ages (infant-adult)




11:30 a.m.





WORSHIP

SUPERVISED NURSERY CARE PROVIDED ALL MORNING


Pastor Mary Ivanov



Remember the Sabbath day, and keep it holy.
The Church of God Fellowship Group of Michigan
is affiliated with...
For information on
Sabbath Services contact
Bruce Chapman at 616-636-9209

IRS
F
baptist church

Sunday School 9:30am
Sunday Morning Worship 10:45am
Sunday Evening Worship 5pm
Sunday Youth Group 6:30pm

233 S. Main Street
696-1630

Adult Bible Study Wednesdays 7:00pm

of ced ar spr ing s
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COREY CRYSTAL
3-24-77 to 3-12-95

Your memory is still very clear,
So many times you seem so near.
And in our hearts you will always stay,
Loved and remembered every day.
Sadly missed,
Mom, Dad, Carey, Casey and families

Pastor Jim Alblas
PIONEER CHRISTIAN REFORMED CHURCH
3110 17 MILE ROAD, CEDAR SPRINGS

GETTING TO SPRING

During this winter season I’ve often heard people say that they can’t
wait for Spring to come. That desire was especially strong a few weeks
ago amongst the heavy downpours of snow, icy roads and winter heating
costs. But even now, as spring is a little closer, the wait can be difﬁcult
too; sometimes that last mile of the race can be the toughest. I was recently
encouraging my congregation that though we don’t always have what we
want in life (such as spring), what we do have is plenty.
Consider David, who writes the very popular Psalm 23. He dealt with
enemies in his life, trouble in his family, and various other struggles, yet
in verse 5 of that Psalm he says with conﬁdence “My cup overﬂows.” Consider also the author of Psalm 136 who uses the phrase “His love endures
forever” 26 times! Clearly, He was someone who saw his cup as overﬂowing as well.
But how could these two individuals reach that conclusion that they were
blessed despite life’s struggles? They found that peace and contentment
when they took the time to reﬂect on who God was and how He had been
and was still working in their lives. In Psalm 23, David saw his relationship with God like that of a Shepherd to His sheep; God the Shepherd,
David the sheep. To that end, he realized that God takes care of the things
that hinder him from ﬁnding rest, He leads him along good paths, protects
him from enemies, goes before him preparing the way and does many other
good things that a Shepherd does for their sheep. In Psalm 136, the author
has reﬂected upon the beauty of God’s creation that he gets to enjoy every
day, how God has granted His people freedom, how He’s given them victory and on and on it goes.
Sometimes what helps us to endure the struggles of life is to consider
its joys as well. In other words, sometimes we need to count our blessings
one by one. When we count our blessings it may not bring Spring to us any
sooner, but it will help us to appreciate what we have until it arrives.

Bliss-Witters & Pike

RANDY L. MILEWSKI

In Loving Memory of our dear son and
brother who left us 2 years ago March 12,
2011. We miss you very much.
Love,
Mom & Dad, and sister Cindy Westveld

We would like to thank our relatives, friends
and neighbors for their prayers, cards of
sympathy, beautiful ﬂowers and planters,
and memorial contributions in honor of
our dear sweet wife, mother, grandmother,
Audrey Mae White. We thank family and
friends who attended the visitation and
funeral service and expressed their sympathy
with words of love, special memories and
loving hugs. We thank Dave Pederson and
his staff at Pederson Funeral Home; the staff
at Metron of Cedar Springs for taking such
loving care of Audrey and for their kindness
and loving care of our family. Thank you
to Pastor Barry Briggs for his words of
comfort, and to Deb Johnson and the ladies
at The Springs Free Methodist Church for
the delicious and bountiful luncheon; and
thank you to The Springs Care Team for the
delicious meals brought in for our family.
Thank you God for the 90 years of life
you gave to this special woman, our wife,
mother and grandmother.
Donald White
Suzanne & Jennings Johnson & family
Bonnie & Tom Reynolds & family
Donald C. White & family

No man ever really finds out
what he believes in until he
begins to instruct his children.

Bliss-Witters & Pike Funeral Home is family owned and
operated by Kevin and Janet Pike. Our barrier free chapel
is located one-half mile south of downtown on Northland
Drive. We are available to serve you 24 hours a day, 7 days
a week.

Nursery provided for all Sunday Services
Awana Wednesdays 6:30pm (Sept. - March)

Sunday Worship 10:00 AM
Family Bible Hour 6:00 PM
Word of Life Clubs
Wednesday 6:30 PM
12786 Algoma Ave • Cedar Springs
www.MBC-Cedar.com
696-3560

Adult Bible Study
Wednesday 7:00 PM

Sunday, AM Sunday School for All Ages
9:45AM
Sunday Worship Services
11:00AM & 6:00PM
Wednesday Ladies Bible Study
10:30AM
Wednesday Prayer and Praise
6:30PM
BLAST - Wednesdays during school year
6:15-7:45PM
Student Mentoring - Tuesdays & Thursdays 4:00-6:00PM
Pastor Thomas Sluys • 101 Grand St. • Pierson, MI 49339 • 616-636-5542

Caring • Compassionate
Considerate
Five Generations of
Serving the Grant &
Newaygo Communities

BLAST

West Pine Street • 696-1021• Rev. Mike Shiery

SUNDAY SCHOOL 9:45
WORSHIP 10:45 AM and 6:00 P.M.
MIDWEEK SERVICE • WEDNESDAY 7:00 P.M.

Call the POST @ 616-696-3655
for details

God’s Little Insturction Book - Honor Books

Kevin Pike - Manager, Janet Pike Assistant

PILGRIM BIBLE CHURCH & ACADEMY

Advertise your Church here...

And, ye fathers, provoke not your children to wrath: but bring
them up in the nurture and admonition of the Lord.
Ephesians 6:4

13603 Northland Drive
Cedar Springs, MI 49319
(616) 696-1410

www.piersonbiblechurch.org



SUNDAY WORSHIP: 10 AM
Bible Study: 11:15 AM Monday
Enhance Fitness: 10 a.m. M/W/F
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Charles M. McKinley
Licensed Funeral Director
Manager
226 State Road - Newaygo

(231) 652-5613

When You Are
In Need Let
Us HelpYou.

PUBLISH
YOUR

• Birth Announcement
• Wedding Announcement
• Engagement
• Anniversary *
• Congratulations
• In Memory *
• Thank you
in

A.J. McKinley

Licensed Funeral Director
Manager
45 E. Main Street - Grant

(231) 834-5613

In a Time of Need Our Staff Care for You and Your Concerns…

for only $20
without photo
$25 with photo
($5 per additional photo)

50 word limit

*Poetry over 5 lines will be subject
to additional fees by length.
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Arts/entertainment

H

ometown
Happenings

Hometown Happenings articles are a community
service for non-profit agencies only. Due to popular
demand for placement in this section, we can no
longer run all articles. Deadline for articles is Monday
at 5 p.m. This is not guaranteed space. Articles will
run as space allows. Guaranteed placement is $10,
certain restrictions may apply. You now can email
your Hometown Happenings to happenings@
cedarspringspost.com please include name and
phone number for any questions we may have.

Benefit Spaghetti Dinner

Mar. 9: A benefit spaghetti dinner for the Mike Tibbe Family will
be held on March 9 at the American Legion Hall in Cedar Springs.
Dinner is from 5:30 to 6:30 pm and the auction starts at 7 pm. $6
per plate, $10 for two and $18 for four. #8-10p

Mom-2-Mom Sale

Mar. 9: On Saturday, March 9 from 9 am to 1 pm Courtland
Oakfield United Methodist Church will host a Mom-2-Mom
Sale, 10295 Myers Lake Ave. NE, just north of 12 Mile Rd.
Come browse 45 tables of gently used toys, clothes, and other
child-rearing gear and find the bargain you’ve been looking for.
Refreshments are on the house; no door fee for shoppers. Dads are
welcome too! #9,10p

Pancake Breakfast

Mar. 9: The Courtland Township Fire Department, 7480 – 14 Mile
Rd. is hosting a pancake breakfast on Saturday March 9 from 8 –
11am. Pancakes, scrambled eggs, biscuits & gravy, coffee, orange
juice or milk. $5 adults, $3 children 6-12, 5 and under free, $15
family (2 adults, 2 children). Proceeds to benefit the Courtland
Fire Department. #10

Cedar Springs Garden Club Meeting

Mar. 12: The Cedar Springs Garden Club will meet Tuesday,
March 12 at 7pm at The Springs Church, 35 N. Grant St. in Cedar
Springs. We use the parking lot entrance and are in the all purpose
room. This month’s program is about the care & propagation
of African Violets. If you have one that needs dividing bring it
along. Don’t forget to bring an extra pot for the baby. Everyone is
welcome! #10

Rummage Sale at Cedar Springs United
Methodist

director Howard Wilson at Tri County High School, 231-9374338 x 436. #10p

Founders Day Weekend

Mar. 15-18: The Cedar Springs Founders Day Weekend March
15th through the 18th. Come celebrate with music, dancing, craft
demonstrations and more. For a full list of event activities please
see our ad on page 7. For more information call 616-773-5126.
#10,11p

Lions Club Pancake Breakfast

Mar. 16: The Cedar Springs Lions Club is hosting a pancake
breakfast every third Saturday of each month January thru April.
(Mar. 16 & Apr. 20) Come to the Cedar Springs United Methodist
Church located on the corner of Main & Church Streets on
Saturday March 16 from 7 am to 11 am, for an all-you-can-eat
breakfast including pancakes, eggs, bacon, sausage, juice and
coffee. Buy your tickets now from a Lions Club member and get
$1 off. Contact Art Probst, 616-696-9340 or Seth Baker-Donnan,
616-696-9370 for ticket information. Proceeds to assist sight
conservation. #10

Ultimate Beyblade Battle

Mar. 16: Test your skills and have fun competing in KDL’s first
ever Beyblade Battles! Bring your own Beyblades and arenas or
train and compete using the library’s equipment. For ages 6 and
older. Saturday, March 16, 1:30pm at the Sand Lake KDL Branch,
88 Eighth St. #10

