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Land donated 
to city by CBDT, 
CS Manufacturing 

The Community Building Development Team 
(CBDT) and Cedar Springs Manufacturing official-
ly donated land that is part of the “Heart of Cedar 
Springs” project to the City this week.

Over the past three years, the CBDT, comprised 
of two dozen organizations and businesses in Cedar 
Springs, along with dozens of individual volunteers, 
has acquired six parcels equaling approximately 7.5 
acres of land through a donation from CS Manufactur-
ing, and from land that was bought at a substantially 
reduced price from Rob and Jodi Coxon. The donat-
ed land connects to the City-owned property on the 
northwest corner of Maple and Main Streets where the 
library is being constructed. 

The entire area will be part of the ongoing devel-
opment that will be known as the “Heart of Cedar 
Springs.” 

In an effort to better serve the Cedar Springs Area, 
the CBDT decided now was the best time to donate 
the land to the City of Cedar Springs. Cedar Springs 

Cherry Health Center offers 
integrated care for students

The City now owns all of the land in the Heart of Cedar Springs 
project after it was officially donated to them earlier this week. 
From left to right: Kurt Mabie, CBDT President; Carolee Cole 
CBDT Secretary; Cedar Springs City Manager Mike Womack; 
and Mayor Gerald Hall.

Cherry Health Center at Cedar Springs Public Schools celebrated their grand re-opening this week. From 
left to right: Chris Shea, CEO of Cherry Health; Dorothy Weller, of the Weller Foundation; Denise Gates, of 
ChoiceOne Bank; Tasha Blackmon, Cherry Health COO; Superintendent Dr. Laura VanDuyn; and Kristina 
Paliwoda, site manager at the Cedar Springs Cherry Health Center.

Post photo by J. Reed.

By Judy Reed

If a student gets sick at Cedar Springs 
Public Schools, they don’t have to wait to 
be picked up by a parent and then wait for 
an appointment with the family doctor. In-
stead, with a parent’s permission, they can 
be seen right on campus the same day at the 
newly renovated Cherry Health Center.

The Cherry Health Center, located at Red 
Hawk Elementary, celebrated their grand 
reopening on Tuesday, October 18, with a 
ribbon cutting, speakers, tours and refresh-
ments. 

“Cherry Health first opened in 2015 with 
a limited amount of medical and behavioral 

health services in a temporarily constructed 
space at the school, while campaign funds 
were raised to build out a fully functional 
health center,” explained Tiffany Aldrich, 
Director of Communications for Cherry 
Health. “The ribbon cutting and open house 
was to share the fully constructed health 
center with the community, which now also 
includes dental services.” 

Cherry Health CEO Chris Shea said their 
partnership is not just with Cedar Springs 
Schools, but with the community. “We are 
looking toward better health for all resi-
dents,” explained Shea. “Access to health 

health - continues on page 5

donation - continues on page 8

StReet - continues on page 5

Sand Lake residents will 
vote on street improvements

This drawing shows a more upscale version of the Village of Sand Lake streetscape project, which would not include as much red brick and 
the curbs would not jut out as far. This drawing is looking east from 5th Street (at the Park) toward Northland Drive.

Drawing by Fleis & VandenBrink

By Judy Reed

When the residents in the Village 
of Sand Lake head to the polls No-
vember 8, they will vote on a street 
improvement bond that would take 
effect in June, 2018.

They are asking voters to approve a 
bond that would allow them to borrow 
up to $775,000 to pay the costs of de-
signing, constructing, reconstructing, 
and paving streets, streetscape im-

provements, and costs of related im-
provements.

According to Village President Rog-
er Towsley, the bond would be used 
to pave Lake Street from Northland 
Drive to 5th Street. It would include 
new sidewalks, curb and gutter, and 
more decorative street lights. 

He said it’s been at least 25 years 
since they’ve done a project like this. 
“We want a nice 6-inch curb,” ex-
plained Towsley. “We’ve just been 

putting bandaids on, and there is no 
curb left in spots.”

“The sidewalks will also be wider 
than they are now,” explained Tow-
sley. “We want the sidewalk to be a 
connector between the White Pine 
Trail and Salisbury Park.” He said it 
would one to one-and-half feet wider, 
which would make parking a bit nar-
rower, but not much. They may also 
install a bike path. 
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95 North MaiN • Cedar SpriNgS
CSBrew.CoM | (616) 696-Beer

Craft Beer, wines, Sodas & great Food

German 
Tradition

Crafted in 
Michigan

Brauhaus & Restaurant
The City of Cedar Springs 
was established in 
October, 1959, converting 
from a village to develop a 
water distribution system 
and sanitary sewers.

Ted Sabinas and Mistie Bowser believe:
    — that the budget should be evaulated closely, looking for ways to 
increase the classroom budget instead of a reduction.
    — that Cedar Springs Schools should be a MODEL SCHOOL for other 
districts demonstrating exceptional education.

Ted Sabinas

Proven Leader in Education
Teacher, Coach for over 30 years
       in Cedar Springs Schools
Trained in Collabrative
      Techniques of Problem Solving
Daughters are teachers within
      Cedar Springs Schools
Grandchildren attend Cedar
      Springs Schools

Mistie Bowser

Extensive background in Non-profit
      organizations
Degree in Advertising, Marketing
      and communications
Four children attending or
       graduated fron Cedar Springs
Spokesperson for American Lung
       Association
Past President of Mothers Against
       Drunk Driving 

The Post travels 
to West Virginia

Steve and Judy Reed, of Cedar Springs, traveled to Sum-
merville, West Virginia over Labor Day weekend with their 
grandson, Landon Prater, 11, and Steve’s sister, Sandy Martin, 
to move her back home. While there they visited some of the 
sites around the area, including the Summerville Reservoir, 
the Gauley River National Recreation Area, and the famous 
New River Gorge and New River Gorge Bridge, which is also 
part of the National Park Service. 

The New River Gorge Bridge is the longest steel span in 
the western hemisphere and the third highest in the United 
States. Previous to the bridge being built in 1977, it took 40 
minutes to get across the gorge in the Appalachian Mountains, 
and the only way was by traveling a pretty scary long, narrow, 
winding road down one side and back up the other. The Reeds 
took that road, but don’t think they would like to do it again! 
It now takes less than a minute to get across the gorge with 
the bridge. 

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

Girl raises money 
with apple cider stand

Emma Nista, of Rockford, daughter of Rob Nista, wanted to set up an apple cider 
stand during Red Flannel Festival to raise money for the Alpha Family Center here in 
Cedar Springs. She raised $20 with her stand, and gave the money to Alpha.

“What an inspiration she is to all of us,” said Teresa Hathaway, Executive Director of 
Alpha. “And special thanks to Emma’s dad and mom for raising an extra special young 
lady with a heart to serve others.”

Thank 
you 
to our 

advertisers 
for 

keeping 
The posT 
coming!

Remember to 
SHOP LOCAL 
and support the 
businesses that 

advertise in 
The POST!

#shopthepost
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We hope to collect 1250 pounds of food 
for the Cedar Springs Community Food 
Pantry before November 17th.  Non-
perishable foods can be dropped off at 
our office Monday - Friday from 9:00 
a.m. - 5:00 p.m.  Thank you for your 
help!

We hope to collect 1500 pounds of food 
for the Cedar Springs Community Food 
Pantry before November 15th. Non-
perishable foods can be dropped off at our 
office Monday - Friday from 9:00 a.m. - 5:00 
p.m.  No cash donations accepted. 
Thank you for your help!

We hope to collect 2250 pounds of 
food for the Cedar Springs Community 
Food Pantry before November 17th.  
Non-perishable foods can be dropped 
off at our office Monday - Friday from 
9:00 a.m. - 5:00 p.m.  No cash donations 
accepted. Thank you for your help!

Seth Donnan

Hotel informational meeting set

Help stock the Cedar Springs food pantry

Festival raises funds for local teen

Brison Ricker attended the festival for a short time last Saturday.
Post photo by J. Reed.

By Judy Reed

Last weekend’s Music Festival 
and Family Fun and Games event at 
Skinner Field in Cedar Springs raised 
$9,000 for Brison Ricker, a Cedar 
Springs High School student diag-
nosed with an inoperable brain tumor.

The event featured several live 
bands, a peek inside a hot air balloon, 
games for kids, a cake walk, a dunk 
tank, a baked good sale, silent auction, 
many items that were raffled off, con-
cessions, and a lunch provided by The 
Grilling Company.

The event was organized by teen 
Kevin Galloway, and Perry Hopkins, 
owners of Perry’s Place. Galloway 
wanted to do something for Brison, 
and approached the CBDT last sum-
mer, and Hopkins, who is part of the 
CBDT, then worked with him to plan 
out the Festival with the help of Team 
Brison, the group helping to fund 
medical treatments for Brison through 

various events.
“It was a success,” said Gallo-

way. “We had a lot of fun and we were 

able to raise some money for a great 
family.”

Hopkins said he was pleased with 
the turn out, despite the weather. 

Brison has been undergoing alter-
native medical treatments to treat his 
DiPG, after conventional medical 
treatments failed. The treatments ap-
pear to be working, but cost $17,000 
a month and are not covered by insur-
ance.

For anyone who would like to do-
nate to Brison, you can visit his go-
fundme page at https://www.gofund-
me.com/brisonricker.

 At left, Mane Street was one of several bands 
at the fundraiser last Saturday.

Post photo by J. Reed.

Edward Jones 
is collecting food 
Oct. 20-Nov. 17

Would you like to have a 
chance to really make a dif-
ference in the community?

Buy a few extra items 

when you buy groceries this 
week to donate to the local 
food pantry and drop them 
off at our local Edward 
Jones branch.

The Cedar Springs Com-
munity Food pantry, located 
at the Cedar Springs United 
Methodist Church on Main 

Street, works in conjunc-
tion with North Kent Com-
munity Services. They feed 
hundreds of local families 
each year.

In the past, the food pan-
try depended on the fall 
food drive with the local 
U.S. Post office to help 

stock their needs.
Now that the carriers are 

based in Rockford, they no 
longer have the big drive to 
benefit this pantry, so one 
of our local businesses has 
stepped in the last several 
years to help restock the 
shelves. 

Edward Jones, 4027 17 
Mile Road, Cedar Springs, 
hopes to collect 2,250 
pounds of food for the pan-
try before November 19. 
Last year’s goal was 2,000 
pounds, and they raised it, 
so are upping the goal by 
another 250 pounds. Let’s 
help them meet their goal 
again!

They started this annu-
al food drive in 2010, and 
over the last six years, 
they’ve collected almost 
9,000 pounds to benefit our 
neighbors in need.

Non-perishable foods can 

be dropped off at the Ed-
ward Jones office Monday 
through Friday from 9 a.m. 
to 5 p.m. 

Suggestions for the pan-
try include boxed or canned 
meals such as soups, ham-
burger helper, macaroni and 
cheese, rice, pasta, spaghetti 
sauce; baking and pancake 
mix; and canned meats.

Personal care items such 
as bar soap, laundry soap, 
shampoo, toothpaste, and 
toilet paper will also be ac-
cepted, but not weighed.

Call 696-9370 for more 
information.

Could town support an 
effort to attract a hotel?

There will be an informational 
meeting next week regarding funding 
for a hotel study that would determine 
whether a hotel could be supported in 
Cedar Springs.

The meeting will be held on October 
25 at Cedar Springs Brewing Compa-
ny at 5:30 p.m.

According to Cedar Springs City 
Manager Mike Womack, the City was 
approached by investors from Ameri-
cInn about the possibility of opening a 
hotel near US131.

He said they claimed that they need-
ed a “hotel feasibility study” to be 
conducted before they can commit to 
building a hotel in Cedar Springs.

The City has a group prepared to 
conduct the study, which would show 

whether the area could support the ho-
tel and turn a profit for investors. But 
it would cost $7,500 for the study.

“The difficulty lies in the fact that 
the Americinn people think that the 
City should pay for the study and the 
City has both financial and philosoph-
ical concerns regarding paying for the 
study,” said Womack. “The financial 
concern is that $7,500 is a significant 
amount of money for a city the size of 
Cedar Springs and the philosophical 
concern is that the City isn’t sure that 
spending taxpayer money to support a 
private business decision is appropri-
ate,” he explained.

Private funding may be the answer. 
Womack noted that at least one inter-
ested party has promised $1,000 to-
ward the study, and depending on the 
outcome of the meeting, the city may 
seek additional donations to fund the 
study.

“The City is definitely interested in 
locating a hotel within city limits,” 
said Womack. “A hotel located in Ce-
dar Springs would not just benefit the 
City but would also be great for the 
surrounding area.” 

The closest hotels to Cedar Springs 
are in Greenville and Comstock Park 
— both 14-15 Miles away.

“We here at city hall have been asked 
on a regular basis for the closest hotel 
to stay at by people visiting local fac-
tories, families attending tournaments 
at the Art Van Sports Complex, people 
in town for weddings or funerals, peo-
ple visiting Rockford, golfers in town, 
snowmobilers, bicyclists, and people 
enjoying the Cedar Springs brewery,” 
explained Womack. “Furthermore, 
Cedar Springs is an ideal place to stay 
just outside Grand Rapids for people 
that prefer small town charm.”

Online @ www.cedarspringspost.com
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ChurchDirectory

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

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)

 

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

Worship Every Sunday at 10:30am
Red Hawk Elementary - Cedar Springs

www.cscalvary.org
(616) 222-5020

St. John Paul II Parish
A Warm and Welcoming Catholic Community
3110 17 Mile Road  |  Cedar Springs, MI  |  696-3904
Saturday Vigil Mass: 5:00pm • Sunday Mass: 8:30am, 10:30am & 5:00pm
Sacrament of Reconciliation Saturdays at Noon & Sundays at 4:00 pm
jp2cedarsprings.org  |  Father Lam T. Le  |  frlle@grpriests.org

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

ONE uNitEd 
Service: 10 a.m Solon Center
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Summer Worship - 10AMSenior Pastor Tom Holloway Worship - 11AM
www.scwchurch.org
Senior Pastor, Rev. Chadrick Brown

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.

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

Phone: 696-9120 
Web: www.pioneercrc.org

Sunday Services: 10AM, 6PM

Pioneer Christian Reformed Church

SAND LAKE
UNITED METHODIST CHURCH

65 W. Maple St. • Sand Lake • 616-636-5673
Rev. Darryl Miller • Worship Service 9:30 am 
HaLL RentaL $75.00 (no alcohol) ~

Call Barb Gould 616-636-5615

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

is online @ 
www.cedarspringspost.com

at home or away...
we’re just a click away

Church 
Connection

spiritual notes • announcements • memoriesspiritual notes • announcements • memories

Sunday Worship 9:45 AM
Christian Education Hour 11:15 AM

Family Bible Hour 6:00 PM

Word of Life Clubs: Wed. 6:30 PM

Adult Bible Study and Prayer
Wednesdays 6:30 PM

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

























Pastor Steve Lindeman

Sunday ScheduLe:
WorShiP SerVice  10:15 a.m.

