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Summer Celebration: 
Renaissance Festival
This weekend June 20-22 at Morley Park

Have you ever wanted 
to dress up like a historical 
figure? Maybe a pirate, gyp-
sy, King, knight, prince or 
princess? The Cedar Springs 
Area Chamber of Commerce 
invites you to join the fun 
this weekend at their first 
ever Renaissance Festival in 
Morley Park. Come dress up 
and be a kid again! The event 
takes place Friday, June 20, 
Saturday, June 21, and Sun-
day, June 22. There will be 
Pirates, Mermaids, Knights, 
Royalty, Gypsies, Middle 
Eastern Dancers and more!

Friday night starts out 
with a Zumba dance fitness 
demo at 6 p.m., followed by 
Riccardi’s pizza in the park 
($1.50 to $2.00 per slice de-
pending on toppings) at 7 
p.m., and then a showing of 
“The Sword and the Stone” 
about 9:30 p.m.

Families will want to bring 
their own chairs. If it rains, 
the movie will be shown un-
der a big tent.

On Saturday, even more 
events are lined up. There 
will be dance demos, a fight 
demo (at the encampment), 
food available by the Grilling 

Company, and much more. 
The Cedar Springs museum 
will also be open from 11 
a.m. to 3 p.m. Check out the 
activities in the ad on page 2, 

and on the event’s Facebook 
page. Just search for Cedar 
Springs Summer Celebration 
Renaissance Era. 

Community steps up for 
Lifewalk

A stream of lime green T-shirts wove its way down 
through the heart of Cedar Springs on Saturday, June 
14. Alpha Family Center held its first 5K LifeRun 
early with 12 runners participating, and 14 children 
taking part in the FunRun around the Skinner Field 
track. Then 180 walkers came out at 10 a.m. to cele-
brate Alpha’s 18th Lifewalk! 

Chris Anton, youth Pastor at The Springs Church, 
opened the fundraising event with a hearty welcome 
to everyone for taking time out to support life and to 
help this worthy cause. He gave the walk instructions, 
which included stopping at key places to pray for our 
area churches, schools, city hall, the police station and 
Alpha Family Center. He reminded everyone to re-
turn to Morley Park for a short time of fellowship and 
heart-felt prayer for the unborn. 

The walkers returned to the park for a time of re-
freshment, door prizes, face painting, a clown, and a 
report that included the total amount raised this year, 

Cedar Springs 
Superintendent 
Ron McDermed 

retires
By Tom Noreen

 
From theatre major to super-

intendent, Superintendent of 
Cedar Springs Public Schools 
Ron McDermed, has dedicated 
his life to the education of our 
children. As a threatre major at 
Western Michigan University, 

Ron visited local schools during improv performances with 
fellow thespians. His experience working with students in-
spired him to change majors and pursue a degree in edu-
cation. A decision he has not regretted in his 40 years of 
teaching and administration. 

 “I would absolutely do it again, no question,” he re-
marked.

Upon graduation from WMU, McDermed taught at Port-
land for twelve years and then applied to be the principal at 
Fowler where he was for three years. He has been with the 
Cedar Springs Public Schools district since 1989, serving 
as an elementary principal from 1989-1997, and then as 
associate superintendent over curriculum and instruction 
from 1997 until 2009, and Superintendent from 2009 to 
2014.

McDermed said he had no intentions of competing for 
superintendent when Andy Booth retired, as he had no 
aspirations for the position in any school. However, then 
School Board President Carolee Cole convinced him that 
he should put his name in the hat and try.

McDermed said his biggest challenges were working 
ReTiRes - continues on page 17

Ron McDermed

City hears Sheriff’s 
policing proposal

By Judy Reed

It was standing room only 
last Thursday, June 12, when 
people poured in to the Cedar 
Springs City Council cham-
bers to air their views on how 
they feel about the city’s police 
department, and to hear what 
Kent County Sheriff Larry 
Stelma had to say about what 
his department could do for the 
city.

It was just the beginning of a 
discussion on whether the city 
should hire a new police chief 
to replace retiring Chief Rog-
er Parent, or contract with the 
Kent County Sheriff Depart-
ment to save money. 

At least a dozen people took 
the podium to talk about why 
they felt the city should keep 
the current police force intact. 
Their pleas were heartfelt and 
often poignant. Many of them 
had firsthand knowledge of the 
department—either the police 

had arrested someone in their 
family and then set them on 
the right path, or had helped 
them by paying special atten-
tion to their kids. One woman 
talked about the turnaround her 
daughter made, from hating 
school to graduating. “They are 
involved with us, they know 
us. If these officers didn’t have 
my back, my daughter could 
be sitting in juvy. It’s not just a 
parenting issue, it’s a commu-
nity issue,” she said. 

Another woman talked 
about how the officers had 
gotten her through so much 
growing up, and had helped 
her mother during domestic as-
saults. “Without these officers, 
my mother would probably 
be dead,” she said. “We lived 
near the Kent City substation, 
and took three hours for Kent 
County to get there on a do-
mestic.”

A girl who just graduated 
PRoPosaL - continues on page 17
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FAMILY FEATURES 

Whenever friends and family gather to celebrate warm weather days,
potato salad is probably the most popular side dish served. However, 
the traditional salad made with mayonnaise and eggs that we all know

and love is being passed by for lighter versions that include more vegetables,
different protein sources and healthier dressings.
Simple sides
The best part is — these salads are easy to make. Cut your Idaho potatoes into 
1-inch cubes with the skins still on. Boil in water for about 8–15 minutes, then
check for doneness by piercing a cube with a fork or skewer. If it goes through
with little resistance, drain the potatoes and return them to the pot. Add your
favorite dressing and ingredients while the potatoes are still warm. Warm potatoes
more easily absorb all the delicious dressing. 
Fix ahead dishes
These decadent dishes are best eaten the day after they’re made. This gives the
flavors a chance to intensify and come together. When you’re ready to serve, keep
your cold salad the perfect temperature by placing your serving dish in a larger
bowl filled with ice. 
Treat your family to potato salads they’ve never tasted before. For more recipes
for salads and other potato dishes, visit www.IdahoPotato.com. 

Potato, Cucumber 
and Dill Salad
Servings: 4

3 large Idaho potatoes, unpeeled 
and thinly sliced

1/4 cup rice wine vinegar
1 1/2 tablespoons Dijon mustard

1/4 cup canola or vegetable oil
1/2 cup chopped fresh dill, 

or 1 tablespoon dried whole 
dill weed

1/2 teaspoon salt
1 large cucumber, unpeeled 

and thinly sliced
Place potato slices in 9-inch square micro -
wave-safe baking dish; cover with micro -
waveable plastic wrap and microwave at
HIGH 9–11 minutes or until tender, stir -
ring gently every three minutes.

Combine vinegar, mustard, oil, dill and
salt in small jar. Cover tightly and shake
vigorously. Pour vinegar mixture over
potatoes. Cover and refrigerate until
chilled. Gently mix in sliced cucumber
before serving.
Nutritional information per serving:
350 calories; 14 g fat (1 g saturated fat, 
0 g trans fat); 6 g protein; 51 g carbohy -
drate; 5 g dietary fiber; 0 mg cholesterol;
450 mg sodium; 4 g sugar.

Greek Potato Salad
Servings: 8

4 medium Idaho potatoes, peeled 
and cut into 1/2-inch chunks

8 ounces stem ends trimmed 
green beans, cut into 
1-inch lengths

3/4 cup buttermilk
2 tablespoons extra virgin 

olive oil
1/2 teaspoon grated lemon zest

1 tablespoon fresh lemon juice
1/2 teaspoon salt

1 large cucumber, peeled, 
halved lengthwise, seeded 
and thinly sliced

1 cup cherry tomatoes, halved
1 medium red onion, halved 

and thinly sliced
1/4 cup snipped fresh dill

4 ounces feta cheese, crumbled
In large pot of boiling salted water, cook
potatoes about 12 minutes, until crisp-
tender. Add green beans and cook 2 min -
utes longer. Drain well.

Meanwhile, in large bowl, whisk
together buttermilk, olive oil, lemon zest,
lemon juice and salt. Add potatoes and
green beans and toss gently to coat.

Add cucumber, tomatoes, red onion 
and dill; tossing gently. Cool to room
temperature. Sprinkle feta at serving time. 
Nutritional information per serving:
170 calories; 7 g fat (3 g saturated fat, 
0 g trans fat); 5 g protein; 24 g carbohy -
drate; 3 g dietary fiber; 15 mg cholesterol;
330 mg sodium; 4 g sugar.

Potato Salad with 
Peppers and Onions
Servings: 6
Mustard Vinaigrette:

2 tablespoons mustard
1 tablespoon water

1/2 cup vinegar
Juice of one lemon
Fresh ground black pepper

2 cups olive oil
Salt, to taste

Salad:
4 medium Idaho potatoes, 

peeled
1 medium yellow or orange 

pepper
1 medium onion

3/4 cup Mustard Vinaigrette
Coarse salt and freshly 

ground pepper
For vinaigrette, combine all ingre -
dients in bowl except oil and whisk
until frothy. Whip mixture continu -
ously as steady stream of oil is
added. Whisk until all oil is incor -
porated. Season to taste.

For salad, boil potatoes in lightly
salted water. Cut pepper into thin, 
2-inch strips. Cut onion into thin
slices. Slice warm boiled potatoes
into salad bowl, scatter sliced
peppers and onions over them and
pour on about 1/2 cup vinaigrette.

Using hands, gently mix salad until
each potato slice is coated with
vinaigrette and onions and peppers
are well distributed.

Taste salad and season with salt
and freshly ground pepper. Let 
salad stand at least an hour. Before
serv ing, taste salad again and add
vinaigrette to taste.
Nutritional information per serving:
280 calories; 18 g fat (2.5 g saturated
fat, 0 g trans fat); 2 g protein; 26 g
carbohydrate; 3 g dietary fiber; 0 mg
cholesterol; 10 mg sodium; 2 g sugar.

Servings: 14 servings
8 large Idaho potatoes (about 

4 pounds), well-scrubbed, 
cut into 3/4-inch chunks

1/2 teaspoon salt
4 cups chopped broccoli 

(about 1 bunch)
2 cups (16 ounces) favorite 

ranch salad dressing
3 cups chopped fennel (about 

one large bulb), with core 
and tops removed

1 large red onion, quartered 
and very thinly sliced 
(about 1 1/2 cups)

1/2 cup diced green olives with 
pimento (optional)

Salt and pepper to taste
Leaf lettuce, for garnish
Cherry tomatoes or sliced 

tomatoes, for garnish
Fill large stockpot half full of water,
add salt and bring to boiling over
high heat. Add potatoes and bring 

back to boiling over high heat;
reduce heat to medium and boil for
three minutes.

Add broccoli to potatoes and bring
back to boiling over high heat.
Reduce heat to medium again, and
cook until desired doneness (1–3
minutes). Potatoes and broccoli
should both be firm. Drain well in
colander.

Transfer potatoes and broccoli to
large mixing bowl, add ranch
dressing and let cool. Stir in fennel,
onions and olives, if using. Taste and
season with salt and pepper, if
desired. Serve on bed of leaf lettuce
with ripe tomatoes as garnish.
Nutritional information per serving:
280 calories; 18 g fat (3 g saturated
fat, 0 g trans fat); 4 g protein; 28 g
carbohy drate; 4 g dietary fiber; 
10 mg cholesterol; 480 mg sodium;
3 g sugar.

Potato, Broccoli and Fennel Salad

Potato Salad with Peppers and Onions

Potato, Cucumber and Dill Salad

Potato, Broccoli and Fennel Salad

Greek Potato Salad

Delicious potato 
salads

page 19



A man who was miss-
ing for almost 24 hours 
is back home with his 
family thanks to two 
good Samaritans.

According to Cedar 
Springs Police Officer 
Mike Stahl, Mr. and 
Mrs. Jerry Workman, 
of Pierson, came upon 
a vehicle on the side 
of the road Thursday 
evening, June 12, near 
Northland Drive and 

19 Mile Road, just a mile north of Cedar Springs. The car 
had run out of gas, and the couple decided to help out the 
elderly driver. 

“The wife thought he looked like a picture she had seen of 
a man that was missing from Barry County, so she looked 

decades ago, many 
carry active and 
sometimes full-time 
work loads, even 
in their late 80s and 
early 90s. They cite 
their love of the law 
and a continuing call 
to service.

“It’s a performance 
of a duty, the same as 
I was doing when I 
was in Europe.” said 
U.S. District Judge 
Tom Stagg, a former 
Army infantry cap-

tain who sits in Shreveport, 
La. “I was appointed for life 
and I’m going to serve out my 
term.”

While differing on whether 
they like the term “the Greatest 

Dickinson R. Debevoise, a U.s. district judge 
in Newark, N.J., was part of an Army combat 
engineering division that fought in France 
and Germany.
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The Cedar Springs Area Chamber of Commerce presents, 

Cedar Springs

June 20-22, 2014 
Morley Park & downtown Cedar Springs

Summer Celebration
Renaissance Era
The

Join the fun!!! Come dress up and be a kid again!!! 
Pirates, Mermaids, Knights, Royalty, 

Gypsies, Middle Eastern Dancers and more.....

Friday evening at Morley Park
6:00pm  Out Door Zumba Dance Fitness Demo with Monica
7:00pm  Pizza in the park (Catered by Riccardi’s Pizza and Grinders)
9:30ish  “The Sword and The Stone” (as soon as it is dark enough for the movie)

Saturday Events
Sales all day long at participating businesses
12:00pm to 8pm  Live Entertainment, vender booths, and food 
 (catered by The Grilling Company) at Morley Park 
6:30-8:00pm  Royal Dinner (catered by Classic Kelly’s Family Restaurant) 

and Entertainment by various performers.  

Sunday Events
10:00am  Meditation in the park with Dianna Kangas
12:00pm-6pm  Live Entertainment, vender booths, and food 
 (catered by The Grilling Company) at Morley Park

for more information check out our facebook event page 
https://www.facebook.com/events/1406694329586519/

Sponsored by: Kin of Hope Natural Health/Perry’s Place llc for herbs, 
teas, and more..., Vanderhyde Ford, Re Max, Curves, Independent 
Bank, B&H Sporting Goods, and Alpha Omega Coffee & Games. 

YOU
are reading 

this ad.
So are 20,000 other readers.
They could be reading your ad next week!

Call our advertising department to learn more.
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Dine-in or take-out. Not valid with any other offers.
FRED’S PIZZA  •  EXPIRES November 30, 2009

Buy One Pasta Dinner,
Get the Second 

50%off
— Lunch or Dinner —

Now Serving STEAKS and BURGERS!

Join Us for Good Food
and Your Favorite Cocktails

$500off
With a $25 or more purchase. 

Lunch or Dinner
Dine-in or take-out. Not valid with any other offers.

Fred’s Pizza • exPires OCT. 8, 2012

Get

July 31, 2014

Missing man found near Cedar Springs

Man identified in Sparta robbery

Still Serving Their Country 
Nearly 70 WWII Veterans remain on federal bench
Third Branch News, United states Courts

On June 7, 1944, Dickinson 
Debevoise was part of D-plus-
one, a tidal wave of men and 
machinery pouring onto Nor-
mandy’s shores just a day af-
ter D-Day. Even when a mine 
struck his ship, Debevoise 
was barely slowed. Within 
weeks, he was building bridg-
es essential to the invasion of 
Nazi Germany.

Today at age 90, Debevoise 
continues to serve his nation, 
as a U.S. District judge in 
Newark, N.J. Within the fed-
eral judiciary, he is far from 
alone.

S e v e n t y 
years after 
D-Day, whose 
anniversary 
was commem-
orated on June 
6 in France, 
the “Greatest 
Generation” is 
fading rapidly 
from the na-
tion’s leader-
ship—with the 
last two World 
War II veter-
ans to leave 
Congress later 
this year. But 
the federal 
courts are a 
striking exception.

Almost 70 World War II 
veterans continue to serve as 
senior-status federal judges. 
Although nearly all were eli-
gible to retire on full pay two 

Generation,” and on whether 
the war influences their work 
on the bench, most judges 
agreed in interviews that they 
lived in an extraordinary time 
and still share a special bond.

“We are a brotherhood,” 
said U.S. District Judge Leon-
ard D. Wexler, one of five 
World War II veterans who 
serve as senior judges in the 
Eastern District of New York. 
“We went through an experi-
ence which is unique. We may 
disagree philosophically, or on 
the law, but we still consider 
ourselves brothers.”

As young men, few envi-
sioned themselves as future 
judges, and for some, even 
college was a stretch. They 
simply knew their country 
needed them. S. Arthur Spie-

gel, a U.S. district judge in 
Cincinnati, memorized an eye 
chart so the Marines would ac-
cept him. Debevoise promptly 
enlisted in the Army after the 
Navy turned him down.

“Everybody wanted to get 
into the war in some way or 
another,” Debevoise said. “It 
was a vast feeling. You just 
had to go into something.”

Of the World War II veterans 
who are still senior judges, at 
least two dozen saw combat in 
the Army, Navy, Marines and 
Army Air Forces. In recent 
interviews, many described 
close calls.

Stagg, an Army infantry 
officer, was shot in the chest 
while moving at night be-
hind enemy lines near the 
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D-Day, above, launched a tidal wave of men and material into 
France and Germany. Many future federal judges were part of 
the conquest of Nazi Germany. Photo courtesy: National Archives

A man arrested in the 
armed robbery of a Sparta 
gas station last week was just 
paroled in March after serv-
ing time in prison on other 
armed robbery charges. 

Rick Lee Nyenhuis, 45, of 
Grand Rapids, was arrested 
after he allegedly robbed 
the AGO gas station at 560 
E. Division (13 Mile), in 
the Village of Sparta, about 
8:40 p.m. Monday, June 9. 
Police said he pulled out a 
knife and demanded money 
when the clerk opened the 
drawer to give him change 
for a purchase. He then 
reached across the count-
er and took all the money 
out of the drawer and fled. 

A witness saw 
him run west 
across the park-
ing lot and enter 
a dark-colored 
minivan, then 
head westbound 
on 13 Mile. 
Kent County 
Sheriff Deputy 
Matt Batchel-
der noticed the 
van with the man on M37 
near 10 Mile, and eventually 
stopped the man and arrest-
ed him after backup arrived.  

He was arraigned Tues-
day, June 10, in 63rd Dis-
trict Court on one count of 
armed robbery, one count of 
possession of cocaine, one 

count of habitual 
offender-4th of-
fense. Bond was 
set at $100,000 
cash surety.

He looks to 
also be facing an-
other armed rob-
bery charge. On 
Monday, June 16, 
he was charged 
through Grand-

ville 59th District Court with 
one count of armed robbery, 
and one count of being a ha-
bitual offender-4th offense. 
Bond was set at $100,000 
cash surety.

Nyenhuis committed of-
fenses in 1986 that sent him 
to prison, including break-

ing and entering a building, 
larceny from a building, and 
unlawfully driving away an 
automobile. In 1990 he was 
sentenced again for break-
ing and entering a building, 
and in 1994 was sentenced 
on two counts of armed 
robbery. In 2004, he was 
sentenced on another count 
of armed robbery. He was 
paroled March 11, 2014, and 
had only been out 3 months 
and one day before commit-
ting the Sparta robbery. It 
was unknown at press time 
when the Grandville robbery 
was committed.

Nyenhuis was still in cus-
tody at press time.

Rick Lee Nyenhuis

at Facebook on her phone and it was him,” explained Stahl.
The couple then called 911 and reported that they thought 

they had found the missing man. A Kent County Sheriff car 
was not immediately available, so Cedar Springs Officer 
Mike Stahl took the call.

He said he checked his plates and his ID and asked the 
man who he was. Stahl called it in, and the man’s family 
was notified. “They were so happy they were hugging him 
and hugging me,” said Stahl. 

Martin Leep, 91, had left the Delton area at 9:45 p.m. 
Wednesday, June 11, on his way back to Martin, but never 
made it. Deputies said he stopped at a Hastings gas station 
and asked a clerk for directions home about 10 p.m. The 
clerk gave Leep directions to his home via M-179 through 
the Yankee Springs area.

Officer Stahl said he didn’t know where all the man had 
been, but he mentioned going over the bridge.

Other than not knowing where he was, Leep appeared to 
be in good condition.

VeTeRaNs - continues on page 5

The Post travels to Israel
Dave and Nancy Jensen, 

of Cedar Springs, traveled 
to Israel in March, and took 
a break from sightseeing 
to get this picture of them 
with The Post in front of a 
historic body of water—the 
Sea of Galilee! 

Thanks, Dave and Nancy, 
for taking us with you on 
your travels!

Are you going on vaca-
tion? Take the Post with 
you and snap some photos. 
Then send them to us with 
some info to news@cedar-
springspost.com or mail 
them to Post travels, PO 
Box 370, Cedar Springs, 
MI 49319. We will be look-
ing for yours!

It’s no coincidence that 
the picnic tables at Morley 
Park are looking good as 
new.