St. Patty’s Scavenger Hunt

Mar. 17: Celebrate the Holiday with a Nature Scavenger Hunt.
There will be prizes and fun for all ages. Hidden things will be
in our center and outdoors, so rain or shine come find that pot of
gold! Sunday, March 17, 10:30am – 2:30pm. Donation of $5 per
person. #10

Register Now for Free Hunter Education

Mar. 19: To register for firearm Hunter Safety Classes at the Red
Flannel Rod & Gun Club, call Jim Pope at 231-834-5545 after 6
pm. Classes at the Club, 7463 18 Mile Rd. Cedar Springs, will be
Tues. March 19 from 6 – 9 pm, Thurs. March 21 from 6 – 9pm
Sat. March 23 from 8:00am – 4:30pm, and Tues. March 26 from
6 – 9 pm. #10,11p

Corned Beef and Ham Dinner

Mar. 20: The East Nelson United Methodist Church will be serving
Corned Beef and Ham with boiled red potatoes, carrots, cabbage
and homemade desserts on Wednesday, March 20 from 5 – 7pm.
The cost of the meal is be donation. Come join us!! If you have any
questions, please contact the church at 616-696-0661. #10,11p

Luau

Mar. 13-14: Come check out the good buys on clothing and
household items! Wednesday, March 13 from 9 am – 7 pm and Mar. 25: You are invited to a Luau presented by the Red Hat
Thursday March 14 from 9
am – 2 pm. Bag Day Sale on
Thursday. The church is located
at the corner of Main and Church
Sts., Cedar Springs. #9,10p
2013 Jazz Along the White Pine

Thank You

2013 Jazz Along the
White Pine

Mar. 15: The Tri County High
School Jazz Band will present
it’s annual dinner and auction
on Friday, March 15 at the high
school. Dinner is catered and
entertainment will be presented
by the jazz band and special
guests, including vocalist Todd
Zamarrippa. Tickets are limited
and going fast, but may still be
available. Please contact band

The Tri County High School Jazz Band and band boosters would like to thank
the following sponsors for their generous donations to our silent auction.
Lattitudes Roadhouse, First Insurance Enterprises, Inc., DR Retirement
Services, Victory Sign and Graphics, Nature’s Atrium, Bangz Hair Salon,
White Creek Lumber, Amish Furniture and Gifts Warehouse, Kindel &
Co., Northstar Theater, Bow Dacious Designs, Grill One Eleven, Corner
Bar, The Shack, Grand Rapids Public Museum, Subway of Howard City,
Howard City Floral, Joyce Hansen, Rustic Sport Shop, SR Automotive,
DJ Nails, Artist Roy Bills, Woodworker Gordon Craner, Wise Photography, Tri County Student Council, NHS and Barb Hoisington, B&B Beauty
Salon, and Tractor Supply.

Page 5

JOKE
of theWeek
Fast driver

My mom has a lead foot, so I was not surprised when a
state trooper pulled us over as we were speeding through
Georgia.
Hoping to get off with a warning, Mom tried to appear
shocked when the trooper walked up to the car.
“I have never been stopped like this before,” she said
to the officer.
“What do they usually do, ma’am,” he asked, “shoot
the tires out?”

This Joke of the Week is
brought to you by

CLASSIC KELLY’S
A Finer Family Restaurant and Catering

356 North Main St., Cedar Springs
(616) 696-0620
Society on Saturday April 6th from 9:30 to 4pm at Solon Center
Wesleyan Church, 15671 Algoma Ave. Join us for a fun-filled day
packed with laughter, dance, food, 50/50 raffle & door prizes. Not
a Red or Pink Hatter? No problem! Be one for the day! NO tickets
sold at the door. $30 per person if paid on or by March 25th. To
register contact Gigi, 616-696-4703 or email Gigi.rh77@yahoo.
com. Open to the public. Ladies, Red Hat attire or Hawaiian;
Gentlemen, Hawaiian Shirt or red tie. #10

Cedar Springs Public Library
43 W. Cherry Street • Cedar Springs • 696-1910
Mon, Tues, Fri: 12 noon - 6 pm •Wed: 10 am - 7 pm Sat: 10 am - 1 pm • Closed Thursday & Sunday

LIVE ON STAGE

Cinder STEIN
Algoma Christian School presents

MARCH 15 & 16 @ 7PM

A re-written version of Cinderella which combines the
Princess’s tale with the story of Frankenstein.
Dr. Frankenstein drops Cinderella’s brain and
replaces it with a cat’s brain instead...

ALL TICKETS:

$6.00

KENT THEATRE
616-696-SHOW (7469)
www.kenttheatre.com

8 N. Main St., Cedar Springs

COMING SOON!
FOUNDER’S DAY

Dance Extravaganza
MARCH 16 @ 12 NOON

Tickets: $10 / $5 12 & under

MARCH 22-24

*PLANNED MOVIE TITLES MAY BE CHANGED BY THE DISTRIBUTOR

KENT THEATRE COUPON
Person,
MEDIUM POPCORN One CouponPerPerPurchase

FREE

with the purchase of a Large Pop

Expires 8/31/2012
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Cod Moroccan-Style with Mango-Carrot Slaw
Cod Moroccan-Style with Mango-Carrot Slaw

C
C

FAMILY FEATURES

FAMILY FEATURES

ooking nutritious — and delicious — meatless meals for Lent has never been easier. These
recipes
start with
Seafood,—which
is additive-free,
lean,has
andnever
full of
healthful
ooking
nutritious
—Alaska
and delicious
meatless
meals for Lent
been
easier.vitamins,
These
minerals, nutrients and heart-healthy omega-3 fatty acids.
recipes start with Alaska Seafood, which is additive-free, lean, and full of healthful vitamins,
To find more easy, delicious, and healthy Lenten recipes, visit www.wildalaskaflavor.com.
minerals, nutrients and heart-healthy omega-3 fatty acids.
To find more easy, delicious, and healthy Lenten recipes, visit www.wildalaskaflavor.com.

Cod Moroccan-Style with Mango-Carrot Slaw

Prep time: 15 minutes
1/2 red bell pepper, finely
Cod
Moroccan-Style
Slaw
Cook
time: 20 minutes with Mango-Carrot
sliced
Servings:
1/2red
cup
shredded
Prep
time: 154 minutes
1/2
bell
pepper,carrot
finely
1/4 sliced
cup chopped cilantro
Cook time:
20 minutes
4 Alaska
Cod fillets (4 to 6
tablespoon
lime
Servings: 4 ounces each), fresh,
1/2 1cup
shreddedfresh
carrot
1/4 cupjuice
chopped cilantro
thawed
frozen
4 Alaska
Cod or
fillets
(4 to 6
teaspoon grated
lime
1 1tablespoon
fresh lime
2 ounces
tablespoons
oil,
each),olive
fresh,
peel
juice
divided
thawed
or frozen
teaspoons
orange
juice
cup finely olive
chopped
1 2teaspoon
grated
lime
21/2tablespoons
oil,
1 peel
tablespoon honey
shallots (2 to 3 shallots)
divided
1/2
teaspoon orange
cinnamon
chopped
cilantro
2 teaspoons
juice
1/21/4cupcup
finely
chopped
2 shallots
teaspoons
fresh
grated
Rinse
ice glazehoney
from frozen
1 any
tablespoon
(2 to
3 shallots)
fillets
coldcinnamon
water; pat dry
1/2 under
teaspoon
1/4 cup ginger
chopped cilantro
can (14.5fresh
ounces)
with any
paper
2 1teaspoons
grated
Rinse
icetowel.
glaze from frozen
vegetable broth, divided
Heat
heavy
skillet
ginger
fillets
under
coldnonstick
water; pat
dryover
sugar
medium-high
heat. Brush both
1 1canteaspoon
(14.5 ounces)
with
paper
towel.
4 vegetable
cloves garlic,
chopped
sides
cod with
1 tablespoon
oil.
broth,
divided
Heat of
heavy
nonstick
skillet over
Large pinch
Place in heated
skillet both
and cook,
1 teaspoon
sugarof saffron
medium-high
heat.
Brush
teaspoon cinnamon
uncovered,
about1 3tablespoon
to 4 minutes,
4 1cloves
garlic, chopped
sides
of cod with
oil.
1/2 teaspoon allspice
until browned. Shake pan occasLarge pinch of saffron
Place
in
heated
skillet
and cook,
2 cups dry couscous
ionally
to
keep
from
sticking.
11/4teaspoon
cinnamon
uncovered, about 3 to 4 minutes,
cup toasted
almond
Turn cod over, cover pan tightly
1/2 teaspoon
until
Shake
pan occas
slices allspice
andbrowned.
reduce heat
to medium.
Cook
2 cups dry couscous
ionally
to keep 6from
sticking.
an
additional
to
8
minutes
for
Mango
Slaw:
1/4 cup toasted almond
Turn cod
cover
pan tightly
frozen
codover,
or 3 to
4 minutes
for
1 slices
mango, peeled and sliced
and
reduce heatfish.
to medium.
fresh/thawed
Cook justCook
until
(about 2 cups)
an additional 6 to 8 minutes for
Mango Slaw:
frozen cod or 3 to 4 minutes for
1 mango, peeled and sliced
fresh/thawed fish. Cook just until
(about 2 cups)