SuPerViSed nurSery care ProVided
9:00 a.m.  christian education For aLL aGeS 
11:00 a.m.  coffee Fellowship downstairs

Sunday School 9:30am 
Sunday Morning Worship 10:45am 
Sunday Evening Worship 6pm
Awana Wednesdays 6:30pm 

(Sept. - March)
Adult Bible Study Wednesdays 7:00pm

233 S. Main Street • 616-696-1630 • www.csfbc.com

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

866-4298 
coumc.weebly.com

Mary Queen of Apostles Church
Roman Catholic Faith Community
One W. Maple, Sand Lake | 636-5671

Mass Times: Saturdays at 4:00 pm • Sundays at 7:30 am & 9:30 am 
Sacrament of Reconciliation: Saturdays at 3:00 pm

Father Lam T. Le  |  frlle@grpriests.org

North KeNt CommuNity ChurCh
Pastor Craig S. Carter

1480 Indian Lakes Rd. NE | Sparta, MI 49345
616.550.6398

Service Time: Sundays 10:00 am
Nursery & Children Ministry Provided

www.nkcchurch.org | E-mail: pastor@nkcchurch.org 

  H I L L C R E S T   Community Church of God
TO KNOW CHRIST AND MAKE HIM KNOWN

5994 18 Mile Rd, Cedar Springs, MI  49319    616-696-9333
Pastor Kristi J. Rhodes

Worship: Sunday 10:45 am & 3rd Saturday 7 pm
Sunday School 9:30 am    Nursery & Children’s Church during message
*Sunday 12:30 pm Youth   *Tuesday Celebrate Recovery 6:30-8:30 pm
*Wednesday Kidzone 6-7:30 pm  *Thursday Open Prayer 10:30 am & 7 pm

From the Pulpit
Pastor Ryan Black
CedaR SPRingS 

ChRiStian ChuRCh
304 Pine St. Cedar Springs, Mi

CaSt youR CaReS 
on the LoRd

Are many of your life activities worrisome? I believe the 
most obvious answer is yes! God recognizes and under-
stands this hardship, which is why He tells us to “Cast your 
cares on the LORD and he will sustain you; he will nev-
er let the righteous fall” (Psalm 55:22). Even many in the 
medical field would agree that “An anxious heart weighs a 
man down” (Proverbs 12:25).  

If we look at the Bible, Christ speaks to us about letting 
our fears and uncertainties govern our lives. This is cap-
tured through a moment in the Gospel of Luke 10:38-42: 

Jesus entered a village where a woman whose name was 
Martha welcomed him. She had a sister named Mary who 
sat beside the Lord at his feet listening to him speak. Mar-
tha, burdened with much serving, came to him and said, 
“Lord, do you not care that my sister has left me by myself 
to do the serving? Tell her to help me.” The Lord said to 
her in reply, “Martha, Martha, you are anxious and wor-
ried about many things. There is need of only one thing. 
Mary has chosen the better part and it will not be taken 

from her.” 
Don’t you think we can easily sympathize with Martha? 

At one time or another, we are like Martha overwhelmed 
by all the activities of our lives. We find ourselves trying to 
do what everyone else expects. We are going in many di-
rections and then we become irritable, resentful and angry.

Christ’s gentle rebuke was for anxiety and distraction. We 
have no need to be anxious when we can go to the throne 
room of heaven and simply ask Him. Worrisome issues can 
lead to a separation from our spiritual life. God encourages 
us to balance our activities by adding prayer and Scripture 
with serving others. Surprisingly, when we add balance to 
our lives foolish anxiety vanishes. We don’t have to worry 
because we can simply let God know our needs. God does 
not want us wringing our hands with worry over things in 
this life. 

Next time you find your day driving you crazy, give your-
self a break. Take a deep breath and remember Our Lord’s 
rebuke and meditate on it.  

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.

Phillippians 2:4

From God’s little instruction Book- honor Books

ChurCh 
ConneCtion

is online @ www.cedarspringspost.com
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**

Publish Your

in

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

50 word limit 
*Poetry over 5 lines will be subject to additional fees by length.

Street
...continued from Front Page 

Every Life Tells A Story
 Grant Chapel
45 E. Main Street
Grant, MI 49327

Phone: (231) 834-5613

 Newaygo Chapel
226 State Road

Newaygo, MI 49337
Phone: (231) 652-5613

David J. Fields
Licensed Funeral Director-Owner

Charles M. McKinley
Licensed Funeral Director

www.fieldsmckinley.com

loCal news

Out of the attic

One of the examining rooms at the CS Cherry Health Center.
Post photo by J. Reed.

Sharon Jett, of the Cedar Springs His-
torical Society, sent this photo to us of the 
old fire barn, which used to sit where the 
current library is, at the corner of Cherry 
and Second Street. 

Sharon wonders if anyone knows for 
sure when this building was torn down. 

She said she thinks it was torn down 
around 1950, and that in the 1930s, the 
library was upstairs in the building.

If you know when this building was 
torn down, or have any info on it, you can 
send it to news@cedarspringspost.com.

Health
...continued from Front Page

care is important. More people now have 
coverage, but if they have no place to use it, 
it doesn’t do much good.”

Superintendent Dr. Laura VanDuyn said 
that Cedar Springs Schools serves a pop-
ulation of 48 percent low socio-economic 
students. “To have this is important. We 
now have dental, medical, and behavioral 
health, with DHS right next door.”

The school doesn’t pay any money to-
ward having them on campus, they just of-
fer the space. Instead, the expense is paid 
for through a grant from the State of Mich-
igan, and donations, such as from Choice-
One Bank and the Weller Foundation.

Services are provided regardless of abili-
ty to pay, but insurance may be billed when 
possible. Students must have parental con-
sent on file to be treated.

“Any student ages 3-21 can be seen in the 
health center, regardless of whether or not 
they attend CSPS,” said Aldrich. “There-
fore, if a student attends CSPS, a char-
ter or private school, or is homeschooled, 
they can come to the health center.” Those 

younger than three must be a sibling of a 
student using the health center.

The health center offers on-site Medicaid 
enrollment assistance, well-child checks, 
immunizations, same day appointments 
for acute issues, referrals for more serious 
illness/injuries, hearing and vision screen-
ings and more.

For many years Cherry Health has pro-
vided general dental services such as ex-
ams, x-rays, cleanings, fluoride and seal-
ants in the Cedar Springs schools with their 
school-linked program, where students are 
treated at their school. However, students 
needing follow up treatment or emergency 
care can now be seen at the health center. 
Parents should have received a blue dental 
consent form for the school-linked program 
with school registration information. If they 
do not have a blue consent form, they can 
stop into the health center to pick one up.

The health center is open from 7:30 a.m. 
to 4 p.m. Monday through Friday. For more 
information or to make an appointment call 
(616) 696-3470.

The goal, he said, is to make it a 
more walkable community, which 
is something that the State of 
Michigan looks for when awarding 
grants for this type of project. 

The streetscape project would 
not have as much red brick as seen 
in the photo, nor would the curbs 
be bumped out as far. “We scaled it 
back a bit,” he said.

The proposed millage of 3.8035 
mills ($3.8035 for each $1,000 of 
taxable value) would generate the 
funds to pay for the project, along 
with a $352,950 grant from Grand 
Valley Metro Council. 

The engineer on the project is 
Fleis and VandenBrink.

If it passes, the millage would 

not begin until the current 5 mills 
they are paying for a road pave-
ment project in 2003 is completed. 
That will be paid off in June 2018.

In addition, the road project plans 
for spring 2017 include the crush 
and reshaping of Lake Street from 
5th to Ritchie Avenue. That project 
will be paid for with a $250,000 
grant from the State of Michigan, 
and a $130,000 loan from the State 
Infrastructure Bank. That loan will 
be paid back over a period of 10 
years using Act 51 revenue from 
the State of Michigan.

For more information, call the 
Village Office at (616) 636-8854 
Monday through Thursday 9:30 
a.m. to 2:30 p.m.

news &
Community

is online @ www.cedarspringspost.com
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connect with community

Advertise in 
Support YOUR local Newspaper

call a sales Rep 
TOday!

616.696.3655

The Cedar Springs Post welcomes letters of up to 
350 words. The subject should be relevant to local 
readers, and the editor reserves the right to reject 
letters or edit for clarity, length, good taste, accu-
racy, and liability concerns. All submissions MUST 
be accompanied by full name, mailing address 
and daytime phone number. We use this informa-
tion to verify the letter’s authenticity. We do not 
print anonymous letters, or acknowledge letters 
we do not use. Writers are limited to one letter per 
month. Email to news@cedarspringspost.com, or 
send to PostScripts, Cedar Springs Post, PO Box 
370, Cedar Springs, MI 49319.

NOTICE
Post Scripts

is online @ c e d a r s p r i n g s p o s t . c o m
VoiCes / Views

P   STThe

VoiCes / Views

5,000 
Printed copies 

per week!

Shop LOCAL • Shop The POST

Candidate will ask ‘Who benefits?’

 A vote to preserve and improve quality 
of school system

As a parent and active volunteer at my children’s school 
I care deeply about the students and staff at CSPS. The up-
coming school board election will have significant impact 
on the future of CSPS. We need to elect individuals who 
are dedicated to addressing the educational needs of the 
district, are financially responsible and whose only agenda 
is in preserving and improving the quality of our school 
system. That is why I am voting for Joe Marckini and Heidi 
Reed. 

Liz Grice, Algoma Township

In support of Sabinas and Bowser

Dear Community Members,
I am a graduate of Cedar Springs Public Schools and 

taught in Cedar for 24 years before retiring in 2010. I loved 
my job. We were a close-knit group. We learned from each 
other, helped each other and were supported by our ad-
ministrators. I worked on the negotiating team with board 
members and administrators collaboratively. We could talk 
openly, expressing any concerns we had.

Cedar schools were at the cutting edge professionally and 
academically. Cedar was known as the “best kept secret in 
Kent County.” Now other districts are questioning what is 
going on in our district and we have become the laughing 
stock of West Michigan.

Teachers continuously go through change; new leader-
ship, new curriculum, new students.  They are not afraid 
of “Change.”

The change I currently see and feel in our district makes 
me sad and concerned for the future. We have lost excel-
lent teachers and administrators. We have lost more than 
50 employees since January 2016. Why? Our district is di-
vided with their loyalties to each other and the direction the 
district is going. They fear saying anything because they 
don’t know whom they can trust and have watched the ret-
ribution time and time again. They are scared and don’t 
want to be the next one targeted as so many to date.    

Currently the board has lawyers showing up at “collab-
orative” contract negotiations. We have paidconsultants 
supporting some of our new administrators. I wonder how 
much money has been spent on lawyer fees and consultants 
in the last two years.

We have students leaving our school system because of 
the conflicts in the community. Our fund balance is dimin-
ishing.

Our top three administrators chose to not live in our won-
derful district and the superintendent does not even send 
her children to Cedar schools. What does that tell our com-
munity? 

Is this really the direction you think is best for us to be 
heading? The best thing for kids? 

I support electing Ted Sabinas and Mistie Bowser for 
board members. What they stand for and their vision is 
what Cedar schools need now!!  

Sincerely,
Concerned citizen for Cedar Springs Schools

Peggy (Nielsen) Hansen,
Nelson Township

The primary function of the Board of Education is to 
oversee the education of students in the community. I sup-
port electing Heidi Reed for a school board member on 
November 8. The Michigan Association of School Boards 
(MASB) lists indicators of effective boards and board 
members and it is my opinion that Heidi Reed will:

Focus on Student Achievement-Focus on issues that will 
improve student achievement.

Accountability-Play an active role in committee meet-
ings and work sessions. Visit schools and other communi-
ty events and help shape a positive public opinion about 
the district.

Culture and Conduct of Board Meetings-Value differ-
ences of opinion and don’t let the differences denigrate 
into personality conflicts. Publicly support the Superinten-

dent and staff.
Ethics-Ensure that commitments and directives are in 

the best interest of the entire board and district and not 
the individual board member. Create an environment that 
discourages micromanagement or undermining of the Su-
perintendent.

Heidi Reed’s desire is to watch over the districts assets, 
focus on finances and help create a collaborative environ-
ment amid ever changing dynamics and requirements of 
education. Her priority is to keep kids first by asking, “who 
benefits?” She looks forward to being a trustee for kids and 
the community. 

Kathy Corwin, Solon Township
Community Member and Parent of CSHS Student
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Gun Show
Guns • Knives • Sporting Goods

Sunday, October 30, 2016 
9am-3pm

HOward City VFw
P.O. Box 308 / 1001 S. Ensley, Howard City

Admission - $5.00 Children 12 and under FREE
Vendors - $15.00 per table

Raffle Prize
Ruger 10/22 Carbine
Camouflage Barrel & Stock
tickets $1.00, 6 for $5.00 

Need not be present to win

Contact Bill Johnson for tables at 231-937-4122

• Buy • Sell • Trade

Kitchen will be open!

HHometown
Happenings

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

JOKE
of theWeek

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

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

OctOber
21 • 22 • 23

ShOwtimeS: 
Fri: 6pm • 9pm 
Sat: 3pm • 6pm • 9pm
Sun: 3pm • 6pm

nov. 3-5

oCt. 28-30

Digital Movie Tickets ONLY $3.00
cOming SOOn:

Bunco Party
Oct. 21: Rockford Masonic Lodge, 1430 Northland Drive, 
will host at Bunco Party. Sign in at 6 pm - $5 donation 
requested. Public invited, so bring your friends and 
neighbors and join us for a fun-filled night. Door prizes and 
a 50-50 raffle along with a light lunch and snacks included. 
You may bring your own snack to add to the table if you 
wish. Sponsored by the Rockford Chapter Order of the 
Eastern Star. Information – call: Dixie 616-437-7445. #42

Praise the Lord at Cowboy Church
Oct. 23: 2nd Chance will be having Cowboy Church on 
Sunday, October 23rd at 6 pm. It will be at 2nd Chance 
School at 810 – 17 Mile Rd. Cedar Springs (corner of 17 
Mile and Olin Lakes Rd). The message and music will be 
shared by North Country Band and Friends, with Patty and 
Harvey Becker and band. Invite your family and friends. 
Cowboy Church will be every 2nd and 4th Sunday of the 
month. Each service will have different people sharing 
God’s word and music. If you have questions, call 616-293-
2150. See you there! #42

Fall Festival 
@ Solon Center Wesleyan Church
Oct. 26: The Solon Center Wesleyan Church presents 
its annual Fall Festival on Wednesday, October 26th. 
Registration begins at 6:30 pm. Fall fun for families with 
children 5th grade and under. Enjoy games, prizes, snacks, 
candy & lots of fun. Kids wear your costumes and bring a 
friend! The church is located @ 15671 Algoma Avenue, just 
north of 19 Mile Rd. All welcome! #41,42

Halloween Hospitality Center
Oct. 31: Warm up and rest station at the Cedar Springs 
United Methodist Church, 140 S. Main St., Cedar Springs 
on Monday, October 31st from 4:30 to 7:30 pm. Serving 
hot chocolate, popcorn and treats. Hope to see you then. 
#42,43p

Holiday Pie Making at HCNC
Nov. 11: Join us for another fun packed holiday pie making 
event on Friday November 11th at Howard Christensen 
Nature Center (16160 Red Pine Drive, Kent City) from 6 
– 8 pm. Come as you are and prepare 3 different pies to 
take home and bake or freeze. We provide everything you 
need to make the pies but suggest a cooler or tote to take 
your unbaked pies home with you! $20 per person, $15 
for members. HCNC requests pre-registration to ensure 
enough supplies for all attendees. Register online at www.
HowardChristensen.org.  616-675-3158. #42

Chicago Bus Trip
Nov. 12: Come spend the day in Chicago without the hassle 
of driving and parking. There will be a bus leaving CS 
Public Schools at 7 am on Saturday, November 12th and 
heading to the Magnificent Mile. You can shop, sightsee or 
take in a show. The trip is $49 and space is limited. For 
more information contact the Cedar Springs Area Parks and 
Recreation Department at 696-7320 or go online to www.
csaparksandrec.com. #42,43

arts & 
entertainment

is online @ www.cedarspringspost.com

A Bird Named Moses
A burglar breaks into a house. He starts shining his 

light around looking for valuables. Some nice things 
catch his eye, and as he reaches for them, he hears, 
“Jesus is watching you.” Startled, the burglar looks for 
the speaker. Seeing no one, he keeps putting things in 
his bag. Again, he hears, “Jesus is watching you.” This 
time, he sees a parrot.