New Beginnings High 
School students took the 
time on June 3rd and 4th 
(the last days of school) to 
paint all the picnic tables at 
Morley Park. White Creek 
Lumber donated almost 
$200 worth of paint and 
materials, and students pro-
vided the man (and woman) 
power to get the job done. 

Way to go!

which was $11,300.  
Lifewalk makes up a huge 

portion of Alpha’s operating 
expenses each year. Alpha 
helps over 100 families per 
month, and gives away 14,000 
baby and maternity items per 
year. They also offer free preg-
nancy self-testing, parenting 

classes and support for abuse, 
miscarriage, post-abortion and 
sexual integrity classes.  

Kim Ferguson shared her 
experience as a new peer 
counselor and the rewards she 
receives being a part of an or-
ganization making a difference 
in our community.   

Jenn Anton, Alpha’s new 
Lifewalk Coordinator, shared 
the good news about abor-
tions being down in the state of 
Michigan. Her closing prayer 

was for protec-
tion of unborn 
babies as col-
orful balloons 
filled the sky 
in memory of 
the 54,000 ba-
bies that have 
been aborted 
since abortion 
became legal in 
1973.  

If you didn’t get a chance 
to donate, you can contact 
Alpha Family Center at 616 
696-2616, or donate at their 
website:  www.alphafamily-
centercs.org. 

New Beginnings students make a difference



GINA CRAMER
January 21, 1932 – June 18, 1998

In loving memory of my mom, who passed away 16 years ago.
Even though it’s been 16 years, I still find myself reaching 
for the phone to call you. I want to share everything that’s 
going on – what the kids are doing, how the grandkids are 
doing, the sports games, the birthday parties. At every event, 
I feel the emptiness of not having you there – it does’t seem 
the same. I hear someone say Grandma, and I look around 
for you – instead they’re talking to me! The years go by, as 
they always will, and the memories and treasured moments 
we shared seem even stronger than ever. I love and miss 
you a lot, Mom.

Your loving daughter,
Robin

ChurchDirectory
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Keeping theFaith
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St. John Paul II Parish
Roman Catholic Faith Community
3110 17 Mile Road  |  Cedar Springs, MI  |  696-3904
Mass Times: Saturdays at 5:30pm • Sundays at 10:00 am & 5:00 pm
Sacrament of Reconciliation Saturdays at Noon & Sundays at 4:00 pm
jp2cedarsprings.org  |  Father Lam T. Le  |  frlle@grpriests.org

Bliss-Witters & Pike
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.

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

Kevin Pike - Manager, Janet Pike Assistant

Pastor Craig T. Owens
http://craigtowens.com

Worship Every Sunday at 10:30am
810 17 Mile Road, Cedar Springs

at the corner of 17 Mile and Olin Lakes
www.cscalvary.org

(616) 696-8708

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
sunday Worship: 10 aM

Bible study: 11:15 aM Monday

enhance fitness: 10 a.m. M/W/f

866-4298 
www.coumc.com

Pastor Mary Ivanov

sunday schedule:
10:00 a.m.  WorshIP
suPervIsed nursery care ProvIded
11:00 a.m.  coffee Fellowship downstairs

























Pastor Mary Ivanov

SUMMER SUnday SchEdUlE!
10:00 a.m.  WoRShIP SERVIcE

SUPERVISEd nURSERy caRE PRoVIdEd
9:00 a.m.  adUlT chRISTIan EdUcaTIon
 begins June 3
GriefShare begins Wed., June 6 6:30-8pm

























Pastor Mary Ivanov

SUMMER SUnday SchEdUlE!
10:00 a.m.  WoRShIP SERVIcE

SUPERVISEd nURSERy caRE PRoVIdEd
9:00 a.m.  adUlT chRISTIan EdUcaTIon
 begins June 3
GriefShare begins Wed., June 6 6:30-8pm

www.cedarspringschristianchurch.org

Cedar Springs Christian Church
SundayS: 
10:30 a.M.
MondayS:

open prayer 
7-8 pM

pastor ryan Black: SerMonS online
non-denominational

340 W. pine St.
on CTA property*

Cedar Springs
616.696.1180
*NOT affiliated with 

Creative Technologies 
Academy (CTA)

 

F i r s 
b a p t i s t  c h u r c h

of cedar springs

233 S. Main Street
696-1630

Sunday School 9:30am 
Sunday Morning Worship 10:45am 
Sunday Evening Worship 6pm
Wednesday Youth Group 7:00-8:00pm 
Nursery provided for all Sunday Services
Adult Bible Study Wednesdays 7:00pm

Sunday Worship 10:00 AM
Family Bible Hour 6:00 PM

Word of Life Clubs
Wednesday 6:30 PM

Adult Bible Study
Wednesday 7:00 PM

12786 Algoma Ave
Cedar Springs
www.MBC-Cedar.com  
696-3560

PILGRIM BIBLE CHURCH & ACADEMY
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.

     Pioneer Christian Reformed Church 
  Services at Cedarfield Community Center 
      3592 17 Mile RD NE (Next to Meijer) 
 Phone: 696-9120  Web: www.pioneercrc.org 
           Sunday Services: 10AM, 6PM 
                     Pastor: Jim Alblas   
 

Services at Cedarfield Community Center
3592 17 Mile Rd. NE (Next to Meijer)

Phone: 696-9120 Web: www.pioneercrc.org
Sunday Services: 10AM, 6PM

Pastor: Jim Alblas

Pioneer Christian Reformed Church

Rockford Springs Community Church
5815 14-Mile Rd. (3 miles east of 131) • 696-3656

Sunday WorShip 
9:30am • 5:00pm

Pastor David Vander Meer

w w w . r o c k f o r d s p r i n g s . o r g

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

Solon Center
Wesleyan Church
soloncenterwesleyanchurch.org

Pastor Doug DiBell
Pastor Tom Holloway, Music/Youth
15671 Algoma Ave., Cedar Springs Just N. of 19 Mile Rd. 616-696-3229

Worship 11 a.m.
22 Mile Road

M-46

US-131Algoma Ave.

Solon Center Wesleyan Church

Cedar Springs

N. to Sand Lake

S. to G.R.

19 Mile Road

Pastor Doug DiBell &

org

Summer Worship - 10AM
June-AugustSenior Pastor Tom Holloway June thru August

Summer Service Time 10:30 AM
Memorial Day Weekend
thru Labor Day Weekend

135 N. Grant St. (Corner of Grant & Oak)
616.696.2970

www.thespringschurch . in fo
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From the Pulpit

Church Connection
spiritual notes • announcements • memoriesspiritual notes • announcements • memories

Pastor Dick Nichols
CEDAR CREEk CoMMuNIty ChuRCh

2969 14 Mile Road, Sparta

CAN you hEAR ME Now
There is a large phone company that has grown their business 

by one advertisement, asking one question: “Can you hear me 
now?” They have actually capitalized on a phrase that most peo-
ple that have used a cellular phone have asked many times. When 
it sounds like your signal is gone, it’s normal to speak into the 
phone and say, “Can you hear me now?”  

We live in a society that seems to require the technological ca-
pacity to be in touch with anybody, any time and at any place, 
connected by cell phones that ring or vibrate us at all kinds of 
occasions. There is WiFi available just about anywhere you go 
today, smart phones, instant messaging, texting, and some of us 
have even hung onto our old land lines, just in case there is a gap 
in coverage somewhere. Yet with all that is available to us today, 
it really doesn’t mean that we communicate with one another any 
better than we did before.  

With massive information beyond what would have been called 
science fiction not long ago, we can make connection over in-
credible distances, to some of the most remote parts of this planet, 
yet, when all the dust is settled, there seems to be a serious lack of 
real communication. Along with all the technological advances, 
it is apparent there are all the more opportunities for mis-commu-
nicating, or even dead zones where true communication flat lines.  

I believe this is a good illustration of what has occurred be-
tween our heavenly Father and his creation. We find several times 

in scripture the admonition to hear what God has to say. I believe 
that God does talk to us today, and he will do so in any specific 
way he chooses—be that through other people, via nature, audi-
bly, but most especially, through his written word, his holy scrip-
ture. We read Jesus words in the book of Revelation in each of the 
letters to 7 churches in Asia Minor, “He that hath an ear, let him 
hear what the Spirit saith unto the churches.” (Revelation 2:7, 11, 
17, 29; 3:6, 13,22—King James Version).

These words are for today, and we would be well advised to 
heed what God has been telling people since the creation. God’s 
word tells us that “Be still and know that I am God: I will be 
exalted among the heathen, I will be exalted in the earth.” (Psalm 
46:10 KJV). There are many voices screaming at us today, TV, 
Radio, Hollywood, Newsgroups, and more talking heads than we 
could possibly count. But there is only one voice that can assure 
us of eternal life.  

God wants us to hear him, to listen to him and respond to his 
voice. All throughout history God has spoken to mankind, in fact 
the book of Hebrews begins, “God, who at sundry times and in 
divers manners spake in time past unto the fathers by the proph-
ets.” (Hebrews 1:1 KJV). God is still talking to his people today, 
as scripture tells us, “My sheep hear my voice, and I know them, 
and they follow me: And I give unto them eternal life; and they 
shall never perish, neither shall any man pluck them out of my 
hand.” (John 10:27-28 KJV).  

Listen! If you will, you can hear him now.

The family of Justin Ryan Holloway would like to thank 
everyone for all the prayers, love, kindness and support 
given to us through the loss of our beloved Justin. Special 
thanks to Pastor Beasinger and the Pierson Bible Church, 
the American Legion #287 and Mary Goller-Kilts for the 
wonderful luncheon, and Kevin Pike of Bliss Witters & 
Pike Funeral Home.

With love,
The Robinson & Holloway families

thoMAS ALLEN GREEN
June 11, 1923 to June 22, 2011

In a quiet cemetery where gentle breezes blow,
Lies our beloved Tom who left us three years ago.
His place of rest we visit and place flowers there with care,
But no one knows our heartache as we turn to leave him 
there.
Though his smile is gone forever,
And his face we cannot touch,
Still we have the memory of the one we loved so much.
His memory is our treasure with which we’ll never part.
God has him in His keeping,
We have him in our heats.

Lovingly remembered,
Carolyn, Pat, Holly, Sherry & Families

PENNy MARIE CAStINE
June 22, 1988 to July 13, 2000

Deeply missed,
Dad and Joe (JoJo)
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The Church of God Fellowship Group of Michigan

1763 Stumpf Blvd. • Gretna, LA 70056
(504) 367-2005 • www.thecogmi.org

is affiliated with...
Sabbath Services are held the 2nd thru 5th 

Saturdays of the month at the 
Comfort Inn - 4155 28th St. SE. 

Services begin at 1:00 p.m.
Minister Bruce Chapman (616) 636-9209

byRonnie McBrayer

PRAyING foR RAIN
 
There’s an old story that circulates in 

my family about my great-great grand-
father, a fiery circuit-riding preach-
er named John Martin McBrayer. It 
was the early 1900s and drought was 

smothering the Georgia countryside. So a Saturday prayer 
meeting was called, a meeting to pray for rain.

The community gathered, and in time, John Martin came 
riding up on his pony. It took him a while to get inside, 
but when he did, he was carrying his saddle. “Well Preach-
er,” one man asked, “Why’d you bring your saddle in? You 
stayin’ the night?” Everyone laughed. John Martin gave a 
mischievous chuckle himself and answered, “No, I thought 
we’d be prayin’ for rain? I believe the rest of you will be 
ridin’ home wet.” Sure enough, that afternoon the rains 
came. And just as sure, most folks left on wet saddles and 
in drenched wagons (all while old John trotted home as dry 
as dust).

I often tell this story, not as a means of convincing peo-
ple that they will always get what they pray for, but as an 
illustration of what faith looks like: Faith in God, not faith 
in a specific, pre-calculated outcome. This is reminiscent of 
an even older story found in the book of Daniel, the story 
of the “Three Hebrew Children”–Shadrach, Meshach, and 
Abednego.

These boys were ordered to bow and worship an idol, a 
false god. This was sacrilege beyond the pale, so they re-
fused. For their noncompliance the boys were to be burned 
alive in a fiery furnace. But before the sentence was carried 
out they were given a final opportunity to acquiesce. Their 
response is one of defiant faith: “God will rescue us from 
your power. But even if he doesn’t, we want to make it 
clear to you that we will never bow.”

Mature faith is far more than a cheerful “happily ever 
after” post-scripted to every story we tell. It is trust in the 
God behind all outcomes. Enough of this faith that profess-
es only the ability to change our circumstances; such faith 
is little more than a lucky rabbit’s foot.

Instead, we need a faith that gives us resiliency, faith that 
strengthens our souls. We need faith that serves, not as a 
payoff for our prayers, but as growing confidence in a Per-
son. We need that faith that sustains us, if the hoped-for 
rescue or drought-breaking rains come or not.

Ronnie McBrayer is a syndicated columnist, pastor, and 
author. His newest book is “The Gospel According to Waf-
fle House.” You can read more at www.ronniemcbrayer.me.

 

French-German border. Almost miraculously, 
a pocket bible slowed the bullet enough that he 
could walk two miles to get medical attention.

Arthur L. Alarcon, a U.S. Court of Appeals 
judge based in Los Angeles, spent a day pinned 
down by machine gun fire in snow and a pool of 
frigid water in Germany. Only a doctor’s experi-
mental treatment saved his legs from amputation.

As a submarine officer in the Pacific, U.S. Dis-
trict Judge Jack B. Weinstein, of Brooklyn, felt 
his craft struck by a Japanese vessel trying to ram 
it. The periscope was badly bent, but the sub sur-
vived and completed its dive.

Even as most were naturally frightened, some 
judges said they were aided by the confidence of 
youth.

Spiegel, a Marine artillery officer in the Pacif-
ic, had to crawl through surf and jungle under-
growth to rescue a wounded Marine while under 

Japanese machine gun fire.
“Of course we were all terrorized in 

those situations, but then we learned that 
we could handle ourselves and survive if 
we followed our training,” said Spiegel. 
“The first time around, you just don’t think 
you’re going to get hit, it’s going to be 
somebody else. So I was just doing my job 
of dragging this fellow out.”

As the war came to a close, the judges’ 
lives were dramatically transformed, by 
their military experience and by the GI 
Bill of Rights, which paid for college ed-
ucation.

Weinstein, who before the war worked 
on the Brooklyn docks to pay for night 
school, graduated from Columbia Law 
School. Within a few years, as a Colum-
bia law professor, he 
was helping Thurgood 
Marshall’s legal team 
in Brown v. Board of 
Education. Of his time 
in the Navy, Weinstein 
said, “I was proud ... to 
participate in what I then 
considered, and still con-
sider, a great war for free-
dom.”

Alarcon, who dreamed 
of law school but had no 
way to afford it before 
the war, became a Los 
Angeles County prose-
cutor. He helped secure 
a landmark first-degree 
murder conviction of a 
man whose wife’s body was never found.

For some, the war also brought critical changes in self-image, 
Wexler, who received two Bronze Stars and a Purple Heart, al-
ways thought of himself as a good athlete but a poor student until 
Army life convinced him he should attend college. To his sur-
prise, Wexler loved law school, then litigation, then serving on 
the bench. At 89, he works five days a week and carries a full 
caseload.

“I had no idea I’d want be a federal judge. I never thought of it, 
I never wanted it. Guess what, I love it,” Wexler said. “It’s amaz-
ing how things happen without you expecting them. You’ve just 
got to go with the flow. Life has its crazy turns.”

Stagg proudly wears a miniature combat infantry badge on his 

suit lapel. But he says the 
war has little effect on his 
current work as a judge.

Others, though, do see an 
influence.

Weinstein, who enjoyed 
the informal style among 
submarine officers, nev-
er wears a judicial robe in 
the courtroom and often 
sits among jurors to better 
understand what they are 
seeing. He also said the 
war taught him how to be 
in “full command of that 
courtroom.”

Several judges said the 
simple fact of being thrown 
among so many different 
types of people had a last-
ing impact. Alarcon said 
his exposure to both cou-
rageous and frail human 
beings made him less hasty 
to judge those facing him in 

court.
“I think those of us who were 

in World War II have had a spe-
cial experience. And one of the 
things that I really found amaz-
ing is how men could work 
closely together, and take care 
of each other and leave nobody 
behind,” Alarcon said. ”I think 
that experience, of dealing with 
total strangers from all over the 
United States, has given me a 
respect and compassion for my 
fellow human beings.”

Though many judges cited 
love of the law for why they 
continue to work, the spirit of 
service so prevalent during the 
war also plays a role.

“I’m very big on duty,” said 
Judge Stagg, of Louisiana. “I 
was given a duty by President 
Nixon, and I have done my 
damnedest to carry it out for the 
40 years I’ve been here.”

U.S. District Judge Arthur D. 
Spatt continues to work full-
time at age 88. Of World War 
II, he says, “Everybody partici-
pated with a full heart.”

Spiegel, who as a lawyer 
sued in federal court to deseg-
regate Cincinnati swim and 
athletic clubs, candidly says 
that “it keeps me alive. How 
many people do you know who 
retire and have nothing to do? 
Two or three years later they’re 
gone.”

District Judge I. Leo 
Glasser, of Brooklyn, said, 
“To begin with, I love the 
law, and the United States 
District Court is without any 
doubt the greatest court in 
the world, in the sense that it 
deals with everything from 
admiralty to zoning.”

Glasser also noted that se-
nior judges handle a signifi-
cant portion of the national 
caseload. “If senior judges 
all decided to go fishing, I 
think the federal judiciary 
would be in a great deal of 
difficulty.”

One of the liveliest de-
bates among the judges is whether they are part of a “Greatest 
Generation.” While several proudly claim the label, others note 
that every generation, including theirs, has its strengths and 
weaknesses.

But the judges agreed that World War II was an extraordinary 
time for this nation, and for those who lived through it.

U.S. District Judge Arthur D. Spatt, of Long Island, said that 
includes not just the soldiers who fought, but the women who 
worked in factories, and the civil defense wardens at home.

“I think the greatest generation was this country as a whole,” 
Spatt said. “It was united. Everybody worked toward one goal. 
Everybody participated with a full heart, and no dissent. When in 
the history of this country does this ever happen?”

 

is online 
@ www.cedarspringspost.com

Church 
Connection

The best way to forget your own 
problems is to help someone 

solve his.

Look not every man on his own things, but every man 
also on the things of others.

Philippians 2:4
from God’s Little instruction Book- Honor Books

s. Arthur spiegel, a U.s. district judge in Cincin-
nati, fought in the Pacific as an artillery observer 
for the Marines.

Jack B. Weinstein, far left, with fellow officers on the submarine USS Jalloa.

U.s. District Judge Arthur D. spatt continues to 
work full-time at age 88. of World War II, he says, 
“Everybody participated with a full heart.”

U.s. District Judge Leonard D. Wexler, on the bench in his courthouse 
in Central Islip, N.Y.: “I had no idea I’d want to be a federal judge. ... I 
love it.”

Mary Queen of Apostles Church/St. Clara Mission
Roman Catholic Faith Community

Mary Queen of Apostles Church - One W. Maple, Sand Lake | 636-5671
Mass Times: Saturdays at 4:00 pm • Sundays at 8:00 am 

Sacrament of Reconciliation: Saturdays at 3:00 pm
St. Clara Mission - 4584 N. Bailey Rd. in Coral. Sunday Mass at 9:30am  

Father Lam T. Le  |  frlle@grpriests.org



49. *A story of Blu (2011)
51. *It featured the hit song 
“Let it Go” (2013)
54. Curl one’s lip
56. Aussie bear
57. *Raggedy Ann is one
58. Boorish
59. Away from port
60. Database command
61. Pick-me-up
62. Buffalo’s lake
63. Hibernation stations
64. Chop off
66. *He was despicable (2010)
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This Joke of the Week is 
brought to you by

A Finer Family Restaurant and Catering

356 North Main St., Cedar Springs
(616) 696-0620

classic kelly’s

Arts/entertAinment
JOKE
of theWeek

ometownometown
HappeningsHH

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.

Arts/entertAinment

43 West Cherry St
Cedar Springs, MI 49319

616-696-1910
email: ced@llcoop.org

Hours:
Mon., Tues., & Fri. 
12:00 pm - 6:00 pm
Wednesday 
10:00 am - 7:00 pm
Saturday 
10:00 am -1:00 pm

http://cedarspringslibrary.org

Kent theatre
DIGITAL Movies at the

now Showing

*Planned movie titles may be changed by the distributor

8 N. Main St. • Cedar Springs 
www.kenttheatre.com

616-696-SHOW
7 4 6 9

coming Soon:

June 27-29 July 5-8

DIGITAL Movie Tickets ONLY $3.00

June 20 • 21 • 22
ShowtimeS:  

Friday:  6PM • 9PM 
Saturday:  

3PM • 6PM • 9PM
sunday:  3PM • 6PM

cloSed 
July 4th!

