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The Times appreciates all our customers. 
Today, we’d like to personally thank  
NIKKI KEEVER
for subscribing!

 HONEST HOOSIER
So long, May. You are a great month! 

Then again, so is June! Let’s go!

If you don’t buy it at the grocery, 
you can’t eat it at home.

Today’s health tip was brought to 
you by Dr. John Roberts. Be sure to 
catch his column each week in The 

Times and online at  www.the-
times24-7.com.

 TODAY’S HEALTH TIP

 TODAY’S QUOTE
“It’s hard to beat a person who never gives up.”

- Babe Ruth

 TODAY’S JOKE
You know what they say about cliffhangers . . .

 OBITUARIES
Carolyn Sue McKinney

And Another Thing...
Kick off 2022 Spark!Fishers 

the right way! Register now for 
the 5K Run/Walk at https://
runsignup.com/Race/IN/Fishers/
SPARKFishers5K2022. The race 
will take place on Wednesday, 
June 22 at 7 p.m., presented by 
platinum sponsor IU Health Saxony. 
Each finisher will receive a 2022 
Spark!Fishers 5K t-shirt and medal! 
All ages and abilities welcome. 
Stroller friendly. No dogs permitted.

 TODAY’S VERSE
Micah 6:8 He hath shewed 
thee, O man, what is good; 

and what doth the LORD re-
quire of thee, but to do justly, 

and to love mercy, and to walk 
humbly with thy God?

 FACES of
HAMILTON COUNTY

What makes Jerry Graham smile? 
“My grandkids,” said the 76-year-
old Noblesville resident, who 
has lived here for more than 40 
years. He was born in Valparaiso 
and served in the U.S. Army after 
college. He is a certified public 
accountant and since 1976 until 
his recent retirement was vice 
president of finance for Clancy’s 
Inc., which owns Grindstone Public 
House and Michaelangelo’s Italian 
Bistro in Noblesville, Grindstone 
on the Monon in Westfield, Clan-
cy’s Hamburgers at The Garage 
Food Hall in Indy and Grindstone 
Charley’s restaurants in Kokomo 
and Indy. He was hired by Carl 
Fogelsong and then worked for 
Carl’s son, Perry Fogelsong, he 
said. Graham was treasurer for two 
years of the Noblesville Lions Club, 
replaced by incoming treasurer 
Jeff Kozicki in June 2021, and was 
found working as a cashier at the 
Lions’ annual Pork Chop Dinner 
in June 2021 under a tent at the 
Hamilton County Courthouse 
Square in downtown Noblesville. 
Under the same tent, the Lions also 
served up pancakes and cookies 
the next morning, then pies and 
soda the next evening at the Main 
Street Block Party. This year, the 
Lions will be serving up pork chops 
and chicken on Friday (The Boys & 
Girls Club of Noblesville Darlington 
Bed Race is at 7 p.m.), pancakes 
7-11 a.m. Saturday and hot dogs 
Saturday afternoon (Noblesville 
Main Street Duck Race activities 
are 2-4:30 p.m.). He has a wife, 
Margaret, a daughter in Arizona, 
a daughter in Cicero and a son in 
Noblesville and five grandchildren. 
His pastime? “Golf.” Any good? “No.” 
Other pastimes? He also bowled in 
a league in Indianapolis and many 
years ago at the former Stardust 
Bowl in Noblesville.

People who call our community their own.

Sunrise/Sunset
RISE: 6:17 a.m.      
SET: 9:06 p.m.

High/Low 
Temperatures
High: 90 °F
Low: 69 °F

Today is....
• World Parrot Day

• Save Your Hearing Day
• National Smile Day

What Happened 
On This Day

• 1859 The Great Clock 
housing Big Ben starts 

keeping time
• 1961 South Africa 

becomes an independent 
republic

• 2005 Deep Throat re-
veals himself

Births On This Day
• 1819 Walt Whitman
American poet, author
• 1930 Clint Eastwood

American actor, director, 
producer, politician

Deaths On This Day
• 1983 Jack Dempsey

American boxer
• 1996 Timothy Leary
American psychologist, 

author

The Times photo by Betsy Reason
Noblesville Lions Bill Boice (left), Dale Unger, Bob Guilkey and Jeff Zeckel grill pork chops during 
the annual Lions Pork Chop Dinner on the Courthouse Square in Noblesville, and the tradition 
returns this Friday.