“Who are you?” the burglar asks.
“Moses,” the bird replied.
“Who the heck would name a bird Moses?” the man 

laughed.
“I dunno,” Moses answered, “I guess the same kind of 

people that would name a Rottweiler Jesus.”
Cedar Springs 
Brewing Company 
beer wins award

Cedar Springs Brewing Company is pleased and hum-
bled to announce that its Küsterer Original Weissbier was 
the recipient of the bronze medal in the “South German 
Wheat Ale” category at the 2016 Great American Beer 
Festival, held earlier this month in Denver, Colorado.

In a ceremony at the Colorado Convention Center in 
Denver, prestigious gold, silver and bronze medals were 
awarded to winning breweries in 96 beer categories cov-
ering 161 different beer styles (including all subcatego-
ries), establishing the best examples of each style in the 
country. Neither a gold nor a silver medal were awarded 
in the Pumpkin/Squash Beer category.

Winners were chosen from 7,227 competition entries 
(nearly 9 percent more than the 6,647 entries in 2015 and 
surpassing all previous participation records) from 1,752 
breweries hailing from 50 states plus Washington, D.C.

The competition also saw its biggest-ever panel of 
judges, with 264 beer experts from 12 countries, includ-
ing the U.S., and 170 competition volunteers. The panel 
also evaluated 88 Pro-Am entries, which were judged in 
three rounds over four days.

The category  CS Brew won in included five distinct 
styles: 

German-Style Wheat Ale 
a. Subcategory: South German-Style Kristal Weizen
b. Subcategory: German-Style Leichtes Weizen
c. Subcategory: South German-Style Bernsteinfarben-

es (antique) Weizen
d. Subcategory: South German-Style Dunkel Weizen
e. Subcategory: South German-Style Weizenbock
Küsterer Original Weissbier was the highest rated beer 

in Subcategory C: Bernsteinfarbenes Weizen. Silver and 
Gold were awarded to Dunkel Weizen and Weizenbock, 
respectively.

“We are immensely proud to have brought home this 
award to Cedar Springs and Beer City, USA in our first 
competition,” stated owner David Ringler. “We are pas-
sionate about this style, along with Bavarian brewing tra-
ditions, and we continue to strive to get better every day. 
We thank everyone who has supported us along the way 
as this wouldn’t be possible without them.”

The Cedar Springs brewing staff includes: Benevolent 
Overlord of Brewing, Matt Peterson; Fräulein Brewster, 
Manda Geiger; Director of Happiness, David Ringler; 
and Kellertyp, Adam Evans.

For a complete list of winners: https://www.greatamer-
icanbeerfestival.com/the-competition/winners/

arts/entertainment

Beer taps at Cedar Springs  Brewing Company.

Celebrating at Cedar Springs  Brewing Company, from left, David 
Ringler, Matt Peterson, Manda Geiger.
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Dear Cedar Springs Public Schools Colleagues
and Families:

As a native Michigander I love the nuances of col-
or at this time of year.  It is amazing to see our state 
turn into a natural work of art each day, just a little at a 
time.  I do hope you are enjoying all the beauty of our 
surroundings.  As we’ve settled into this school year 
I’ll share with you just some of the many things we 
have to celebrate:

•  On October 18th we will have the ribbon cut-
ting ceremony at our very own CS school-based 
health clinic at the back of the Red Hawk building!  
There is a full medical and dental clinic as well as 
a counseling department…very impressive and 
grant funded!  

•  We are pleased to have begun the 2016-17 school 
year with a balanced budget!  This was after a 
high-level collaborative budget development 
process, inclusive of all our site and district ad-
ministrators.  We have decentralized budgeting to 
offer more local control at each school and depart-
ment.  In the past year we have invested greatly in 
setting and meeting a high standard of account-
ability in our business practices. 

•  Our excellent teachers and administrators are en-
joying professional learning in Adaptive Schools™, 
Responsive Classroom©, New Generation Science 
Standards and our new K-5 math curriculum.

•  We have a new freezer and refrigerator that was 
100% grant funded, thanks to our food service de-
partment applying for and receiving a grant!

•  All our employees are realizing a cost savings as 
we were able to change insurance carriers thanks 
to the collaboration of our union leadership and 
administration.  Kudos to our business office staff 
for their very hard work to make this happen for 
our employees!  

•  We are working to set up systems and implement 
procedures to improve our work on the business 
side of the house.  As shared in the Post recently, 
the Rehmann Corporate Investigative Services 
recommendations were provided to the District 
after a forensic audit was advised due to several 
concerns brought forth.  Before implementing 
any new systems or procedures we must ensure 
that our teachers, administrators and support 
staff have what they need in order to do their jobs 
each day.  The implementation of recommenda-
tions is in progress for long-term planning and 
sustainability.

•  Ok2Say is being kicked off at Red Hawk and with 
our 7th graders at the middle school.  The Ok2Say 
confidential tip line, our school counselors, Kent 
School Services Network staff, school principals 
and our School Resource Officer have been in-
strumental in saving many lives this fall.  We are 
grateful for the heightened involvement of all, 
including our health teachers who are imple-

menting the Live, Laugh, 
Love suicide prevention 
coursework from the Men-
tal Health Foundation.  
The HOPE BRIDGE movie 
showing was a great success and another show-
ing will be coming to some of our students in No-
vember.

•  Our School Resource Officer (SRO) program is in 
the development stages - yet has already been of 
immense service to us during times of need.  The 
SRO program is being received with great enthu-
siasm!

•  Our bus drivers have been publicly congratulat-
ed by a resident of CS noting how very courteous 
they are as they drive throughout our district.  
People notice good people being considerate of 
others!

•  We have a new state-of-the-art professional learn-
ing brochure for all our teachers to access for their 
professional growth. Furthermore, thanks to our 
Teaching & Learning and Human Resource De-
partment, our teachers and administrators have 
an easy-to-use, automated continuing education 
system to keep their credentials updated.  Thank 
you, district office team, for supporting our fan-
tastic staff!

•  Strategic planning is moving along nicely with 
goals being set to add to the vision, mission and 
core values.  Our Board of Education is currently 
working on establishing a “brand promise” that 
will roll out when the entire plan is approved.  
Thanks to Pam Kozicki in our superintendent’s of-
fice for her creativity, skills, organization and pas-
sion for all she does for our district and Board!

•  Our special education department is providing 
pertinent and well-received support staff train-
ings!

•  We have a new technology committee comprised 
of our teachers and technology team working on 
creating a vision for technology to help us move 
forward in becoming a 21st century learning en-
vironment.  Additionally, thanks to our teacher 
leaders, we will roll out an excellent profession-
al learning opportunity for all teachers to learn 
about best practices using technology with our 
students.

It is greatly important to me and to our Board of 
Education that you know the exciting happenings in 
our district.  These are exciting times of growth and 
development at CSPS and there are a lot more to 
come!  On behalf of the CSPS Board of Education, ad-
ministration, teachers and support staff, thank you for 
partnering with us to provide the very best education 
for all our students.   

Warmly,
Laura VanDuyn, Ed.D.

Superintendent of Schools

Laura VanDuyn, Ed.D.
Superintendent 

CedaR SPRINGS
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Excellence & Innovation

Donation
...continued from Front Page

is quietly taking its place as the next up-and-coming com-
munity in Kent County, and entrepreneurs and developers 
have noticed. The official closing documents were signed 
with donated services of Jodi Ellis of Sun Title on Monday, 
October 17, with City Manager Mike Womack, and Mayor 
Jerry Hall, representing the city, and Kurt Mabie, CBDT 
President and Carolee Cole, CBDT Secretary. 

“The City is grateful for all the hard work already put in 
by the CBDT on the Heart of Cedar Springs project and we 
look forward to working together to make downtown a bet-
ter experience for everyone,” commented Womack. 

Donating the land to the City not only benefits the com-
munity, but it also opens many new avenues for grant-fund-
ed projects. Once the DEQ permits are finalized, the CBDT 
and City hope to submit an April request for the Michigan 
DNR Recreational Grant for up to $300,000.

The exact projects to be requested will soon be deter-
mined, but will focus on fulfilling the City and the Cedar 
Springs Area Parks and Recreation Plan.

The City is a participating member of the Cedar Springs 
Areas Parks and Recreation (CSAPR), which is in the pro-
cess of updating their Recreation Plan. For many years the 
plan has included a boardwalk/walking trail along Cedar 
Creek and bridges over the creek.

Lack of funding has prevented the City from completing 
this portion of the jointly supported plan. Other features of 
the Recreation Plan include an amphitheater, which is the 

CBDT’s next project, as well as a Community Center and 
Recreation Facility. 

“The City is excited to help invest in improvements that 
benefit the entire area, City and Townships included,” ex-
plained Womack. 

Hall added that he was “Happy to take another step for-
ward” in improving the City. 

 The CBDT has met monthly over the last three years 
and continues to meet on the 3rd Tuesday of each month 
(except December) in the board room of Hilltop School at 
6 p.m.

This is a time when community members come together 
to share ideas, formulate sub-committees for specific proj-
ects, and pursue the dream for better community facilities 
and opportunities.

In
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call Today! 616.696.3655
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3,903 likes

Visit us at
www.facebook.com/

cedarspringspost

Like us on
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HALLOWEEN/HARVEST

@ Solon Center 
Wesleyan Church

Wednesday, October 26th
Registration begins at 6:30 PM.   

• Fall fun for families with children 5th grade and under.  

• Enjoy games, prizes, snacks, candy & lots of fun.  

• Kids wear your costumes and bring a friend!

The church is located @ 15671 Algoma Avenue, 
just north of 19 Mile Rd.  All welcome!

616.696.3229 www.scwchurch.com

RV

Includes a 15 point Safety Check-Up.
Hurry! Limited time offer!

*Good on all furnace brands. Price on oil furnaces may be slightly higher.

Furnace Service & 
Check Up Special Only $69*

When you 
mention 
this ad.

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

24 Hour service on all Makes & Models

All About
  Heating & Cooling LLC

12505 Northland Dr.
  Owner: Greg Gillmer

616-824-6029
Fully

Licensed & 
Insured 

The Leaves, They  
Are A Changing...

and Your Furnace Filter 
Needs A Changing Also!

Financing Available

CSP

FAMILY FEATURES 

Cooler temperatures, beautiful chang -
ing leaves and the familiar scent 
of pumpkin pie spice are all signs 
of fall. Whether you’re hosting a

pumpkin carving party or decorating sweet
treats with family, celebrate the season with
maple-flavored leaf-shaped cookies, pumpkin
patch cupcakes and hot apple cider. 

“The crisp air seems to inspire us all to start
baking again,” said McCormick Executive
Chef Kevan Vetter. “Create an autumn frosting
palate with our new Color from Nature Food
Colors, which are made from ingredients such
as beets and turmeric. You can combine the
trio of starter colors – berry, sunflower and 
sky blue – to make everything from a maroon
glaze for an Autumn Leaf Cookie to orange
frosting for a Pumpkin Patch Cupcake.” 

The Color from Nature Food Colors can be
used in icing, beverages and other no-bake
recipes for best results. For more tips and
recipes for the fall and Halloween season, 
visit McCormick.com or look for McCormick
Spice on Pinterest and Facebook.

Pumpkin Patch Cupcakes
Prep time: 30 minutes
Servings: 24 cupcakes

2 cups (4 sticks) butter, 
softened

4 teaspoons McCormick Pure 
Vanilla Extract

2 boxes (16 ounces each) 
confectioners’ sugar, sifted

3 tablespoons milk
1 1/2 teaspoons Sunflower color 

from McCormick Color 
from Nature - Assorted 
Food Colors, divided

1/4 teaspoon Berry color from 
McCormick Color from 
Nature - Assorted Food 
Colors

1 teaspoon Sky Blue color from 
McCormick Color from 
Nature - Assorted Food 
Colors

24 unfrosted cupcakes
12 regular marshmallows, 

halved crosswise
12 small chocolate flavored taffy 

rolls (Tootsie Roll), halved 
crosswise

Beat butter and vanilla in large bowl
with electric mixer on medium speed
until light and fluffy. Gradually add
confectioners’ sugar, beating well after
each addition and scraping sides and
bottom of bowl frequently. Add milk;
beat until light and fluffy.

Remove 2 cups of the frosting into
medium microwavable bowl. Tint
frosting orange using 1 teaspoon
Sunflower color and 1/4 teaspoon
Berry color. Set aside.

Tint remaining frosting green using 
1 teaspoon Sky Blue color and remain -
ing 1/2 teaspoon Sunflower color.
Spread top of cupcakes with green
frosting. Using a fork, gently touch
frosting in different directions to
resemble grass spikes.

To make the pumpkins, microwave
the orange frosting on HIGH 10 to 20
seconds or until runny. Using a fork,
dip marshmallow halves into frosting
mixture, then place on top of frosted
cupcakes. Let stand until pumpkin
frosting has dried. Press a tootsie roll
half in center of each pumpkin for the
stem. Decorate leaves and vines with
remaining green frosting, if desired. 

Spiced Caramel Apple Cider
Prep time: 5 minutes
Servings: 4

4 cups apple cider
1/4 cup caramel topping

1 teaspoon McCormick Apple 
Pie Spice

2 teaspoons McCormick Pure 
Vanilla Extract

Bring apple cider, caramel topping and
apple pie spice to simmer in medium
saucepan. Stir in vanilla.

Pour into serving cups. Serve topped
with whipped cream, additional 

caramel topping and apple pie spice, 
if desired.
Flavor Variations: For the variations
below, use the following extract in
place of the vanilla: 

Spiced Caramel Orange Cider:
Use 1/4 teaspoon McCormick
Pure Orange Extract. 

Spiced Caramel Maple Cider:
Use 3/4 teaspoon McCormick
Maple Extract. 

Spiced Caramel Rum Cider:
Use 3/4 teaspoon McCormick
Rum Extract. 

Glazed Autumn Leaf
Cookies
Prep time: 30 minutes
Cook time: 10 minutes
Servings: 36 cookies
2 3/4 cups flour

1 teaspoon salt
1 teaspoon McCormick 

Ground Cinnamon
1/2 teaspoon McCormick 

Ground Nutmeg
1 cup (2 sticks) butter, softened

1 1/2 cups sugar
1 egg
2 teaspoons McCormick Pure 

Vanilla Extract 
2 teaspoons McCormick Maple 

Extract
Preheat oven to 325°F. Mix flour, salt,
cinnamon and nutmeg in medium
bowl. Set aside. Beat butter and sugar
in large bowl with electric mixer on
medium speed until light and fluffy.
Add egg, vanilla and maple extract;
mix well. Gradually beat in flour
mixture on low speed until well mixed.