Man of valor

June 23-27 9:30-11:30 a.m.
• stories • songs • coloring • snacks • skits

Program is Friday at 7:30 pm
Refreshments & Fellowship following

ChurCh of the full gospel
180 E. Lake St., Sand Lake

Need info? Call 616-636-5628

Daily Vacation Bible School

VBS at St. Peter’s Lutheran Church
June 23: Set sail for the VBS Gangway to Galilee Adventure 
at St. Peter’s Lutheran Church, 310 E. Division, Rockford. 
Join us June 23-26 from 6:30 to 8:30 pm. Ages 3 years to 
5th grade. #25

Fun at Sand Lake/Nelson Township 
KDL
June 24-28: Let’s Explore Geodes! Join geologist Steve 
Tchozeski to learn about the mysteries of geodes and a 
hands-on chance to explore what is inside. Participants will 
select a geode to take home with them! For ages 6 and older. 
Tuesday, June 24 at 1:30 pm. DIY Spa Products for Teens. 
Create everything you need for your own spa day! Make 
your own papering products like foot scrub, bath salts and 
body glitter and take some home. Wednesday, June 25 at 
1:30 pm. Radical Reptiles. Critchlow Alligator Sanctuary 
engages young minds with fascinating facts and real-life 
encounters with snakes, alligators, and turtles. For all 
ages. Saturday, June 28th at 10:30 pm.  Sand Lake/ Nelson 
Township KDL, 88 Eighth St. #25

Fun at Spencer Township KDL Branch
June 24,25: Let’s Explore Geodes! Join geologist Steve 
Tchozeski to learn about the mysteries of geodes and a 
hands-on chance to explore what is inside. Participants 
will select a geode to take home with them! For ages 6 
and older. Tuesday, June 24 at 4:00 pm. Kent County Teen 
Film Festival 2014 Encore! Due to popular demand, KDL 
is proud to offer another screening of the 2014 KCTFF! 
If you missed it the first time or just want to relive the 
awesomeness, here is your chance. Plus, learn how you 
can enter the 2015 Festival. While you are here enjoy some 
pizza from local pizzerias. For grades 6-12. Thursday, June 
26 at 4 pm. Spencer Township KDL Branch, 14960 Meddler 
Ave. Gowen. #25

Snap! CS Public Library
June 25: Crichlow Alligator Sanctuary is a Reptile Rescue 
Zoo; a place where all reptiles and amphibians find a safe 
haven and proper care needed to live out their lives safely 
and securely. The goal of the Sanctuary is to continue to 
create a hands-on and up-close opportunity for people to 
observe the animals. Wednesday, June 25 at 2 pm at the 
Cedar Springs Middle School on the corner of 16 Mile and 
Northland Dr. #25

Senior Lunch at Pine Grove
June 25: Fellas take your gal and a few of your best friends, 
pile in the ol’ Packard and come on over to the Pine Grove 
Senior Grill and check out the new menu for this year’s 

Picnic. Burgers hot off the grill with sides of Tater Salad, 
Baked Beans, and Watermelon. For all those age 60 and 
over we’re throwing our annual “Grill Picnic” at noon the 
25th of June. Come ‘n get ‘em. Burgers hot off the grill can 
be found on the Northwest corner of M-82 and Beech Ave. 
#25

Greenville Garden Club
June 25: The Greenville Garden Club will meet on 
Wednesday, June 25th at 7 pm at the Greenville Community 
Center, 900 Kent Rd. Speaker Donna Koledo will education 
us on the different types of ferns found in yards and woods, 
how best to grow them, and the ways they can enhance your 
garden. Soil requirements and exposure will be discussed. 
Donna is a flour design judge and accredited Master judge. 
Open to the public. Please join us. #25

VBS at East Nelson UMC
June 26: Let His ‘Kingdom Rock’ at East Nelson United 
Methodist Church Vacation Bible School on June 26 – 29. 
Ages 4 to 12 will have a great time! Please call 616-696-
0661 for more information. We’d love to have you join us. 
9024 – 18 Mile Rd. NE, Cedar Springs. #25

Craft Brewing Renaissance
June 26: The Cedar Springs Public Library presents: Craft 
Brewing Renaissance – How Did We Get Here? New C.S. 
Brewing  owner, David Ringler, explains how the modern 
craft brewing industry started and what it means. With 
degrees in History & Brewing Science, Dave is a German 
– trained brewer with 20 years experience in both Germany 
and Michigan. Thursday, June 26th from 7 – 8:30 pm at the 
Cedar Springs Middle School. Pre-register for this program 
at 696-1910 or ced@llcoop.org. #25

Game-aggedon!
June 28: Teens, do you have competitive spirit? Come to 
the Cedar Springs Public Library, on West Cherry St. and 
have a Blast! Many fun games and prizes! Bring a friend. 
Saturday, June 28 from 1:30 to 2:30 pm. #25

Oakfield Pioneer Day
June 28: Oakfield Pioneer Day will be held Saturday, June 
28th at the Oakfield Township Hall on M-57. A pancake 
breakfast from 8 to 11 am will be served up by Chris Cakes 
of Michigan, noted for their flying pancakes. $5/ person for 
all you can eat pancakes, sausage, orange drink and coffee. 
#25

Blood Drive at TSC
June 29: Michigan Blood is hosting a blood drive in the 
bus at Tractor Supply Company on Sunday, June 29th. The 
drive runs from 2-5 pm. Everyone that registers to donate 
will receive a $10 gift card. If you have any questions or 
would like to make an appointment, please email Grace at 
gbrunett@miblood.org or call 616-233-8509. #25

2nd Chance Golf Tournament
July 12: The 2nd annual 2nd Chance Golf Tournament will be 
held on July12th at Cedar Chase Gold Course, 7551 – 17 
Mile Rd., Cedar Springs. This is a 4 person scramble with a 
shotgun start at 10 am with hot dogs at the turn and a dinner 
immediately following play. There will be raffles, door 
prizes, and other challenges. A Golf Clinic will be at 9 am. 
$75 per person. For more information or to register call Ron 
Silverman 616-293-2150. Proceeds will benefit 2nd Chance, 
a faith based school,whose mission is to offer a learning 
experience in an agricultural setting for troubled teens who 
will be sent to the school through the court systems and is 
funded by grants and donations.  #25,26p

The Fallen Heros Golf Outing
July 26: The 5th Annual The Fallen Heros Golf Outing will 
be held on Saturday, July 26th at 2 pm at the North Kent 
Golf Club. Grand Prize is a fishing trip for 4. Hole in One 
contest, 50/50 raffle, other contests with prizes for all! $70 
per person includes golf w/cart and steak dinner. Contact 
North Kent Golf Club 616-866-2659, Alicia Brown 616-
862-1463 or Stevie Brown 616-648-4013. Monies raised 
will be donated to the Fallen Heros & Veterans Memorial 
Park in Cedar Springs for addition of Vietnam Memorial. 
#24,25p

“Everyone 
loves  

these!”

Enjoy Quick and Easy Chicken Pineapple Kabobs
By Janet Tharpe

Sharing Hometown Recipes, Cooking Tips and Coupons

What You Need
3 tbsp soy sauce
3 tbsp brown sugar
1 tbsp sesame oil
1/4 tsp ground ginger
1 tsp garlic powder
8 boneless chicken 
   breasts, cut into 2” 
   pieces
1 20 oz. can pineapple 
   chunks, drained
1/2 c your favorite 
   barbecue sauce 

Chicken  
Pineapple Kabobs

Directions
• In a shallow glass 
dish, mix the soy 
sauce, brown sugar, 
sesame oil, ginger and 
garlic powder. 

• Stir the chicken pieces 
and pineapple into the 
marinade until well 
coated. 

• Cover and marinate in 
the refrigerator at least 
two hours.

• Preheat grill to 
medium-high heat.

• Lightly oil the grill 
grate.

• Thread chicken and 
pineapple alternately 
onto skewers. 

• Grill 15 to 20 
minutes or until 
chicken juices run 
clear. 

• Turn chicken 
occasionally and 
baste with barbecue 
sauce.

www.justapinch.com/kabobs
Submitted by: Luci Vieira, Cambridge, Ontario, Canada

Brought to you by American Hometown Media

Luci Vieira
Cambridge, Ontario, 

Canada

I love the mix of flavors in Luci Vieira’s Chicken 
Pineapple Kabobs! This is an easy recipe you can fix 

ahead of time. Then, slide on the skewers for a quick meal 
after work or a great entree for your next cookout. You may 
want to double the recipe ... these will be gone before you 
know it!

See step-by-step photos of Luci’s recipe plus thousands 
more from home cooks nationwide at: 

www.justapinch.com/kabobs
You’ll also find a meal planner, coupons and chances to 

win! Enjoy and remember, use “just a pinch”...

-Janet

Freedom Cruise roars into West Michigan June 25-29

Fathers and business

Four businessmen were sitting in a hospital waiting 
room because their wives were having babies.

A nurse comes out and says to the first businessman, 
“Congratulations! Your wife had one baby.”

The man says, “What a coincidence! I’m the president 
of One-stop home improvement!”

The nurse goes away for awhile, and then comes back 
and says to the second businessman, “Congratulations! 
Your wife had twins!”

“What a coincidence!” says the man. “I’m the owner 
of the Minnesota Twins!” 

The nurse goes away again, and then comes back and 
says to the third businessman, “Congratulations! Your 
wife had triplets!”

“Wow!” the man says, “What a coincidence! I work 
for Triple AAA!”

The nurse turns to leave the room and hears a muffled 
sob in the corner. She turns and sees the fourth busi-
nessman rocking back and forth in his chair crying.  
“What’s wrong?” she asks. “Why are you crying?”

The man stares at her with red-rimmed eyes and wails, 
“I work for Seven Up!”

Poker run for 
child abuse

Dominick’s Warriors is hosting a poker run on Saturday, 
June 21, to help combat child abuse, and one of the meeting 
spots is at the Mobil at M57 and Northland Drive.

The poker run is part of a larger event—their first annual 
Hog Run and Roast to end child abuse.

Proceeds will go to benefit the opening of Dominick’s 
House, a safe haven for children being placed into the foster 
care system. 

If interested, meet at the Mobil Gas Station at 7:30 a.m. 
to register, stage and get first draw. There will be three more 
stops along M57 to draw cards as well.

The main event will be held in Clio, Michigan, and will 
feature a bike show, concerts, food, face painting, raffles, 
games, a silent auction and more.

For more information, visit their facebook page. Just search 
for Dominick’s Warriors Presents: Hog Run and Roast to End 
Child Abuse.

West Michigan veter-
ans and local businesses 
will benefit when The Vil-
lage Motorsports Freedom 
Cruise roars into West Mich-
igan for five action-packed 
days from June 25th – June 
29th. The inaugural event 
combines motorcycle and 
classic car cruises, a nation-
ally-televised rock concert, 
golf tournament, car and 
bike expos, and appearanc-
es by History Channel stars 
Danny “The Count” Kolker, 
The Fugawis Motorcycle 
Club and Rick and Kelly 
Dale. Proceeds from the 

raffle of a 2014 Harley Da-
vidson motorcycle, special 
sponsorships and some food 
and beverage sales will ben-
efit West Michigan veterans 
and the Grand Rapids Home 
for Veterans.

“This entire event has 
grown out of a simple desire 
to showcase our beautiful 
West Michigan landscape 
and provide a little help and 
fun for our veterans who 
gave their service and don’t 
ask for very much in return,” 
said Tom Antor, Board 
Chairman of Finish the Mis-
sion Veteran Relief Fund. 

“People have just jumped at 
the chance to get on board 
and support these heroes, 
and the event has grown into 
a national event.”

 The featured event will be 
Saturday night’s “Freedom 
Rocks Concert” at The Del-
taplex Arena. Danny Kolk-
er’s “Count’s 77” band will 
headline the show which 
will also feature an emotion-
al presentation of the Amer-
ican Fallen Soldier Project. 

Each day has several 
events to choose from. On 
Wednesday, June 25, part 
of the lineup includes an 

honor cruise that starts at 
6 p.m. at Comstock Park 
High School, and ends in 
Cedar Springs. There will 

be a similar honor cruise on 
Thursday, June 26, at 6 p.m. 
that starts at Comstock Park 
High School and ends in 

Sparta.
A complete schedule of 

events is available online at 
freedomcruise.net.

STATEPOINT 
CROSSWORD

THEME: FAMILY 
MOVIES

ACROSS
1. Move smoothly
6. *What Horton heard 
(2008)
9. *Lost clownfish (2003)
13. Kind of sentence
14. Reporter’s question
15. Become established
16. Bring upon oneself
17. Long fish
18. Past or present
19. *Sherman’s dad (2014)
21. Swelling, pl.
23. “___ bad!”
24. At the summit of
25. Overall part
28. Pressure unit named after 
Torricelli
30. *”The ___ ___,” 
squirrel’s adventure (2014)
35. *Sandler of “Big Daddy” 
(1999)
37. Nabisco cracker
39. One of excessive 
propriety
40. ___ Verde National Park
41. *”Flushed Away” 
underworld (2006)
43. Icelandic epic
44. Pesto ingredient
46. Piercing spot
47. They’re often hidden
48. Chemical cousin
50. Frill around collar
52. Public hanging?
53. Data holder
55. Aggravate
57. *”How to Train Your 
______” (2010)
60. Lured with a decoy
64. Canine foe
65. Freudian topic
67. Former Belgian Congo
68. Ahead in years
69. Go wrong
70. Spritelike
71. Not guilty, e.g.
72. Hard to escape routine
73. Nathaniels, familiarly

DOWN
1. On a golf club
2. Crescent
3. Ancient Peruvian
4. Skeptic’s MO
5. Drill into brain
6. Little Miss Muffet’s meal 
ingredient
7. Garden cultivator
8. Baby owl
9. Indian Lilac tree
10. Europe’s highest volcano
11. *Piggy’s title
12. Single
15. Work promotion
20. “The _____,” classic rock 
band
22. Knotts or McLean
24. MoMa’s display

25. *Orphaned after forest fire 
(1942)
26. Content of cognition, pl.
27. _____ profundo
29. Cambodian currency
31. Not kosher
32. Succeeded kingdom of 
Judah
33. More eccentric
34. *Beauty’s true love (1991)
36. Cripple
38. Domesticated ox having 
humped back
42. Fit out again
45. Accounting journal
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Voices / Views
is online at  www.cedarspringspost.com

SUMMERBloomin’Voices / Views

The Cedar Springs Post welcomes letters of up to 350 
words. The subject should be relevant to local read-
ers, and the editor reserves the right to reject letters 
or edit for clarity, length, good taste, accuracy, and li-
ability concerns. All submissions MUST be accompa-
nied by full name, mailing address and daytime phone 
number. We use this information to verify the letter’s 
authenticity. We do not print anonymous letters, or 
acknowledge letters we do not use. Email to news@
cedarspringspost.com, or send to PostScripts, Cedar 
Springs Post, PO Box 370, Cedar Springs, MI 49319.

nOtICe
Post Scripts

All About
  Heating & Cooling Inc.

12505 Northland Dr.
  Owner: Greg Gillmer

Expert in all makes & models • Gas, Oil & Geothermal
Residential • Commercial • Service • Free Estimates

Plumbing Service • Sewer & Drain Cleaning

616-824-6029
24 Hour service

on all Makes & Models
Coupon Change:
to $69*
expiration date:  6/30/12
ADD:  *Does not include freon.  Cannot be combined with any other coupons, 
offers or discounts.

RV

Fully
Licensed

Fully
Insured

You’ve tried the rest, now try the best.

Hurry In Now  

For Your
Air Conditioning

Season Service & Check.

When you mention this ad.
Hurry!  

Only for a limited time.
*Does not include refrigerant. Cannot be combined  

with any other coupons, offers or discounts.

Only $79*
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CSP

Septic cleaning, llc

Robinson

If you can’t flush... you may need us!
Portable toilet rentals

1565 Dagget Road 
Pierson

Serving Cedar Springs, Sand Lake, Howard City 
and surrounding areas since 1979

616-636-5565
887-2060

w w w . r o b i n s o n s e p t i c . n e t

Rowland’s
suRplus outlet

•  Tekton (Lifetime Warranty) Tools
•  Name Brand Health & Beauty 

Aids
•  Over the Counter Medications
•  Food & Snacks
•  Gloves
•  Tarps

Muskegon St.
Cedar Springs

Also visit our Greenville location public waRehouse 
for the same great deals - 1205 W.  Washington St. • Greenville

•  Hardware
•  Household Cleaning & Paper 

Products
•  Gift Items
•  Shop & Garage Equipment
•  Name Brand Closeouts - 
 Inventory Constantly Changing

616-696-9716

How committed is your state to 
local foods? 
Physician-Chef shares four reasons you should care

Fresh Market—
the Cottage 
Food Law
By Vicky Babcock

Vermont, Maine and New 
Hampshire, respectively, 
claimed the top three spots 
in the 2014 Locavore Index, 
a ranking of each state’s (and 
the District of Columbia’s) 
commitment to promoting 
and providing locally grown 
foods.

At the bottom of the heap 
are Arizona, Nevada and 
Texas, with the Lone Star 
State dead last despite the 
fact that it’s the nation’s No. 
1 cattle producer and No. 3 
for crops receipts, according 
to the U.S. Department of 
Agriculture.

“There are many good rea-
sons to eat locally produced 
foods, the first among them 
that they’re very good for 
us,” says cardiologist and 
professional chef Michael 
S. Fenster, MD, (www.
whatscookingwithdoc.com), 
author of “Eating Well, Liv-
ing Better” and “The Falla-
cy of the Calorie,” (Koehler 
Books; fall 2014).

“There’s a direct relation-
ship between our food, our 
environment, our genetics 
and our health. Eating local-
ly grown foods gives us our 
most nutritious meals, most 
flavorful meals. Few choices 
have as many personal ram-
ifications as that which we 
decide to stuff into our gob.”

He offers four more rea-
sons – “the tip of the iceberg 
lettuce, so to speak”—to go 
localvore:

•  Money. Eating organi-
cally, eating fresh and find-
ing the seasonal local food-
stuffs can be expensive – if 
you do all your shopping at 
the supermarket, Dr. Mike 
says.

“Finding healthful pro-
duce at venues like a local 

farmer’s market can result 
in prices that are at least 
comparable, if not substan-
tially less than, those at the 
megamarket, which has the 
additional costs of shipping 
from the nether regions,” he 
says. 

Likewise, visiting a lo-
cal fishmonger can result in 
tasty bargains compared to 
flash-frozen fish flesh. Shop-
ping for what is bountifully 
in season, and thus locally 
overstocked, can mean big 
savings.

“Finally, by purchasing 
items produced locally, your 
money strengthens the lo-
cal economy and helps sus-
tain the people producing 
the types of food stuffs that 
you wish to sustain yourself 
upon,” he says. “That is the 
smiley face circle of life.”

•  Freshness: In some 
ways, it’s amazing we’re 
alive considering all the 
food we eat that’s dead, Dr. 
Mike says, noting almost 60 
percent of the modern West-
ern diet is prepackaged, pre-
served and processed.

“Any time we manipulate 
our comestibles in such a 
fashion, we add compounds 
that are not naturally found 
in them or remove parts that 
are,” he says. “Those pre-cut 
vegetables in the supermar-
ket may be convenient, but 
they started losing nutrition-
al value and flavor as soon as 
they were sliced and diced.”

Because local growers 
don’t have to add preser-
vatives or pick produce 
weeks early to ensure they’ll 
produce will keep during 
shipping, local foods can 
be consumed at the peak 
of freshness and ripeness – 
when they taste their very 

best.
•  Rhythms: Our great 

hairy ancestors have always 
been omnivores.

“There is ample evidence 
that the reason we as a spe-
cies became the smartest 
kids on the block is that we 
took advantage of a varied 
diet. This hardwired drive 
for diversity in dining is also 
one reason why restrictive 
diets that seek to severe-
ly limit what we consume 
almost always, ultimately 
fail,” Dr. Mike says.

By leveraging the season-
al and cyclic variations that 
naturally occur, your palate 
will never become dull and 
monochromatic, he promis-
es. A pleasant dining expe-
rience directly lights up our 

primal happy-happy joy-joy 
place, an experience that 
contributes directly to over-
all well-being. 

•  Sustainability: All the 
reasons for purchasing 
high-quality ingredients lo-
cally ultimately circle back 
and rest upon the concept 
of sustainability. In know-
ing where your food comes 
from, in being able to ascer-
tain both what it contains 
and what it does not contain, 
you take a proactive step in 
determining your own health 
and wellness, Dr. Mike says.

By focusing on procuring 
the best for you and those 
who depend upon you, you 
act to sustain yourself and 
your family. By affecting 

LoCaL - continues on page 17

The scent of lavender and sun-kissed strawberries wafts upon 
the breeze; farm fresh eggs tempt the palate; an array of colors 
and textures delight the senses. Welcome to your local Farmers 
Market! Tickle your taste buds with samples of honey, fresh fruit 
and—wait—is that fresh bread I smell?