Warm Halibut Potato Salad

Warm Halibut Potato Salad

Salmon Penne with Green Beans Vinaigrette

fish is opaque throughout. Remove
Warm
Potato
Salad
Salmon Penne
withHalibut
Green Beans
Vinaigrette
from pan; keep warm.
Prep time: 15 minutes
samethroughout.
pan, sauté shallots
fishInisthe
opaque
Remove
Warm
Halibut
Potato Salad
Cook
time:
15 minutes
in 1 tablespoon
oil just until soft,
from
pan; keep warm.
Servings:
Prep time:6 15 minutes
about
2 minutes.
Add
cilantro,
In the
same pan,
sauté
shallots
Cook1time:
15 minutes
pound
small white or red
1 cup vegetable
broth,soft,
inginger,
1 tablespoon
oil just until
Servings: new
6 potatoes
sugar,
garlic,
saffron,
cinnamon
about 2 minutes. Add cilantro,
41 Alaska
halibutwhite
filletsor(4red
to 6
pound small
and allspice;
cook until broth,
thickened.
ginger,
1 cup vegetable
ounces
each), fresh, thawed
new
potatoes
Meanwhile,
prepare
couscous
sugar, garlic, saffron, cinnamon
or frozen
4 Alaska
halibut fillets (4 to 6
according
to cook
package
and
allspice;
untildirections,
thickened.
1 tablespoon
olive fresh,
oil thawed
ounces each),
using
remaining
vegetable
broth
Meanwhile, prepare couscous
Pepper,
to taste
or
frozen
as
part
of
the
liquid.
according to package directions,
11 teaspoon
dried
dill
tablespoon
olive
oil
Slaw:remaining
In large bowl,
combine
using
vegetable
broth
2 tablespoons
parsley,
Pepper,
to
taste
asmango,
part ofbell
thepepper,
liquid. carrot and
chopped
1 teaspoon dried dill
cilantro.
12 cup
celery, chopped
Slaw:
In large bowl, combine
tablespoons
parsley,
In separate
small carrot
bowl, blend
1/2 cup
red bell pepper, chopped
mango,
bell pepper,
and
chopped
lime juice and peel, orange juice,
11 cup
fresh
(or
canned)
cilantro.
cup celery, chopped
honey
and cinnamon.
Pourblend
dressing
mandarin
orange
segments
In separate
small bowl,
1/2
cup
red
bell
pepper,
chopped
over slaw; toss.
1 tablespoon fresh dill,
lime
juice and peel, orange juice,
1 cup fresh (or canned)
For
each
serving:
Place
about
chopped
honey and cinnamon. Pour dressing
mandarin orange segments
3/4 cup
couscous
1/2 teaspoon seasoning salt
over
slaw;
toss. on a plate; top
tablespoon
fresh dill,
with 1/2 cup mango slaw. Top
11 package
(5 ounces)
arugula
For
Place
chopped
witheach
a codserving:
fillet. Pour
1/4about
cup
Dressing:
3/4
cup
couscous
on
a
plate;
top
1/2
teaspoon
seasoning
salt
shallot sauce over fish; garnish
1/21 cup
green(5onions,
sliced
with
cup mango
slaw. almonds.
Top
package
ounces)
arugula
with1/2
1 tablespoon
toasted
2 tablespoons olive oil
with a cod fillet. Pour 1/4 cup
Dressing:
1/2 cup orange juice
shallot sauce over fish; garnish
1/2
cup green onions,
sliced
2 tablespoons
Dijon mustard
with 1 tablespoon toasted almonds.
2 tablespoons olive oil
Boil1/2
potatoes
in
salted
water
cup orange juice just until
tender; drain and cool slightly. Slice
2 tablespoons Dijon mustard
potatoes in 1/4-inch-thick rounds.
Boil
potatoes in
salted
just from
until
Meanwhile,
rinse
anywater
ice glaze
tender;halibut
drain and
cool
slightly.
frozen
under
cold
water;Slice
pat
potatoes
in 1/4-inch-thick
rounds.
dry
with paper
towel.
Meanwhile,
rinse anyskillet
ice glaze
Heat
heavy nonstick
over from
frozen halibutheat.
under cold water; pat
medium-high
dryBrush
with both
papersides
towel.
of halibut with
Heat
olive
oil.heavy
Placenonstick
in heatedskillet
skilletover
and
medium-high
heat.
cook,
uncovered,
about 3 to 4 minutes,
until
browned.
Shakeofpan
occasionally
Brush
both sides
halibut
with
to
keep
sticking.
olive
oil.from
Place
in heated skillet and
Turnuncovered,
halibut over;
season
cook,
about
3 towith
4 minutes,
pepper
and driedShake
dill. Cover
pan
until browned.
pan occasionally
tightly
reduce
heat to medium.
to keepand
from
sticking.
Cook
anhalibut
additional
6 to
8 minutes
Turn
over;
season
with for
frozen
or 3dill.
to 4Cover
minutes
pepperhalibut,
and dried
panfor
fresh/thawed
fish. Cook
justmedium.
until fish
tightly and reduce
heat to
is
opaque
throughout.
Break
into large
Cook
an additional
6 to
8 minutes
for
chunks
(removing
any). for
frozen halibut,
or 3skin,
to 4ifminutes
Mix parsley,fish.
celery,
redjust
pepper,
fresh/thawed
Cook
until fish
orange
segments,
fresh Break
dill, and
is opaque
throughout.
into large
seasoning
salt
together
in
large
chunks (removing skin, if any).bowl.
Add
potatoes
to
celery
mixture;
stir.
Mix parsley, celery, red pepper,
For dressing,
sauté
green
orange
segments,
fresh
dill,onions
and in
olive
oil. Add
juice
and Dijon;
seasoning
saltorange
together
in large
bowl.
whisk.
While warm,
pour
dressingstir.
Add potatoes
to celery
mixture;
over
salad.
Add
halibut
chunks
and
For dressing, sauté green onions in
mix gently.
olive oil. Add orange juice and Dijon;
To serve, portion a handful of
whisk. While warm, pour dressing
arugula onto plates; top with halibut
over salad.
potato
salad.Add halibut chunks and
mix gently.
Cook’s
Tip: portion
If usingacanned
To serve,
handfulmanda
of rins,
omitonto
orange
juice
usehalibut
the
arugula
plates;
topand
with
juice
the can.
potatoinsalad.
Cook’s Tip: If using canned mandarins, omit orange juice and use the
juice in the can.

Salmon Penne with Green Beans Vinaigrette

Prep time: 10 minutes
Salmon
Penne
with Green Beans Vinaigrette
Cook
time: 15
minutes
Servings:
5 (2
each)
Prep time:
10cups
minutes
Cook
15 whole
minutes
12 time:
ounces
wheat penne (or other pasta)
Servings:
5 (2fresh
cups green
each) beans, trimmed and halved
1/2 pound
grated
and penne
juice of(or
1 lemon
12 Finely
ounces
wholezest
wheat
other pasta)
1 tablespoon
fresh
thyme
leaves
1/2
pound fresh
green
beans,
trimmed and halved
1/2 teaspoon
garlic
salt
Finely grated zest and juice of 1 lemon
3 1 tablespoons
divided
tablespoonolive
freshoil,
thyme
leaves
12
ounces
Alaska
salmon,
1/2 teaspoon
garlic
salt fresh, thawed or frozen
Salt
and
freshly
ground
black
3 tablespoons olive oil, dividedpepper
sprigsfresh,
of thyme,
for or
garnish
12 Lemon
ounceswedges
Alaskaand
salmon,
thawed
frozen
Cook pasta
in boiling
waterground
for aboutblack
8 minutes,
or according to
Salt
and freshly
pepper
package instructions,
until and
al dente.
Add
beans
Lemon wedges
sprigs
of green
thyme,
for during
garnishthe
last
3 topasta
4 minutes
of cooking
time.
Cook
in boiling
water for
about 8 minutes, or according to
Drain pasta
and beans,
reserving
3 tablespoons
cooking
liquid,
package
instructions,
until
al dente.
Add green beans
during
the
then
beans
and reserved
last return
3 to 4pasta,
minutes
of cooking
time.liquid to pan. Add lemon
zest, lemon juice, thyme leaves, garlic salt and 2 tablespoons
Drain pasta and beans, reserving 3 tablespoons cooking liquid,
olive oil.
then
return pasta, beans and reserved liquid to pan. Add lemon
While pasta cooks, rinse any ice glaze from frozen salmon
zest, cold
lemon
juice,pat
thyme
leaves,
garlic
salt and 2 tablespoons
under
water;
dry with
paper
towel.
olive
Heatoil.
heavy nonstick skillet over medium-high heat.
Whileboth
pasta
cooks,
rinse any
glaze from olive
frozen
Brush
sides
of salmon
withice
1 tablespoon
oil.salmon
Place
cold
water;
dryuncovered,
with paperabout
towel.3 to 4 minutes, until
inunder
heated
skillet
andpat
cook,
Heat
heavy
nonstick
skillet
over
medium-high
heat.
browned. Shake pan occasionally to keep from sticking.
Brush
both over;
sides cover
of salmon
with 1and
tablespoon
olive
oil. Place
Turn
salmon
pan tightly
reduce heat
to medium.
in heated
skillet and
uncovered,
aboutsalmon
3 to 4or
minutes,
Cook
an additional
6 tocook,
8 minutes
for frozen
3 to 4 until
browned.
pan occasionally
to keep
min
utes for Shake
fresh/thawed
fish. Cook just
untilfrom
fish issticking.
opaque
Turn salmon over; cover pan tightly and reduce heat to medium.
throughout.
Cook
an
additional
6
to
8
minutes
for
frozen
salmon
or pasta.
3 to 4
Break into large chunks (removing skin, if any); add to
minutes
fish. Cook
is opaque
Cook
and for
stir fresh/thawed
gently over medium
heatjust
for until
1 to 2fish
minutes.
Season
tothroughout.
taste with salt and pepper. Garnish with lemon wedges and
Break
into large chunks (removing skin, if any); add to pasta.
thyme
sprigs.
Cook and stir gently over medium heat for 1 to 2 minutes. Season
to taste with salt and pepper. Garnish with lemon wedges and
thyme sprigs.