Roll dough on generously floured
surface to 1/4-inch thickness. Cut out
leaves with 2- to 3-inch leaf-shaped
cookie cutters. Place on ungreased
baking sheets.

Bake 8 to 10 minutes or until edges
start to brown. Cool on baking sheets 
1 minute. Remove to wire racks; cool
completely.

Prepare desired colors of glazes.
Decorate cooled cookies with glazes. 

Glaze Variations: For the variations
below, dissolve the designated amount
of the Color from Nature Food Colors
with water in small bowl. Stir in any
remaining ingredients until smooth. 

To glaze cookies, hold a cookie by
its edge and dip the top into the glaze.
(Or spoon the glaze onto cookies using
a teaspoon.) Place iced cookies on wire
rack set over foil-covered baking sheet
to dry. (The foil-covered baking sheet
will catch drips.) Let stand until glaze
is set. 
Maroon Cookie Glaze: Use 1/2 tea -
spoon Berry color from McCormick
Color from Nature - Assorted Food
Colors, 3 tablespoons water (plus
additional to dissolve color), 2 cups
confectioners’ sugar and 1 teaspoon
cocoa powder. 
Forest Green Cookie Glaze: Use 
1/2 teaspoon Sky Blue color and 
1/4 teaspoon Sunflower color from
McCormick Color from Nature -
Assorted Food Colors, 3 tablespoons
water (plus additional to dissolve
color), 2 cups confectioners’ sugar and
1 teaspoon cocoa powder. 
Pumpkin Cookie Glaze: Use 1 tea -
spoon Sunflower color and 1/4 teaspoon
Berry color from McCormick Color
from Nature - Assorted Food Colors, 
3 tablespoons water (plus additional 
to dissolve color) and 2 cups confec -
tioners’ sugar. 
Test Kitchen Tips:
n Use glaze soon after preparing. Do

not refrigerate glaze, as it will begin
to harden.

n Allow glaze to dry before storing
cookies in airtight containers.

FAMILY FEATURES 

Cooler temperatures, beautiful chang -
ing leaves and the familiar scent 
of pumpkin pie spice are all signs 
of fall. Whether you’re hosting a

pumpkin carving party or decorating sweet
treats with family, celebrate the season with
maple-flavored leaf-shaped cookies, pumpkin
patch cupcakes and hot apple cider. 

“The crisp air seems to inspire us all to start
baking again,” said McCormick Executive
Chef Kevan Vetter. “Create an autumn frosting
palate with our new Color from Nature Food
Colors, which are made from ingredients such
as beets and turmeric. You can combine the
trio of starter colors – berry, sunflower and 
sky blue – to make everything from a maroon
glaze for an Autumn Leaf Cookie to orange
frosting for a Pumpkin Patch Cupcake.” 

The Color from Nature Food Colors can be
used in icing, beverages and other no-bake
recipes for best results. For more tips and
recipes for the fall and Halloween season, 
visit McCormick.com or look for McCormick
Spice on Pinterest and Facebook.

Pumpkin Patch Cupcakes
Prep time: 30 minutes
Servings: 24 cupcakes

2 cups (4 sticks) butter, 
softened

4 teaspoons McCormick Pure 
Vanilla Extract

2 boxes (16 ounces each) 
confectioners’ sugar, sifted

3 tablespoons milk
1 1/2 teaspoons Sunflower color 

from McCormick Color 
from Nature - Assorted 
Food Colors, divided

1/4 teaspoon Berry color from 
McCormick Color from 
Nature - Assorted Food 
Colors

1 teaspoon Sky Blue color from 
McCormick Color from 
Nature - Assorted Food 
Colors

24 unfrosted cupcakes
12 regular marshmallows, 

halved crosswise
12 small chocolate flavored taffy 

rolls (Tootsie Roll), halved 
crosswise

Beat butter and vanilla in large bowl
with electric mixer on medium speed
until light and fluffy. Gradually add
confectioners’ sugar, beating well after
each addition and scraping sides and
bottom of bowl frequently. Add milk;
beat until light and fluffy.

Remove 2 cups of the frosting into
medium microwavable bowl. Tint
frosting orange using 1 teaspoon
Sunflower color and 1/4 teaspoon
Berry color. Set aside.

Tint remaining frosting green using 
1 teaspoon Sky Blue color and remain -
ing 1/2 teaspoon Sunflower color.
Spread top of cupcakes with green
frosting. Using a fork, gently touch
frosting in different directions to
resemble grass spikes.

To make the pumpkins, microwave
the orange frosting on HIGH 10 to 20
seconds or until runny. Using a fork,
dip marshmallow halves into frosting
mixture, then place on top of frosted
cupcakes. Let stand until pumpkin
frosting has dried. Press a tootsie roll
half in center of each pumpkin for the
stem. Decorate leaves and vines with
remaining green frosting, if desired. 

Spiced Caramel Apple Cider
Prep time: 5 minutes
Servings: 4

4 cups apple cider
1/4 cup caramel topping

1 teaspoon McCormick Apple 
Pie Spice

2 teaspoons McCormick Pure 
Vanilla Extract

Bring apple cider, caramel topping and
apple pie spice to simmer in medium
saucepan. Stir in vanilla.

Pour into serving cups. Serve topped
with whipped cream, additional 

caramel topping and apple pie spice, 
if desired.
Flavor Variations: For the variations
below, use the following extract in
place of the vanilla: 

Spiced Caramel Orange Cider:
Use 1/4 teaspoon McCormick
Pure Orange Extract. 

Spiced Caramel Maple Cider:
Use 3/4 teaspoon McCormick
Maple Extract. 

Spiced Caramel Rum Cider:
Use 3/4 teaspoon McCormick
Rum Extract. 

Glazed Autumn Leaf
Cookies
Prep time: 30 minutes
Cook time: 10 minutes
Servings: 36 cookies
2 3/4 cups flour

1 teaspoon salt
1 teaspoon McCormick 

Ground Cinnamon
1/2 teaspoon McCormick 

Ground Nutmeg
1 cup (2 sticks) butter, softened

1 1/2 cups sugar
1 egg
2 teaspoons McCormick Pure 

Vanilla Extract 
2 teaspoons McCormick Maple 

Extract
Preheat oven to 325°F. Mix flour, salt,
cinnamon and nutmeg in medium
bowl. Set aside. Beat butter and sugar
in large bowl with electric mixer on
medium speed until light and fluffy.
Add egg, vanilla and maple extract;
mix well. Gradually beat in flour
mixture on low speed until well mixed.

Roll dough on generously floured
surface to 1/4-inch thickness. Cut out
leaves with 2- to 3-inch leaf-shaped
cookie cutters. Place on ungreased
baking sheets.

Bake 8 to 10 minutes or until edges
start to brown. Cool on baking sheets 
1 minute. Remove to wire racks; cool
completely.

Prepare desired colors of glazes.
Decorate cooled cookies with glazes. 

Glaze Variations: For the variations
below, dissolve the designated amount
of the Color from Nature Food Colors
with water in small bowl. Stir in any
remaining ingredients until smooth. 

To glaze cookies, hold a cookie by
its edge and dip the top into the glaze.
(Or spoon the glaze onto cookies using
a teaspoon.) Place iced cookies on wire
rack set over foil-covered baking sheet
to dry. (The foil-covered baking sheet
will catch drips.) Let stand until glaze
is set. 
Maroon Cookie Glaze: Use 1/2 tea -
spoon Berry color from McCormick
Color from Nature - Assorted Food
Colors, 3 tablespoons water (plus
additional to dissolve color), 2 cups
confectioners’ sugar and 1 teaspoon
cocoa powder. 
Forest Green Cookie Glaze: Use 
1/2 teaspoon Sky Blue color and 
1/4 teaspoon Sunflower color from
McCormick Color from Nature -
Assorted Food Colors, 3 tablespoons
water (plus additional to dissolve
color), 2 cups confectioners’ sugar and
1 teaspoon cocoa powder. 
Pumpkin Cookie Glaze: Use 1 tea -
spoon Sunflower color and 1/4 teaspoon
Berry color from McCormick Color
from Nature - Assorted Food Colors, 
3 tablespoons water (plus additional 
to dissolve color) and 2 cups confec -
tioners’ sugar. 
Test Kitchen Tips:
n Use glaze soon after preparing. Do

not refrigerate glaze, as it will begin
to harden.

n Allow glaze to dry before storing
cookies in airtight containers.

Halloween and Harvest Happenings
Check out some of the fun, fall activities going on in our 
area for Halloween this weekend and next weekend!

Pumpkin/Carving Trail Walk
Oct. 21: Howard Christian Nature Center is hosting a 
Pumpkin /Carving Lit Trail Walk on October 21, from 6 to 
8:30 p.m. $8 per person includes pumpkins and everything 
you need to carve them. Also includes donuts, cider and 
coffee. The event starts with pumpkin carving, and trail 
walks begin promptly at 7:45 and again at 8:15. Open to all 
ages, preregistration required to be guaranteed a pumpkin.
 
KDL Lab: Mad Scientist
Oct. 22: Pull on a lab coat and get ready to think like a 
mad scientist. Create a plush Franken-Beanie creature to 
take home, create slimy bugs in the Creepy Crawlers Oven 
and plan your next mad scientist creation with a Franken-
creature collage! For ages 6 and older. Saturday, October 
22, from 10 a.m. to noon at Nelson Township/Sand Lake 
KDL Branch, 88 Eighth St.

Awesome Autumn Adventure! 
at Spencer Township Library
Oct. 22: Celebrate the season with autumn crafts and 
games. Saturday, October 22, from 11 a.m. to 12:30 p.m. at 
the Spencer Township Branch of Kent District Library, 
14960 Meddler Ave. Gowen, MI 49319.

Halloween Open House 
at Van Andel Arena
Oct. 23: Celebrate Van Andel Arena’s 20th anniversary with 
this free family event on Sunday, October 23, from noon to 
4:00 p.m. The first 5,000 people through the doors will enjoy 
a free hot dog, popcorn, and Pepsi, and the first 2,000 people 
will be given a 20th birthday cupcake. Other activities to 

enjoy are costume contests, a live DJ, trick-or-treating and 
bag decoration stations, Halloween photo stations, self-
guided tours of the building, ticket giveaways, and more, 
including a chance to take a slapshot on the ice, shoot hoops 
on the basketball floor, and have your picture taken with a 
Zamboni. The event will be a fun-filled, family-friendly day 
and guests are encouraged to show up in costume to get into 
the Halloween spirit.

Awesome Autumn Adventure! 
at Nelson Twp/Sand Lake Library
Oct. 25: Celebrate the season with autumn crafts, games, 
and pumpkin decorating on Tuesday, October 25, at the 
Nelson Twp/Sand Lake KDL branch, 88 Eighth St, Sand 
Lake, from 10:30 a.m. to 11:30 a.m. Please bring your own 
pumpkin.

Fall Festival at Solon Center 
Wesleyan Church
Oct. 26: The church presents its Fall Festival on Wednesday, 
October 26 from 6:30-8 p.m. for families with kiddos 0 
to 5th grade. Put on those costumes and come and enjoy 
games, prizes, snacks, candy, and lots of fun. Bring your 
friends along too! The church is located at 15671 Algoma 
Avenue, just north of 19 Mile Rd. All welcome!

Trunk or Treat at Courtland-Oakfield 
UMC
Oct. 29: Enjoy an early start to your Halloween celebrations 
Saturday, October 29, from 4:30-7:00 p.m. at Courtland-
Oakfield United Methodist Church, 10295 Myers Lake NE, 
Rockford. Safe, friendly and fun. We’ll also be serving a 
free hot dog supper.

Trunk or Treat at East Nelson UMC
Oct. 29: East Nelson United Methodist Church, 9024 18 
Mile Road, Cedar Springs, will have its annual Trunk or 

Treat on Saturday, October 29 from 5-7 p.m. Come enjoy 
games, walking tacos, treats and fun.

Halloween Extreme at the Cedar 
Springs Historical Museum
Oct. 29: Don’t miss Halloween Extreme at the Cedar 
Springs Historical Museum in Morley Park on Saturday, 
October 29, from 5 to 7 p.m. This special evening is for 
teens and adults, a little to scary for the little ones but loads 
of fun for our older visitors.

Haunted School House
Oct. 31: On Halloween night be sure to visit the Haunted 
School House, at the Cedar Springs Historical Museum in 
Morley Park. This Spooktacular  event will be open from 
5:00pm to 7:00 pm. Our volunteers Marie and Nolan Patin 
along with Phil Mann will transform the one room school 
next to the museum into a fun and spooky place to visit. 
This event is suitable for all ages.

Cedar Springs Halloween Spooktacular
Oct. 31:  The Cedar Springs Area Chamber of Commerce, 
businesses and churches in Cedar Springs are sponsoring 
the annual Cedar Springs Halloween Spooktacular on 
Saturday, October 31. Some of the free events include 
trick or treating from 4:30-7 p.m. at area businesses and 
City Hall, with maps available at the Library; The Cedar 
Springs Historical Museum will be having their Haunted 
School House from 5- 7 p.m.; Apple Cider from the Kent 
County Traffic Squad and Candy by the Cedar Springs Fire 
Department at the Fire barn (Maple Street); The Springs 
Church Trunk or Treating from 6-8 p.m; warm up at the 
Cedar Springs United Methodist Church with hot chocolate 
and treats.

Trunk or Treat at The Springs
Oct. 31: Creative costumes—check. Oodles of goodies—
check. Lots of giggles and loads of fun—doublecheck! 
You’ll experience it all at The Springs Church at Trunk or 
Treat on Halloween night from 6 to 8 p.m. There will be lots 
of candy for the taking, carnival games, a giant slide, and 
refreshments. It will be fun for the whole family, and a safe, 
well-lit environment for kids. The church is located at 135 
N. Grant St., in Cedar Springs.

Halloween Hospitality Center
Oct. 31: Warm up and rest station at the Cedar Springs 
United Methodist Church, 140 S. Main St., Cedar Springs, 
on Monday, October 31st, from 4:30 to 7:30 pm. Serving 
hot chocolate and popcorn.

Solon Fire at White Creek Country 
Estates
Oct. 31: Solon Township Fire Department will hand out 
candy for kids at the office in White Creek Country Estates 
from 5-8 p.m. The park is located at 15851 White Creek Ave. 
Cedar Springs Mich. Bring the kids to meet the firefighters, 
see the fire trucks, and get some candy. Fun for all!

Algoma Township Halloween party 
Oct. 31: The Algoma 
Township Historical Society 
will host a Halloween 
Party for trick-or-treaters 
at the Chalmer’s building 
on the corner of Fonger St. 
and Pine Island Drive, on 
Monday, October 31, from 
5 to 6 p.m. They will serve 
hot dogs, chips, punch and 
candy.

Trunk or Treat at 
Resurrection 
Lutheran
Oct. 31: Parents and kids 
can both stay warm and 
dry by trick or treating 
at Resurrection Lutheran 
Church’s indoor trunk or 
treat, from 6-8 p.m. on 
Halloween. The church is 
located at 180 S. Third St. in 
Sand Lake.