If you’ve come to Market lately, you may have noticed a 
trend—small start-up businesses offering a variety of breads, 
flavored oils, baked goods, jams and jellies and other delicacies. 
Prior to 2010, these goods were rarely seen at Markets. Start-up 
costs were counter-productive. State regulation required licenses, 
licensed industrial kitchens and inspections, drastically cutting 
into the bottom line of most hopefuls. A business began in the 
red—many stayed there until quietly packing up shop and eating 
the costs—until 2010. That’s when Michigan adopted the Cottage 
Food Laws. The relaxed regulations make it possible for farmers 
to expand their line of products and for others to test the waters 
without getting in over their heads. With a small grocery list of 
staples, a person can begin operations.  

However, rules do apply. Sales must be documented. Indi-
viduals cannot earn more than $20,000 a year. This changes on 
December 31, 2017 to $25,000 per year. You need to maintain 
sales records and provide them to a Michigan Department of Ag-
riculture & Rural Development (MDARD) food inspector, upon 
request. MDARD has regulatory responsibility for the Cottage 
Food Law.

Products must be labeled with your name and physical address 
as well as an ingredient list with a note of possible allergens and 
the following statement, “Made in a home kitchen that has not 
been inspected by the Michigan Department of Agriculture and 
Rural Development”—this last in 11 point font or larger (about 
1/8” tall). Products must be produced in your own kitchen with no 
animals or pets in the room. You cannot cook for yourself and for 
sale product at the same time.  Hand-printed labels are acceptable 
if they are printed legibly in durable, permanent ink and equal or 
greater to the 11-point font size.

Foods that are allowed under the Cottage Food Laws in-
clude:
•  Breads and similar baked goods
•  Vinegars and flavored vinegars
•  Cakes
•  Sweet breads and muffins that contain fruits or vegetables
•  Fruit pies (cooked)
•  Jams and Jellies that have been processed to be stored at room 

temperature
•  Dried herbs and herb mixes
•  Dry baking mixes, dip mixes and soup mixes
•  Dehydrated vegetables or fruits
•  Popcorn and Cotton Candy
•  Nuts (coated or uncoated)
•  Dried egg noodles
• Roasted coffee beans or 

ground roast
• Vanilla extract or baked 

goods or that contain alcohol 
(be aware that these prod-
ucts require licensing by the 
Michigan Liquor Control 
Commission.) 
Foods that are not allowed 

include:
•  Meat and meat products
•  Fish and fish products
• Raw seed sprouts
•  Canned fruits or vegetables 

like salsa or canned peaches
CoTTaGe - continues on page 17

Questions and Answers
By: Vonda VanTil, social security Public affairs specialist
Question: I lost my Social Security 
card, but I remember my number. Do I 
really need a new card?

Answer: No, probably not—but it is 
important to know your number. The only time you may 
need the Social Security card is if your employer asks for 
it when you get a new job. If you do decide to get a new 
card or your lost one turns up, don’t carry it with you. 
Keep it with your other important documents. Generally, 
you are limited to three replacement cards a year and 10 
cards during your lifetime. Legal name changes and other 
exceptions do not count toward these limits. Keep in mind 
this is a free service. Learn more at www.socialsecurity.
gov/ssnumber. 

Question: I noticed that my date of birth in Social Security’s 
records is wrong. How do I get that corrected?

Answer: To change the date of birth shown on our records, 
take the following steps: 

·	 Complete an Application For A Social Security 
Card (Form SS-5); 

·	 Show us documents proving: 
o U.S. citizenship (if you have not previously 

established your citizenship with us); 
o Age; and 
o Identity; and

·	 Take (or mail) your completed application and 
documents to your local Social Security office. 

Note that all documents must be either originals or 
copies certified by the issuing agency. We cannot accept 
photocopies or notarized copies of documents. For details 
on the documents you’ll need, visit www.socialsecurity.
gov/ss5doc. 
 
Question: What type of information will I need to provide 
if I’d like to apply online for Social Security retirement 
benefits?

Answer: Whether you apply for retirement benefits online, 
by phone or in an office, we suggest that you have the 
following information at hand when you do it—it will make 
completing the application easier for you.

·	 Your birthdate, place of birth and Social Security 
number;

·	 Your bank account number and your bank’s 
routing number, for direct deposit;

·	 The amount of money you earned last year and this 
year. If you are applying for benefits in the months 
of September through December, you may also 
need to provide an estimate of what you expect 
to earn next year if you plan to continue working;

·	 The name and address of your employer(s) for this 
year and last year;

·	 The beginning and ending dates of any active 
military service you had prior to 1968; and

·	 The name, Social Security number and date of 
birth of your current and any former spouses. 

Depending on your situation, you may need to provide 
additional documentation with your application. We’ll give 

you instructions on how to mail or bring it to us. To get 
started, visit our Retirement Planner at www.socialsecurity.
gov/retire2.

Question: I am 65 and my wife is 62 and receiving spouse’s 
benefits. When will she qualify for Medicare benefits?

Answer: Most people must wait until age 65 to qualify for 
Medicare benefits. Some people can get Medicare at any 
age, including those who:

·	 Have been getting Social Security disability 
benefits for 24 months or more;

·	 Have kidney failure and require dialysis;
·	 Have had a kidney transplant; or
·	 Receive disability benefits because they suffer 

from amyotrophic lateral sclerosis (also known as 
Lou Gehrig’s disease).

You can apply online for Medicare at www.socialsecurity.
gov/medicareonly.

Question: What are the requirements for receiving disabled 
widow’s benefits?

Answer: You may be able to get disabled widow(er)’s 
benefits at age 50 if you meet Social Security’s disability 
requirement. Your disability must have started before age 
60 and within seven years of the latest of the following 
dates: the month the worker died; the last month you were 
entitled to survivors benefits on the worker’s record as a 
parent caring for a surviving minor child; the month your 
previous entitlement to disabled widow(er)’s benefits ended 
because your disability ended. To learn more, visit www.
socialsecurity.gov/dibplan/dqualify9.htm. 

Question: I understand that to get Social Security disability 
benefits, my disability must last at least a year or be 
expected to result in death. But I’m disabled now. Does this 
mean that I must wait a year after becoming disabled before 
I can receive benefits?

Answer: No. You do not have to wait a year after becoming 
disabled. If you’re disabled and expect to be out of work 
for at least a year, you should apply for disability benefits 
right away. It can take months to process an application for 
disability benefits. If we approve your application, your first 
Social Security disability benefit will be paid for the sixth 
full month after the date your disability began. For more 
information about Social Security disability benefits, refer 
to Disability Benefits at www.socialsecurity.gov/pubs. 

Question:  If I get approved, how much will I receive in 
Supplemental Security Income (SSI) benefits?

Answer: The amount of your SSI benefit depends, in part, 
on the amount of other income you have. For 2014, the 
basic, maximum federal SSI payment is $710 per month 
for an individual and $1,082 per month for a couple. 
However, some states add money to the basic payment. 
Other monthly income you have would begin to reduce the 
basic SSI payment. Other things, such as where you live 
and who you live with, can affect your payment amount. 
Learn more about SSI by reading SSI publications at www.

socialsecurity.gov/pubs. 
Enter “SSI” in the search 
box.

Question: I moved in with 
my parents until I get back 

on my feet. Why did my Supplemental Security Income 
(SSI) payment decrease?

Answer: If you receive SSI, your living arrangements can 
affect your monthly payment. When you live in another 
person’s home and do not pay your fair share of the living 
expenses, that is counted as “in-kind” income and can 
reduce your SSI payment. You must report any changes 
in your living arrangement to Social Security within 10 
days of the change. When reporting a change in living 
arrangement, you need to tell us your address, who you live 
with and what you contribute toward the household bills and 
expenses. You also need to report if you move into a private 
or public hospital or nursing home, an institution run by 
the government, jail, another person’s home or a new place 
of your own. Report changes in your living arrangement 
at 1-800-772-1213 (TTY 1-800-325-0778) between 7 a.m. 
to 7 p.m., Monday through Friday. Learn more about SSI 
and the things you need to report when you get it at www.
socialsecurity.gov/ssi. 

Question: I thought there were just two parts to Medicare, 
but my mom said there are more. How many parts to 
Medicare are there?

Answer: There are four parts to Medicare: 
·	 Part A (hospital insurance) helps pay for inpatient 

hospital care, skilled nursing care, hospice care 
and other services;

·	 Part B (doctor insurance) helps pay for doctors’ 
fees, outpatient hospital visits and other medical 
services and supplies that are not covered by Part 
A;

·	 Part C (Medicare Advantage) plans, available in 
some areas, allow you to choose to receive all 
of your health care services through a provider 
organization. These plans may help lower your 
costs of receiving medical services, or you may get 
extra benefits for an additional monthly fee. You 
must have Part A and Part B to enroll in Part C; and

·	 Part D (prescription drug coverage) is voluntary and 
helps cover the costs of prescription medications. 
Unlike Part B in which you are automatically 
enrolled and must opt out if you do not want it, 
with Part D you have to opt in by filling out a form 
and enrolling in an approved plan.

 Learn more about Medicare by visiting www.socialsecurity.
gov/pubs. Select the “Medicare” topic. 
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CEDAR SPRINGS MILL
& SUPPLY, INC.

CEDAR SPRINGS MILL
& SUPPLY, INC.

Good Luck 4H’ers!
112 W. BEECH

CEDAR SPRINGS, MI 49319
(616)696-9740

Sam Gebhardt, Owner

4700 14 Mile Road NE, Rockford, MI 49341
Store Hours: Mon- Fri 9am-6pm, Sat 9am-2pm

HEALTH
NUTRITION

SEE US AT THE FAIR!
WE WILL BE SET-UP AT THE FAIR ALL WEEK 
WITH ALL THE SUPPLIES YOU MAY NEED!

for up-to-date Specials, 
Sales & More!

207178

4700 14 Mile Road NE, Rockford, MI 49341
Store Hours: Mon- Fri 9am-6pm, Sat 9am-2pm
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207178

4700 14 Mile Road NE, Rockford, MI 49341
Store Hours: Mon- Fri 9am-6pm, Sat 9am-2pm

HEALTH
NUTRITION

SEE US AT THE FAIR!
WE WILL BE SET-UP AT THE FAIR ALL WEEK 
WITH ALL THE SUPPLIES YOU MAY NEED!

for up-to-date Specials, 
Sales & More!

207178

See uS at the fair!
We Will be set-up at the fair all Week 

With all the supplies you may need!

696-9340 • 326 Main St., Cedar Springs
FLOOR COVERINGS • DRAPERIES

We help you achieve 
the right decorating results
• CARPET
• CERAMIC
• HARdwood 
• LAMINATE
• VINYL 

Making Homes Cozy for 61 Years
ESTIMATES GLADLY GIVEN • CUSTOM INSTALLATIONS

• SLATE
• CoRk
• BAMBoo
• CoUNTERToPS 
• HoRIzoNTAL BLINdS 

• PLEATEd SHAdES 
• CUSToM dRAPERIES
• VERTICAL BLINdS
• PATIo GRASS  

Sunday, June 22
All the animals arrive
Sheep Herding Demonstration 4 PM

Monday, June 23
Antique Tractor Pull 7 PM

Tuesday, June 24
Antiques Tractor show through Thursday
Carnival Rides begin 4 PM
Mini-Modified Tractors 7PM

Wednesday, June 25
FREE ***KIDS DAY!!! 10 AM to 2PM 
Carnival opens at Noon
SJO Motocross 7PM

Sow it. Grow it. Show it.

MONTCALM COUNTY FAIRGROUNdS
8784 W. PECK Rd., GREENVILLE
montcalmcountyfairgrounds.com

Thursday, June 26
Carnival opens at Noon
Livestock Auction 5 PM

Friday, June 27
Carnival opens at Noon
Modified Truck and Tractor Pull 7 PM

Saturday, June 28
Carnival opens at Noon
NIGHT OF DESTRUCTION DEMO 
DERBY AND MORE 7 PM

79th Annual 
MONTCALM COUNTY

4-H FAIR
JUNE 22-28, 2014

Midway & Rides
Opens Tuesday, June 24 thru

saTurday, June 28

Larry’s 
Sells for 

Less!

Furniture & Appliance
NORTHTOWN
Larry’s 

We have something for every room in the house!
•  Lamps
•  Bedroom Furniture
•  Air conditioners
•  Reclining Chairs

•  Mattresses
•  Dining Room
 Furniture
• Carpeting

• Sofas
• Rockers
• Dinettes
• Appliances

• GE Profile • GE • Hotpoint • Crosley • LG
• Speed Queen • Frigidaire & Frigidaire Gallery Appliances

6481 Greenville Rd. 
NORTHTOWN GReeNville

(616) 754-6101

Hours:
Mon.-Thurs. & sat.

9-6, Fri. 9-7
Credit Cards Accepted
LAY-AWAY, financing & 
delivery AVAILABLE!

Saturday, June 21,2014 
Still 4-H Exhibits Judging – Ash Foundation Building ..........................9:00 AM – 2:00 PM
Open Class Entries - Ash Foundation Building ......................................... 10:00 AM – Noon
4-Her Of The Year and Food Exhibitor Auction - Ash Foundation Building............6:00 PM
 
Sunday, June 22, 2014
Dog Show  ...................................................................................................................2:00 PM
Carcass Class Live Evaluation – Lambs and Swine – Covered Arena  ......................8:00 PM

Monday, June 23, 2014
Small Animals  ............................................................................................................9:30 AM
Demonstrations and Interviews - Ash Foundation Building  ..................................10:30 AM
Horse/Pony Show – Premiums and Showmanship  ................................................. 1:00 PM
Poultry, Water Fowl, Pigeons and Eggs  .................................................................... 1:30 PM
Sheep Show  ................................................................................................................7:00 PM
 
Tuesday, June 24, 2014
Swine Show .................................................................................................................8:30 AM
Horse/Pony Show ...................................................................................................... 9:00 AM
Goat Show  ..................................................................................................................5:00 PM
 
Wednesday, June 25, 2014 - sponsored by Montcalm Community College
Horse/Pony Show ...................................................................................................... 9:00 AM
Rabbit/Cavy Show – Small Animals Barn ................................................................ 9:00 AM
Beef Show .................................................................................................................10:00 AM
Lamb/Swine Carcass Show – Sage’s Meats, Greenville ............................................6:00 PM
4-H Horse Team Competition – Horse Arena ...........................................................7:00 PM
 
Thursday, June 26, 2014 - sponsored by Wilbur Ellis
Horse/Pony Show ...................................................................................................... 8:00 AM
Dairy Show ................................................................................................................10:00 AM
4-H Market Livestock Sale – Covered Arena .............................................................5:00 PM
 
Friday, June 27, 2014 - sponsored by Greenstone FCS
Horse/ Pony Show ..................................................................................................... 8:00 AM
Llama/Alpaca Show – Covered Arena ...................................................................... 9:00 AM
Tractor Driving Contest  ............................................................................................. 1:00 PM
Honors and Outstanding Photos – Ash Foundation Building ..................................2:00 PM
 
Saturday, June 28 2014 - sponsored by Mercantile Bank
Showmanship Sweepstakes – Covered Arena .........................................................10:00 AM
Herdsmanship Awards .........................................................To be announced in the evening
 

Times and dates are subject to change, please check fair and/or
4-H websites for updated info.

www.montcalmcountyfairgrounds.com
https://msue.sanr.msu.edu/county/info/montcalm

Sow it. 
      Grow it. 
             Show it.MONTCALM COUNTY FAIRGROUNdS | 8784 W. PECK Rd., GREENVILLE

montcalmcountyfairgrounds.com

79th Annual 
MONTCALM COUNTY

2014 4-H Fair Judging Schedule

4-H FAir
JUNe 22-28, 2014

2014 Grandstand and Events 
Schedule

Monday, June 23rd ........................................................ Antique Tractor Pull @ 7pm
Adults......$5

10 and under......Free
 
Tuesday, June 24th ................. Poorman Pullers Mini Modified Tractor Pull @ 7pm

Adults.....$5
10 and under.....Free 

 
Wednesday, June 25th ......................... SJO, Production, Motorcross Series @7pm

 Adults.....$10
10 and under.....$5

 
Thursday, June 26th ......................................................... Livestock Auction @ 5pm
 
Friday, June 27th.............MTTP, Michigan Tractor and Truck Pullers Assoc. @ 7pm

Adults.....$10
10 and under.....$5 

Saturday, June 28th .......................Unique Motor Sports Demolition Derby @ 7pm
Adults.....$15

10 and under.....$5

Carnival Schedule and Prices

Carnival brought to you by Maple Leaf Amusements

Tuesday, June 24th .................................................................................. 4pm - 10pm
$1.00 per ticket per ride - Today ONLY - all rides.

Wednesday, June 25th .......................................................................... noon - 10pm
$12.00 armband all day, KIDS DAY

Thursday, June 26th .............................................................................. noon - 10pm
$18.00 armband  or two for $30.00

Friday, June 27th.......................................................................................noon - 11pm
$18.00 armband

Saturday, June 28th ................................................................................noon - 11pm 
$18.00 armband or two for $30.00

Support YOUR local newspaper
Attention Businesses!

and give back to the community you serve! 

advertise in 

Call a Sales Rep TODAY!
616-696-3655

Halt! In the name of the turtle police! 

Gavin Lillie, 8, is holding up traffic on Johnson Road, in 

Gowen, while big brother, Gabriel, 10, helps this beautiful 

painted turtle cross the road. The two boys are the sons of 

Carla Lillie, of Cedar Springs.

Thanks, Gavin and Gabriel! We’ll be sending you a cer-

tificate and a pin for the Post Turtle Rescue Team.

For other readers, there’s still time—send us your photo 

of a turtle rescue to postnews@charter.net and include a 

brief message and your contact info.

Forget - continues on page 9

Polar - continues on page 20
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Mobile home fire deemed arson
A mobile home fire that occurred in Cedar 

Springs Mobile Estates last week is being in-

vestigated as arson.

The fire broke out about 1:30 a.m. Thursday, 

May 20, at 329 Sarah. The Cedar Springs Fire 

Department arrived on scene within six min-

utes and quickly extinguished the blaze. 

Fire Chief Jerry Gross said that the fire start-

ed in a bedroom and was mostly contained to 

that area. No one was at home at the time of 

fire.
The fire department was called out again to 

the mobile home on Friday afternoon, after 

someone thought they heard a beeping, like a 

smoke detector going off. It turned out to be a 

false alarm.

According to Cedar Springs Police Chief 

Roger Parent, a fire investigator made the de-

termination of arson this week.

Parent said the fire was suspicious from the 

beginning because the police had been to that 

address earlier in the day on a report from a co-

owner that property had been removed from 

Turtle rescue!

“Polar bears” a true test of courage

by Judy reed

Men and women across the 

world cheered when the armi-

stice was signed on November 11, 

1918. It meant the end of the Great 

War—World War I. One group of 

men soldiered on, however, in 

the subfreezing temperatures of 

northern Russia, and wondered 

when they would be called home; 

they wondered, as days turned 

into months, if they had been for-

gotten.
The men, a majority of them 

from Michigan, dubbed them-

selves the “Polar Bears.”

It was the summer of 1918. The 

U.S. Army’s 85th Division, made 

up mostly of men from Michi-

gan and Wisconsin, finished their 

training at Fort Custer, Battle 

Creek, and sailed to England. 

While some were sent to France, 

the home. He asked if anyone has information about the fire to call the 

Cedar Springs Police Department at 696-1311, or Silent Observer at 

(616) 774-2345, or toll free at (866) 774-2345. You can also text a tip to 

CRIMES (274637). The keyword TIP138 must appear on the first line 

of your text message in order to reach Silent Observer. 

5,000 troops of the 339th Infantry 

and support units (one battalion 

of the 310th Engineers, the 337th 

Field Hospital, and the 337th Am-

bulance Company) were issued 

Russian weapons and equipment 

and sailed for Archangel, a Rus-

sian port on the White Sea, 600 

miles north of Moscow. They 

were under British command.

It was never completely under-

Soldier on watch in deep snow in northern Russia during the winter of 1918-1919.

Lest we forget
Memorial Day is a day to remember and honor those that gave their 

lives while defending our country. It’s also a day to remember all those 

that have served and are now deceased. Inside this issue are the names 

of veterans buried in area cemeteries, and we honor them with this issue 

of The Cedar Springs Post, on pages 11-14. If you know of a veteran’s 

name that is missing from the list, please let us know and we’ll add them 

for next year.

Residents will gather at this monument in the Algoma Township Memorial 

Park, located across the street from Algoma Baptist Church, on Grange Av-

enue Monday for Memorial Day services. The park was dedicated last Me-

morial Day. Post photo by J. Reed

There will be several memorial activities and ceremonies taking place 

this weekend that residents are encouraged to take part in:

The Cedar Springs Historical Society is having its 10th Annual Cem-

etery Walk, Sunday, May 30 at 2:00 p.m. to honor veterans of all wars. 

This years veterans will be Ebenezer Jewell, War of 1812; John Roys, 

Mexican/American War; Alfred Plumb, Spanish/American War; Abram 

S. Tuttle, Civil War; Frank VanLew, World War I; Russell, George and 

William Schultz, World War II; Charles Haynes, Korean War; Thomas 

Post photo by J. Reed

Clean up crew

Page 2
Pages 11-14

Memorial Day Sports

Pages 16-17

reaching around the world

YOU
are reading 

this ad.
So are 20,000 other readers.
They could be reading your ad next week!