Healthy, Delicious Dining
All Year Long
Eating
seafood atDelicious
least twice a week
can help
Healthy,
Dining
protect against heart disease, according to USDA
AllDietary
YearGuidelines
Longfor Americans. To keep hearts
2010

healthy,
USDA
eighthelp
ounces
Eating the
seafood
at recommends
least twice a eating
week can
ofprotect
seafood
per week,
is equivalent
fouragainst
heartwhich
disease,
accordingto
totwo
USDA
ounce
Here are ways
you can addTo
delicious,
2010 servings.
Dietary Guidelines
for Americans.
keep hearts
heart-healthy
to your diet: eating eight ounces
healthy, the seafood
USDA recommends
seafood
per week,
is equivalent
to two
four of
Choose
seafood
suchwhich
as Alaska
pollock, cod,
halibut,
ounce
servings.
Here are
ways
you
can
add
delicious,
sole, King
and Snow
crab,
black
cod
and
salmon,
heart-healthy
seafood tobenefits
your diet:
which offer nutritional
such as heart-healthy
omega-3s.
 Choose seafood such as Alaska pollock, cod, halibut,
 Prepare
seafood
it’s lean
flavorful
bysalmon,
using
sole, King
and so
Snow
crab,and
black
cod and
healthy
methods benefits
such as grilling,
roasting or
which cooking
offer nutritional
such as heart-healthy
baking,
and skipping calorie- and fat-laden methods
omega-3s.
such as frying, breading, or by adding rich sauces.
 Prepare seafood so it’s lean and flavorful by using
 Add
flavor
using spices
andsuch
freshasorgrilling,
dried herbs
as or
healthy
cooking
methods
roasting
seasonings.
baking, and skipping calorie- and fat-laden methods
such seafood
as frying,
breading,
by adding
rich
sauces.
 Serve
with
healthfulorsides,
such as
whole
roastedusing
vegetables
grains,
Add flavor
spices and
and crisp
fresh greens.
or dried herbs as
seasonings.
 Serve seafood with healthful sides, such as whole
grains, roasted vegetables and crisp greens.
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Celebrate St. Patrick’s Day
with Flavorful Green Treats

...continued from front page

(Family Features) St. Patrick’s Day is the perfect occasion to have fun in the kitchen with the color and flavor of
the holiday – vivid green and refreshing peppermint.
“Food color and extract can transform an ordinary cupcake or cookie into a festive delight, worthy of any St.
Paddy’s party,” said Mary Beth Harrington of the McCormick Kitchens.
For a green twist on classic red velvet cupcakes, stir
green food color into basic cake mix and add pure vanilla
extract, sour cream and cocoa powder. Whip up minty
green cream cheese frosting and decorate with green
sprinkles or colored sugar to make them fun for kids of
all ages.
For more St. Patrick’s Day ideas and recipes, visit
www.McCormick.com,
www.Facebook.com/McCormickSpice, or www.Pinterest.com/mccormickspices.

Easy Green Velvet Cupcakes
Prep Time: 20 minutes
Cook Time: 20 minutes
Makes 24 servings

1

package (18 1/4 ounces) German chocolate cake
mix with pudding
1
cup sour cream
1/2
cup water
1/4
cup unsweetened cocoa powder
1/4
cup vegetable oil
1
bottle (1 ounce) McCormick Green Food Color
3
eggs
2
teaspoons McCormick Pure Vanilla Extract
1
container (16 ounces) cream cheese frosting or
Vanilla
Cream Cheese Frosting (recipe follows)
Green sprinkles (optional)
Preheat oven to 350°F. Beat cake mix, sour cream, water, cocoa powder, oil, food color, eggs and vanilla in large
bowl with electric mixer on low speed just until moistened,
scraping sides of bowl frequently. Beat on medium speed
2 minutes.
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Easy Green Velvet Cupcakes

Pour batter into 24 paper-lined muffin cups, filling each
cup 2/3 full.
Bake 20 minutes or until toothpick inserted in center of
cupcake comes out clean. Cool in pan 10 minutes. Remove
from pans; cool completely on wire rack. Frost with cream
cheese frosting. Decorate with sprinkles, if desired.

Minty Green Cream Cheese Frosting:

Stir 1/2 teaspoon McCormick Pure Peppermint Extract
and 1/2 teaspoon McCormick Green Food Color into canned
cream cheese frosting or Vanilla Cream Cheese Frosting.

Vanilla Cream Cheese Frosting:

Beat 1 package (8 ounces) cream cheese, softened, 1/4 cup
(1/2 stick) butter, softened, 2 tablespoons sour cream and 2
teaspoons McCormick Pure Vanilla Extract in large bowl
until light and fluffy. Gradually beat in 1 box (16 ounces)
confectioners’ sugar until smooth. Makes 2 1/2 cups.

and Donna DeJonge, Ora Lewis related (in 1965) that when
his grandfather, Dennis Lewis, lived in Grand Rapids, he
heard of a place far north called Cedar Springs. He took
the road that led to Laphamville (Rockford) and then traveled through groves of thick trees to get here. Near the road
by the creek was a tavern with provisions (on the property
where the firebarn is) and close by were some Cedar trees
and a large spring, giving the town its name. It was probably owned by John and Lydia Smith, who settled here in
1851, according to The History of Kent County, by Dillenback and Leavitt, 1870. He ran a sawmill for a time and
kept the post office in the mill. Their home was a log cabin
in the forest, and also served as a hotel. The book relates
that the hotel was well patronized, since one year Mrs.
Smith cooked up 1,000 pounds of pork between February
12 and May 1.
John and Lydia Smith are just a couple of the people who
are important to the history of Cedar Springs, which was
made up of parts of Solon and Nelson Townships, and officially recognized by the state legislature as a village, in
March 1871.
The Cedar Springs Chamber of Commerce is celebrating
the pioneers who had the foresight to settle here, with a
Founders Day Weekend, March 16-18. This year will mark
142 years of the official existence of Cedar Springs, thought
it has unofficially been around much longer.
The weekend will kick off Saturday, March 16, with the
Lions Club pancake breakfast. Other activities include pioneer Crafts for kids at the Cedar Springs Historical Museum, a dance extravaganza at The Kent Theatre, a Founders
Day concert and barbecue, a play at the Kent, and a historic
storytelling time on Monday. There will be a big tent set up
for the concert and barbecue at Main and Ash Streets, so
no need to worry about the weather! It will even be heated
if necessary. Food and drink will be available to purchase.
The meat is being grilled by local grillers, and specialty
beer and hard cider will be available in a limited quantity,
along with soft drinks, water and coffee.
See ad below for a schedule of events, and watch next
week’s Post for more info! You can also follow the Cedar
Springs Area Chamber of Commerce and this event on their
Facebook page.

The Cedar Springs

Founders
Day Celebration
The Cedar
Springs
Activities
&
Events
Schedule
Founders Day Celebration

Activities & Events Schedule

The Cedar Springs Lions Club Pancake Breakfast
Location:
Date & Time:

United Methodist Church 140 S. Main St.

Saturday MarchLions
16 - 7AMClub
to 11AM Pancake Breakfast
The Cedar Springs

Location:
Date & Time:

th

United Methodist Church 140 S. Main St.

Saturday MarchMuseum
16 - 7AM to 11AM
The Cedar Springs
“Pioneer Crafts for the Kids”
th

The Cedar Springs Museum will be open and will be teaching Pioneer Crafts to the kids.

The Cedar Springs
Museum“Pioneer Crafts for the Kids”
The Cedar Springs
Museum
Saturday March 16 – 10AM to 4PM

Location:

th

The Cedar Springs Museum will
be open and will be teaching Pioneer Crafts to the kids.
Sunday March 17th – 12PM to 4PM – The Grilling Company will be on hand Sunday
Location:
The
Cedar
Museum
And BBQ
willSprings
be available
th
Saturday March 16 – 10AM to 4PM
Sunday March 17th – 12PM to 4PM – The Grilling Company will be on hand Sunday
And BBQ will be available
Performances by:
Dancing Plus, Cedar Springs Dance Co., Cedar Springs Parks & Rec Boot Camp Dance

Cedar Springs Founders Day Dance Extravaganza

Group, E-Leesa Gypsy Enchantress, Belly Dance for Benefit, Clair DeLune & eDance Varsity
Cedar Springs
Founders
Dance Extravaganza
and Musical
performance by Day
Oni.

Performances by:
Location:
Date & Time:
Location:
Date & Time:
Show Times:

DancingTheater
Plus, Cedar Springs Dance Co., Cedar Springs Parks & Rec Boot Camp Dance
Kent
Group, E-Leesa Gypsy Enchantress,
Belly Dance for Benefit, Clair DeLune & eDance Varsity
Saturday
March 16th - 12PM to
2PM
and Musical performance by Oni.

Kent Theater

Cedar Springs
Founders
DaytoConcert
& BBQ
Saturday
March 16th - 12PM
2PM
3PM to 4:45PM - Signal Trip
5:15PM to 7PM – You’z Guyz Band
7:15PM to 9PM – The Beanpoles
3PM to
4:45PM
- Signal
Trip
Sobie
Meats,
The Cedar
Café,
Barlow’s Gourmet Sauces
Bearboy Gourmet
5:15PM
to 7PM &
– Little
You’zRooster
Guyz Bread
Band Company
The
Grilling
Company
andBeanpoles
Saladino Smoke
7:15PM
to 9PM
– The

Cedar Springs Founders Day Concert & BBQ
ShowProvided
Times: by:
Food

Food Grilled by:
Jaden James
Alpha
Omega
Coffee
& Games,
Coca
Cola
water
available
Beverages
provided
JamesBrewery,
Brewery,
Omega
Coffee
& Gourmet
Games,
Coca
Cola
Co.Co.
andand
water
available
Food Provided
by: by: Jaden
Sobie
Meats,
The Cedar
Café,
Barlow’s
Sauces
Admission:
FREE
ALL AGES
Bearboyfor
Gourmet
& Little Rooster Bread Company
Location:
Concert
Tent
on Ashand
Street
Across
from City Hall (Heated if weather requires)
Food Grilled by:
The
Grilling
Company
Saladino
Smoke
Beverages
provided by: Jaden
James
Brewery,
Coffee2PM
& Games,
Coca Cola Co. and water available
- Tent opens
to 9PM
Time:
Saturday
March
16th Omega

Admission:
Location:
Time:
Location:
Admission:
Time:
Location:
Admission:
Time:
Location:
Story Tellers:
Time:
Location:
Story Corners
Tellers:
Hucks
Time:
Take
Two Game Shop

FREE for ALL AGES
Concert Tent on Ash Street Across from City Hall (Heated if weather requires)
Saturday March 16th - Tent opens 2PM to 9PM