Chicken Added to Lions’ 
Pork Chops, Pancakes for 
Race Weekend on Square

This weekend, a tradition 
returns as a big tent goes up on 
the Hamilton County Court-

house Square, and the Nobles-
ville Lions set up tables and 
chairs for the Club’s annual 
Pork Chop Dinner.

Friday morning, the Lions 
will be up early putting pork 
chops on the grill for lunch, 
which will be served from 11 
a.m. to 8 p.m. Regular and bar-
becue-style chops, baked beans 
and potato salad are always on 
the menu. There are also hot 
dogs for kids. Plus, a lot of 
fabulous desserts, including just 
about any pie flavor that comes 
to mind.

This year, the Lions are add-
ing chicken to the menu, to give 
the community a larger choice, 
and another reason to stop by 
for lunch or dinner. The dinner 

will take place during the 10th 
annual Darlington Bed Race 
organized by the Boys & Girls 
Club of Noblesville, at 7 p.m. 
on the Square, in partnership 
with Noblesville Main Street.

Offering this two-day Lions 
food event for the community 
has become a tradition for the 
Lions.

“This is important for the or-
ganization to come together and 
get to know each other. Meeting 
twice a month for an hour or 
two (for meetings) is good, but 
working together for two days 
brings us closer,” said event 
co-chairman Gordon Resler of 
Noblesville.

BETSY REASON
The Times Editor

See BETSY Page A5

Pondering Weighty Matters

His warning shattered the pre-
dawn tranquility. I couldn’t see 

him, but his cry blasted through 
the fading fog like the air horn 
on an 18-wheeler, traveling too 
fast to stop in time for a red 
light.

“Wait!” he said. “Don’t pull 
that handle!”

Too late. I had already 
squeezed the trigger at the end 
of the black hose leading to 
hundreds of gallons of what 
Phillips Petroleum calls their 
“Performance Gasoline”. Now, 
a translucent stream of fuel was 
rushing into my tank with a 
cavernous echo.

“He’s right,” said another 
voice to the left, approaching 
me out of the mist. “You’re not 
going to get your money’s worth 
at that pump. It’s going to cost 
you nearly 15.3 cents more to 

fill up there.”
Joe, the source of the first 

voice, stepped from behind 
the gas pump that obscured 
him. “At least he’s not getting 
premium, Robert,” who nodded 
at his colleague’s observation. 
“Premium is even worse.”

Aside from the general feeling 
that I was standing in the middle 
of a Bob and Ray comedy 
sketch, I was curious. Who 
were these two greying gentle-
men? Both seemed quite certain 
I was experiencing a form of 
highway robbery –– as assuredly 
as if I had been clobbered over 
the head, and waylaid on the gas 
island, somewhere between the 
trash can and the receptacle that 

See MARLOWE Page A5

JOHN O. MARLOWE
With The Grain
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Noblesville Lions Pork Chop & Chicken Dinner
Where: Noblesville Square, under the big tent

When: Friday, June 3rd from 11 a.m. to 8 p.m.
How much: Adults - $10 (with ticket) or $12 at the door; 

kids - $5

Pancake Breakfast and Duck Race Hot Dogs
Where: Under the big tent (Breakfast) and Logan Street 

Bridge (Hot Dogs)
When: Saturday, June 4th, 7 - 11 a.m.; 12 - 3 p.m.

How much: Breakfast: $5 per person; Hot Dogs: $3 per 
person

Contact any Lions Member to pre-purchase tickets

Carolyn Sue McKinney  
October 10, 1946 - May 25, 2022

Carolyn Sue McKinney, age 75, of 
Sheridan, Indiana, passed away on 
Wednesday evening, May 25, 2022, 
at Community North Hospital in Indi-
anapolis. 

She was born October 10, 1946 in 
Lebanon, Indiana, the daughter of the 
late James Newell and Hilda Lucille 
(Hillock) Haughey. 