Call our advertising department to learn more.

The Cedar Springs POST
36 E Maple Street / P.O. Box 370

Cedar Springs, MI 49319
616-696-3655 • www.cedarspringspost.com

at home or away we’re 
 just a click away

www.cedarspringspost.com
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Car Rentals • Van Rentals • Full Repair Facility
Ray Winnie auto SaleSRay Winnie auto SaleS

AUTO, AIR, 
CRUISE, 
PL’S & PW’S, 
EXTRA CLEAN 
1-OWNER, 32 
M.P.G!

$10995

3.8L V-6, DVD, 
HTD LEATHER, 
PWR SLIDERS, 
PWR LIFTGATE, 
NICE!    

2008 CHRySleR toWn & CountRy 

$7495

2008 Kia SPeCtRa eX

4X4, 77K MILES, 
5.3L V-8, PWR 
SEATS, TOW 
PKG, CLEAN 
1-OWNER!

2009 CHeVy aValanCHe lt

$21495

$9995

AUTO, AIR, 
CRUISE, PWR 
LOCKS & 
WINDOWS, CD/
MP3, 36 MPG! 

2008 HonDa CiViC

$10995

4X4, V-6, AUTO, 
63K MILES, 
HEATED SEATS, 
CD/MP3, AL-
LOYS, SHARP 

2008 HyunDai tuCSon  

$16995

4X4, 77K MILES, 
PWR MOON, 
HTD LEATHER, 
PWR EVERY-
THING, NICE

2007 HuMMeR H3 luXuRy

$16995

64K MILES, 
3.9L V-6, HTD 
LEATHER, 
REMOTE 
START, DUAL 
PWR SEATS

2011 BuiCK luCeRne CXl 

Corner of M-57 & M-91  
Downtown 
GReenVille 

HouRs: 
Mon & wed 9a.m. -7p.m. 

tues, thurs, Fri 9a.m.-6p.m.
sat 9a.m.-2p.m.

616-754-7195
1-800-557-7171

82K MILES, V-6, 
AUTO, LEATH-
ER, PWR SEAT, 
TOURING PKG, 
SHARP!

2005 CHRySleR SeBRinG 

$6495

ConVeRtiBle

touRinG 54K MILES, PWR 
MOON, HTD 
LEATHER, PWR 
SEAT, ALLOYS, 
SHARP! $13995

2010 DoDGe aVenGeR R/t 

Summertime SaVinGS 
raywinnieautosales.comraywinnieautosales.comat...

Front: Elizabeth Fettig 
Middle: Left to right: Brandy singleton, Lily Briggs, Andrea Rios, Darrah Miller.
Back Row: Loren Riddle, Makenna outwin, olivia Hearth, Ali Carlson, Emma Cassiday, Mia Joppich
Assistant Coach Pete singleton (Gray), Head Coach Ryan outwin (Red) 

C.A.S.S.A Tri-Hawks U10 girls 
win Division title

The U10 girls clinched 
their Grand Valley Soccer 
Association (GVSA) Di-
vision 2 title, finishing the 
season 6-1-1.  This is their 
2nd consecutive division ti-
tle. After winning the Divi-
sion 3 fall title with a record 
of 7-1, the Tri-Hawks were 
moved up to Division 2 this 
spring season.

This title came down to 
the final game. Coming into 
the last weekend, with two 
games left, the Tri-Hawks 

were sitting in 3rd place. 
The top two teams had fin-
ished their season and the 
Tri-Hawks just had to win 
their final two games to take 
the title.  

On Saturday, they faced a 
relentless USA WISE team 
from Zeeland. Even though 
their opponents were win-
less on the season and only 
had one player on the bench 
to sub in, they put up a great 
effort. The Tri-Hawks won 
2-1, moving into 2nd place. 

With TC Strikers sitting at 
5-0-3 with 18 points, the 
Tri-Hawks were 5-1-1 with 
16 points.  The Tri-Hawks 
1 loss and 1 tie were at the 
hands of the first place TC 
Strikers team.  A win in 
their final game of the sea-
son would give them 19 
points and the title.

The girls played some 
of their best soccer of the 
season. Great passing and 
communication on the field, 
as well as aggressive pres-
sure on their opponents, got 
them a 3-0 shutout win and 
the title. The girls scored 17 
goals in 8 games, and only 
gave up 11 goals on the sea-
son.YOU

are reading 
this ad.

So are 20,000 other readers.
They could be reading your ad next week!

Call our advertising department to learn more.

The Cedar Springs POST
36 E Maple Street / P.O. Box 370

Cedar Springs, MI 49319
616-696-3655 • www.cedarspringspost.com

sports/outdoors
Tips for residents 
encountering snakes

This time of year, as 
snakes are out and about 
in the great outdoors, the 
Department of Natural Re-
sources gets many questions 
about Michigan’s snakes. 
Michigan is home to 17 
different species of snakes, 
16 of which are completely 
harmless to humans.

There are two that are 
very similar and often cause 
a stir when people encoun-
ter them. Eastern hog-nosed 
snakes, when threatened, 
puff up with air, flatten their 
necks and bodies and hiss 
loudly. (This has led to local 
names like “puff adder” or 
“hissing viper.”) If this act 
is unsuccessful, the snakes 
will writhe about, excrete 
a foul-smelling musk and 
then turn over with mouth 
agape and lie still, as though 
dead. Despite this intimi-
dating behavior, hog-nosed 
snakes are harmless to hu-
mans.

The eastern massasauga 
rattlesnake, the only ven-
omous species found in 
Michigan, is quite rare and 
protected as a species of 
special concern due to de-
clining populations from 
habitat loss. As the name 
implies, the massasauga 
rattlesnake does have a seg-
mented rattle on its tail. It 
should not be confused with 
the other harmless species 
of snake in Michigan that 
do not have segmented rat-
tles but will also buzz their 
tails if approached or han-
dled.

Eastern massasauga rat-
tlesnakes are shy creatures 

Hognose snake

Massasauga snake

Milksnake
that avoid humans when-
ever possible. Also known 
as “swamp rattlers,” they 
spend the vast majority of 
their time in year-round 
wetlands hunting their pri-
mary prey, mice. When 
encountered, if the snake 

doesn’t feel threatened, it 
will let people pass with-
out revealing its location. 
If humans do get too close, 
a rattlesnake will general-
ly warn of its presence by 
rattling its tail while people 

are still several feet away. If given room, the snake will 
slither away into nearby brush. Rattlesnake bites, while 
extremely rare in Michigan (fewer than one per year), can 
and do occur. Anyone who is bitten should seek medical 
attention immediately. To learn more about the massasau-
ga and for more snake safety tips, visit http://mnfi.anr.msu.
edu/emr/index.cfm.

Those who encounter a snake of any kind should leave 
it alone and should not try to handle or harass the snake – 
this is primarily how snake bites happen. A snake can only 
strike roughly one-third of its body length, so it is physi-
cally impossible for people to get bitten if they do not get 
within 24 inches of the snake’s head. Michigan snakes do 
not attack, chase or lunge at people or seek out human con-
tact. Simply put, if left alone, Michigan snakes will leave 
people alone.

The DNR asks Michigan residents to consider reporting 
any reptile or amphibian sightings to the Michigan Herp 
Atlas research project to help monitor amphibian and rep-
tile populations in Michigan and protect these valuable re-
sources for future generations. Visit www.miherpatlas.org 
for more information.

To learn more about Michigan’s snakes, visit www.mich-
igan.gov/wildlife, click on the “Wildlife Species” button 
and select “Amphibians and Reptiles.”

sNakes - continues on page 13

Snakes
...continued from page 12

outdoors
Ranger Steve’s Nature Niche

Farming in Sand Michigan Eat Safe 
Fish Guides Released

The Michigan Department of Community Health 
(MDCH) is pleased to announce the release of the new re-
gional Eat Safe Fish Guides, formerly known as the Mich-
igan Fish Advisory. The Eat Safe Fish Guides provide fish 
consumption guidelines based on the levels of chemicals 
in the edible portions (usually the filets) of fish taken from 
waterbodies around the state of Michigan.

“In an effort to better prepare Michigan residents for eat-
ing the fish they catch within our state, we are releasing 
these new Eat Safe Fish Guides to ensure people have ac-
cess to the information they need to decide what fish, and 
how much, their family should eat,” said James K. Have-
man, Director of the MDCH. “These new guides are an 
easy-to-use resource for individuals and families looking 
for information about healthful fish consumption.”

Throughout the past three years, and thanks to a Great 
Lakes Restoration Initiative grant from the U.S. Environ-
mental Protection Agency, MDCH’s Division of Environ-
mental Health has completely updated the science behind 
the Michigan Fish Consumption Advisory Program making 
it more scientifically defensible, replicable, and transpar-
ent. Additionally, MDCH has updated its outreach plan re-
garding communicating the new Eat Safe Fish Guides to 
Michigan residents ensuring it is easier for people to under-
stand and properly use the guidelines.

Unlike the Michigan Department of Natural Resource’s 
Michigan Fishing Guide, the MDCH Eat Safe Fish Guides 
are not laws or regulations and no one is required to use 
them. Instead, the Eat Safe Fish Guides are a free resource 
for Michigan residents who would like information regard-
ing what fish and how much is healthy to consume from 
various bodies of water across the state.

While chemicals in fish are a worldwide problem not lim-
ited just to Michigan and other states in the Great Lakes 
region, it is important to note that fish from some areas in 
Michigan are more contaminated than others. By using the 
Eat Safe Fish Guides, Michigan fish consumers can be con-
fident that they are making informed choices about eating 
the fish they catch from their local lake or river.

For more information or to view the new Eat Safe Fish 
Guide for your region, visit www.michigan.gov/eatsafefish 
or call 1-800-648-6942.

After the logging era, 
farmers began clearing 
remaining slash, cleared 
stumps from the land and 
planted crops. With vi-
sions of hope they planted. 
Till plains left by glaciers 
offered the best soils for 
crops.

Till plains are areas 
where melting glaciers left 
unsorted material in a gen-
tly rolling landscape. Very 
fine clay particles, larg-
er silt, and sand particles 
were left with gravel, rock, 
and a few boulders mixed 
together. After removing 
residual stumps, farm-
ers moved larger rocks to 
piles at the edge of fields 
or used them in home con-
struction. The mix of clay, 
silt, and sand-sized parti-
cles provided fertile soil 
with good water holding 
capacity. Farms on those 
soils continue today.

Where the glacier front 
melted at the speed of the 
advancing ice sheet, un-
sorted material dropped in 
long ridges known as gla-
cial end moraines. The end 
moraines have hills and 
valleys that are steep for 
farming. Such a moraine 
lies west of the Howard 
Christensen Nature Center 
(HCNC). West Michigan 
moraine ridges run north/
south. Retreating glaciers 
melted westward into what 

is now Lake Michigan.
End Moraines acted 

like dams holding wa-
ter between them and the 
ice sheet that was a few 
thousand feet thick. The 
temporary lake between 
glacier and moraine over-
flowed the moraine car-
rying rocks, gravel, sand, 
silt, and clay in floodwa-
ters onto the land east of 
the moraine. Flowing wa-
ter created a very wide riv-
er that was short in length 
unlike typical rivers that 
are long and narrow. The 
river may have only been 
a few miles long but many 
miles wide.

The rushing water that 
flowed over the moraine 
dropped the largest and 
heaviest material when 
water speed and volume 
reduced. Boulders and 
big rocks dropped first. 
Next gravel dropped as it 
was sorted from big rocks 
and the finer sands, silt 
and clay. Gravel deposits 
became choice for gravel 
companies to purchase be-
cause much of the sorting 
of crumbled rock was well 
underway.

As remaining water 
flowed east, it continued 
to lose volume, slowed, 
and dropped thick layers 
of sand with finer silts 
dropped farther east and 
finally clay settled. HCNC 

and the 6000-acre Rogue 
River State Game Area are 
mostly on the sorted sandy 
outwash soils. Sandy out-
wash soils are left where 
the floodwaters slowed 
enough to drop sorted 
sand. 

Farmers settling those 
areas did not understand 
the importance of geolog-
ical events and tried to 
make a living by farming 
sorted sands. The little 
organic topsoil quickly 
disappeared. The 1930’s 
drought across America 
pushed these farmers into 
bankruptcy. Those ar-
eas should not have been 
farmed. 

Hunting license fees pro-
vided funds to purchase 
and create the Rogue Riv-
er State Game Areas. Work 
began restoring health to 
the land to support wild-
life and hopefully built 
soil structure. Pines were 
planted on many sandy 
outwashes. Farming con-
tinued in the field north 
of Red Pine Interpretive 
Center on the sterile soil 
where little grew, water 
quickly flowed through the 
sand, and fertility was low. 
Eventually the farm failed.

In 1986 I dug a soil pit 
so students could observe 
topsoil and subsoil layers. 
Each pit lasted about five 
years before we needed a 

new one. A 4X4 post was 
placed in the ground and 
a pit dug east of the post. 
After five years I moved 
the pit to north of the 
post, then west, and finally 
south. The demonstration 
area lasted twenty years. 
It started with a small 
opening 1 by 2 feet and 18 
inches deep. Periodically 
we needed to shave the 
sides and enlarge the pit 
for good soil profile view-
ing.

The soil surface humus 
layer was thin. Organic 
matter blackened topsoil 
beneath. Abruptly a di-
viding line is apparent 
separating the more fer-
tile topsoil from infertile 
subsoil. When selecting 
nature niches suitable for 
farming and supporting a 
family, one should under-
stand the role of glaciers 
and geology of landscape 
development. HCNC pro-
vides real world learning 
applications.

Natural history ques-
tions or topic suggestions 
can be directed to Ranger 
Steve (Mueller) at ody-
brook@chartermi.net Ody 
Brook, 13010 Northland 
Dr, Cedar Springs, MI 
49319-8433.  616-696-
1753.

Over 15,000 Friends
That’s how many “users” we have reading our work every week. That’s over 
15,000 residents that rely on us to learn of sales and services that are close 

to home and local news put together in a community-driven package. 

We want to share our friends with you!

Call 616-696-3655 to Advertise
or email sales@cedarspringspost.com

www.cedarspringspost.com

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

Phone: 616-696-3655
Fax: 616-696-9010

is available 
online @ 

http://cedarspringspost.
com/category/outdoors/

outdoors



Photo credit: Kevin Connors/ Morguefile.
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Ask 
the 

ExpErt
Do you have a question for an expert? Send your question to The 

Cedar Springs POST, P.O. Box 360, Cedar Springs, MI 49319
or email your question to news@cedarspringspost.com (subject: Ask the 

Expert) and we’ll do our best to get your question answered. 

BUSINESS / FINANCE$ $

This article was written by Edward Jones for use by your local Edward Jones Financial Advisor.

Seth Baker-Donnan 
Financial Advisor 

4027 17 Mile Rd 
Cedar Springs, MI 49319 
616-696-9370

www.edwardjones.com
Member SIPC

Conversation about Finances is Important for Newlyweds
were both single. To illustrate: If one of you is 
more of a spender and is used to running up big 
credit card bills, these actions can clearly affect 
both of you. To avoid problems of this type, you 
will need to communicate clearly with each 
other

• Goals — It’s important for married couples 
to clearly establish their financial goals. Do 
you want to purchase a house? If so, when? If 
you’re going to have children, will you want to 
help them pay for college? When do each of 
you want to retire? And what sort of retirement 
lifestyle do you have in mind? By answering 
these and other key questions, you’ll be 
formulating a set of goals. And from there, you 
can devise a strategy for attaining these goals. 

• Investment styles — Both you and your 
spouse will unquestionably need to invest if 
you are going to achieve your goals, such as a 
comfortable retirement. However, each of you 
may have a different investment style — for 
example, one of you might be an aggressive 
investor, willing to take more risk for the 
possibility of greater returns, while the other 
is more conservative, ready to accept lower 
returns in exchange for greater preservation of 
principal. To pursue your strategy for reaching 
your objectives, each of you may have to 
compromise somewhat on your “investment 
personality.” To achieve this balance, you may 
need to consult with a financial advisor.

Finances are an important part of any 
marriage. By communicating regularly and 
working together, you and your spouse can 
build a solid financial foundation for your lives 
together.  

 June is a popular month for weddings. If 
you’re getting married this month, you no 
doubt have many exciting details to discuss 
with your spouse-to-be. But after you get back 
from the honeymoon, you’ll want to have 
another discussion — about your finances. It 
might not sound glamorous, but couples who 
quickly “get on the same page” regarding their 
financial situation are actually taking a step that 
can help them immensely as they build their 
lives together.

As you start talking about your finances, be 
sure to cover these areas:

• Separate or joint checking/savings 
accounts — Some couples create joint checking 
and savings accounts, others keep everything 
separate and still others find a middle ground 
— joint accounts along with smaller, separate 
accounts. There’s really no one “right” way for 
everyone, but whichever method you choose, 
make sure you’re both aware of where your 
money is, how it can be accessed, and by whom.

• Debts — Both you and your spouse may be 
bringing in debts, such as student loans or credit 
cards, to the marriage. You don’t necessarily 
have to do everything possible to get rid of 
these debts immediately, but you should set up 
reasonable payment plans that will allow you to 
lower your overall debt load so you can free up 
money to invest for the future.

• Spending and saving — Newlyweds are 
often surprised to discover how different they 
are from each other in the area of spending 
versus saving. You don’t have to try to radically 
change each other, but you both need to be 
aware that your spending and saving decisions 
now have greater consequences than when you 

1997 Honda Passport 4x4, Good Shape, Good Tires, Solid!  .................................. $1,995
1999 Pontiac Grand Prix V6, Auto, Rusty but Trusty ........................................... $1,995
1997 Ford Mustang V6, Auto, Runs & Drives, Needs TLC ......................................... $2,995
2000 Chrysler Sebring Convertible, 127K, Good Rubber, 4 cyl ............................. $3,200
2003 Chrysler Sebring Convertible, 4 cyl., 150k  .................................................. $3,995
2006 Chevrolet Trailblazer  4x4, 140K, LT, Runs & Drives Good  ....................... $4,995
2006 Jeep Commander  4x4, 140K, New tires ..................................................... $7,995
2007 Chevrolet HHR  58K, Local Trade, Full Power Options ................................... $7,995
2007 Volkswagon Jetta  Lease turn-in, 2.5 ltr, Auto, Nice!  ................................. $7,995
2001 Ford Mustang GT Convertible Black w/ black leather, 5 spd. Sharp! ..$8,995
2011 Ford Focus 98K, 5 speed, AC, 30+ MPG, 1 owner! ............................................ $8,995
2005 Ford F-150  4x4, 180K, 5.4, XLT, Sharp!............................................................. $9,495
2007 Hummer H3 New Tires, 4x4, Clean! ............................................................. $10,995
2010 Kia Soul 70k, 5 spd, Cool! ............................................................................... $10,995
2011 Ford Focus SE 50-60K, 4 to choose from! .................................................... $12,495
2008 Chevrolet Silverado Z71 180K, Ext Cab, 4x4 ..................................... $13,495
2007 Chevrolet Avalanche Leather, Sunroof, Alloy Wheels, 4x4, Sharp! ....... $13,990
2006 BMW 330 XI  Leather, Loaded, Alloys, All Wheel Drive ................................. $14,995
2011 GMC Terrain SLE Like NEW! ........................................ NEW LOWER PRICE $14,995
2007 Chevrolet Taho LT New Tires, 115K, Very Nice. ....................................... $16,995
2008 Chevrolet Silverado Crew Cab, 4x4, 6.6 Duramax, Long Box, 200K! ..... $19,995 
2013 Chevrolet Camaro 1LT, 23K .................................................................... $21,995

12771 Northland Drive | Cedar Springs
1 Mile North of M-57 (14 Mile Rd)

Buy • Sell • Trade

Owned & 
Operated by 

Hours: Mon. & Wed. 9:30am - 8pm
Tu., Th. & Fri. 9:30am-6pm | Sat. 10am-2pm

visit us on the web
www.cedarcarco.com

Over 100 
vehicleS
 in STOck

Q:

Christopher Conflitti
American REO Services

Serving Michigan
616-918-6430

Email- chris@westmireo.com
Website- www.westmireo.comChristopher Conflitti

Does it cost me money to short sale my property (to sell it for less 
than is owed on the mortgage?)
A short sale should not cost you any out of pocket money. In fact, you could possibly get 
money to participate in a short sale. A short sale may even put you in a better financial posi-
tion than prior to the short sale. Most short sale programs now have some type of financial 
incentive for the home owner, especially if it is a principle residence.  Realtors charge a com-
mission that is paid for by the bank (not you.)  There are also non-profits and HUD counselors 
who can help you with foreclosure prevention options for free. The only potential cost you 
could incur is if the bank would not release you from a deficiency balance in the short sale.
Contact your local realtor if you have questions about your specific situation.