Algoma Christian Schools present “Cinderstein” (play)
Kent Theater

$6.00
Algoma Christian
“Cinderstein” (play)
March 16 – 7PM
Friday MarchSchools
15 & Saturdaypresent
th

th

Kent Theater

Legends of a$6.00
Lumber
(A Historic
Storytelling)
Friday
March 15 &town
Saturday March
16 – 7PM
th

th

The Cedar Springs Spring (Behind the CS Fire Department)
Judy
Reed and
TBA
Judy Reed,
Donna
Clark, and Sue Harrison (co-author of the Cedar Springs Story)
Monday March 18th - 5PM to 6PM
The Cedar Springs Spring
(Behind theby:
CS Fire Department)
Sponsored
Judy Reed and TBA 696-0996 The Cedar Chest
696-3876
th
Monday March 18 - 263-9566
5PM to 6PMAlpha Omega Coffee & Games
696-2910

Legends of a Lumber town (A Historic Storytelling)

Innovative Soultions
Perry’s Place for Herbs, teas and more
Kin of Hope Natural Health
Independent Bank
Curves Cedar Springs
The Hair Craft Company
Amish Furniture Warehouse & Gifts
Geek Worx
Generation Wireless
Barlows Gourmet Sauces
The Grilling Company
The Cedar Springs Historical Museum
The Cedar Cafe

732-9000
439-0890
439-0890
696-0050
696-1689
696-0440
696-2050
696-7000
696-2395
248-245-0393
295-4656
696-3335
696-9260

Shultz Septic Sevices
MW Memory Care
The Round Up Tavern
Meijer
The Kent Theater
The Cedar Springs Post
Bearboy Gourmet
Little Rooster Bread Company
Jaden James Brewery
Sobie Meats
Coca Cola
Saladino Smoke

696-9570
696-7777
696-0973
696-4600
696-7469
696-3655

For more information call 616-773-5126

Sports / Outdoors
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Muskellunge and northern
pike regulation changes

Efffective April 1

The Department of Natural Resources announced
that new muskellunge and
northern pike regulations
will go into effect for all anglers on April 1, 2013.
In Michigan, only one
muskellunge (including tiger muskellunge) may be
harvested per season per
angler. Anglers who would
like to harvest muskellunge
must have a new muskellunge harvest tag, available
March 1, 2013. Anglers are
not required to obtain this
New regulations for muskellunge and northern pike go into ef- harvest tag to fish for musfect April 1. Photo courtesy of U.S. Fish and Wildlife Service.
kellunge; it’s only for those
anglers that intend to harvest a muskellunge. Muskellunge harvest tags are free and available at all license vendors. Anglers who do not possess the tag are required to release all
muskellunge they catch. The new tag will be used as a means to enforce the new possession
limit statewide and will allow the DNR to monitor how many tags are provided to anglers
and to provide insight on the level of harvest. Registration of muskellunge harvest is not
a requirement, but it will help the DNR manage this important species. For more information, please visit www.michigan.gov/muskie.  
New northern pike regulations will also go into effect on April 1, 2013. Northern pike
regulations now include the establishment of a new 24-inch to 34-inch protected slot limit
(PSL) regulation on several waters. The DNR believes this new regulation has the potential
to increase predation levels by larger northern pike on smaller northern pike and result in a
greater number of larger northern pike on various waters. A new provision has been added
to waters where up to five northern pike may be taken. This provision restricts harvest to
only one northern pike greater than 24 inches allowed as part of the daily possession limit
of five pike on those waters.
Modifications to the muskellunge and northern pike regulations were developed with collaboration between the DNR and the Warmwater Resources Steering Committee (WRSC),
a public advisory group that was tasked with review of muskellunge and northern pike
regulation proposals. Additionally, the general angling public participated in a survey to
advise the DNR on these regulation changes. These regulations will serve to protect and
enhance future muskellunge and northern pike populations for anglers.
For more information on fishing for muskellunge and northern pike in Michigan, please
review the 2013 Michigan Fishing Guide, particularly Note 7 in the General Hook and Line
Regulations. As always, the guide is available in retail stores and online at www.michigan.
gov/fishingguide.
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Ranger Steve’s Nature Niche
Ephemeral sap sickles
By Ranger Steve Mueller

The sweet taste of sap
sickles is here. I have been
watching and saw one hanging from a tree branch higher than I could reach. By 2
p.m., I saw a string of them
on the sugar maple branch
where I hang suet. I could
not resist tasting one. It was
a cloudy 25o F day. Despite
the cold and lack of bright
sun, the sap is flowing. I
looked to see if silver maple
buds are swelling and they
were. Silver maple is one of
the first to show ballooning
buds. Protective scales will
not open and allow flowers
to bloom for some time yet.
When looking at silver
maple buds, it is possible to
recognized flower buds from
leaf buds based on size and
roundness. The flower buds
are more robust than new
twig and leaf buds. Trees
grow new leave, flower, and
twig tissue in summer and
fall. The tissues remain embryonic and contained within protective bud scales all
winter. Bud scales protect
delicate tissue from desiccation and mechanical damage. The tissue waits for
spring or it would be killed
by winter’s drying sun and
air if not protected by tightly
overlapping scales. Winter
winds that thrust branches
against one another would
damage or kill unprotected
embryonic growth. Some
trees and shrubs are able

to keep their new
growth tissue alive
without bud scales.
Witch hazel and bitternut hickory do
not have protective
scales. Instead the
new curled leaves
are exposed. Because they contain
little moisture they
are able to survive
the winter and are
tough enough to
survive mechanical
damage.
During
winter,
water is kept from
the new tissues and repeated
freeze/thaw does not cause
expanding ice water to pop
cell membranes. With the
nearing of spring, sap begins
flowing and causes buds to
swell. Any March day now,
we might expect fuzzy tissues of willow buds to become visible as they push
back the single scale that
has covered them all winter.
Watching for the first pussy
willows builds excitement
for the coming pageant of
spring ephemerals. Training
your eye to watch for early
signs of spring brings you
closer to nature.
Like all worthwhile endeavors, it takes work to
build a meaningful relationship. The work can be
pleasurable and healthy
physically,
emotionally,
and spiritually. We hear

about nature deficit disorder showing itself through
depression, lowered school
and work productivity, and
human body stress symptoms. Do your family a
favor and spend time outdoors several times a week
enjoying nature niches. Out
door activities like snowmobiling, downhill skiing,
and ice-skating are great
but they do not provide the
same connections with nature, as will other activities.
Consider cross-country skiing, quiet winter hikes, sitting still in ice shanty fishing or just watching the fish
below, and bird watching
through the window or better yet on a walk.
Hunters know the peace
and rejuvenation that results
from sitting in the woods
Sickles - continues on page 9

Cedar Springs High School is proud to introduce our new
“Unconditional Love”
Varsity Football Coach,
Dog & Cat Grooming
Gus Kapolka
• Haircuts
“Serving
• Specialty Shampoos
Clients from
• Nail Trim & Nail Grinding Grand Ra
pids
• Teethbrushing
to Big Rapids
”
• Shedless Treatment
• Pick Up/Drop Off Available

Pet Sitting Available!!

11 years expierence!
(616) 799-0792

Stephanie
Inskeep-Johnson

email: inskeep.stephanie@gmail.com - 7 DAYS A WEEK

Coach Kapolka is a 1991 graduate of Warren Fitzgerald High School and a
1995 & 1998 Graduate of Eastern Michigan University (BS History/BS English). Currently Coach Kapolka is teaching English, AP European History
and US History at Manistee High School while also serving as their National
Honor Society Advisor.
He began his coaching career as head middle school coach of Warren Lincoln Middle School in 1995. After completing his student teaching assign-

Your Health. Your Choice. Your Community.

Gus Kapolka

No more pain.

You don’t have to live with arthritis pain,
therapy can often help. Where you seek
therapy is your choice. Choose Northern.

Back & neck pain? We can help!

696.6555
northernpts.com
308 Main
Cedar Springs

ment, he moved to Boyne
City High School in 1999.
While at Boyne City he
led the JV team to an 8-1
record in 1999, before becoming the Varsity Defensive Coordinator. In three

years as a varsity assistant,
Boyne City won the 2001
Lake Michigan Conference
Championship as well as
advancing to the Division 5
state semi-finals.
On May 5, 2004, Gus Ka-

polka was
named the
Head Varsity Football Coach
at
Manistee High
School. He
coached
the Chippewas to a 4-5 record, breaking the Chippewa’s 32 game losing streak.
He was also named 2004
Class B Associated Press
Special Mention Coach of
the Year.

In 2007 he coached the
Chippewas to their second
MHSAA state play-off appearance in school history
with a 6-4 record. He continued to make school history in 2011 & 2012 when the
Chippewas qualified for the
MHSAA playoffs in back to
back seasons.
Outside of being a Head
Varsity Football Coach,
Coach Kapolka enjoys
the outdoors, reading and
spending time with his family.
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at your

Assailant

service. . .

...continued from front page

ed and charged with home invasion first degree, a felony
charge. (According to Chief Parent, that means he went
into the home with intent to commit a crime.) He was also
charged with being a habitual offender, 3rd offense. Bond
was set at $20,000, cash or surety. A preliminary exam was
scheduled for February 26, and the case was bound over to
Circuit Court.
Police are still trying to identify the heavyset white male
suspect. The victim mentioned seeing tattoos on this person’s neck. The tattoos are of the “Monster” drink logo,
what looks like three icicles hanging down and a tattoo of
the letters “DC.” There may have been a third person, in a
white colored pick-up truck, possibly a Ford, with five orange-colored roof lights. Anyone having information about
the unidentified suspect is asked to call the Cedar Springs
Police at (616) 696-1311 or Silent Observer at (616) 744-

Sickles

$

5 WALK-IN NAIL TRIMS

  #'%%" & !
 & !'" &!
$9:30am-1pm
&!
Sat.



  "616.696.3900

CEDAR
H E AT I N G &

COOLING INC.