Shortly after graduating from 
Sheridan High School with the Class 
of 1964, Mrs. McKinney took a position as an office sec-
retary with Meridian Mutual Insurance. She later went to 
work as a seamstress with Aero Drapery, a position she 
held for 15 years. After leaving the company, she went 
to work for Wilson Fine Foods in Sheridan, where she 
quickly became “Sheridan famous” for her donuts. 

Mrs. McKinney enjoyed gardening, collecting paper-
weights, and doing word searches, and even though she 
worked as a seamstress, still enjoyed sewing and crochet-
ing her own creations at home. As with most Hoosiers, 
there is a love affair with college basketball, and Mrs. 
McKinney was no exception. She followed both IU and 
Purdue, which made for some pretty intense emotions 
when they were playing each other. As with all college 
basketball fans, March was her favorite time of the year. 

Of her many interests, there was nothing more import-
ant to Mrs. McKinney than her family – and spoiling 
them was her favorite hobby. She loved attending all 
their activities, and sometimes she was able to get in a 
little Cracker Barrel shopping when she had to travel to 
an event – a win-win in her book. A woman ahead of her 
time, she was also the family DVR, long before that was 
even a thing. She loved her TV shows and movies and 
would often record her favorites on DVDs so that the 
grandkids could take them home and watch them. When 
it came to spoiling her family, you can’t leave out Mrs. 
McKinney’s cooking – most notably her pot roast and 
chicken & noodles. 

As much as she loved her family, there were quite a 
few times that she had to put her foot down – cementing 
her role as the family peacekeeper. Starting from when 
the boys were young, and lasting until… well, as was 
said before, she was the family peacekeeper, using her 
strong faith and courage help guide her throughout her 
life.

Mrs. McKinney was a member of the “Best Mamaw 
Ever Club”. She was blessed and honored to be able 
to be a second mother to her special girls, Emily and 
Lauren. 

Survivors include her loving husband, Michael L. 
McKinney, to whom she was married on October 15, 
1965; two sons Douglas L. (Tamela) McKinney of Sher-
idan and Scott Allen (Chandra) McKinney of Atlanta, 
Indiana; two granddaughters Emily Elizabeth McKinney 
and Lauren Michelle McKinney, both of Sheridan; two 
grandsons Conner James McKinney and Caleb Allen 
McKinney both of Atlanta, Indiana; three sisters Cathy 
Rudd of Westfield, Connie (Eddie) Mossburg of Sheri-
dan and Cheryl (Gary) Merrill of Sheridan; and sister-in-
law Lynn Coval Haughey. 

Mrs. McKinney loved animals. She leaves behind her 
faithful cocker spaniel, Roscoe, and her barn cats. 

She was preceded in death by her parents James New-
ell and Hilda Lucille (Hillock) Haughey; brother James 
L. “Jimmy” Haughey; and daughter-in-law Darlene 
Michelle McKinney. 

Services are scheduled to be held at 10 a.m. on 
Wednesday, June 1, 2022, at Kercheval Funeral Home, 
306 E. 10th Street, Sheridan, Indiana. Burial will follow 
at Crown View Cemetery in Sheridan. The Reverend 
Mark Knapp will be officiating. Visitation is scheduled 
to be held from 4 – 8 p.m. on Tuesday, May 31, 2022, 
at Kercheval Funeral Home in Sheridan. 

Memorial Contributions may be presented to either 
the American Cancer Society, or to the American Heart 
Association.

Our American Atrocity Dilemma

Merriam-Webster 
defines "atrocity" as a 
"a shockingly bad or 
atrocious act, object, or 
situation." In a different 
era, the word "atroci-
ty" was used mostly in 
wartime situations, be it 
Babyn Yar in Kyiv, the 
Katyn Forest massacre in 
Poland, the Andersonville 
Prison during the Ameri-
can Civil War, or My Lai 
in Vietnam.

But since 1999 follow-
ing the first modern mass 
school shooting at Colum-
bine HS, I've been using 
words like "atrocity" and 
"massacre" to describe ev-
eryday American places: 
Sandy Hook Elementary 
School in Connecticut, the 
Pulse night club in Or-
lando, the FedEx facility 
here in Indy, Tops Friend-
ly Market in Buffalo, and 
now Robb Elementary 
School in Uvalde, Texas.