A:

Q:
A:

Should I sell my house or rent it and become a landlord?
Low mortgage rates and increasing rents have convinced a growing number of 
homeowners to hang onto their former homes and become landlords instead. Be-
fore you decide which way to go, consider the current situation in the area where 
your property is located. Determine the demand for rental properties like yours in 
the neighborhood.  You can research online or ask a real estate professional to help 
you. It’s not always easy to determine which way the property values are moving 
in a neighborhood. You might want to keep the property and give it time to appre-
ciate. If values are declining, and you will still make a profit, you might prefer to 
sell and take the profit before the market declines.  There may be pros and cons to 
both scenarios.  Contact a realtor to help you make a decision in your best interest.

Why is my car insurance so expensive?Q:
A:

Christopher Conflitti

Christopher Conflitti
Farmers Insurance and 

Financial Services Agent
616-696-8255

Email: chris@conflittiagency.com
Website: www.conflittiagency.com

Contrary to what most people think, the portion of your auto insurance premium you pay that cov-
ers damage to your actual vehicle is relatively small compared to what you’re paying for medical 
and liability/lawsuit portions of your premium. Part of the reason Michigan is so expensive is be-
cause it’s the only state that guarantees unlimited personal injury protection, or PIP. That covers the 
policyholders’ medical costs in case of an accident, no matter who’s at fault.  Michigan is also the 
only state where coverage includes unlimited lifetime medical and rehabilitation benefits.
So, if you’re injured and paralyzed and need physical therapy or medical equipment for the rest of 
your life, that all gets covered by your car insurance policy.  Michigan is a unique No-Fault auto 
insurance State and, in my opinion, in need of serious legislation so insurance companies can pro-
vide good coverages for fair premiums.

Q:
A:

What should I consider when insuring my RV?
A motorhome requires the MCCA (Michigan Catastrophic Claims Association) fee and the 
state minimum for PLPD (personal liability and property damage) which is 20/40/10, items on 
your auto insurance.  Therefore you could add your motorhome to your auto policy.  A travel 
trailer could be added to your home policy.  However, I recommend that you have a separate 
policy. Otherwise, in the event that you have a claim, it could cost you in more ways than one.  
First, you could lose your claims free discount and your premium on your home or auto policy 
could increase.  Second, you may not have as much coverage, thus having to pay for more out 
of pocket.  Additional coverages options include: accessories, emergency expenses, towing and 
roadside assistance, and debris removal.  For those who use their RV more extensively full time 
use or stationary use policies may be customized to meet your needs.

Graduates, young adults 
can still get ACA coverage

Pinnacle Popcorn
If you are look-

ing a unique and 
delicious gift, or 
just a tantalizing 
treat that’s Mich-
igan made, you 
might want to 
check out Pinnacle 
Popcorn, at 4320 
14 Mile Road, in 
the Cedar Rock 
business district.

The business 
was established in 
January of 2013, 
but current own-
er Eric Vorpi, a 
Rockford resident 
who also owns 
the Cheshire Grill 
in Grand Rapids, took own-
ership this past January. The 
previous owner was a friend 
of Eric’s wife, who he said 
made amazing caramel corn. 
But she couldn’t make a go 
of the business. “When she 
decided to close it, I knew I 
had to have it. Her recipes are 
amazing,” he remarked.

They sell a variety of fla-
vored popcorn including 
regular buttered, caramel, 
caramel with cashew, espres-
so caramel, new buffalo car-
amel (it’s hot!), turtle, cin-
namon caramel, cheddar 
cheese, chili cheese, candy 
coated, and more. 

They can make any color 

of mix for weddings, parties, 
corporate gifts, and any size 
to accommodate. They can 
also ship it out. 

Vorpi said he likes the fact 
that the popcorn they sell is 
a total Michigan product. 
“I get the popcorn kernels 
straight from a farm in south-
ern Michigan, and we make 
the finished product at the 
store,” he explained. “We use 
real butter, real brown sug-
ar and you can taste it. The 
quality shows in every bite. 
Our flavors ‘pop’. I know we 
make a quality product.”

Customers will also get 
great customer service when 
they come in. The store man-

ager, Cody Crane, worked for 
the original owner, and runs 
the store for Eric. “She has it 
down to a science. She pops, 
bakes, bags, labels, deco-
rates, makes gift baskets, and 
fills orders—she does every-
thing,” noted Vorpi.

So what are you waiting 
for? Check out Pinnacle Pop-
corn today! Summer hours 
are Monday through Friday 
11 a.m. to 7 p.m. and closed 
Saturday and Sunday. Visit 
their website at www.pinna-
clepopcorn.com and check 
out their facebook page for 
specials. For more info call 
(616) 866-1300.

store manager, Cody Crane

BUSINESS / FINANCE$ $

Graduation is just one of several qualifying events which could open the door to the special 
enrollment period for health insurance plans offered through the Affordable Care Act. 

By Mona shand, Michigan News Connection

Graduation, marriage and the birth of a 
child are all major milestones, but many may 
not realize those significant life events can 
also open the door to the federal health insur-
ance marketplace, even though the open-en-
rollment period closed on March 31st. Mich-
igan State University graduate student Nik 
Koehler decided the best 26th birthday pres-
ent he could give himself was to purchase 
health insurance on the federal marketplace.  

“When you turn 26 you get kicked off of 
your parents’ plans, and you never know 
what’s going to happen,” says Koehler. “Why 
risk putting yourself into a ton of debt?”  

Along with turning 26, the Affordable 
Care Act allows consumers who experience 
certain qualifying life events to still enroll 

in new health coverage. Those events include 
graduating and losing access to student health 
plans, moving outside their coverage area after 
graduation, marriage, birth, adoption or certain 
changes to income.  

Koehler says he hopes many of his friends 
and classmates will realize they are not invin-
cible, and see the value investing in their health 
insurance now, rather than paying a penalty 
or taking the chance of waiting until the next 
open-enrollment period in November.  

“It’s something that I’ve started thinking 
about recently,” says Koehler. “I would just say 
to stay insured. You’re risking more. You’re 
risking losing more money.”  

A full list of qualifying life events and more 
information on the special enrollment period is 
available at the healthcare.gov website.

Q:
A:

What advertising helps build a community?

Advertising in the LOCAL newspaper!
Shop LOCAL
Shop YOUR local newspaper!
Support Your Community 
Run Your Ad Here!

The Cedar Springs POST 
NEWSPAPER

Still free but priceless
Covering a community of over 30,000 

residents in northern Kent County.
Check us out @ www.cedarspringspost.com

Contact your Sales Consultant TODAY!
616-696-3655

fax: 616-696-9010
email: sales@cedarspringspost.com36 E. Maple St. | Cedar Springs

Top five tips for spotting 
fraud

Four Tips for Growing Your Small Business

(c) Monkey Business - Fotolia.com

(StatePoint) De-
spite the time com-
mitment and fi-
nancial investment 
that come with the 
territory, more than 
25 million people 
nationwide have 
opted to start a 
microbusiness – a 
company with five 
or fewer employ-
ees.

One in every 10 
Americans works 
in a microbusiness, 
according to the 
Sam’s Club/Gallup Micro-
business Tracker, a quarter-
ly survey of more than 850 
microbusiness owners that 
provides insights into their 
economic and emotional 
concerns. The Sam’s Club 
survey indicates that wom-
en are opening 46 percent 
of today’s Main Street busi-
nesses – from restaurants to 
daycare centers – far greater 
than the number of women 
owned businesses that are 
over 20 years old.

“I’ve never worked hard-
er in my life or felt more 
rewarded,” says Molly Bea-
sley of Fairhope, Alabama, 
owner of Give a Dog a 
Bone, a Do-It-Yourself dog 
washing company. “This 
business is my passion. 
There’s a lot of satisfaction 
in knowing you are provid-
ing a valuable, affordable 
service in your communi-
ty.”

After more than two years 
working 20 to 40 hours a 

week at a DIY dog wash in 
California, Beasley relocat-
ed to Alabama and found 
herself dreaming about 
opening her own dog wash. 
Eventually, she decided the 
timing was right to take the 
entrepreneurial leap and she 
hasn’t looked back. Since 
launching Give a Dog a 
Bone in 2012, Beasley ca-
ters to customers Monday 
through Sunday and spends 
her downtime thinking 
about ways to grow the bot-
tom line.

Indeed, growth in micro-
businesses has been driven 
largely by high personal 
sacrifice yet overall job sat-
isfaction, according to the 
survey:

• Over 60 percent of mi-
crobusiness owners have 
financed their businesses 
from personal savings and 
nearly as many (55 percent) 
say having access to cash 
reserves is a major issue.

• One in three microbusi-

ness owners (31 percent) 
depend more on second 
jobs for their personal in-
come than on the business 
they launched.

• Yet 69 percent of micro-
business owners feel they 
have the ideal job.

Amidst these findings, 
one question bubbles to the 
surface – how can entrepre-
neurs maintain their passion 
while dealing with long 
hours and increasing budget 
demands? Beasley provides 
some tips:

• Embrace Perspective: 
No matter how much you 
love your company, there 
will be days when balanc-
ing the books creates anxi-
ety. Remind yourself what 
fueled you to launch your 
business.

• Find Balance: Some-
times it might seem impos-
sible to relax, but devoting 
even 60 minutes weekly to 
non-business related activi-
ties will help you recharge.

• Become Resourceful: 
Find ways to save money, 
time and energy. Try mul-
titasking, such as purchas-
ing business supplies while 
waiting for a prescription 
to be filled, or patronizing 
retailers with special early 
shopping hours for business 
owners. Consider stream-
lining home expenses by 

eliminating cable or cook-
ing at home.

• Make Changes: Stay 
motivated by experiment-
ing with new methods and 
tools. Attending trainings or 
online webinars about your 
industry can help re-ignite 
your creativity and even 
lead to business growth.

For more insights from 

the Sam’s Club/Microbusi-
ness Tracker, visit www.
samsclub.com/newsroom.

In a recovering economy, 
it’s no surprise microbusi-
nesses are growing. For 
many, the job satisfaction is 
worth the time and financial 
investments.

(NAPSI)—Investors can 
sometimes overlook signs 
that indicate an offer really 
is too good to be true. This 
can leave them vulnerable 
to fraud and financial pred-
ators.

The Commodity Fu-
tures Trading Commis-
sion (CFTC) is the federal 
government agency that 
regulates the commodity 
and security futures, com-
modity options, swaps, 
and retail foreign currency 
exchange markets. It also 
works to protect the public 
from fraud, manipulation, 
and abusive practices in the 
highly volatile, complex 
and risky commodity fu-
tures and options markets.

To help, it offers the fol-
lowing “top five tips” on 
how to spot fraud. Much of 
this material was developed 
from research conducted by 
the FINRA Investor Educa-
tion Foundation.

• What’s the rush? In-
vestors should be cautious 
any time they are pressured 
or rushed into making a de-

cision about an investment 
opportunity. Is the offer de-
scribed as being good for 
only a limited time or in a 
limited quantity? Are you 
being led to believe you are 
part of a special group be-
ing notified? Take time to 
evaluate the offer and don’t 
allow yourself to be rushed 
into making any financial 
decision. Most legitimate 
offers will be there tomor-
row.

• Favors are rarely free. 
When the person on the oth-
er end of the trade offers to 
do a “small favor” for you 
in return for a big favor, it 
may be a ploy to distract 
you from the business at 
hand. It’s best to stay fo-
cused on the opportunity, 
not to look for bargains.

• Beware of the “Phan-
tom Riches” tactic. This 
is when a con artist dan-
gles the prospect of unre-
alistic wealth, enticing you 
with something you want 
but can’t have. Consumers 
should consider whether 
the salesperson is dangling 

incredible returns or guar-
antees. It’s important to 
remember that all invest-
ments carry some risk.

• Selling credibility. 
This is when the con art-
ist tries to build credibility 
by appearing successful, 
claiming affiliation with a 
reputable organization or 
touting a special credential 
or experience. A seller may 
have a corner office, framed 
diplomas or certificates and 
wear an expensive suit, but 
appearances really can be 
deceiving. Check out the 
seller’s actual qualifica-
tions.

• Watch out for 
third-party endorsements. 
When someone talks about 
a lot of people you know 
investing in the opportunity 
and that you shouldn’t be 
left out, it’s probably a good 
idea to keep your hand on 
your wallet and your wal-
let in your pocket until you 
learn more.

Top To learn more, visit 
www.cftc.gov/consumer-
protection.
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CEDAR BODY
SHOP, INC.

COMPLETE
BODY REPAIR

ALL MAKES & MODELS
Low Cost Rentals Available
Auto Glass Installation

696-1830
13399 White Creek
(3/4 mile south of 17 Mile)

Your original
hometown florist

“Look for the green canopy
& bright yellow doors”

866-0990 17 N. Main St.

FLOWER SHOP
AND GIFTS

FLORIST

“Look for the striped canopy
& bright yellow doors”

“Look for our specials 
on Facebook.”

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

Cedar 
Heating &

Cooling inC.

6 1 6 - 6 9 6 - 2 5 9 9
ExpEriEncE not guEsswork

$5 WALK-IN NAIL TRIMS

616.696.3900
Sat. 9:30am-1pm

At your service ...

636-5524

EXCAVATING, INC.

LICENSED & INSURED
COMMERCIAL & RESIDENTIAL

SCREENED TOPSOIL
GRAVEL • SAND

RECYCLED CONCRETE

Screened TopSoil
gravel • Sand

recycled concreTe
Licensed & insured

commerciaL & residentiaL

636-5524
www.deanexcavating.com

Local
...continued from page 9

Cottage
...continued from page 9leGAl nOtICes

Public Notice
Summary of the Regular 

city council Meeting
thursday, June 12, 2014

7:00 p.m.
Cedar Springs City Hall

66 S. Main St.
Cedar Springs, Michigan

The Meeting was Called to Order by Mayor Mark 
Fankhauser at 7:00 p.m.
The Pledge of Allegiance was recited.
All councilmembers were present.
Sixteen community members addressed the 
Council during the Public Forum.
Public hearings were held on establishing an 
Industrial Development District for 95 N. Main 
St. and on an Industrial Facilities Tax Exemption 
Certificate for CS Manufacturing, 299 W. Cherry 
St.
The agenda and consent agendas were 
approved.
Correspondence was heard.
A presentation by the Kent County Sheriff’s 
Department regarding policing services for the 
City of Cedar Springs was heard.
The following motions were approved:  to 
eliminate the Council Finance and Personnel 
and Compensation Committees; to set a 
public hearing on an amendment to the City’s 
Brownfield Plan for the CS Brewing Company, 
LLC Redevelopment Project; the purchase of 
computers; a request for three-hour parking 
limitations on Main St.; requests from the CS Area 
Chamber of Commerce to waive the peddler’s 
fees for the Cedar/Solon Farmer’s Market and to 
allow overnight camping at Morley Park for the 
participants of the Renaissance Encampment as 
a part of the Summer Celebration and to decline 
an offer to purchase foreclosed properties from 
Kent County.
The following resolutions were approved:  Nos. 
2014 – 23, to add delinquent water and sewer 
accounts to the 2014 Summer Tax Roll; 2014 – 
25, to add unpaid invoices to the 2014 Summer 
Tax Roll; 2014 – 19, establishing an Industrial 
Development District for 95 N. Main St.; 2014 – 
21, approving an Industrial Facilities Exemption 
Certificate for CS Manufacturing, 299 W. Cherry 
St.; 2014 – 22, supporting Proposal 1 on the 
August 5, 2014 Ballot; 2014 – 24, approving 
the CS Area Parks & Recreation’s Concerts in 
the Park as a Community Event and 2014 – 26, 
approving budget amendments to the City’s 
2013-14 Budget.
Ordinance No. 188, to amend Chapter 40, Signs, 
of the City’s Code of Ordinances was approved 
as a first reading.
The City Manager’s Report was heard.
Monthly department reports were heard.
A motion to adjourn to Closed Session for the 
purpose of discussing pending litigation was 
approved.
The Council adjourned to Closed Session at 9:38 
p.m.
A motion to return to Open Session was approved.
The Council returned to Open Session at 10:03 
p.m.
Council comments were heard.
The Meeting adjourned at 10:11 p.m.
A complete copy of the minutes is available in 
the office of the City Clerk and will be posted on 
the City’s website:  www.cityofcedarsprings.org  
upon approval.

Dated:  June 19, 2014  Linda Christensen
City Clerk

616.696.1330

Township 
of Nelson
County of Kent, 

Michigan

Public Accuracy Test
Nelson Township will hold a Public Accuracy 
Test of the Electronic Equipment for the Primary 
Election, Tuesday, August 5, 2014. The accuracy 
test will be held at the Nelson Township Office, 2 
Maple Street, Sand Lake, Michigan on Monday, 
June 23, 2014 at 9:00 a.m.

The Public Accuracy Test is conducted to 
demonstrate that the computer program used to 
record and count the votes cast at the election 
meets the requirements of law.

Public is invited.

Dated: June 19, 2014  Laura Hoffman
Nelson Township Clerk

Township 
of Nelson
County of Kent, 

Michigan

Summary of Nelson Township 
Board Meeting

2 Maple Street
Sand Lake, MI 49343

Nelson Township/Sand Lake Hall
Tuesday, June 10, 2014

7:00 PM

Present: Noreen, Hoffman, Mahoney, Austin, 
Armstrong. 

Board Approved actions: Resolution 2014-012 
establishing township tax rates for 2014; authorize 
the Township Treasurer to collect taxes for 2014; 
reduce the asking price and re-list township 
property 41-03-30-451-007 with the listing agent.

Board discussed:  library ballot proposal for 
November 2014 election; Community Block Grant 
funds programs; Building Official Inspector/plan 
Reviewer job description.

Complete copies of the minutes are available at 
the Township Hall during regular business hours 
Monday – Thursday 9 AM to 3 PM.

Dated: June 19, 2014  Laura Hoffman
Nelson Township Clerk

Solon Township
Kent County

15185 Algoma Ave. NE
Cedar Springs, MI 49319

PUBLIC NOTICE
Summary of Minutes of the 

Regular Board Meeting, 
June 10, 2014.

Board Members Present:  Robert Ellick, Arthur 
Gerhardt, V. Fred Gunnell, John Rideout,  Mary 
Lou Poulsen
Board Members Absent: none
Approved: agenda with addition, consent agen-
da, funds to process tax bills and newsletter, 
propose additional principal payment on building 
loan to ChoiceOne Bank, approval to raze house 
by Fire Department, hire of firefighter, appoint-
ment to fire committee, wireless communication 
tower and antenna.
Motions Failed: to table proposal to bank for ad-
ditional principal payment.
No action taken: none
Tabled: none
Public Comments: V Babcock.  N. Nielsen, 
Area Agency on Aging.
Adjournment:  8:40 p.m.

The complete text of this summary is available at 
the Township Hall during regular business hours 
or on the township’s web site @ www.solontwp.
org. 

Dated:  June 19, 2014 Mary Lou Poulsen, Clerk

PUBLIC NOTICE
VILLAGE OF SAND LAKE

KENT COUNTy, MI
The 2013 AnnuAl Drinking WATer QuAl-
iTy reporT is AvAilAble for revieW 
beginning June 23, 2014, AT The sAnD 
lAke MunicipAl builDing, 2 MAple sT., 
sAnD lAke, Mon. - Thurs., beTWeen The 
hours of 9:30 A.M. - 2:30 p.M.

Dated: June 19, 2014 
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SENIOR 
DISCOUNT 
AVAILABLE

Cement & Blockwork

Absolute Heating 
& Ventilation LLC

2011 

For FREE Estimates 
call 616-866-5096

Dealer of the year

small ads 
make ¢ents

call 696-3655

Township 
of Nelson
County of Kent, 

Michigan
PUBLIC NOTICE

Public notice is hereby given that on July 9th 
at 7:00 PM a requested special meeting of the 
Planning Commission of the Township of Nelson 
will hold a hearing at the Nelson Township Hall 
located at 2 Maple Street in Sand Lake, Michigan 
concerning the following request:

Parcel 41-03-32-100-047

410332100047 PART OF NW ¼ COM 994.0 FT 
S 89D 57M075 W ALONG N SEC LINE FROM 
N ¼ COR TH S 0D 29M 54S W 1329.56 FT TO 
S LINE OF NE ¼ NW ¼ TH N 89D 54M  355 W 
ALONG S LINE 332.40 FT TO W LINE OF NE 
¼ NW ¼  TH N 0D 29M 54S W ALONG SD W 
LINE 1328.75 FT TO N SEC LINE TH N 89D 57M 
07S E ALONG N SEC LINE 332.40 FT TO BEG 
* SEC 32 T10N R10W

Also known as 5800 17 Mile Road

The property owners are requesting a Special 
Use Permit for the installation of a communication 
tower.

All interested persons may attend the public 
hearing and be heard concerning the Special 
Use Permit request. Written comments may 
be submitted to the Township office up to and 
including the date and time of the hearing.