A Trick or Treater from last Halloween in Cedar Springs.
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FAMILY FEATURES 

Cooler temperatures, beautiful chang -
ing leaves and the familiar scent 
of pumpkin pie spice are all signs 
of fall. Whether you’re hosting a

pumpkin carving party or decorating sweet
treats with family, celebrate the season with
maple-flavored leaf-shaped cookies, pumpkin
patch cupcakes and hot apple cider. 

“The crisp air seems to inspire us all to start
baking again,” said McCormick Executive
Chef Kevan Vetter. “Create an autumn frosting
palate with our new Color from Nature Food
Colors, which are made from ingredients such
as beets and turmeric. You can combine the
trio of starter colors – berry, sunflower and 
sky blue – to make everything from a maroon
glaze for an Autumn Leaf Cookie to orange
frosting for a Pumpkin Patch Cupcake.” 

The Color from Nature Food Colors can be
used in icing, beverages and other no-bake
recipes for best results. For more tips and
recipes for the fall and Halloween season, 
visit McCormick.com or look for McCormick
Spice on Pinterest and Facebook.

Pumpkin Patch Cupcakes
Prep time: 30 minutes
Servings: 24 cupcakes

2 cups (4 sticks) butter, 
softened

4 teaspoons McCormick Pure 
Vanilla Extract

2 boxes (16 ounces each) 
confectioners’ sugar, sifted

3 tablespoons milk
1 1/2 teaspoons Sunflower color 

from McCormick Color 
from Nature - Assorted 
Food Colors, divided

1/4 teaspoon Berry color from 
McCormick Color from 
Nature - Assorted Food 
Colors

1 teaspoon Sky Blue color from 
McCormick Color from 
Nature - Assorted Food 
Colors

24 unfrosted cupcakes
12 regular marshmallows, 

halved crosswise
12 small chocolate flavored taffy 

rolls (Tootsie Roll), halved 
crosswise

Beat butter and vanilla in large bowl
with electric mixer on medium speed
until light and fluffy. Gradually add
confectioners’ sugar, beating well after
each addition and scraping sides and
bottom of bowl frequently. Add milk;
beat until light and fluffy.

Remove 2 cups of the frosting into
medium microwavable bowl. Tint
frosting orange using 1 teaspoon
Sunflower color and 1/4 teaspoon
Berry color. Set aside.

Tint remaining frosting green using 
1 teaspoon Sky Blue color and remain -
ing 1/2 teaspoon Sunflower color.
Spread top of cupcakes with green
frosting. Using a fork, gently touch
frosting in different directions to
resemble grass spikes.

To make the pumpkins, microwave
the orange frosting on HIGH 10 to 20
seconds or until runny. Using a fork,
dip marshmallow halves into frosting
mixture, then place on top of frosted
cupcakes. Let stand until pumpkin
frosting has dried. Press a tootsie roll
half in center of each pumpkin for the
stem. Decorate leaves and vines with
remaining green frosting, if desired. 

Spiced Caramel Apple Cider
Prep time: 5 minutes
Servings: 4

4 cups apple cider
1/4 cup caramel topping

1 teaspoon McCormick Apple 
Pie Spice

2 teaspoons McCormick Pure 
Vanilla Extract

Bring apple cider, caramel topping and
apple pie spice to simmer in medium
saucepan. Stir in vanilla.

Pour into serving cups. Serve topped
with whipped cream, additional 

caramel topping and apple pie spice, 
if desired.
Flavor Variations: For the variations
below, use the following extract in
place of the vanilla: 

Spiced Caramel Orange Cider:
Use 1/4 teaspoon McCormick
Pure Orange Extract. 

Spiced Caramel Maple Cider:
Use 3/4 teaspoon McCormick
Maple Extract. 

Spiced Caramel Rum Cider:
Use 3/4 teaspoon McCormick
Rum Extract. 

Glazed Autumn Leaf
Cookies
Prep time: 30 minutes
Cook time: 10 minutes
Servings: 36 cookies
2 3/4 cups flour

1 teaspoon salt
1 teaspoon McCormick 

Ground Cinnamon
1/2 teaspoon McCormick 

Ground Nutmeg
1 cup (2 sticks) butter, softened

1 1/2 cups sugar
1 egg
2 teaspoons McCormick Pure 

Vanilla Extract 
2 teaspoons McCormick Maple 

Extract
Preheat oven to 325°F. Mix flour, salt,
cinnamon and nutmeg in medium
bowl. Set aside. Beat butter and sugar
in large bowl with electric mixer on
medium speed until light and fluffy.
Add egg, vanilla and maple extract;
mix well. Gradually beat in flour
mixture on low speed until well mixed.

Roll dough on generously floured
surface to 1/4-inch thickness. Cut out
leaves with 2- to 3-inch leaf-shaped
cookie cutters. Place on ungreased
baking sheets.

Bake 8 to 10 minutes or until edges
start to brown. Cool on baking sheets 
1 minute. Remove to wire racks; cool
completely.

Prepare desired colors of glazes.
Decorate cooled cookies with glazes. 

Glaze Variations: For the variations
below, dissolve the designated amount
of the Color from Nature Food Colors
with water in small bowl. Stir in any
remaining ingredients until smooth. 

To glaze cookies, hold a cookie by
its edge and dip the top into the glaze.
(Or spoon the glaze onto cookies using
a teaspoon.) Place iced cookies on wire
rack set over foil-covered baking sheet
to dry. (The foil-covered baking sheet
will catch drips.) Let stand until glaze
is set. 
Maroon Cookie Glaze: Use 1/2 tea -
spoon Berry color from McCormick
Color from Nature - Assorted Food
Colors, 3 tablespoons water (plus
additional to dissolve color), 2 cups
confectioners’ sugar and 1 teaspoon
cocoa powder. 
Forest Green Cookie Glaze: Use 
1/2 teaspoon Sky Blue color and 
1/4 teaspoon Sunflower color from
McCormick Color from Nature -
Assorted Food Colors, 3 tablespoons
water (plus additional to dissolve
color), 2 cups confectioners’ sugar and
1 teaspoon cocoa powder. 
Pumpkin Cookie Glaze: Use 1 tea -
spoon Sunflower color and 1/4 teaspoon
Berry color from McCormick Color
from Nature - Assorted Food Colors, 
3 tablespoons water (plus additional 
to dissolve color) and 2 cups confec -
tioners’ sugar. 
Test Kitchen Tips:
n Use glaze soon after preparing. Do

not refrigerate glaze, as it will begin
to harden.

n Allow glaze to dry before storing
cookies in airtight containers.

FAMILY FEATURES 

Cooler temperatures, beautiful chang -
ing leaves and the familiar scent 
of pumpkin pie spice are all signs 
of fall. Whether you’re hosting a

pumpkin carving party or decorating sweet
treats with family, celebrate the season with
maple-flavored leaf-shaped cookies, pumpkin
patch cupcakes and hot apple cider. 

“The crisp air seems to inspire us all to start
baking again,” said McCormick Executive
Chef Kevan Vetter. “Create an autumn frosting
palate with our new Color from Nature Food
Colors, which are made from ingredients such
as beets and turmeric. You can combine the
trio of starter colors – berry, sunflower and 
sky blue – to make everything from a maroon
glaze for an Autumn Leaf Cookie to orange
frosting for a Pumpkin Patch Cupcake.” 

The Color from Nature Food Colors can be
used in icing, beverages and other no-bake
recipes for best results. For more tips and
recipes for the fall and Halloween season, 
visit McCormick.com or look for McCormick
Spice on Pinterest and Facebook.

Pumpkin Patch Cupcakes
Prep time: 30 minutes
Servings: 24 cupcakes

2 cups (4 sticks) butter, 
softened

4 teaspoons McCormick Pure 
Vanilla Extract

2 boxes (16 ounces each) 
confectioners’ sugar, sifted

3 tablespoons milk
1 1/2 teaspoons Sunflower color 

from McCormick Color 
from Nature - Assorted 
Food Colors, divided

1/4 teaspoon Berry color from 
McCormick Color from 
Nature - Assorted Food 
Colors

1 teaspoon Sky Blue color from 
McCormick Color from 
Nature - Assorted Food 
Colors

24 unfrosted cupcakes
12 regular marshmallows, 

halved crosswise
12 small chocolate flavored taffy 

rolls (Tootsie Roll), halved 
crosswise

Beat butter and vanilla in large bowl
with electric mixer on medium speed
until light and fluffy. Gradually add
confectioners’ sugar, beating well after
each addition and scraping sides and
bottom of bowl frequently. Add milk;
beat until light and fluffy.

Remove 2 cups of the frosting into
medium microwavable bowl. Tint
frosting orange using 1 teaspoon
Sunflower color and 1/4 teaspoon
Berry color. Set aside.

Tint remaining frosting green using 
1 teaspoon Sky Blue color and remain -
ing 1/2 teaspoon Sunflower color.
Spread top of cupcakes with green
frosting. Using a fork, gently touch
frosting in different directions to
resemble grass spikes.

To make the pumpkins, microwave
the orange frosting on HIGH 10 to 20
seconds or until runny. Using a fork,
dip marshmallow halves into frosting
mixture, then place on top of frosted
cupcakes. Let stand until pumpkin
frosting has dried. Press a tootsie roll
half in center of each pumpkin for the
stem. Decorate leaves and vines with
remaining green frosting, if desired. 

Spiced Caramel Apple Cider
Prep time: 5 minutes
Servings: 4

4 cups apple cider
1/4 cup caramel topping

1 teaspoon McCormick Apple 
Pie Spice

2 teaspoons McCormick Pure 
Vanilla Extract

Bring apple cider, caramel topping and
apple pie spice to simmer in medium
saucepan. Stir in vanilla.

Pour into serving cups. Serve topped
with whipped cream, additional 

caramel topping and apple pie spice, 
if desired.
Flavor Variations: For the variations
below, use the following extract in
place of the vanilla: 

Spiced Caramel Orange Cider:
Use 1/4 teaspoon McCormick
Pure Orange Extract. 

Spiced Caramel Maple Cider:
Use 3/4 teaspoon McCormick
Maple Extract. 

Spiced Caramel Rum Cider:
Use 3/4 teaspoon McCormick
Rum Extract. 

Glazed Autumn Leaf
Cookies
Prep time: 30 minutes
Cook time: 10 minutes
Servings: 36 cookies
2 3/4 cups flour

1 teaspoon salt
1 teaspoon McCormick 

Ground Cinnamon
1/2 teaspoon McCormick 

Ground Nutmeg
1 cup (2 sticks) butter, softened

1 1/2 cups sugar
1 egg
2 teaspoons McCormick Pure 

Vanilla Extract 
2 teaspoons McCormick Maple 

Extract
Preheat oven to 325°F. Mix flour, salt,
cinnamon and nutmeg in medium
bowl. Set aside. Beat butter and sugar
in large bowl with electric mixer on
medium speed until light and fluffy.
Add egg, vanilla and maple extract;
mix well. Gradually beat in flour
mixture on low speed until well mixed.

Roll dough on generously floured
surface to 1/4-inch thickness. Cut out
leaves with 2- to 3-inch leaf-shaped
cookie cutters. Place on ungreased
baking sheets.

Bake 8 to 10 minutes or until edges
start to brown. Cool on baking sheets 
1 minute. Remove to wire racks; cool
completely.

Prepare desired colors of glazes.
Decorate cooled cookies with glazes. 

Glaze Variations: For the variations
below, dissolve the designated amount
of the Color from Nature Food Colors
with water in small bowl. Stir in any
remaining ingredients until smooth. 

To glaze cookies, hold a cookie by
its edge and dip the top into the glaze.
(Or spoon the glaze onto cookies using
a teaspoon.) Place iced cookies on wire
rack set over foil-covered baking sheet
to dry. (The foil-covered baking sheet
will catch drips.) Let stand until glaze
is set. 
Maroon Cookie Glaze: Use 1/2 tea -
spoon Berry color from McCormick
Color from Nature - Assorted Food
Colors, 3 tablespoons water (plus
additional to dissolve color), 2 cups
confectioners’ sugar and 1 teaspoon
cocoa powder. 
Forest Green Cookie Glaze: Use 
1/2 teaspoon Sky Blue color and 
1/4 teaspoon Sunflower color from
McCormick Color from Nature -
Assorted Food Colors, 3 tablespoons
water (plus additional to dissolve
color), 2 cups confectioners’ sugar and
1 teaspoon cocoa powder. 
Pumpkin Cookie Glaze: Use 1 tea -
spoon Sunflower color and 1/4 teaspoon
Berry color from McCormick Color
from Nature - Assorted Food Colors, 
3 tablespoons water (plus additional 
to dissolve color) and 2 cups confec -
tioners’ sugar. 
Test Kitchen Tips:
n Use glaze soon after preparing. Do

not refrigerate glaze, as it will begin
to harden.

n Allow glaze to dry before storing
cookies in airtight containers.
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sports
Red Hawks battle hard but lose to Rangers

A Red Hawk tackles a Ranger during last Friday night’s loss to Forest Hills Central.
Photo by K. Alvesteffer/R. LaLone.

The Cedar Springs Red Hawks 
Varsity football team took on the 
Forest Hills Central Rangers this 
past Friday, constantly pushing 
themselves and their teammates, 
but was defeated 31-20.

The Red Hawks came out into 
the first quarter ready to go with 
runs by junior John Todd, soph-
omore Ryan Ringler and senior 
Jacob Hooker. The Hawks got the 
first touchdown within 4 minutes, 
with a pass from quarterback and 
junior Nick Campione to Jacob 
Hooker. The kick from senior 
Dustin Shaw was good, giving the 
Hawks a lead of 7-0. The Rang-
ers came back a few minutes later 
with a touchdown at 3:28 left of 
the first quarter. Carries by Hook-
er, Campione, and Todd showed 
they weren’t giving up, and major 
tackles by Todd and Shaw shut 
down the Rangers.

Right into the second quarter, 

Central ran in a touchdown, taking 
the lead 14-7. Tackles by Ringler, 
Shaw and sophomore Lucas Pien-
ton slowed down the Rangers for 
a little while, but they came back 
with another touchdown with 6 
minutes and 44 seconds left of the 
first half. The Hawks refused to 
give up and continued to run the 
ball. Seniors Dylan Ostrom-How-
ell, Austin Basso, Jacob Hooker, 
as well as Todd and Ringler make 
their way down the field, but 
couldn’t get the touchdown.

Going into the second half, ju-
nior Nate Patin and senior Col-
lin Alvesteffer got in some good 
tackles before the Rangers scored 
another touchdown, 3 minutes 
in, upping the score to 31-7. Car-
ries by Hooker, Ostrom-Howell, 
and Todd led to a touchdown by 
Hooker with 3 minutes remaining 

FootBall - continues on page 18
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hunting/outdoors

24-Hour 
Deer 

Drop-Off 
During 
Season

Nice Job 
Rodney!

RODNEY!!

YES, DEER

Yes, Deer?

Hey Honey,  
I got a DEER!

Get the kitchen table 

cleaned off - we are 

going to cut up the 
deer tonight.

Take the deer to
KELLY’S or LEAVE 
it in the WOODS!

www.kellysdeerprocessing.com
FREE DEER PROCESSING FOR “SPORTSMEN AGAINST HUNGER”
19077 12 Mile Road • Big Rapids, MI 49307 • (231) 796-5414

Take it to Kelly’s! 
Don’t bring it home!

24-Hour 
Deer 

Drop-Off 
During 
Season

Nice Job 
Rodney!