EXPERIENCE NOT GUESSWORK

616-696-2599

FLORIST

...continued from page 8

FLOWER SHOP

watching. Many if not most get their greatest pleasure during the wait while watching the world around them activate.
It is hard to find a hunter that does not have stories of wildlife coming up to them as they patiently wait. My brother
once had a deer come up from behind him and smelled his
shoulder. Shooting wildlife seems to become less and less
important as one ages while observing the wonders of nature seems to become more and more important.
It is important to spend time outdoors actually interacting and connecting with nature. It improves physical and
psychological wellbeing. Thrill sports, like downhill skiing, tone our muscles but still keep us isolated from nature
niches that whiz by too fast to comprehend. Take time to
experience sap sickles and nature.
Natural history questions or topic suggestions can be directed to Ranger Steve (Mueller) at the odybrook@chartermi.net Ody Brook, 13010 Northland Dr, Cedar Springs,
MI 49319-8433.

AND GIFTS

Your original
hometown florist
“Look
for
our
specials
“Look
canopy
“Look for
for the
the striped
green canopy
on Facebook.”
&& bright
yellow
bright
yellow doors”
doors”

Absolute Heating
& Ventilation LLC
2011
Dealer of the year

For FREE Estimates
call 616-866-5096

SCHULTZ SEPTIC

"We're #1 in a #2 business"
Year 'round 24 hour service
•Residential •Commercial

Our low rates are worth
the call! - 696-9570

KEYS TO
SUCCESS
Early to bed
Early to rise
Work like a dog
And ADVERTISE
in

866-0990 17 N. Main St.

Call 696-3655

CEDAR BODY
SHOP, INC.

Brynadette
Powell

COMPLETE
BODY REPAIR

ALL MAKES & MODELS

Realtor
Notary Public

Cell: 616-835-2624

Low Cost Rentals Available

Brynadette@grar.com

696-1830

Arthur K. Eggerding
Realtor, Inc.
616-453-7655

Auto Glass Installation

13399 White Creek
(3/4 mile south of 17 Mile)
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Legal
NOTICES
SPENCER TOWNSHIP

PUBLIC NOTICE
MARCH BOARD OF REVIEW 2013
The Spencer Township March Board of Review
for 2013 will meet at the Spencer Township Hall,
14960 Meddler Ave. N.E., on the following date:
Tuesday March 5, 2013

Tuesday March 12, 2013 9:00 am to 12 noon
1:00 pm to 4 pm
Wednesday March 13, 2013
2:00 pm to 5:00 pm
6:00 pm to 9:00 pm
Please call for an appointment to appear before
the Board of Review at 616-984-0035 on Tuesday
or Thursdays 8:30 am to 12:30pm and 2:00 pm to
5:00 pm and Wednesdays 8:30 to 12 noon. Letter
appeals are accepted. The tentative ratios and
multipliers for 2013 are:

Agricultural
Commercial
Industrial
Residential
Personal Property
Dated: March 7, 2013

Your complete
technology
store!
Computer
repair fast!
71 n main, downtown cedar springs .

The Cedar Springs Post
t 
tUBMLJOHBCPVUUIJT
tXFSFIFSF

Help us reach
2,500 Likes!

www.facebook.com/cedarspringspost

Like us on
facebook

696-7000

Bassetts Towing & Auto Repair
Hours
Monday - Friday
7am-6pm

• Visa
• Mastercard
•American Express

WE INSTALL

•Clutches
•Brakes

•Oil Changes

•Foreign & Domestic

14050 Edgerton • Cedar Springs
(616) 696-3051

Studies show that reading keeps
the mind sharp. Give your brain a
boost. Subscribe to the newspaper
and expand your mind with a
world of information.

Get a Guaranteed
Subscription to
The Post for only
$25.00 per year!

One price for all - within or outside
the 49319 zip code - same low price!

P.O. Box 370 • 36 E. Maple St.
Cedar Springs, MI 49319

Call 696-3655 for details

Organizational Meeting
4:00 p.m.

Ratio

Multiplier

49.93
51.87
47.08
51.04
50.00

1.0014
.9639
1.0620
.9796
1.0000
Marla M. Platt
Assessor
Spencer Township

TOWNSHIP
OF SOLON
COUNTY OF KENT,
MICHIGAN

PUBLIC NOTICE IS HEREBY GIVEN that
the Planning Commission of the Township of
Solon will hold a public hearing on March 27,
2013, at 7:30 p.m., at the Solon Township Hall,
2305 - 19 Mile Road, within the Township, to
receive comments concerning a special land use
requested by the Luebert Docter Trust pursuant to
the provisions of Zoning Ordinance Section 3.07.J.
The applicant proposes to construct and maintain
accessory buildings on its property that are larger
and greater in number than ordinarily permitted
under Section 3.07.I of the Township Zoning
Ordinance. The applicant proposes to use the
accessory buildings for a private, non-commercial
horse stable and arena. Section 3.07.J permits
the Planning Commission to authorize more
accessory buildings or larger accessory buildings
in certain circumstances. The lands upon which
the proposed accessory buildings are and would
be situated are described as follows:
4599 – 16 Mile Road
The West 16.5 feet of the South 445.5 feet
of the SE 1/4 of the SE 1/4, Section 36,
T10N, R11W, Solon Township, Kent County,
Michigan; ALSO, that part of the SW 1/4 of
the SE 1/4 of said Section 36, lying East of
the East line of the Pennsylvania Railroad
right-of-way (100 feet wide), except the
South 412.5 feet thereof.
All interested persons may attend the public
hearing and comment on the proposed special
land use. Written comments concerning the
application may be submitted to the Township
ofﬁce, at the above stated address, up to the time
of the public hearing.
Dated: March 7, 2013
PLANNING COMMISSION OF THE
TOWNSHIP OF SOLON
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CLASSIFIEDS

36 E. Maple St., P.O. Box 370
Cedar Springs, MI 49319

616-696-3655 ANIMAL LOST/FOUND ADS ARE FREE!
Real
Estate

NOTICE:
All real estate advertising
in this newspaper is subject
to the Federal Fair Housing
Amendments Act and the
Michigan Civil Rights Act,
which make it illegal to
advertise “any preference,
limitation or discrimination
based on race, color, religion,
sex, national origin, handicap,
familial status, age or marital
status, or an intention to
making any such preference,
limitation or discrimination.”
Familial
Status
includes
children under the age of
18 living with parents or
legal custodians, pregnant
women and people securing
custody of children under
18. This newspaper will
not knowingly accept any
advertising for real estate,
which is in violation of the law.
To report discrimination, call
the Fair Housing Center at
616-451-2980. The HUD tollfree number for the hearing
impaired is 1-800-927-9275.

Homes
for Sale
Use Your Tax Money for a
Down Payment: Recently
Foreclosed, Special Financing Available, Any Credit, Any
Income. 4 BD, 2 BTH, 1560
Sq.Ft. located at 6535 – 22
Mile Rd., Sand Lake. $84,900.
Visit www.roselandco.com/
ans. Drive by then call 866523-5742. #10b
For Sale or Rent by Owner:
Older farm house between
Cedar Springs and Sand Lake,
2 bedroom, 1 bath with huge
barn, 4 solid out buildings and
2-1/2 acres. Available April 1st.
$84,000 or $650 per month.
616-291-0786. #10-13p

S
teve
MBuying
oneybrake
and selling

REALTOR

houses for clients

616.204.5123
stevembrake@yahoo.com

CEDARFIELD
COMMUNITY
Next to Meijer

Well cared for
1,568 sq. ft. home
w/attached garage
on premium corner lot

$55,000.

Call 696-1100
for viewing

$31,995

3 Bedroom 1,512 sq. ft.
BEAUTIFUL
PRE-OWNED HOME

March
30 - Delanges
Guns &Property
Archery
Cedar Springs
Commercial
Complete
Liquidation
Auction!
AUCTION
4/2/09
www.artsmithauctions.com

616-696-2598

Child Care
Learn Play & Grow Day
Care has openings. Let
your child Learn Play &
Grow with us. 616-6963754 #6-10p

Crafts
& Bazaars
Venders (direct sale and hand
made) wanted for Mamrelund
Church Craft Bazaar on March
23rd, 9am – 2pm. Call 231-8341242 for Linda Patterson or
church office: 616-887-8873.
#9,10p

Apartments

for Rent

Located in Victorian home at
110 N Park St, Cedar Springs-Nice first floor one-bedroom
apartment for rent—suitable
for one person. Coin operated
laundry on site. --$650.00 per
month includes heat, electric
and trash removal. Application,
references and deposit required.
Non-smoking premises and no
pets. 616-696-9393. #8-11p
Downtown Cedar Springs: 1
Bedroom upper, near the Post
Office, balcony, tile bathroom
and kitchen. Quiet. Heat, trash
& water included. $475 month.
616-291-0530. #10

RED FLANNEL ACRES
“A Place to Call Home”
AFFORDABLE LIVING

For more information please call
(616) 696-3920/
TDD 1-800-649-3777

MILDRED HOUTING
LEISURE ACRES

TAKING APPLICATIONS
for 1 bedroom apartments.
Must be 62 years of age or
handicapped or disabled of
any age. Designed for extremely low, very low and low
income. Rent based on 30% of
income. For more information
please call (616) 696-3920/
TDD 1-800-649-3777.
Equal Housing
Opportunity.