Dated: June 19, 2014 PLANNING 
COMMISSION

TOWNSHIP OF NELSON

•  Vegetable or Fruit butters
•  Canned pickled products 
•  Pies or cakes that require refrigeration
•  Milk and Dairy products
•  Hummus
•  Cut tomatoes or chopped/shredded leafy greens
•  Foccaccia style breads
•  Sauces and condiments, including barbeque sauce, hot sauce, 

ketchup or mustard
•  Salad dressings
•  Pet foods or treats

All products must be wrapped or otherwise sealed. For exam-
ple, you cannot sell slices of pie unless they have been individ-
ually wrapped for sale. Cottage Foods must be sold by the per-
son producing it to the person consuming it face to face. You can 
advertise over the internet but you must do the actual transfer of 
product in person either at a Farmers Market or something similar 
or from your home.

For a more complete list of allowed or disallowed prod-
ucts or additional information on the Cottage Food Laws 
please Google™ Michigan Cottage Food Laws or check 
out the web page at http://www.michigan.gov/mda
rd/0,4610,7-125-50772_45851-240577--,00.html

Here is a sample label for home product:  note that sub ingredi-
ents are required and any nuts must be identified such as, walnuts, 
almonds, etc. not simply nuts.

such a posture, you deliver local impact.
“With enough people acting locally, the impact becomes 

regional and if enough people demand control over their 
foodstuffs then, like a crazy cat video gone viral, it can have 
a global effect.”

About Michael S. Fenster, MD
Michael Fenster, M.D., F.A.C.C., FSCA&I, PEMBA, is 

a board-certified interventional cardiologist. Also known 
as “Dr. Mike,” author of “Eating Well, Living Better: The 
Grassroots Gourmet Guide to Good Health and Great 
Food,” (www.whatscookingwithdoc.com), he combines his 
culinary talents and Asian philosophy with medical exper-
tise, creating winning recipes for healthy eating. A certified 
wine professional and chef, Dr. Mike worked professionally 
in kitchens prior to entering medical school and maintained 
his passion for food and wine throughout his medical career.

MADE IN A HOME KITCHEN NOT 
INSPECTED BY THE MICHIGAN 
DEPARTMENT OF AGRICULTURE 
& RURAL DEVELOPMENT
Chocolate Chip Cookie
Eadie Goods 
555 Flavor Lane 
Cocoa City, MI 55555
Ingredients: Enriched flour (Wheat flour, niacin, 
reduced iron, thiamine, mononitrate, riboflavin and 
folic acid), butter (milk, salt), chocolate chips (sugar, 
chocolate liquor, cocoa butter, butterfat (milk), Soy 
lecithin as an emulsifier), walnuts, sugar, eggs, salt, 
artificial vanilla extract, baking soda
Contains: wheat, eggs, milk, soy, walnuts

Ready to give it a try?  Try out our recipe below for a starter. 
See you at Market!

CHOCOLATE ZUCCHINI  CAKE
1 cup vegetable oil
3 eggs
2 cups sugar
2 tsps. Vanilla extract
3 cups  grated zucchini
2 1/3 cups all purpose flour
1/3 cup unsweetened cocoa
2 tsps . baking soda
1tsp. ground cinnamon
1 tsp. salt
¼ tsp. baking powder
½ cup chopped nuts
½ cup chocolate chips
Preheat oven to 350°.  Combine oil, eggs, sugar, vanilla, and 

zucchini in a bowl.
In a separate bowl, combine flour, cocoa, baking soda, cinna-

mon, salt, and baking powder.  Add zucchini mixture to dry ingre-
dients.  Stir in nuts and chocolate chips.  Pour into 2 greased 5 x 
9-inch loaf pans.

Bake for 45 minutes or until a toothpick inserted in center of 
cake comes out clean.  Cool on a wire rack and remove from pans.

Fresh Market is brought to you by Solon Market located at 
15185 Algoma Avenue.  For more information call 616-696-1718.  
Like us on facebook for updates.

CROSSWORd AnSWERS

at home or away we’re 
 just a click away

www.cedarspringspost.com

with the State to understand local issues, especially eco-
nomic ones during the past five years.

As to accomplishments, Ron said, “We have come to-
gether as a school system of continuous learning and col-
laboration. We have professional learning communities 
with coaches to help. As a result, the school has developed 
a culture allowing it to be a better school district.” 

McDermed went on to say, “I have been blessed with a 
wonderful staff and administrative team.”

His most memorable events are graduations as students, 
staff, and families celebrate the culmination of 13 years of 
growth and learning.

He has been a great asset to the school and the commu-
nity. Through his leadership, the budget is balanced, im-
provements are being made to the infrastructure, and the 
school’s relationship with the community and local organi-
zations is great. 

McDermed has been active in Rotary and is the current 
club president.

He has no definite plans for the future other than to spend 
more time with his family and dust off some neglected hob-
bies, one of which is painting.

 McDermed’s wife, Irene, taught in Lowell for many 
years. Their daughter, Alina, is a medical doctor working 
for Spectrum Health in Fremont. Their son, Michael, lives 
in California, where he works in music production and pho-
tography.

 “We have loved Cedar, being a part of it,” said Mc-
Dermed. “It is a great town with great people.”

 

Retires
...continued from front page 

said she had been in jail, but Officer Tucker straightened her out. 
“I’m afraid to go back,” she said.

One of the most moving was a 12-year-old boy who talked 
about how Officer Mandy and Sgt. Good had helped him through 
some tough times.

Sgt. Good also spoke about the good community policing the 
department does, and the fact that they have over 60 years of expe-
rience in the full time officers alone. “You just can’t buy that kind 
of experience and knowledge (about the community) ,” he said.

Mayor Mark Fankhauser made it clear that the city had contact-
ed the Sheriff Department about what kind of proposal they could 
give the city that was as near to the services they currently had as 
possible. 

Sheriff Stelma was humble at the podium. He told the council 
and audience that he had been a member of this community for 
almost 50 years. “It’s my community, too. I’ve raised my family 
here, I feel safe here, I do business here. I have great respect for 
the police in our community.” He went on to say he was a little 
surprised when contacted about supplying law enforcement for the 
city, and in no way wanted to degrade the professionalism of the 
city’s police officers. “Chief Parent has done a tremendous job. 
He’s a good friend and a former employee. I think this community 
enjoys one of the finest police departments anywhere,” he said.

Under the Sheriff’s proposal, the city could save over $100,000. 
They would hire our full time force, and many would receive a 
raise. And, if the officers wanted to stay working in Cedar Springs, 
they could do that. They would provide a sergeant or community 
policing officer at the station Monday through Friday during the 
day, and one patrol officer, 24 hours a day, 7 days a week. Cur-
rently the city has two from 9 p.m. to 3 p.m., which means there is 
usually one to back the other up if needed. Under the Sheriff’s pro-
posal, a backup car would come from a nearby township if needed.

The Sheriff said that many things would be included and ab-
sorbed into the Sheriff Department such as vehicles, detective 
work, crime lab work, radio work, etc. “In general we would pro-
vide over 300 extra hours of law enforcement,” he said. “We are 
here to work with you, not against you. We are here to benefit the 
community.”

Chief Deputy Michelle Young said that one thing this would of-
fer current officers is depth in their careers. “Someone with more 
years in may want to try to move up to detective. Or an officer may 
move to a different township and want to try out a new area,” she 
explained. “We can work with them on that.”

She explained that officers are assigned to a car for one year. She 
feels that the officers wouldn’t necessarily stay in Cedar Springs 
forever. “It would shake out in about 10 years,” she said, noting 
that the officers would probably move on to other areas.

The City will be creating a survey for residents, and scheduling a 
couple of town hall meetings in July to get the public’s opinion on 
the proposed changes. The entire proposal will be made available 
along with the survey. 

Proposal
...continued from front page 
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Hi, I’m Maia!  I’ m a 6-year-old 
American Staffordshire Terrier 
mix looking for a loving home.  
I’m a busy-bee who loves to play 
fetch, and I’m the king of tug-of-
war! I’m friendly with people of 
all ages, and I even enjoy being 
around cats.  If a loyal companion 
is what you’re in need of, come 
and meet me at the Humane Society of West Michigan!

Hi, my name is Mona! I’m 
a 6-month-old mini rex mix 
who is ready to warm your 
lap and heart. I’m a sweet, 
calm rabbit who loves to 
explore, but I’m also content 
with being pet.  I am very easy 
to handle and friendly with 
strangers.  Come and meet 

me today at the Humane Society of West Michigan! 

Homes
 for sale

small ads 
make ¢ents
call The POsT
616-696-3655

Lost/found
Animal 
Ads are 
FREE!

for sale
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Post

Classifieds 

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 ww.hswestmi.org. 

Adoption Hours: 
Sunday and Monday: Closed

Tuesday - Friday: 2pm-7pm, Saturday: 10am-4pm

PETS of the WEEk

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

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

– 696-3655 –

616-696-2598
www.artsmithauctions.com

announcement ServiceS

Help 
Wanted

CLASSIFIEDS
deadline: Monday by 5:00 p.m. 

• No Billing • All Classifieds Must be Pre-Paid!
Pricing: $12.00 for first 25 words, 20¢ for each 

additional word (pricing includes ad placement on our website)
Call The POST for more information at 616.696.3655

Critter
Corner

 GaraGe/Yard 
sales

apartments 
for rent

CEDARFIELD 
COMMUNITY

Next to Meijer

www.cedarfieldcommunity.com 
616-696-1100

Meet with Marilyn

in the office to learn 
about our community

Full time local 
drivers wanted in 

Grand Rapids.  
M-F work.  Must be 
21 years old, CDLA, 
hazmat & tanker en-
dorsement w/ 1yr or 
50k miles experience.  
Company paid health 
insurance! 
Find your direction at 
Hollandregional.com/
careers! 
EEO/AAE Minorities/Females/

Persons with Disabilities/       
Protected Veterans.

NOW HIRING FOR
THE FOLLOWING POSITIONS:
General Labors, Assemblers, Plastic Injection

molders, Sanders and Buffers
for all shifts (Newaygo)

General Labors, Truss Builders, Sanders and
Warehouse Workers all shifts (Cedar Springs)

Assemblers, Mig Tig Welders and 
Warehouse Workers all shifts (Greenville)
General Labors and Machine Operators

2nd and 3rd shifts (Sparta)
General Labors all shifts (Rockford)

Process Technician 
for 2nd and 3rd shifts (Newaygo)

Supervisors for 2nd and 3rd shifts (Newaygo)
Mechanic Maintenance with PLC Experience 

2nd shift (Newaygo) AND 1st and 2nd shift (Sparta)

Apply Today, Immediate Openings

Call today: 616-326-2550

4753 14 Mile Road, Rockford

ALTL has been family owned 
and family operated for 42 years.

Our success is driven
by our drivers.

We are growing and
expanding our fleet.
We offer our drivers:

Competitive pay: Up to
$.41 per mile

Incentives and other
pay as well.

Great Benefits -medical - 
dental - vision - 401K
Scheduled home time
Late model equipment

Paid vacation and holidays 

Call today to join our team.
800-590-2585

Since 1972

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

Dietary Cooks and 
Dietary Aides needed 

part time at 
Metron of Cedar Springs, 

a Skilled Nursing
& Rehab Facility.  Food 
Experience Preferred.  

Please apply at:  
www.metronhealth.com

Weight Room Sale: The weight 
room at Cedar Springs High 
School are selling equipment 
and flooring. Thursday, June 19 
from 5 to 8 pm and Saturday, 
June 21 from 9 am to 12 pm. All 
equipment must go!! Includes: 
Barbells, dumbells, Squat 
racks, Benches, Machines and 
much more. Proceeds go to the 
Weight Room remodel planned. 
#25

Wanted: Musicians to form 
a band to produce CDs. Also 
female vocalists. High decibel 
recordings. 616-696-2571. 
#25p 

auction

Auction: Friday, June 20 at 
6 pm. Antiques, collectibles 
& housewares. Items can be 
viewed at auctionzip.com, Id# 
31095 or from 2 – 6 pm on 
Friday. Located at Peddlers 
Market, 420 n. Lafayette, 
Greenville. We are always 
taking consignments and 
buying estates. Call Rick at 616-
302-8963. #25-28b

Learn Play & Grow daycare 
is taking pre-enrollments and 
deposits for fall. We will have 3 
openings at the end of August. 
Call 616-255-7624. Check us 
out at www.LearnPlayandGrow.
com. #25-28

Help 
Wanted

CHild
Care

Plan Ahead and sAVE! 
Run your sales ad for 
tWo weeks and the 2nd 
week is ½ off! Call The 
POST for details 616-696-
3655. Expires: Sept. 8, 2014

tHIs WEEK:

Hear Ye! Hear Ye! Yard sale! 
8857 Benham Rd. June 19, 20, 
21, 9 am to ? Some household, 
clothes – large to plus, tools, 
some Red Hat items. #24, 25p

Garage Sale: Thursday – 
Saturday, June 19 – 21, 
8 am – 6 pm. 16630 Pen-
ny Ave., Sand Lake, be-
tween 20 and 21 Mile Rd. 
Multi-family! Adult – chil-
dren’s clothes, all sizes, 
big and small, household 
items, many more misc. 
items. #24,25p

Multi-family Garage Sale: 
Household items, furniture, 
Estate antiques, collectibles, 
clothes, boys stuff. 15450 
Shaner, Cedar Springs. 
Thursday, Friday, Saturday, 
June 19. 20, 21 from 9 am - 6 
pm. #25

Garage Sale: Friday, June 20 
from 9 am to 5 pm. Saturday, 
June 21 from 9 am to 11 am. 
3160 - 20 Mile Rd., between 
Algoma Ave. & Simmons Ave. 
Many Coke items. #24,25p

Garage sale – saturday 
6/21, 8 am – 5 pm. Lots of 
garage items, misc. hand 
tools, garden & yard tools, 
some household items, 
old car manuals, gas grills, 
lawn chairs, Christmas yard 
ornaments, multiple fans 
& coolers. 3891 Wiersma, 
Cedar springs, just west 
of White Creek. #25p

NEXt WEEK:

Yard Sale – Tuesday & 
Wednesday, June 24 & 25, 9 
am – 5 pm: mini refrigerator, 
speakers, Highland telescoping 
ramps, snow fence, vacuum 
cleaner, wrought iron items, 
dishes, brass & glass shelving, 
high chair, Christmas, 
household and garden items 
and much more. 6080 Becker, 
nE. #25p

Subdivision Garage Sale: 
June 26-27 on Owen drive 
off Edgerton, north of 14 Mile. 
Household, furniture, misc. 9 
am – 5 pm. #25p

Heating and Cooling company 
needs installer. Experience and 
valid drivers license required. 
Call 616-866-5096 for more 
information. tfnb

Help Wanted in Landscape crew. 
Must have valid drivers license 
and reliable transportation. Call 
616-835-0263. #25b

for rent

Spacious ground floor 2 
bedroom apartment in Victorian 
home, 110 n. Park St., Cedar 
Springs, MI. $850/ mo. Includes 
utilities, garage parking. Coin 
operated laundry on site. no 
smoking property. no pets. 616-
862-3089. #24,25p

LOST And FOUnd – BOLd 
1ST WORd

Found: nokia touchscreen cell 
phone found on Simmons north 
of 20 Mile Rd. Call 616-696-
1782. #25

lost and 
found

A TO Z Trash will pick up your 
trash weekly. One-time hauls 
available. Call Bryan at 616-
696-2938. #tfnb

Garage doors: Spring re-
pairs. Sales, service and 
installation of garage doors 
and electric openers. Low-
est prices guaranteed. Free 
Estimates. 616-334-3574. 
#25p

Town of Cedar – Trash Service 
Special: $10 month with can 
always. Call Lets Talk Trash 
616-984-6189. #17-28p

Lost: dog – black & white 
Pekinese wearing a pink collar 
with Josie on it. Lost in Sand 
Lake by Salisbury Park on 
Sunday evening, June 8th. Call 
616-263-7592. #24

Lost: Large, black, female dog 
with white on her chest. Lost on 
June 1st in the area of newcosta 
and 136th St., Sand Lake. Call 
616-350-7773. #23

Found: Young black cat near 
Tisdel and Becker are. Very 
friendly and talkative. Please 
call 616-862-7232 to claim. #24

Free to Good Homes: Several 
cats, fixed, dog friendly, indoor/ 
outdoor, great mousers. Perfect 
for farmers. Call 616-696-1851 
if interested. Ask for Jessica. 
They are loved and will be 
missed but there are too many 
and they need good homes. #24

Support YOUR local newspaper
Attention Businesses!

and give back to the community you serve! 

advertise in 

Call a Sales Rep TODAY!
616-696-3655

Halt! In the name of the turtle police! 

Gavin Lillie, 8, is holding up traffic on Johnson Road, in 

Gowen, while big brother, Gabriel, 10, helps this beautiful 

painted turtle cross the road. The two boys are the sons of 

Carla Lillie, of Cedar Springs.

Thanks, Gavin and Gabriel! We’ll be sending you a cer-

tificate and a pin for the Post Turtle Rescue Team.

For other readers, there’s still time—send us your photo 

of a turtle rescue to postnews@charter.net and include a 

brief message and your contact info.

Forget - continues on page 9

Polar - continues on page 20
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Mobile home fire deemed arson
A mobile home fire that occurred in Cedar 

Springs Mobile Estates last week is being in-

vestigated as arson.

The fire broke out about 1:30 a.m. Thursday, 

May 20, at 329 Sarah. The Cedar Springs Fire 

Department arrived on scene within six min-

utes and quickly extinguished the blaze. 

Fire Chief Jerry Gross said that the fire start-

ed in a bedroom and was mostly contained to 

that area. No one was at home at the time of 

fire.
The fire department was called out again to 

the mobile home on Friday afternoon, after 

someone thought they heard a beeping, like a 

smoke detector going off. It turned out to be a 

false alarm.

According to Cedar Springs Police Chief 

Roger Parent, a fire investigator made the de-

termination of arson this week.

Parent said the fire was suspicious from the 

beginning because the police had been to that 

address earlier in the day on a report from a co-

owner that property had been removed from 

Turtle rescue!

“Polar bears” a true test of courage

by Judy reed

Men and women across the 

world cheered when the armi-

stice was signed on November 11, 

1918. It meant the end of the Great 

War—World War I. One group of 

men soldiered on, however, in 

the subfreezing temperatures of 

northern Russia, and wondered 

when they would be called home; 

they wondered, as days turned 

into months, if they had been for-

gotten.
The men, a majority of them 

from Michigan, dubbed them-

selves the “Polar Bears.”

It was the summer of 1918. The 

U.S. Army’s 85th Division, made 

up mostly of men from Michi-

gan and Wisconsin, finished their 

training at Fort Custer, Battle 

Creek, and sailed to England. 

While some were sent to France, 

the home. He asked if anyone has information about the fire to call the 

Cedar Springs Police Department at 696-1311, or Silent Observer at 

(616) 774-2345, or toll free at (866) 774-2345. You can also text a tip to 

CRIMES (274637). The keyword TIP138 must appear on the first line 

of your text message in order to reach Silent Observer. 

5,000 troops of the 339th Infantry 

and support units (one battalion 

of the 310th Engineers, the 337th 

Field Hospital, and the 337th Am-

bulance Company) were issued 

Russian weapons and equipment 

and sailed for Archangel, a Rus-

sian port on the White Sea, 600 

miles north of Moscow. They 

were under British command.

It was never completely under-

Soldier on watch in deep snow in northern Russia during the winter of 1918-1919.

Lest we forget
Memorial Day is a day to remember and honor those that gave their 

lives while defending our country. It’s also a day to remember all those 

that have served and are now deceased. Inside this issue are the names 

of veterans buried in area cemeteries, and we honor them with this issue 

of The Cedar Springs Post, on pages 11-14. If you know of a veteran’s 

name that is missing from the list, please let us know and we’ll add them 

for next year.

Residents will gather at this monument in the Algoma Township Memorial 

Park, located across the street from Algoma Baptist Church, on Grange Av-

enue Monday for Memorial Day services. The park was dedicated last Me-

morial Day. Post photo by J. Reed

There will be several memorial activities and ceremonies taking place 

this weekend that residents are encouraged to take part in:

The Cedar Springs Historical Society is having its 10th Annual Cem-

etery Walk, Sunday, May 30 at 2:00 p.m. to honor veterans of all wars. 

This years veterans will be Ebenezer Jewell, War of 1812; John Roys, 

Mexican/American War; Alfred Plumb, Spanish/American War; Abram 

S. Tuttle, Civil War; Frank VanLew, World War I; Russell, George and 

William Schultz, World War II; Charles Haynes, Korean War; Thomas 

Post photo by J. Reed

Clean up crew
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reaching around the world

FAMILY FEATURES 

Whenever friends and family gather to celebrate warm weather days,
potato salad is probably the most popular side dish served. However, 
the traditional salad made with mayonnaise and eggs that we all know

and love is being passed by for lighter versions that include more vegetables,
different protein sources and healthier dressings.
Simple sides
The best part is — these salads are easy to make. Cut your Idaho potatoes into 
1-inch cubes with the skins still on. Boil in water for about 8–15 minutes, then
check for doneness by piercing a cube with a fork or skewer. If it goes through
with little resistance, drain the potatoes and return them to the pot. Add your
favorite dressing and ingredients while the potatoes are still warm. Warm potatoes
more easily absorb all the delicious dressing. 
Fix ahead dishes
These decadent dishes are best eaten the day after they’re made. This gives the
flavors a chance to intensify and come together. When you’re ready to serve, keep
your cold salad the perfect temperature by placing your serving dish in a larger
bowl filled with ice. 
Treat your family to potato salads they’ve never tasted before. For more recipes
for salads and other potato dishes, visit www.IdahoPotato.com. 