RODNEY!!

YES, DEER

Yes, Deer?

Hey Honey,  
I got a DEER!

Get the kitchen table 

cleaned off - we are 

going to cut up the 
deer tonight.

Take the deer to
KELLY’S or LEAVE 
it in the WOODS!

www.kellysdeerprocessing.com
FREE DEER PROCESSING FOR “SPORTSMEN AGAINST HUNGER”
19077 12 Mile Road • Big Rapids, MI 49307 • (231) 796-5414

Cougars poached; DNA tests done 

DNR nabs four for duck poaching

Ranger Steve’s 
Nature Niche
By Ranger Steve Mueller

The Earthly 
Beauty of Fungi

A warm wet fall produces an abundance of attractive mush-
rooms and other fungi. Without going to the sea, one can find 
coral. Coral fungus is named because the growth form resem-
bles sea coral. White, lavender, and orange coral fungi decorat-
ed the woods this fall. 

Several years ago a group of 4th graders and I had a won-
derful day exploring the Howard Christensen Nature center 
discovering a grand variety of organism adaptations to specific 
nature niches. Lester found a beautiful purple coral fungus and 
desired to know exactly what kind it was and its adaptations. 
Our group pondered his question as we explored the lives of 
fungi. I did not know the specific species and told Lester that 
maybe he discovered a new species so we named it Fungi les-
teri. The next year the school group returned and as they ap-
proached my welcome at the front door, students were point-
ing at Lester and yelling remember Lester?” Fortunately for 
me, Lester is not a common name and I immediately recalled 
us naming the beautiful fungus. I said of course, he discovered 
Fungus lesteri. 

I am sure the fungus has a different scientific name but that 
does not matter. This group of students will remember the pur-
ple coral fungus their whole lives and had great fun discov-
ering. I expect at least some will take their kids on discovery 
hikes in natural areas like HCNC to learn and have discovery 
fun.

Fungi are a special group of organisms uniquely different 
from plants and animals. They possess characteristics of both. 
Some fungi, like the slime molds, are able to move and crawl 
about slowly like an amoeba. Fungi feed on living and dead or-
ganisms similar to animals. Cell walls are somewhat like plant 
cell walls but they are composed of chiton like insect skeletons 
instead of cellulose. Many anatomical details separate fungi 
from the other Kingdoms of organisms but that is not what 
makes them important or interesting to us. 

Many people eat wild mushrooms and most of us eat cul-
tivated mushroom on pizza, or in other dishes. Of the 5,000 

RanGeR - continues on page 18

Genetic testing on tissue samples from 
two cougars poached in the Upper Penin-
sula shows the two animals likely came 
from a population found generally in 
South Dakota, Wyoming and northwest 
Nebraska.

“This genetic research lines up with 
what we’ve presumed previously, that 
cougars found in the Upper Peninsula 
are males dispersing from this population 
east of the Rocky Mountains,” said Kev-
in Swanson, a Michigan Department of 
Natural Resources wildlife management 
specialist with the agency’s Bear and Wolf 
Program. “These males dispersed from the 
main population are looking to establish 
new territories.”

Since 2008, the DNR has confirmed 
35 cougar reports in the Upper Peninsu-
la, but so far there remains no conclusive 
evidence of a breeding population. No 
reports have been confirmed from Lower 
Michigan.

Cougars are an endangered species in 
Michigan protected by law.

The U.P. cougar confirmations were 
derived from trail camera video, photo-
graphs, tracks, scat or in the case of the 

two males poached, carcasses.
On Feb. 1, a cougar, or mountain lion, 

was found dead in Dickinson County, 
about 4 miles north of Iron Mountain.

Conservation officers investigating the 
incident said the animal, which a medi-
cal examination determined had been in 
a snare, had been dumped near the inter-

section of Johnson Road and County Road 
607 in Breitung Township.

On April 18, researchers at the Na-
tional Genomics Center for Wildlife and 
Fish Conservation in Missoula, Montana 
received a tissue sample collected Feb. 1 

The cougar shown was poached in Schoolcraft County in 2013. This is one of two male cou-
gars the Michigan Department of Natural Resources sampled tissue from for genetic analysis.

Photo courtesy Michigan Department of Natural Resources.

couGaR - continues on page 18

Nearly 60 mallards and wood ducks were shot during last week’s 
duck opener in Ottawa County. Four men from were ticketed.

Michigan Department of Natural Resources.

Four Ottawa County men were ticketed recently for poaching 
nearly 60 wild ducks from a private agricultural pond near the 
Grand River watershed, an area popular for waterfowl hunting.

The names of the four Coopersville area men, who range in age 
from 20 to 24, are being withheld, pending their scheduled Oct. 
26 appearance in Ottawa County District Court in Hudsonville.

“This was not hunting,” said conservation officer Dave Rod-
gers. “Hunting involves a lot of hard work and fair chase. What 
these guys were doing is killing.”

At 7:38 a.m. Oct. 9, operators of the Michigan Department of 
Natural Resources’ Report All Poaching (RAP) line received a 
call reporting an immense amount of shooting during this past 

duckS - continues on page 18
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BUSINESS / FINANCE$ $

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

Seth Donnan 
Financial Advisor 

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

www.edwardjones.com
Member SIPC

It’s National Save for Retirement 
Week – So Take Action

Congress has dedicated the third week of 
October as National Save for Retirement Week. 
Clearly, the government feels the need to urge 
people to do a better job of preparing for retire-
ment. Are you doing all you can?

Many of your peers aren’t – or at least they 
think they aren’t. In a recent survey conducted 
by Bankrate.com, respondents reported that 
“not saving for retirement early enough” was 
their biggest financial regret. Other evidence 
seems to show they have good cause for re-
morse: 52% of households 55 and older haven’t 
saved anything for retirement, according to a 
report from the U.S. Government Accountabil-
ity Office, although half of this group reported 
having a pension.

Obviously, you’ll want to avoid having either 
financial regrets or major shortfalls in your re-
tirement savings. And that means you may need 
to consider making moves such as these: 
•	 Take	advantage	of	all	your	opportunities

You may well have access to more than one 
tax-advantaged retirement plan. Your employer 
may offer a 401(k) or similar plan, and even if 
you participate in your employer’s plan, you are 
probably still eligible to contribute to an IRA. 
You may not be able to afford to “max out” on 
both plans, but try to contribute as much as you 
can afford. At the very least, put in enough to 
your employer’s plan to earn a matching contri-
bution, if one is offered, and boost your annual 
contributions every year in which your salary 
goes up. 
•	 Create	an	appropriate	investment	mix.

It’s not enough just to invest regularly through 
your IRA, 401(k) or other retirement plan – you 
also need to invest wisely. You can fund your 

IRA with virtually any investments you choose, 
while your 401(k) or similar plan likely offers 
an array of investment accounts. So, between 
your IRA and 401(k), you can create portfolios 
that reflect your goals, risk tolerance and time 
horizon. It’s especially important that your in-
vestment mix offers sufficient growth potential 
to help you make progress toward the retire-
ment lifestyle you’ve envisioned. 
•	 Don’t	 “raid”	 your	 retirement	 accounts	

early.
If you start withdrawing from your tradi-

tional IRA before you turn 59½, you may have 
to pay a 10% tax penalty in addition to normal 
income taxes due. (If you have a Roth IRA and 
start taking withdrawals before you are 59½, 
the earnings will be taxed and may be subject 
to a 10% penalty – but contributions can be 
withdrawn without any tax and penalty con-
sequences.) As for your 401(k) or similar plan, 
you may be able to take out a loan, but you’ll 
have to pay yourself back to avoid any tax or 
penalty consequences. (Also, not all plans offer 
a loan option.) More importantly, any money 
you take out early is money that no longer has 
a chance to grow to help you meet your goals. 
Try to do everything you can, then, to keep your 
retirement plans intact until you actually do re-
tire. One suggestion: Build an emergency fund 
containing three to six months’ worth of living 
expenses, kept in a liquid, low-risk vehicle out-
side your IRA or 401(k). 

National Save for Retirement Week reminds 
us that we all must act to help ourselves retire 
comfortably. By making the moves described 
above, you can do your part.

Good cyber hygiene is best protection from cybercriminals 

Ask SCORE
Big business dreams 
begin with small steps

If you are one of thousands of U.S. workers who have been affected by the wide econom-
ic  swings of the past few years, this may be a good time to consider starting that small busi-
ness you have always dreamed of.

The first steps for creating a successful business are planning, research and more planning. 
Ask yourself, “Can I be my own boss?” and try to objectively assess the pros and cons. Run-
ning a business is different from working for one, even if you are an experienced manag-
er. Every responsibility—generating new work, paying taxes, locating office space, buy-
ing paper clips—falls on your shoulders. That is in addition to actually doing the work itself.

As part of your research and planning, take the following actions:
There’s no substitute for experience, so talk to other small business owners who are 

in the same line of business as you aspire to enter. Find out how they got started, what mis-
takes they made, and what they would do differently. These discussions may also re-
veal opportunities  to team with existing businesses for special projects, workload over-
flows or complementary  services.

Put yourself in the position of your potential customers. What impresses you 
about the businesses you patronize? Those little things, such as home delivery or on-
line shopping, consume resources. Consider the time, cost and energy required to sup-
port value-added services.

 Tell friends and colleagues of your plans. Even if they are not prospective custom-
ers, they may volunteer other contacts who may be interested in using your services and of-
fer other useful perspectives.

Make planning an ongoing effort. Update your business plan as you collect useful intelli-
gence. In today’s fast-paced business climate, your entrepreneurial plans may have to take a back seat to 
other developments in your current work life, such as a major new project or change in your job 
responsibilities. Put your family’s financial security first. Depending on your current sit-
uation, remember “a bird in the hand is worth two in the bush.” If a good job op-
portunity arises, it may be best to take it and put your entrepreneurship dreams aside 
for a while. But don’t abandon them completely. Many successful small business-
es have started as part time ventures, enabling their owners to eventually shed the wor-
ries of working for someone else and truly be their own bosses. There is no substitute for 
experience when it comes to planning and opening a small business. A great place to find 
this valuable resource is your local chapter of SCORE “Counselors to America’s Small 
Business.” There you’ll meet knowledgeable counselors ready to help you with every as-
pect of realizing your dream. SCORE’s small business counseling is free, and all discus-
sions are confidential. Call the Grand Rapids office of SCORE at 1-616/771-0305, or vis-
it usonline at www.scoregr.org.

Biggby Coffee coming to Cedar Springs
Coffee chain to move into 
storefront just off 17 Mile 
at White Creek Avenue
By Judy Reed

Come this December, there will be a 
new coffee shop serving people in the 
greater Cedar Springs area. Bob Garza, 
of Sand Lake, is opening a new Biggby 
Coffee in the strip mall on White Creek 
Avenue, just north of KFC.

The coffee shop will be next to the 
Laundromat, and will include a drive thru 

on the back of the building. Patrons will 
enter in the north drive and follow that to 
the rear of the building and turn left to get 
to the board and drive thru window. 

They are doing full renovations to the 
store, and have already completed ma-
jor framing, the piping, and some of the 
electrical. Garza said the project will cost 
about $300,000, and will bring about 15-
22 jobs to Cedar Springs. 

Garza acquired the franchise in 2014, 
and had looked at a couple of other sites 
before deciding on the current one. Both 
a potential site behind the Citgo station at 
17 Mile and White Creek, and where the 
Family Fare pharmacy was located were 

under consideration previously. 
During the time that Garza has been try-

ing to secure a location in Cedar Springs, 
he could have chosen locations in other 
areas, such as Fremont, but he wanted to 
stay in Cedar Springs.

His two daughters went to Cedar Springs 
Schools (one graduated two years ago and 
one is now a senior), he has coached soc-
cer, and his wife coaches cheer. 

“We stayed in Cedar Springs because 
we are the best owners for the area, being 
we are from the community,” he said. 

You can follow their progress on face-
book by searching for Biggby Coffee of 
Cedar Springs.

Michiganders have 
lost more than 
$26.5M this year 

In an effort to prevent Michi-
ganders from losing millions of 
dollars to cybercriminals every 
year, the Michigan State Police 
(MSP) is encouraging residents 
and business to practice good cy-
ber hygiene to safeguard personal 
information while online. 

Already this year, Michigan 
residents and businesses have lost 
more than $26.5 million to cyber-

criminals, with an average victim 
loss of nearly $4,000, according to 
data from the FBI Internet Crime 
Complaint Center. To date, more 
than $1.1 billion in victim loss-
es have been reported across the 
United States. 

“Whether you are using a per-
sonal mobile device or work com-
puter, practicing good cyber hy-
giene is your best protection from 
cybercriminals,” said Col. Kriste 
Kibbey Etue, director of the MSP. 
“Be a vigilant Internet user by 
immediately reporting suspicious 
activity to the proper authorities. 
By being cyber aware, you will be 

better protected while connected.” 
To practice good cyber hygiene: 
*Only connect to the Internet 

over secure, password-protected 
networks. 

*Do not click on links or pop-
ups, open attachments or respond 
to emails from strangers. 

*If you are unsure of the sender, 
type a website name by hand rath-
er than clicking on an embedded 
link. 

*Do not respond to online 
requests for personally identi-
fiable information. Most orga-
nizations—banks, universities, 
companies—do not ask for your 

personal information over the In-
ternet. 

*Limit who you share informa-
tion with by reviewing the privacy 
settings of your social media ac-
counts. 

*Trust your intuition. If you 
think an offer is too good to be 
true, then it probably is. 

*Password-protect all user ac-
counts and devices that connect to 
the Internet. 

*Do not use the same password 
twice. Choose a password that 
means something to you and you 
only. Change your password on a 
regular basis. 

*If something seems suspicious, 
report it to the proper authorities. 

Gov. Rick Snyder has pro-
claimed October as Cybersecurity 
Awareness Month to encourage 
Michiganders to take an active 
role in their own cybersecurity. 
Cybersecurity Awareness Month 
is designed to engage and educate 
residents and organizations about 
cybersecurity and increase the re-
siliency of the state in the event of 
a cyber incident. 

For more information about 
staying safe online, visit the 
Michigan Cyber Initiative website 
at michigan.gov/cybersecurity. 
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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

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.”

$5 WALK-IN NAIL TRIMS

616.696.3900
Sat. 9:30am-1pm

7pm

Lori Visser
www.GlobeSpinnerTravel.com
email: LVisser@CruisePlanners.com

616.263.1777

Call for 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

• Associate Broker
• Notary Public

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

Brynadette 
Powell

Cell: 616-835-2624
Brynadette@grar.com
www.Brynadette.com

Professional auto rePair
New hours: M-F 8-6 • sat. 8-4 • suN. Closed

696-8863

15670 NorthlaNd dr. 
betweeN Cedar spriNgs 

aNd saNd lake

aNy Car aNy repair
diesel - hybrid • MediuM & heavy duty • ForeigN & doMestiC (616) 439-3400

North End Tire & Auto
3565 17 Mile Rd

Cedar Springs

Discover 
   More

Small & Large Volume Screen Printing
Embroidery Available

FOLLOW US ON FACEBOOK

Discover 
   More

Small & Large Volume Screen Printing
Embroidery Available

FOLLOW US ON FACEBOOK

Discover 
   More

Small & Large Volume Screen Printing
Embroidery Available

FOLLOW US ON FACEBOOK

Absolute Heating 
& Ventilation LLC

2011 

For FREE Estimates 
call 616-866-5096

Dealer of the year

WE INSTALL

Bassetts Towing & Auto Repair
Hours

Monday - Friday
7am-6pm

• Visa
• Mastercard
•American Express

•Clutches
•Brakes
•Oil Changes
•Foreign & Domestic

14050 Edgerton • Cedar Springs
(616) 696-3051

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 616.696.3655

CLASSIFIEDS
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lEgal nOTiCES

JOiN OuR 
TEaM!
The POST is in search of 

SALES REPS...
• Flexible Hours

• Great Commission Rate

• No Nights or Weekends

• No Long Distance Driving
Send resumes to 

sales@cedarspringspost.com

Public Notice
city of cedar SPriNgS
Public accuracy test for the

November 8, 2016 
general election

Monday, october 24th, 2016
2:00 p.m.

cedar Springs city Hall
66 S. Main St.

cedar Springs, Michigan

a Public accuracy test is conducted
to demonstrate that the program
and computer that will be used to 

tabulate the results of the election,
counts the votes in the manner

prescribed by law.