Home

Heat your entire home,
water and more with an

Expires 03/28/2013

A TO Z Trash will pick up your
trash weekly. One-time hauls
available. Call Bryan at 616696-2938. #tfnb

2007 F350 Heavy
Duty
Extended Cab Pickup
with Boss V-Plow
5.4 liter gas engine
Automatic Transmission
Halogen Light
41,369 miles /
3109.9 engine hours
Minimum bid of $12,500.00
To see pics visit:
www.villageofsandlake.org
under: Public Notices >
Truck for Sale
Sold by sealed bid on March
25, 2013 at Regular Village
Council Meeting
Bids must be received by
Thursday, March 21, 2013,
2:30 pm,
2 E. Maple St. P.O. Box 139,
Sand Lake, MI, 49343

For Rent
Arroway Secure
Self Storage
6x8
8x10
10X20
10x24

Lighted security fencing
• No Deposit •

4121 - 14 Mile Rd.
Half mile east of 131 X-way

696-3390

&

Lost
Found

Found: Money was found in
the area of First and Cherry on
Sunday, February 24. Please
contact the Cedar Springs
Police Department, 616-6961311 to identify. #9

Critter

Critter

Critter

Corner

Corner

Found: 2 male dogs – one
black lab, the other black w/
merle coloring, one is neutered.
Found on Red Pine Dr. between
20 & 21 Mile. Call 616-6784746. #7

Found: Shepherd mix, very
young, female found on Ritchie
Ave. between 18 Mile and 19
Mile Rd. Wearing collar but no
tags. Call 616-696-8397. #6

Corner

PETS of
the Week

For Sale: Yellow Lab Puppies,
females, ready on March 23,
$300. Pick yours now. Down
payment required to hold. 616696-2690. #10

Meet Katie! She
is a 10 month old
Basenji/Whippet
mix who came in
on January 9 as
a transfer from
Saginaw. She is
a very sweet
pup looking for
a great home come and meet
her at Humane Society of West Michigan!

Lost: Blue Heeler, male, 3
yrs old, brown collar. Lost on
Saturday, March 2, between
Shaner and Whipple. 616-7990566. #10
Lost: 2 Dogs, male Black Lab
and female Yellow Lab lost in
the area of 16 Mile and Pine
Lake on Sat. Feb. 23. Please
call 616-318-2531. #9
Lost: Male black cat wearing a
flea collar and gold collar. Lost
on 2/11 in the area of Cedar
Springs Ave. and Egner. Call
616-696-1834. #8

Meet Bob - a 6 month
old Guinea Pig! He is a
social little guy who enjoys
the simple things in life running around his cage,
being pet, and chewing
on vegetables! He would
love to be adopted by a
loving family who will give
him the care he deserves.
Come and meet him at
Humane Society of West
Michigan!

Found: Dog, female, white with
brown spots, no collar. Found
on 3/2 in the area of Pine Lake
and 19 Mile Rd. 616-696-8647.
#10
Found: Female Setter, white
with brown spots, found in the
area of Shaner and 19 Mile
Rd. on Feb. 28th. Call 616-6963393. #10
Found: Male Pointer on March
3rd in Cedarfield Community on
17 Mile Rd. Call 616-696-1100
for information. #10

For more information on the Humane Society of
West Michigan, call (616) 453-8900 or visit them at
3077 Wilson NW, just ½ mile north of Three Mile
Road during adoption hours or visit
www.hswestmi.org.
Adoption hours:
Sunday and Monday: Closed,
Tuesday - Friday: 2 pm - 7 pm, Saturday: 10 am - 4 pm

Found: 2 male Beagles found
in the area of 22 Mile and Pine
Lake. Pictures on Craig’s List’s
Lost and Found. Call 616-6368783, Countryside Kennel. #8
Found: Black cat, beautiful
female. Found on White Creek
Ave. near 20 Mile Rd. 616-2639506 #7

Managed by Republic Management Corporation

This nice pre-owned home
is a MUST SEE! 3 bed/2 bath
with open ﬂoor plan, located
in great community.
www.4villagetrails.com

PUBLIC NOTICE

Great Location, 1 & 2 bedroom
apartments. Designed for extremely
low, very low and low income.
Rent based on 30% of income.
Handicapped accessible.

improvement

(888) 250-7079

Service

311 Oak Court
Cedar Springs, MI

(Howard City)

CALL SUN TODAY!

NOTICE

AUCTION

– 696-3655 –

OUTDOOR WOOD
FURNACE
from Central Boiler

Absolute Comfort
Mechanical Contractors

231-652-5286

CLASSIFIED AD FORM

DeadlineIS
is5:00
5:00 pm
DEADLINE
PMmonday
FRIDAY

Classified Ads are now on our website... Check it out at

www.cedarspringspost.com

(1)

(2)

(3)

(4)

(5)

(6)

(7)

(8)

(9)

(10)

(11)

(12)

(13)

(14)

(15)

(16)

(17)

(18)

(19)

(20)

(21)

(22)

(23)

(24)

$12.20

$12.40

$12.60

$12.80

$13.00

$13.20

$13.40

$13.60

$13.80

$14.00

$14.20

(25)

25 words or less $12.00

Cost of Ad
$ ________
Box
$1.50
Bold
$1.50
Name ________________________________
Ad Total
$ ________
Times
to
run
X ________
Address_______________________________
Amount Due
$ ________
Phone ________________________________
Start Date (Thurs.) ____________
Signature ______________________________
Type of Payment
___Cash
Expiration Date ______________
___Check
Credit Card Number ___________________________________ ___Credit Card

25 words $12.00 (includes ad placement on website) and
each additional word is 20¢. Place one word in each space.
Be sure to include phone number and/or address in ad copy.
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Tax Time Tips

College tax benefits for 2012 and years ahead
The Internal Revenue Service reminds parents and students
that now is a good time to see if they qualify for either of two
college education tax credits or any of several other educationrelated tax benefits.
In general, the American opportunity tax credit, lifetime learning credit and tuition and fees deduction are available to taxpayers who pay qualifying expenses for an eligible student. Eligible
students include the primary taxpayer, the taxpayer’s spouse or
a dependent of the taxpayer.
Though a taxpayer often qualifies for more than one of these
benefits, he or she can only claim one of them for a particular student in a particular year. The benefits are available to all
taxpayers—both those who itemize their deductions on Schedule A and those who claim a standard deduction. The credits
are claimed on Form 8863 and the tuition and fees deduction is
claimed on Form 8917.
The American Taxpayer Relief Act, enacted Jan. 2, 2013,
extended the American opportunity tax credit for another five
years until the end of 2017. The new law also retroactively extended the tuition and fees deduction, which had expired at the
end of 2011, through 2013. The lifetime learning credit did not
need to be extended because it was already a permanent part of
the tax code.
For those eligible, including most undergraduate students, the
American opportunity tax credit will yield the greatest tax savings. Alternatively, the lifetime learning credit should be considered by part-time students and those attending graduate school.
For others, especially those who don’t qualify for either credit,
the tuition and fees deduction may be the right choice.
All three benefits are available for students enrolled in an
eligible college, university or vocational school, including
both nonprofit and for-profit institutions. None of them can be
claimed by a nonresident alien or married person filing a separate return. In most cases, dependents cannot claim these education benefits.
Normally, a student will receive a Form 1098-T from their
institution by the end of January of the following year. This form
will show information about tuition paid or billed along with
other information. However, amounts shown on this form may
differ from amounts taxpayers are eligible to claim for these tax
benefits. Taxpayers should see the instructions to Forms 8863
and 8917 and Publication 970 for details on properly figuring
allowable tax benefits.
Many of those eligible for the American opportunity tax credit
qualify for the maximum annual credit of $2,500 per student.
Here are some key features of the credit:
The credit targets the first four years of post-secondary education, and a student must be enrolled at least half time. This
means that expenses paid for a student who, as of the beginning
of the tax year, has already completed the first four years of college do not qualify. Any student with a felony drug conviction
also does not qualify.
Tuition, required enrollment fees, books and other required
course materials generally qualify. Other expenses, such as
room and board, do not.
The credit equals 100 percent of the first $2,000 spent and 25

percent of the next $2,000. That means the full $2,500 credit
may be available to a taxpayer who pays $4,000 or more in
qualified expenses for an eligible student.
The full credit can only be claimed by taxpayers whose modified adjusted gross income (MAGI) is $80,000 or less. For married couples filing a joint return, the limit is $160,000. The credit
is phased out for taxpayers with incomes above these levels. No
credit can be claimed by joint filers whose MAGI is $180,000
or more and singles, heads of household and some widows and
widowers whose MAGI is $90,000 or more.
Forty percent of the American opportunity tax credit is refundable. This means that even people who owe no tax can get
an annual payment of up to $1,000 for each eligible student.
Other education-related credits and deductions do not provide a
benefit to people who owe no tax.
The lifetime learning credit of up to $2,000 per tax return is
available for both graduate and undergraduate students. Unlike
the American opportunity tax credit, the limit on the lifetime
learning credit applies to each tax return, rather than to each
student. Though the half-time student requirement does not apply, the course of study must be either part of a post-secondary
degree program or taken by the student to maintain or improve
job skills. Other features of the credit include:
Tuition and fees required for enrollment or attendance qualify
as do other fees required for the course. Additional expenses do
not.
The credit equals 20 percent of the amount spent on eligible
expenses across all students on the return. That means the full
$2,000 credit is only available to a taxpayer who pays $10,000
or more in qualifying tuition and fees and has sufficient tax liability.
Income limits are lower than under the American opportunity
tax credit. For 2012, the full credit can be claimed by taxpayers
whose MAGI is $52,000 or less. For married couples filing a
joint return, the limit is $104,000. The credit is phased out for
taxpayers with incomes above these levels. No credit can be
claimed by joint filers whose MAGI is $124,000 or more and
singles, heads of household and some widows and widowers
whose MAGI is $62,000 or more.
Like the lifetime learning credit, the tuition and fees deduction
is available for all levels of post-secondary education, and the
cost of one or more courses can qualify. The annual deduction
limit is $4,000 for joint filers whose MAGI is $130,000 or less
and other taxpayers whose MAGI is $65,000 or less. The deduction limit drops to $2,000 for couples whose MAGI exceeds
$130,000 but is no more than $160,000, and other taxpayers
whose MAGI exceeds $65,000 but is no more than $80,000.
Eligible parents and students can get the benefit of these
provisions during the year by having less tax taken out of their
paychecks. They can do this by filling out a new Form W-4,
claiming additional withholding allowances, and giving it to
their employer.
There are a variety of other education-related tax benefits that
can help many taxpayers. They include:
Scholarship and fellowship grants—generally tax-free if used
to pay for tuition, required enrollment fees, books and other