Potato, Cucumber 
and Dill Salad
Servings: 4

3 large Idaho potatoes, unpeeled 
and thinly sliced

1/4 cup rice wine vinegar
1 1/2 tablespoons Dijon mustard

1/4 cup canola or vegetable oil
1/2 cup chopped fresh dill, 

or 1 tablespoon dried whole 
dill weed

1/2 teaspoon salt
1 large cucumber, unpeeled 

and thinly sliced
Place potato slices in 9-inch square micro -
wave-safe baking dish; cover with micro -
waveable plastic wrap and microwave at
HIGH 9–11 minutes or until tender, stir -
ring gently every three minutes.

Combine vinegar, mustard, oil, dill and
salt in small jar. Cover tightly and shake
vigorously. Pour vinegar mixture over
potatoes. Cover and refrigerate until
chilled. Gently mix in sliced cucumber
before serving.
Nutritional information per serving:
350 calories; 14 g fat (1 g saturated fat, 
0 g trans fat); 6 g protein; 51 g carbohy -
drate; 5 g dietary fiber; 0 mg cholesterol;
450 mg sodium; 4 g sugar.

Greek Potato Salad
Servings: 8

4 medium Idaho potatoes, peeled 
and cut into 1/2-inch chunks

8 ounces stem ends trimmed 
green beans, cut into 
1-inch lengths

3/4 cup buttermilk
2 tablespoons extra virgin 

olive oil
1/2 teaspoon grated lemon zest

1 tablespoon fresh lemon juice
1/2 teaspoon salt

1 large cucumber, peeled, 
halved lengthwise, seeded 
and thinly sliced

1 cup cherry tomatoes, halved
1 medium red onion, halved 

and thinly sliced
1/4 cup snipped fresh dill

4 ounces feta cheese, crumbled
In large pot of boiling salted water, cook
potatoes about 12 minutes, until crisp-
tender. Add green beans and cook 2 min -
utes longer. Drain well.

Meanwhile, in large bowl, whisk
together buttermilk, olive oil, lemon zest,
lemon juice and salt. Add potatoes and
green beans and toss gently to coat.

Add cucumber, tomatoes, red onion 
and dill; tossing gently. Cool to room
temperature. Sprinkle feta at serving time. 
Nutritional information per serving:
170 calories; 7 g fat (3 g saturated fat, 
0 g trans fat); 5 g protein; 24 g carbohy -
drate; 3 g dietary fiber; 15 mg cholesterol;
330 mg sodium; 4 g sugar.

Potato Salad with 
Peppers and Onions
Servings: 6
Mustard Vinaigrette:

2 tablespoons mustard
1 tablespoon water

1/2 cup vinegar
Juice of one lemon
Fresh ground black pepper

2 cups olive oil
Salt, to taste

Salad:
4 medium Idaho potatoes, 

peeled
1 medium yellow or orange 

pepper
1 medium onion

3/4 cup Mustard Vinaigrette
Coarse salt and freshly 

ground pepper
For vinaigrette, combine all ingre -
dients in bowl except oil and whisk
until frothy. Whip mixture continu -
ously as steady stream of oil is
added. Whisk until all oil is incor -
porated. Season to taste.

For salad, boil potatoes in lightly
salted water. Cut pepper into thin, 
2-inch strips. Cut onion into thin
slices. Slice warm boiled potatoes
into salad bowl, scatter sliced
peppers and onions over them and
pour on about 1/2 cup vinaigrette.

Using hands, gently mix salad until
each potato slice is coated with
vinaigrette and onions and peppers
are well distributed.

Taste salad and season with salt
and freshly ground pepper. Let 
salad stand at least an hour. Before
serv ing, taste salad again and add
vinaigrette to taste.
Nutritional information per serving:
280 calories; 18 g fat (2.5 g saturated
fat, 0 g trans fat); 2 g protein; 26 g
carbohydrate; 3 g dietary fiber; 0 mg
cholesterol; 10 mg sodium; 2 g sugar.

Servings: 14 servings
8 large Idaho potatoes (about 

4 pounds), well-scrubbed, 
cut into 3/4-inch chunks

1/2 teaspoon salt
4 cups chopped broccoli 

(about 1 bunch)
2 cups (16 ounces) favorite 

ranch salad dressing
3 cups chopped fennel (about 

one large bulb), with core 
and tops removed

1 large red onion, quartered 
and very thinly sliced 
(about 1 1/2 cups)

1/2 cup diced green olives with 
pimento (optional)

Salt and pepper to taste
Leaf lettuce, for garnish
Cherry tomatoes or sliced 

tomatoes, for garnish
Fill large stockpot half full of water,
add salt and bring to boiling over
high heat. Add potatoes and bring 

back to boiling over high heat;
reduce heat to medium and boil for
three minutes.

Add broccoli to potatoes and bring
back to boiling over high heat.
Reduce heat to medium again, and
cook until desired doneness (1–3
minutes). Potatoes and broccoli
should both be firm. Drain well in
colander.

Transfer potatoes and broccoli to
large mixing bowl, add ranch
dressing and let cool. Stir in fennel,
onions and olives, if using. Taste and
season with salt and pepper, if
desired. Serve on bed of leaf lettuce
with ripe tomatoes as garnish.
Nutritional information per serving:
280 calories; 18 g fat (3 g saturated
fat, 0 g trans fat); 4 g protein; 28 g
carbohy drate; 4 g dietary fiber; 
10 mg cholesterol; 480 mg sodium;
3 g sugar.

Potato, Broccoli and Fennel Salad

Potato Salad with Peppers and Onions

Potato, Cucumber and Dill Salad

Potato, Broccoli and Fennel Salad

Greek Potato Salad
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2
for

$5
Farmington 
Smoked Brats
14 oz, Cheddar Cheese, 
Jalapeño & Cheddar 
or Smoked
Salchicha estilo Aléman

249
ea

Buddig
Lunchmeat Tubs
7-9 oz, Honey Ham, Honey 
Turkey, Oven Roasted 
Turkey or Roast Beef
Jamones y embutidos 89¢

ea

Fairgrounds 
Hot Dogs
12 oz
Salchichas399

ea

Fairgrounds
Smoked Sausage 
Links 40 oz, Smoked,
Polish or Hot Links 
Salchicha

299
ea

Holten Extra Value
Beef Patties
24 oz
Tortitas de carne 
para hamburguesa 99¢

ea299
ea

Fairgrounds
Corn Dogs
8 ct
Banderillas

Grissom’s
Hot Dog Buns
8 ct

Fresh
Idaho
Potatoes
Papas Idaho

Fresh
Strawberries 
Fresas

Fresh
Red Delicious 
Apples
Manzanas “Red Delicious”

Fresh
Hot House
Tomatoes
Tomates

Fresh
Peaches, Plums 
or Nectarines
Duraznos, ciruelas 
o nectarinas

199
ea

2
for

$5

129
lb

lb
bag10

Crystal2O 
Purifi ed 
Drinking Water
.5 ltr bottles,
Plus Deposit Where 
Required

Jungle Jammers 
Freezer Pops

lb
pkg1

lb
bag3

Stehouwer’s
Sizzlers
16 oz 479

ea

Pack
24

Count
24

06
M

M
_2

37
76

_C
V

229
lb

299
ea

Reser’s 
Potato Salad, 
Cole Slaw 
or Mustard 
Potato Salad
30-32 oz

Family 
Pack

All prices effective Sunday, June 15th to Saturday, June 28th Precios válidos del Domingo 15 de Junio al Sábado 28 de Junio

Quality meat
produce

& more

199
ea

299
ea

229
ea

299
lb

Fresh
Boneless Skinless 
Chicken Tenders
Tierno de pollo sin hueso

159
lb

399
ea

Fresh 
Chicken 
Wings
Alitas de pollo

Open Pit
BBQ Sauce
18 oz,
Assorted Varieties

Kindle
Ready to Light 
Charcoal
Briquets
6.7 lbs

Catfi sh 
Nuggets
Frozen
Trocitos de pescado bagre

99¢
lb

599
lb

Fresh 
Boneless Beef 
Ribeye Steaks
Bistec de ribeye sin hueso

Family 
Pack

299
lb

Fresh 
Boneless 
Center Cut 
Pork Chops
Chuleta de cerdo corte 
central sin hueso

¡Mira adentro! Mezcla y combina. Tú eliges.

Look inside!
Your choice. Mix & match.

Open Pit

Join the Smart 
Shopper Club.
Get money-saving tips and meal ideas, 

connect with other shoppers and 
join the conversation about healthy 

choices for families on a budget. 
facebook.com/savealot 

or savealot.com

© March 2014 Moran Foods, LLC.  All rights reserved.  We reserve the right to limit quantities.  Ad valid only at stores listed on back. Not all items available in all stores. Not responsible for typographical errors.

lb
pkg2

2
for

$4Aunt Millie’s 
Rye Bread
16 oz

129
lb

499
ea 499

ea

179
ea

2
for

$1

Shaner’s
Chicken
18-28 oz,
Assorted Varieties
Pollo

Klondike Rose 
or Goldust 
Potatoes
Papas rojas o amarillas

Simmons
Boneless Wyngz
32 oz, BBQ, 
Buffalo or Teriyaki
Alas de pollo sin hueso

Coburn Farms 
Low Fat 
Yogurt
6 oz, 
Assorted Varieties

239
ea 299

ea 399
ea 239

ea 199
ea

2
for

$5
Coburn Farms 
Low Fat Vanilla 
Yogurt
32 oz

Claussen 
Pickles
24 oz Spears 
or 32 oz Halves

Curley’s BBQ 
Chicken, Pulled 
Pork or Beef
16 oz

Hillshire Farm 
Sausage
12 oz 
Salchicha

Farmington
Smoked Sausage
13-14 oz, Polish, Smoked 
or Beef Smoked
Salchicha ahumada

Farmington
Brats
14 oz,
Assorted Varieties
Salchicha estilo alemàn

lb
bag5

199
ea

lb
pkg2

Mix or match!

169
lb

Fresh Pork 
Butt Roast
Espaldilla de cerdo

Family 
Pack

Fresh Bone-In Pork Steaks 
or Country Style Ribs
Filetes de cerdo con hueso o 
costillas estilo campesino

03FM_23776_BI_CV 23776_BI_CV
All prices effective Sunday, March 2nd to Saturday, March 15th Precios válidos del Domingo 2 de Marzo al Sábado 15 de Marzo

49¢
lb 179

lb

499
lb

Fresh 
T-Bone Steaks
Filete T-Bone

Chicken 
Leg Quarters
Frozen 
Piernas de pollo con muslo399

lb

Fresh Boneless 
Beef Bottom 
Round Roast
Family Pack Fresh Beef 
Cube Steaks: $4.99 lb
Trozo de pierna de res sin hueso

lb
bag10

Family 
Pack

Imperial 
Butter Sticks

Vine Ripe
Tomatoes
Tomates maduros 
en racimo

Coburn Farms 
Probiotic 
Strawberry 
Yogurt
4 ct, 4 oz

19¢
lb

10
for

$10

349
lb

Cabbage
Col

Carrots or 
Mini Carrots
Zanahorias o 
mini zanahorias

Corned 
Beef
Carne en conserva

79¢
ea

Quality meat
produce

& more

Amazing quality. Fantastic prices. 
Satisfaction guaranteed.

La más alta calidad. Precios increíblemente bajos. 
Satisfacción garantizada.
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179
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Coburn Farms 
Low Fat 
Yogurt
6 oz, 
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239
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ea 399
ea 239

ea 199
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2
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32 oz

Claussen 
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24 oz Spears 
or 32 oz Halves

Curley’s BBQ 
Chicken, Pulled 
Pork or Beef
16 oz

Hillshire Farm 
Sausage
12 oz 
Salchicha

Farmington
Smoked Sausage
13-14 oz, Polish, Smoked 
or Beef Smoked
Salchicha ahumada

Farmington
Brats
14 oz,
Assorted Varieties
Salchicha estilo alemàn

lb
bag5

199
ea

lb
pkg2

Mix or match!

169
lb

Fresh Pork 
Butt Roast
Espaldilla de cerdo

Family 
Pack

Fresh Bone-In Pork Steaks 
or Country Style Ribs
Filetes de cerdo con hueso o 
costillas estilo campesino

03FM_23776_BI_CV 23776_BI_CV
All prices effective Sunday, March 2nd to Saturday, March 15th Precios válidos del Domingo 2 de Marzo al Sábado 15 de Marzo

49¢
lb 179

lb

499
lb

Fresh 
T-Bone Steaks
Filete T-Bone

Chicken 
Leg Quarters
Frozen 
Piernas de pollo con muslo399

lb

Fresh Boneless 
Beef Bottom 
Round Roast
Family Pack Fresh Beef 
Cube Steaks: $4.99 lb
Trozo de pierna de res sin hueso

lb
bag10

Family 
Pack

Imperial 
Butter Sticks

Vine Ripe
Tomatoes
Tomates maduros 
en racimo

Coburn Farms 
Probiotic 
Strawberry 
Yogurt
4 ct, 4 oz

19¢
lb

10
for

$10

349
lb

Cabbage
Col

Carrots or 
Mini Carrots
Zanahorias o 
mini zanahorias

Corned 
Beef
Carne en conserva

79¢
ea

Quality meat
produce

& more

Amazing quality. Fantastic prices. 
Satisfaction guaranteed.

La más alta calidad. Precios increíblemente bajos. 
Satisfacción garantizada.

Cedar Springs, MI 
14301 White Creek Ave NE

Mon-Sat 7am-9pm | Sun 8am-8pm
We gladly accept EBT, WIC, MasterCard, Visa & Discover

(616) 696-5212
www.facebook.com/CedarSpringsSaveALot
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899
ea

299
ea

149
ea

199
ea

159
ea

Save-A-Lot®

Chocolate Milk
1 gallon

Caulifl ower
colifl or

So-Cheezy 
Ultimate 
Skillet Meal
13.6 oz, 
Cheeseburger 
or Chicken Broccoli

Tampico
1 gallon, 
Assorted Varieties

289
lb

299
ea

Ground 
Turkey
20 oz
Pavo

Idaho 
Potatoes
Papas Idaho

lb
bag10

199
lb

Serrano 
Peppers
Pimientos

Sugardale 
Thick Sliced Bacon
40 oz
Tocino

299
lb

Pork Loin 
Back Ribs
Previously Frozen
Costillas tiernas de cerdo

10
for

$10
Morning 
Delight 
Breakfast 
Sandwiches
3.9-4.5 oz, Croissant 
Sausage Egg & 
Cheese or English 
Muffi n Canadian 
Bacon, Egg & Cheese

Bone-In 
Pork Sirloin Chops
Chuletas de cerdo

349
ea

Primo Bratwurst 
or Italian Sausage
19 oz, Assorted Varieties
Salchicha estilo Alemàn 
o Italiano

2
for

$5Buddig Premium 
Lunchmeats
7-9 oz Tubs, 
Assorted Varieties
Jamones y embutidos

99¢
ea

Fairgrounds
Jumbo Hot Dogs
16 oz
Salchichas

599
ea

Gorton’s Jumbo 
Butterfl y Shrimp, 
Tilapia Fish Sticks 
or Shrimp Scampi
10.5-17.2 oz 
Palitos de pescado o 
camaroncillo 599

ea

Schooner Tilapia, 
Swai, Whiting 
or Pollock
Filete de pescado249

ea

Farmington
Smoked Brats
14 oz, Cheddar, 
Smoked or Jalapeño 
Salchicha estilo alemàn

Fresh 
Red, White or 
Globe Grapes
Uvas rojas o blancas sin 
pepita o uvas globe

199
lb

Fresh
Red or Gold 
Delicious 
Apples
Manzanas

199
ea

lb
bag3

lb
pkg2

lb
pkg2.5

nuevo!

04
FM

_2
37

76
_C

V

All prices effective Sunday, March 30th to Saturday, April 12th Precios válidos del Domingo 30 de Marzo al Sábado 12 de Abril

179
lb

499
lb

Beef 
T-Bone Steaks
Filete T-Bone

Family 
Pack

Fresh 
Vine Ripe
Tomatoes
Tomates maduros 
en racimo

129
lb

69¢
ea

Dole Classic 
Salad Mix
12 oz 
Ensalada

Quality meat
produce

& more

freshest meat & produce
¡Los más frescos productos de carne y 

precios increíblemente bajos!

the

shockingly low prices!at

24$11for
• Sweet Corn,
• Cut Green Beans
•  French or Short

Cut Green Beans
Including No Salt

Less 
than 46¢ 
per can

Hot 
Price!

Truckload 
Case Sale Hot Price!

Hot 
Price!

179
ea

Betty Crocker 
Fruit Snacks
4.5-5.4 oz, 
Assorted Varieties

© JUNE 2014 Moran Foods, LLC.  All rights reserved.  We reserve the right to limit quantities.  Ad valid only at stores listed on back. Not all items available in all stores. Not responsible for typographical errors.

2
for

$5
Farmington 
Smoked Brats
14 oz, Cheddar Cheese, 
Jalapeño & Cheddar 
or Smoked
Salchicha estilo Aléman

249
ea

Buddig
Lunchmeat Tubs
7-9 oz, Honey Ham, Honey 
Turkey, Oven Roasted 
Turkey or Roast Beef
Jamones y embutidos 89¢

ea

Fairgrounds 
Hot Dogs
12 oz
Salchichas399

ea

Fairgrounds
Smoked Sausage 
Links 40 oz, Smoked,
Polish or Hot Links 
Salchicha

299
ea

Holten Extra Value
Beef Patties
24 oz
Tortitas de carne 
para hamburguesa 99¢

ea299
ea

Fairgrounds
Corn Dogs
8 ct
Banderillas

Grissom’s
Hot Dog Buns
8 ct

Fresh
Idaho
Potatoes
Papas Idaho

Fresh
Strawberries 
Fresas

Fresh
Red Delicious 
Apples
Manzanas “Red Delicious”

Fresh
Hot House
Tomatoes
Tomates

Fresh
Peaches, Plums 
or Nectarines
Duraznos, ciruelas 
o nectarinas

199
ea

2
for

$5

129
lb

lb
bag10

Crystal2O 
Purifi ed 
Drinking Water
.5 ltr bottles,
Plus Deposit Where 
Required

Jungle Jammers 
Freezer Pops

lb
pkg1

lb
bag3

Stehouwer’s
Sizzlers
16 oz 479

ea

Pack
24

Count
24

06
M

M
_2

37
76

_C
V

229
lb

299
ea

Reser’s 
Potato Salad, 
Cole Slaw 
or Mustard 
Potato Salad
30-32 oz

Family 
Pack

All prices effective Sunday, June 15th to Saturday, June 28th Precios válidos del Domingo 15 de Junio al Sábado 28 de Junio

Quality meat
produce

& more

199
ea

299
ea

229
ea

299
lb

Fresh
Boneless Skinless 
Chicken Tenders
Tierno de pollo sin hueso

159
lb

399
ea

Fresh 
Chicken 
Wings
Alitas de pollo

Open Pit
BBQ Sauce
18 oz,
Assorted Varieties

Kindle
Ready to Light 
Charcoal
Briquets
6.7 lbs

Catfi sh 
Nuggets
Frozen
Trocitos de pescado bagre

99¢
lb

599
lb

Fresh 
Boneless Beef 
Ribeye Steaks
Bistec de ribeye sin hueso

Family 
Pack

299
lb

Fresh 
Boneless 
Center Cut 
Pork Chops
Chuleta de cerdo corte 
central sin hueso

¡Mira adentro! Mezcla y combina. Tú eliges.

Look inside!
Your choice. Mix & match.

Open Pit
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Cole Slaw 
or Mustard 
Potato Salad
30-32 oz
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Pack

All prices effective Sunday, June 15th to Saturday, June 28th Precios válidos del Domingo 15 de Junio al Sábado 28 de Junio

Quality meat
produce

& more

199
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299
ea

229
ea
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Boneless Skinless 
Chicken Tenders
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399
ea
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Pack
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¡Mira adentro! Mezcla y combina. Tú eliges.

Look inside!
Your choice. Mix & match.

Open Pit
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Open Pit

Sunny D
Orange Drink
40 oz

Open Pit
BBQ Sauce
18 oz, 
Assorted Varieties

Banquet
Brown ‘N Serve
Sausage
6.4 oz, 
Links or Patties
Salchicha

Gatorade
32 oz, 
Assorted Varieties