 Dated: October 20, 2016               Rebecca Newland
City Clerk

616.696.1330

Summary of the Regular 
Meeting of the

Cedar Springs City Council
Thursday, October 13, 2016

7:00 p.m.

Cedar Springs City Hall
66 S. Main St.

Cedar Springs, Michigan

The Meeting was Called to Order at 7 p.m. by May-
or Gerald Hall.  The Pledge of Allegiance was re-
cited.
Six council members were present.
Five citizens addressed the Council during the 
Public Forum.
The agenda and consent agendas were approved.
Discussions were held on:  Recording council 
meetings policy; OMA,FOIA, Roberts, Rules Mini 
Seminar; Waste Water Treatment Plant Tour; Ho-
tel Feasibility Study; 2013 SAW Wastewater and 
Stormwater Grant; Election Inspectors appointed; 
New Treasurer/Finance director hired; Halloween 
Spooktacular; Mingle with Kris Kringle Communi-
ty Event Application, Resolution 2016-29; and City 
Policy #12.
The following were approved: IT Right Service Con-
tract; Election Coordinator Contract; Resolution 
2016-28 Kent County 911 Surcharge Fee; Prairie 
Run Preliminary site plan subject to review: Pursue 
DNR grant: Partnership with Kent County to repair 
North Main street; Darla Falcon added to city bank 
accounts; and accepted resignation without objec-
tion from Library Board member Earla Alber.
Correspondence offered.
The City Manager’s and department reports were 
given.
Council comments were heard.
The Meeting was adjourned at 9:08 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 upon approval.

Dated:  October 20, 2016       Rebecca Newland 
City Clerk

616-696-1330

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, October 11, 2016, 7:00 PM

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

Board action:  Approved payment for Hazardous 
Material Refresher training for fire departments; 
Amend Election budget center 191-702 & 191-802 
by $3,000;  approve candidates for MML board 
of directors; Approve Supervisor to contact First 
American Title Co for a clear title for 5337 17 
Mile Road.

Board discussion:  Village of Sand Lake 
electronic sign request; review draft Financial 
Policy.

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

Dated: October 20, 2016  Laura Hoffman
Nelson Township Clerk

Solon 
Township Hall
15185 Algoma Avenue

Cedar Springs, MI 49319

Public noTice
 that the Public Accu-

racy Test for the November 8, 2016 General Elec-
tion has been scheduled for 2:00 PM Wednesday, 
October 26, 2016 in the Solon Township Hall at
15185 Algoma Avenue NE, Cedar Springs, Mich-
igan.

The Public Accuracy Test is conducted to deter-
mine that the program and computer being used to 
tabulate the results of the election counts the votes 
in the manner prescribed by law.

Dated: October 20, 2016       Mary Lou Poulsen, 
Solon Township Clerk

Thank you to 
our advertisers 

for 
keeping The 

posT coming!

#shopthepost

P   STThe

connect with community
Advertise in 

Support YOUR local Newspaper

call a sales Rep Today! 

616.696.3655
5,000 
Printed copies 

per week!
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Child Care

616-696-2598
www.artsmithauctions.com

aUCTiON

CLASSIFIEDS
ANIMAL LOST/FOUND ADS ARE FREE!

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

– 696-3655 –

ServiCeS

hOMeS 
fOr Sale

lOST aNd 
fOUNd

CrafTS aNd 
bazaarS

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

Call 616.696.3655

P   STThe

CriTTer
COrNer

small ads 
make ¢ents
696-3655

fOr reNT

 $12.20 $12.40 $12.60

$12.80  $13.00 $13.20 $13.40

$13.60 $13.80 $14.00 $14.20

CLASSIFIED AD FORM
DEADLINE IS 5:00 pM MONDAy

25 words $12.00 (includes ad placement on website) and 
each additional word is 20¢. place one word in each space.  

Be sure to include phone number and/or address in ad copy.

(1)                                                           (2)                                                                 (3)                                                                  (4)

(5)                                                           (6)                                                                 (7)                                                                  (8)

(9)                                                           (10)                                                               (11)                                                                (12)

(13)                                                         (14)                                                               (15)                                                                (16)

(17)                                                         (18)                                                               (19)                                                                (20)

(21)                                                         (22)                                                               (23)                                                                (24)

(25)                                                          25 words or less $12.00

Cost of Ad $ ________
Box   $1.50
Bold  $1.50
Ad Total $ ________ 
Times to run  X ________ 
Amount Due $ ________
Start Date (Thurs.)  ____________
Type of Payment  ___Cash
 ___Check     
  ___Credit Card

Name ________________________________
Address _______________________________   
Phone ________________________________
Signature ______________________________  
Expiration Date ______________
Credit Card Number ___________________________________

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

www.cedarfieldcommunity.com 
616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

Special deal:
Winter car 

storage
10 ft. x 20 ft. unit

5 months $350.00

full payment due at sign-up

www.cedarfieldcommunity.com 
616-696-1100

CEDARFIELD 
55+

COMMUNITY
Next to Meijer

Are mom 

and dad 

considering 

a move?

www.cedarfieldcommunity.com 
616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

oCtobER SpECIAL:
10 ft. x 40 ft. unit with 2 doors

$190.00 per month
second month free

Merrill – Female American 
Staffordshire Terrier

I’m a playful and friendly 5 
year old American Stafford-
shire Terrier ready for my 
forever family. I love going on 
walks and giving you kisses! I 
am a kind soul and have lots 
of love to give. If I sound like 
the right fit for you please 
come visit me at Humane 
Society of West Michigan.

Beck - Male Domestic 
Shorthair

I am a shy and beautiful brown 
and white 2 year old cat ready 
for my forever home! I would 
do well in a home that would 
give me time to adjust and 

open up. It might take me a while to feel safe but when I do 
I have lots of love to give. If I sound like a good fit for your 
family please come visit me.

Humane Society of West Michigan is open 
Tuesday-Friday 12-7, Saturday & Sunday 11-4. 

For more information on the Humane 
Society of West Michigan, call (616) 453-
8900 or visit them at 3077 Wilson NW,  

just ½ mile north of  Three Mile Road during 
adoption hours or visit www.hswestmi.org

PETS of the WEEk
Call for more info:

Karen @ 616-636-5425
Kandy @ 616-347-6122

Seeking CrafterS 
& vendorS

for the Sand Lake 
LionS CLub

variety SaLe
Sat. Nov. 5th 9 a.m.-3 p.m.

United Methodist Ed. Bldg.
Sand Lake

ANtiqUES, viNtAgE,
coLLEctABLES & crAftS 
qUALity USEd cLothiNg. 

Misc. items. 
Tables available.

In accordance with the 
provisions of law, there being 
due and unpaid charges 
for which the undersigned 
is entitled to satisfy, an 
owner’s lien of the goods 
hereinafter described and 
stored at CEDARFIELD SELF 
STORAGE located at 3592 – 
17 Mile Rd., Cedar Springs, 
MI 49319, 888-865-4800 is 
hereby enforced; and, due 
notice having been given to the 
owners of said property and 
all parties known to claim an 
interest therein, and the time 
specified in such notice for 
payment having expired, the 
goods will be sold at public 
auction to the highest bidder 
or otherwise disposed of on 
Saturday, October 29, 2016 at 
10 am. Cash only. We reserve 
the right to refuse any or all 
bids. Gary Reinhard, C306, 
10x20, household goods.

Auction Sale

Learn Play & Grow Daycare. 
Biggest indoor play ground. 
We provide Daycare and 
Preschool. Check us out at 
Learnplayandgrowdaycare.
com or Facebook Learn Play 
and Grow 16. #41,42p

GARAGE - RUM-
MAGE SALES

Garage & Estate Sale: 
Electronics, Home Interiors 
décor, Christmas, Clothes 6-3x 
& much more. 9 am to dark, 
October 20, 21, 22, 13187 Pine 
Lake, Cedar Springs. #42p

HELP WANTED

Treatment facility in northern 
Kent county area, welcoming 
new hires with no experience 
necessary with paid trainings, 
earned paid time off, flexible 
schedules, to come help 
our individuals build skills 
necessary to be independent. 
We focus on community 
activities, volunteering, helping 
individuals become “New me’s”, 
job placement, daily house 
meetings discussing problem-
solving, anger management, 
coping skills, living skills, 
etc. Applicant must pass 
background and drug test. 
Starting pay is 10.00 an hour. 
Please call Regan 616-835-
7680. #41-44b

Immediate opening! 
Housekeeper assistant needed. 
Monday’s – Friday’s. Paid 
weekly. Must be hard working, 
with attention to detail. Must 
be able to follow instructions. If 
interested, please call Connie 
@ 616-799-5015 or Joe @ 616-
799-4209. #42p

GaraGe & 
eSTaTe SaleS

Lost: Cell Phone – silver Galaxy 
7 Edge. Lost on Red Flannel 
Day between Cedar Pub and 
the Gun Tavern. Please call 
Theresa at 231-679-0393. #40

Lost: FitBit Fitness band. Has 
black face and aqua band. 
Lost Saturday morning, 9/24, in 
Morley Park during the football 
games. Call 616-401-7247. 
REWARD! #39

help 
WaNTed

Found: Black cell phone found 
Downtown Cedar Springs on 
Oct. 3rd. Probably lost on Red 
Flannel Day. Battery dead. 
Call Gary 616-893-5011 and 
describe. #40

Found: Pokeman card set 
found at the Springs Church 
Bounce Bash on Red Flannel 
Day (10/1). Found about 1:30 
pm. Call 231-286-0364. #40

lOST aNd 
fOUNd

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

Connie’s Cleaning Service is 
now accepting new clients in 
the Rockford, Cedar Springs 
and surrounding area. We offer 
one time, weekly, bi weekly, or 
monthly cleaning. Residential 
and Commercial cleaning 
available. Call us for a free 
quote. Contact Connie @ 616-
799-5015 or Joe at 616-799-
4209 for an appointment.

Lost Cat: Male cat, orange 
and white tabby, neutered. 
“Gaston” has been missing 
since September 3rd. He 
has a broken leg and needs 
medication. Call 616-228-5593. 
#37

Found: Orange male cat with 
crooked tail and ear. Found 
about the 1st of October in the 
Kendaville & Newcosta area. 
Very loving! Call 616-799-4873. 
#42

Free Cat: LOOKING FOR A 
HOME FOR LIFE: Buddy for 
life. This beautiful long hair 
male tiger w/white paws and 
chest is super duper lovable. 
Full of spunk, he needs 
someone to LOVE and play 
with. Approximately 6 months 
old. For more info, call (616) 
309-3950. #38

AFFORDABLE &
DEPENDABLE
OvER 10 yEARs OF sERvicE 

616-893-6138
• Tree Removal
• Tree Trimming
• Stump Grinding
• Lawn Maintenance
• Snow Plowing
• Sidewalk Shoveling
• De-icing

ServiCeS

The Cedar Springs 
Post Newspaper
4,063 likes

www.facebook.com/
cedarspringspost

Like us on

P   STThe

connect with community
Advertise in 

Support YOUR local Newspaper

call a sales Rep Today! 616.696.3655
5,000 
Printed copies 

per week!
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12502 McMurty Drive NE, Sand Lake, MI 49343

Maston Lake Living • 3 bedroom • Ranch home • Artesian well • Stone 
fireplace • Natural gas • 18 x 36 In-ground Pool • Back yard patio with 
covered lounge area • Fenced in back yard • Back lots of Maston Lake 
plus 4 additional lots • Equals 1.3 acres • Room to build • Brick and 
cedar shingle siding • Many updates • New carpet & paint • Cedar 
Springs Schools • Walking distance to Maston Lake & Blue Lake a 
chain of lakes to Lincoln Lake 

  Listing price $179,000
www.grar.com

Special Thank you!  Arran and Craig at A&D Outdoor Service for the 
landscape facelift. 

Cedar Springs Local Realtor

HOME FOR SALE

Brynadette Powell

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

Your hometown floor-covering store
for 33 years

Rockford Floor Covering, Inc.
Visit us at 10704 Northland Drive 616-866-2748

Your local floor-covering store
for 35 years

Rockford’s Husband and Wife Dental Team 

RYAN WilsoN DDs
JolANTA WilsoN DDs
610 E DiVisioN 
RoCKFoRD, Mi 49341

616-866-0164
www.DentistryRockford.com

third quarter. The two-point conversion was no good 
making the score 31-13 Rangers, going into the fourth 
quarter. 

The Hawks found some stamina and completely shut 
down the Rangers in the last quarter. Runs by Ringler, 
Campione, and Ostrom-Howell as well as tackles by Al-
vesteffer, Patin, and senior Jordan Ringler get the energy 
up. In the last minute of the game, Junior Darius Bar-
nett made a huge run, leading to Campione’s touchdown 
with 4.2 seconds remaining. With Cedar’s efforts, the 
game ending up being closer than expected, with a final 
score of 31-20. 

This coming week, Cedar Springs hosts Ottawa Hills 
in the final game of the season. 

Football
...continued from page 12

different kinds of fungi in the US, only 
about 100 are poisonous. Those can be 
deadly. My friend Donna Hickey had four 
sisters and a brother. They were collecting 
mushrooms and their mother told them not 
eat any until she inspected them. Donna’s 
five-year old sister ate one and was dead 
before the doctor arrived. 

For the large number of people that eat 
wild mushrooms, death is actually quite 
uncommon. Only about 20 people die each 
year from mushroom poisoning. General-
ly, death is caused by liver damage. 

Death is caused more frequently among 
plants and animals. I commented on the 
Irish potato famine a few weeks ago that 
resulted in the starvation of massive num-
bers of people and resulted in immigra-
tion to the US in 1846. Here in the US the 

Dutch Elm Disease sweep our continent 
in the 1950’s destroying elm trees. Anoth-
er fungal blight changed the oak-hicko-
ry-chestnut forest of eastern North Amer-
ica to the Oak-hickory forest. Only rare 
remnants of the commercially important 
American chestnut escaped the blight. 
Three of the Federally Threatened trees 
thrive at Ody Brook Nature Sanctuary. 
The white pine blister rust made growing 
white pines economically difficult. Alien 
diseases infecting native species had major 
economic impact.