Seven important tax facts about
medical and dental expenses
If you paid for medical or
dental expenses in 2012, you
may be able to get a tax deduction for costs not covered
by insurance. The IRS wants
you to know these seven facts
about claiming the medical
and dental expense deduction.
1. You must itemize. You
can only claim medical and
dental expenses for costs not
covered by insurance if you
itemize deductions on your
tax return. You cannot claim
medical and dental expenses
if you take the standard deduction.
2. Deduction is limited. You can deduct medical
and dental expenses that are
more than 7.5 percent of your
adjusted gross income.
3. Expenses paid in
2012. You can include medical and dental costs that you

paid in 2012, even if you received the services in a previous year. Keep good records
to show the amount that you
paid.
4. Qualifying expenses. You may include most
medical or dental costs that
you paid for yourself, your
spouse and your dependents.
Some exceptions and special
rules apply. Visit IRS.gov for
more details.
5. Costs to include. You can
normally claim the costs of
diagnosing, treating, easing
or preventing disease. The
costs of prescription drugs
and insulin qualify. The cost
of medical, dental and some
long-term care insurance also
qualify.
6. Travel is included. You
may be able to claim the cost
of travel to obtain medical
care. That includes the cost

course materials, but taxable if used for room, board, research,
travel or other expenses.
Student loan interest deduction of up to $2,500 per year.
Savings bonds used to pay for college—though income limits
apply, interest is usually tax-free if bonds were purchased after
1989 by a taxpayer who, at time of purchase, was at least 24
years old.
Qualified tuition programs, also called 529 plans, used by
many families to prepay or save for a child’s college education.
Taxpayers with qualifying children who are students up to age
24 may be able to claim a dependent exemption and the earned
income tax credit.
The general comparison table in Publication 970 can be a useful guide to taxpayers in determining eligibility for these benefits. Details can also be found in the Tax Benefits for Education
Information Center on IRS.gov.

Tax Time
Tips

is online @
www.cedarspringspost.com

Expert Affordable
Tax Help
Year-Round Service • Tax Planning
Out-of-State Returns • Quality Service
Bookkeeping • Payroll
Experienced Personnel

“Complex returns not a problem”
Individuals • Businesses
Partnerships • Corporations

ACTION
TAX
SERVICE

MONEY CONCEPTS JERRY COON
—Accepting New Clients—
N

OUR
LOCATION

x
Bell
Furniture

13 Mile Rd.

12 Mile Rd.

Call Now for an Appointment

866-4704
Member of

ROCKFORD
North Rockford
Middle School

D&W
Plaza

10 Mile Rd.
to Grand Rapids

National Association
of Tax Professionals

10271 NORTHLAND DRIVE • ROCKFORD
of public transportation or an gov or by calling 800-TAXw w w.actiontaxser vice.com
ambulance as well as tolls and FORM (800-829-3676).
parking fees. If you use your
car for medical travel, you can
deduct the actual costs, including gas and oil. Instead of deducting the actual costs, you
can deduct the standard mileVery Reasonable Rates - Free E-File with tax preparation
age rate for medical travel,
which is 23 cents per mile for
We are a Full Accounting Service
2012.
7. No double benefit. Funds
from Health Savings Accounts
123 South Main Street
or Flexible Spending ArrangeMcBride Accounting Inc.
ments used to pay for mediCedar Springs, MI
cal or dental costs are usually
tax-free. Therefore, you cannot deduct expenses paid with
Marilyn McBride ..............46 years exp.
funds from those plans.
Robin Curtiss ..................34 years exp.
You’ll find more information
in IRS Publication 502, Medical and Dental Expenses. Also
see Publication 969, Health
DEPENDING ON DATE FILED
Savings Accounts and Other
Hours: Mon.-Fri. 8am-5pm • Evenings By Appt.
Tax-Favored Health Plans.
Walk-ins welcome
Sat. 9am-4pm • Sunday by appt.
They are available at IRS.

McBride Accounting, Inc.
INCOME TAX PREPARATION

616-696-1599

Checks in as little as 1 week!

The Cedar Springs Post
Page 12		

Thursday, March 7, 2013

Cedar Springs Public Schools
Upcoming Dates:
March 11:
		
March 11 & 25:
		
March 13:
		
March 14:
		
March 15:
		
		
March 28 & 29:
March 30 – April 7:

Get time and ticket information, purchase tickets,
see the cast members

Cedar Trails, Beach, Cedar View
Parent Teacher Conferences
Board of Education Meeting
@ 6:45pm
Beach and Cedar View Parent
Teacher Conferences
Cedar Trails Parent Teacher
Conferences
Student Early Release Day – students
are dismissed 2 hours earlier than
normal dismissal time
No School for Students
Spring Break

To scan QR Codes, you
need a QR scanner App
on your mobile device.

March is Reading Month

Cedar Springs Public Schools
“The Future Begins Here”

Kindergarten Registration
2013—2014 School Year

Dawn Nielsen, Cedar View Teacher
Cedar View 4th grade classes are celebrating
“March is Reading Month.” 4th grade teachers
and students decided to use this opportunity to
help our community by having a read-a-thon to
raise money for our Cedar Springs Library. All
of the reading will be done at school on March
15. It will be an “all day reading marathon”.
Each student has a goal to raise $35. Half of
all money raised will go to the library the other
half will help the Cedar View PTO purchase
needed items for classrooms. To encourage
students to raise as much money as they can,
teachers have agreed to have a “sing-off” for
any class that reaches their total class goal of
$1,000. Whichever class raises the most money will get to tell the other teachers what songs

they have to perform. 4th grade teacher, Mrs.
Nielsen said “Any opportunity that students
have to laugh at and embarrass their teachers is
worth their weight in gold to them!” One student in Mrs. Nielsen’s class is really rallying his
class to win the competition so we can make
Mr. Gregory sing “All the Single Ladies.” The
Cedar Springs library has partnered with the 4th
graders for the read-a-thon. They have offered
to give a stuffed Red Hawk Mascot to each
student who reaches their $35 goal. Having
this read-a-thon is a great way to promote reading and let students learn about helping out in
their community. If you are reading this article
and would like to make a pledge to this cause,
please contact any 4th grade student that you
know or contact a 4th grade teacher at Cedar
View Elementary at 616-696-9102.

Enrolling children who will be 5 years old on or before 11/1/2013
Pre-register online at www.csredhawks.org
Schedule an appointment with the Registrar to complete enrollment.
Take a virtual tour of Cedar Trails Elementary through the link on the district website.
Any questions Contact Central Registration 616-696-7317
8am – 4pm; Monday through Friday
Central Registration is located on the 2nd Floor of the Hilltop Community Building
Hearing and Vision Screenings will be held on Friday, May 17 @ Cedar Trails Elementary. If your child has not been previously screened, please call 616-696-9884 to schedule
an appointment.

Winter 2012-13 Red Hawk Kids Club

Athletes of the Month
Luevano & Wamser named Cedar Springs High Schools’ Student Athletes of the Month
Senior Nicki Luevano was named
February 2013 Student Athlete of the
Month for Competitive Cheer. Nicki a
4-year Varsity team member is wrapping up an outstanding career. She
has received many awards, including individual Academic All State, All
Conference Honorable Mention and
1st team All District Team. Nicki also
excels in the classroom with a 3.85
GPA, and is a member of NHS. She
is an active volunteer in the community
and a member of the Red Hawks Kids

Nicki Luevano
Club.
Coach Ramirez comments “Nicki’s abilities as a leader in the classroom, the community, and on the mat are a gift that every coach
hopes for. These characteristics in an athlete make me, as her
coach, very proud. I am lucky to have been able to learn from her
strength and determination. I am proud of her for exemplifying what
it truly means to be a student athlete!”
Nicki is the daughter of Mindy and Silvestre Luevano.

Sophomore Zach
Wamser
was
named February
2013 Student Athlete of the Month
for
Wrestling.
Zach is a 2-year
Varsity
wrestler.
He competes in
the 160 pound
weight class. Zach
has had a very
Zach Wamser
successful season
individually so far this year including taking 2nd
at the OK Bronze conference tournament. He
also excels in the classroom with a 3.2 GPA.
Coach Emery says “Zach wrestles at the 160
pound weight class; he comes to practice every
day with a very positive attitude and it is a pleasure to have him on the team.”
Zach is the son of Sharon and Mark Wamser.

Congratulations to ALL the February Athletes of the Month!

Thank you to the following supporters for bringing you this school page...

616-696-1204

3575 14-Mile Rd.
Cedar Springs

616-866-7670

4116 17 Mile Road
Cedar Springs

616-696-9610

36 East Maple Street
Cedar Springs

616-696-3655

Recognizing Some of The
Good Stuff in the Middle

Mary Ann Frandsen has been a volunteer for Cedar Springs
Public Schools for many years. As a middle school volunteer,
Mary Ann has helped work our book fairs. With her help, students
have chosen great books to add to their home libraries. Her work
has also helped add additional books to our classrooms.
Some students struggle during middle school to find their identity and realize their dreams. Mary Ann has mentored students in
need of a little direction with their future goals. The relationships
she forms last many years.
If you have attended Friday night football games, you have
seen Mary Ann, greeting our fans and guests in the tunnel. During
volleyball and basketball games, Mary Ann will keep the score
book, run the clock, or manage the game if we need it. She attends
countless events, home and away. Mary Ann is always there to
cheer on our Red Hawk athletes.
We are grateful to Mary Ann Frandsen. She is always there
to help. She is willing to do whatever it takes to make sure our
events run smoothly. She is a great person to have volunteering in
our athletic department.

Band Festival Success

February 28 and March 1, the bands from Cedar Springs Middle School and Cedar Springs High School performed at Michigan School Band and Orchestra Association Festival. We are
very proud to announce that all the bands (7th grade, 8th grade,
Symphonic Band and Wind Ensemble) received First Division
ratings!
A First Division rating represents the highest level of performance standards in instrumental music in the state of Michigan.
The kids worked very hard and we are so pleased to see this hard
work pay off.
Thank you all so much for supporting the band program. Great
band programs do not exist without the support of administration,
faculty and parents.
Please join us in celebrating our band students’ accomplishments!