Fungi can be parasitic like athlete’s foot 
fungus, but others save lives. Penicillin 
is derived from fungi. Cheese production 
depends on fungi. Many anticipate spring 
and collect morels as a favored delicacy.

The morels are part of the fungi group 

known as Ascomycetes, the cup fungi. 
A beautiful fungus in the Ascus group is 
called scarlet cup. It has a bright red cup 
surface. Another group is the Basidiomy-
cetes that most of us recognize as shelf 
fungi growing from dead trees and logs. 
Painters fungus and turkey tail are two 
well-known examples. Puff balls in this 
group are collected in fall to slice and fry 
while tissue is still fleshy. Earth stars are 
frequent now on sandy soils. Enjoy an 
abundance of fungi discovery. Take some 
great pictures.

Natural history questions or topic sug-
gestions can be directed to Ranger Steve 
(Mueller) at odybrook@chartermi.net 
- Ody Brook Nature Sanctuary, 13010 
Northland Dr. Cedar Springs, MI 49319 or 
call 616-696-1753.

Ranger
...continued from page 13

from the dead cougar.
The sample had been sent to 

the center for genetic evalua-
tion by DNR wildlife biologist 
Brian Roell in Marquette.

Researchers had previously 
received another cougar tissue 
sample from Roell on Aug. 
28, 2015, which had been 
collected Nov. 20, 2013, after 
the poaching of a cougar in 
Schoolcraft County.

During the 2013 muz-
zle-loader deer hunting season, 

conservation officers received 
a tip that a cougar had been 
killed at a hunting camp near 
Seney.

Investigation revealed the 
animal was shot and wounded 
with a rifle when it entered a 
field near the camp. The fol-
lowing day, the cougar was 
tracked down and killed by a 
man developed later as a sus-
pect.

Three men from Bay City 
were arrested and convicted 
for poaching the cougar. The 
men served jail time, paid sev-
eral thousand dollars in fines, 
costs and restitution, and lost 
hunting privileges for several 
years.

The genetic results from 
analysis of the two cougar 
samples were reported recent-
ly to the DNR by the center.

Researchers analyzed the 
DNA from the two samples 
using mitochondrial DNA, 
which traces mother-line an-
cestry. A haplotype is a group 
of genes within an organism 
inherited together from a sin-
gle parent.

Kristine Pilgrim, genomic 
laboratory’s supervisor, said 
the two cougars had a haplo-
type “M,” which is the most 
common North American hap-
lotype.

Researchers investigated the 
potential population of origin 
for the two cougars using a da-
tabase which includes samples 
from cougar populations in 
South Dakota, North Dakota, 
Nebraska, Montana, Wyo-
ming, Colorado, New Mexico, 
Arizona, Texas, Oregon and 
Florida.

“Preliminary substructure 
analysis shows that these an-
imals are most closely related 
to individuals from the region 
of the Black Hills of Wyoming 
and South Dakota and north-
west Nebraska,” Pilgrim said.

Using the genic informa-
tion from the tissue samples, 
matched against results from 
other cougars in the center’s 
database, probabilities are cal-
culated for the animal’s origin.

The tissue sample from 
the cougar from Schoolcraft 
County showed a probability 
of 74.1 percent to have come 
from the Wyoming-South 
Dakota-Nebraska population, 
while the Dickinson County 
cougar’s probability was 99.8 
percent.

Researchers caution the 
probability does not necessari-
ly mean the cougars are direct-
ly from that location, because 
there may be other populations 
that have not been sampled 

and included in the database.
“This research adds a cou-

ple more pieces to the puzzle, 
helping us to learn more about 
the cougars found in the Up-
per Peninsula,” Swanson said. 
“We still have not found the 
presence of any females or 
cubs, which would indicate 
a breeding population. This 
analysis also adds information 
to the center’s data set.”

According to the U.S. Fish 
and Wildlife Service, cougars 
were once the most wide-
ly-distributed land animal in 
the Western Hemisphere, but 
have been eliminated from 
about two-thirds of their his-
toric range.

At one time, cougars lived 
in every eastern state in a va-
riety of habitats including 
coastal marshes, mountains 
and forests. They were native 
to Michigan, but were trapped 
and hunted from the state 
around the turn of the 20th 
Century.

Thirteen western states al-
low cougar hunting and the 
North American cougar is list-
ed there as a game species.

The DNR’s Report All 
Poaching hotline (1-800-292-
7800) offers money to tipsters. 
Information may be provided 
anonymously.

Cougar
...continued from page 13
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Make a difference in the lives 
of kids – and get paid for it!

School Bus Drivers 
We’ll train you to be the best School Bus Driver for General 
Education and Special Needs Students. $13.25 per hour, 
split shift required, benefits available. CDL required – we 
offer FREE training!  Must have excellent driving history, 
pass background check and remain drug free. We look 
forward to meeting you in person Monday-Friday or apply 
online at www.deantransportation.com/jobs. 

2601 Veterans Parkway 
Trenton, MI 48183 

Positions available in Grand Rapids & Sparta starting at $15.00 per hour. 
Free CDL training provided!

We offer flexible part-time scheduling and a competitive benefits package 
with health insurance, 401K and paid time off available.

Must have excellent driving history and have a CDL or be able to obtain one 
upon being hired.  Must pass background check and drug screening.

Apply online today at www.deantransportation.com/jobs or in person 
Monday – Friday at one of the following Dean Transportation locations:

 
               

School Bus Drivers 
We’ll train you to be the best School Bus Driver for General 
Education and Special Needs Students. $13.25 per hour, 
split shift required, benefits available. CDL required – we 
offer FREE training!  Must have excellent driving history, 
pass background check and remain drug free. We look 
forward to meeting you in person Monday-Friday or apply 
online at www.deantransportation.com/jobs. 

2601 Veterans Parkway 
Trenton, MI 48183 

 4155 Trade Drive 900 Union Ave. NE 429 S. Union St. NW               
 Grand Rapids, 49508 Grand Rapids, 49503 Sparta, 49345

NOW HIRING!

We are a family owned company opened in 1967 that has 
outgrown our Grand Rapids facility.  We have purchased 

the building on West St. currently housing Wolverine 
World Wide.  We expect to start moving equipment to 

the new location in November.

Our products include packaging for a number of 
industries including:  food, cell phone accessories, 

hardware, sporting goods, health, beauty and household 
products. We also produce decorative parts for the 

interior of automobiles including trim for the dash, doors 
and center console.

To apply for a position, send your resume to 
jobs@displaypack.com, or 1340 Monroe Ave. NW Grand 

Rapids, MI  49505, or stop in to our Monroe location 
between 8:00 am and 4:30 pm to fill out an application.

Available Positions:
Mold and Die Makers
Thermoforming Techs

Warehouse
Packers

Trimming Inspectors

We Offer:
Competitive Wages

Benefits
Paid Vacation

Paid Personal Time
401k Plan

Date of Job Fair: Tuesday October 25

Hours of Fair:  2pm – 6pm

Location:  Display Pack, 650 West St., Cedar Springs, MI 49319

Positions:  Production jobs on all 3 shifts

Display Pack will be starting production in our facility at 650 West St. on November 
14th and we are looking for candidates to fill some open production positions.  Open 
positions include Packers and Machine Operators.  Positions are available on all shifts.

We will be holding a job fair on Tuesday October 25th from 2pm-6pm.  We will be 
collecting resumes or applications and doing brief interviews.

NOW HIRING!

We are a family owned company opened in 1967 that has 
outgrown our Grand Rapids facility.  We have purchased 

the building on West St. currently housing Wolverine 
World Wide.  We expect to start moving equipment to 

the new location in November.

Our products include packaging for a number of 
industries including:  food, cell phone accessories, 

hardware, sporting goods, health, beauty and household 
products. We also produce decorative parts for the 

interior of automobiles including trim for the dash, doors 
and center console.

To apply for a position, send your resume to 
jobs@displaypack.com, or 1340 Monroe Ave. NW Grand 

Rapids, MI  49505, or stop in to our Monroe location 
between 8:00 am and 4:30 pm to fill out an application.

Available Positions:
Mold and Die Makers
Thermoforming Techs

Warehouse
Packers

Trimming Inspectors

We Offer:
Competitive Wages

Benefits
Paid Vacation

Paid Personal Time
401k Plan

NOW HIRING!

We are a family owned company opened in 1967 that has 
outgrown our Grand Rapids facility.  We have purchased 

the building on West St. currently housing Wolverine 
World Wide.  We expect to start moving equipment to 

the new location in November.

Our products include packaging for a number of 
industries including:  food, cell phone accessories, 

hardware, sporting goods, health, beauty and household 
products. We also produce decorative parts for the 

interior of automobiles including trim for the dash, doors 
and center console.

To apply for a position, send your resume to 
jobs@displaypack.com, or 1340 Monroe Ave. NW Grand 

Rapids, MI  49505, or stop in to our Monroe location 
between 8:00 am and 4:30 pm to fill out an application.

Available Positions:
Mold and Die Makers
Thermoforming Techs

Warehouse
Packers

Trimming Inspectors

We Offer:
Competitive Wages

Benefits
Paid Vacation

Paid Personal Time
401k Plan Job Fair!

Single Source Solutions®

Mike Hellman | HR Manager | 650 West St | Cedar Springs, MI 49319
616.451.3061 main | 616.574.6184 direct | 616.234.6184 fax | displaypack.com

weekend’s opening of the South Zone water-
fowl hunting season.

Minutes later, Rodgers and conservation offi-
cer Chris Simpson responded, headed for Ches-
ter Township in north Ottawa County.

Rodgers said he found the four men on private 
property along an agricultural pond. He alleged-
ly saw them shooting at crippled ducks on the 
water and gathering them.

Rodgers next spoke to the men.
“He located 58 ducks harvested by the four 

men along with a large amount of corn they had 
set out as bait in and along the edge of the pond,” 
said Sgt. Jeff Rabbers, District 7, Area 3 law su-
pervisor for the DNR.

The ducks allegedly poached included 35 
wood ducks and 23 mallards, including 13 mal-
lard hens.

“Each hunter is allowed six ducks, but in this 
case all the ducks are illegal because the poach-
ers were using bait, which is not allowed,” said 
Lt. Gerald Thayer, DNR District 7 law supervi-
sor.

Of the six ducks allowed in a daily bag lim-
it, hunters can shoot four mallards, only two of 
which may be hens. Only three wood ducks may 
be harvested per hunter.

One of the men, a 21-year-old, left the area, 
but was located by Simpson during a traffic stop. 
The man allegedly had a loaded firearm in the 
vehicle.

Conservation officers said over 200 pounds of 
corn had been placed out as bait for the ducks.

“One subject admitted to putting out the bait 
and another admitted to knowing there was bait 
out there,” Rabbers said. “The other two claimed 
that they did not know the site was baited.”

All of the firearms allegedly used in the in-
cident were confiscated. Conservation officers 
also recovered the ducks shot, since they were 
taken by illegal methods.

Charges pending include taking waterfowl 
over bait, taking an over-limit of waterfowl and 
having a loaded firearm in a motor vehicle. The 
four men were issued appearance tickets and not 
physically arrested.

If convicted, the men could potentially be 
ordered to pay $29,000 in restitution ($500 for 
each duck) and to forfeit over $5,000 in high-
end firearms, as well as having their hunting li-
cense revoked for three years each, along with 

the year of conviction.
In addition, the judge may order $50 to $500 

in fines and costs and up to 90 days in the county 
jail.

“The acts of these poachers are an exam-
ple of how our community is cheated by those 
who don’t care about anything but themselves,” 
Thayer said. “Whether it is related to a general 
violation of the law, or a fish and game violation 
of the law, they steal from us all. I’m proud of 
the hard work that conservation officers, like of-
ficers Rodgers and Simpson, do on a daily basis 
to bring violators to justice.”

Rabbers said the ducks confiscated would be 
used at the DNR Law Enforcement Division’s 
Waterfowl Training School for training new of-
ficers on duck identification and necropsy stud-
ies.

Any ducks not used for this purpose will be 
donated to the Braveheart Raptor Rehabilitation 
Center in Twin Lakes to help feed injured birds 

of prey, including bald eagles.
The DNR’s toll-free Report All Poaching 

(RAP) line number is 800-292-7800. Tips may 
be left anonymously.

Ducks
...continued from page 13

Thank you to our advertisers for
 

keeping The posT coming!

#shopthepost

The agricultural pond where four men had alleged-
ly shot ducks with over more than 200 pounds of 
corn used as bait.
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4 LARGE 1 TOPPING PIZZAS, 
2 CRAZY BREAD®, 8 PIECE ORDER,  

2 CRAZY SAUCE®

 

$2399 $1249$299
ORIGINAL ROUND

PLUS TAX

ORIGINAL ROUND
PLUS TAX

PLUS TAX

PARTY! PARTY!
PACK

PARTY PACKITALIAN CHEESE
BREAD

GD1012

OFFER EXPIRES: 12/15/12
Valid only at participating Little Caesars® locations.
Not good with any other offers.            

OFFER EXPIRES: 12/15/12
Valid only at participating Little Caesars® locations.
Not good with any other offers.            

OFFER EXPIRES: 12/15/12
Valid only at participating Little Caesars® locations.
Not good with any other offers.            

2 LARGE 1 TOPPING PIZZAS, 
CRAZY BREAD®, 8 PIECE ORDER,  

CRAZY SAUCE®

 

Byron Center 
2587 84th St. 

878-3366

Comstock Park 
4089 Alpine Ave. 

784-8460

Rockford 
400 E. Division 

866-9000

Coopersville 
1151 Randall St. 

837-7334

Lowell 
505 West Main 

897-0043

Sparta 
545 S. State St. 

887-7995

Grand Rapids 
2045 Eastern Ave. SE 

243-1531

Grandville 
4375 Chicago Dr. SW 

534-8771

Standale 
4335 Lake Michigan Dr. 

791-9080

Allendale 
6370 Lake Michigan Dr. 

895-2270

Grand Rapids 
4016 Plainfield Ave. NE 

363-3147

Jenison 
1901 Baldwin 

457-5110

Wayland 
1118 West Superior 

792-0500

Grand Rapids 
2000 Fuller Ave. NE 

364-9477

Kentwood 
5444 S. Division 

532-0281

Wyoming 
725 28th St. SW 

531-3075

Wyoming 
3556 Byron Center 

249-0247

Grand Rapids 
1245 W. Leonard NW 

451-0781

Kentwood  
6062 Kalamazoo SE 

871-9930

Caledonia 
9175 Cherry Valley 

891-1340

Kentwood 
4325 Breton Rd. SE 

301-0422

Cedar Springs 
4116 17 Mile Rd. 

696-9610 

Cascade 
4700 Cascade Rd. 

726-6677

Hudsonville
4676 32nd Ave.

662-1033

Available for a limited time at participating locations.
Prices may vary. ©2012 LCE, Inc. 36716_D

$555
PEPPERONI

LARGE 
PIZZA
ALL DAY, 

EVERY DAY!

AT PARTICIPATING  

LOCATIONS  

ORIGINAL ROUND 

 PLUS TAX

GD1012 GD1012

FRESHLY BAKED BREAD COVERED WITH
MELTED CHEESE & TOPPED WITH ITALIAN SPICES

10 PIECE ORDER!

36716_GreadDealsMagAd.indd   1 9/6/12   9:53 AM
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735 W Fulton
235-0700

Available at
 participating locations. 
©2016 LCE, Inc. 41355
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