America, obviously, has 
a gun problem, as well 
as a mental health dilem-
ma. School massacres 
have gone from about 25 
annually in 2000 to 236 in 
2021 and more than 135 
so far this year.

Since the pandemic hit 
in 2020, Americans have 
bought 40 million guns. 
Pew Research reports that 
the U.S. murder rate rose 
30% between 2019 and 
2020 – the largest sin-
gle-year increase in more 
than a century, according 

to data published this 
month by the CDC. There 
were 7.8 homicides for 
every 100,000 people in 
the United States in 2020, 
up from six homicides per 
100,000 people the year 
before. According to the 
FBI, there were 21,570 
murders last year, up 29% 
from 16,669 in 2019 and 
the highest annual total 
since 1995.

A majority of the of 
these school rampages 
were done with AR-15, a 
gun designed for military 
combat. The 18-year-old 
Uvalde terrorist legally 
purchased two AR-15s, 
though he wasn't old 
enough to buy a beer.

The Wall Street Journal 
editorial board observed: 
The recent proliferation of 
mass shootings suggests 
a deeper malady than gun 
laws can fix. Firearm laws 
were few and weak before 
the 1970s. Yet only in 
recent decades have young 
men entered schools and 
supermarkets for the 
purpose of killing the 
innocent. That a teenager 
could look at a nine-year-
old, aim a gun, and pull 
the trigger signals some 
larger social and cultural 
breakdown.

The leading cause of 
death among American 
children is now guns, ac-
cording to Axios. Indiana 
ranks 7th in the U.S. with 
8.7 deaths per 100,000. 
Nearly two-thirds of the 
4,368 U.S. youths up to 
age 19 who were killed by 
guns in 2020 were homi-
cide victims (car crashes 
killed less than 4,000).

How should we re-
spond?

A recent CBS News 
poll found 54% of Amer-
icans want laws covering 
the sale of guns; 30% 
believe gun laws should 
be kept as they are, and 

16% want them to be less 
strict. A Politico/Morning 
Consult poll conducted 
entirely after the Uvalde 
massacre found 88% sup-
port requiring background 
checks for all gun sales 
(22% of guns are acquired 
without one); 75% back a 
national database; 67% fa-
vor banning assault rifles; 
84% back blocking gun 
sales to those documented 
to be mentally ill.

Gov. Eric Holcomb said 
Wednesday that the focus 
should be on school safe-
ty, even though the Uval-
de and Buffalo atrocities 
were perpetrated with se-
curity guards on the prem-
ise. “We have the means 
and we have the financial 
wherewithal to make sure 
that our schools maintain 
their integrity. That means 
one port of entry. That’s 
why we make sure they 
have wands, if needed,” 
he said. “You might call 
it hardening them when 
children are in the class-
rooms. We’re not going 
to, I believe, in the State 
of Indiana, take steps to 
restrict individuals who 
lawfully can purchase a 
gun, for sport or defense 
for themselves."

There are some com-
mon sense policy and 
manufacturing steps. If 
I lose my cellphone, it's 
useless to anyone who 
finds it. Why can't we 
make guns requiring a 
fingerprint? Or banning 
gun purchases for those 
under age 21? Or prohibit 
those guilty of domestic 
violence from legally pur-
chasing a gun? Or require 
background checks for 
those buying ammunition?

While the new Indiana 
congressional maps have 
created nine uncompetitive 
districts, there is a race 
for the U.S. Senate.

Republican U.S. Sen. 

Todd Young reacted to 
the latest Texas atrocity, 
saying, “I am deeply 
saddened by the horrific 
shooting at an elementa-
ry school in Texas. Our 
nation mourns the inno-
cent lives taken in this 
senseless tragedy, and my 
heart breaks for everyone 
who lost a loved one. 
They deserve answers 
on how and why this 
terrible event took place. 
All children and teach-
ers deserve a safe and 
welcoming environment 
in our schools. While we 
don’t yet know if it could 
have had an impact in 
this situation, enforceable 
red flag laws give local 
law enforcement a better 
chance at stopping sense-
less attacks."

His Democratic oppo-
nent, Hammond Mayor 
Thomas McDermott 
Jr., said, “Todd Young 
has done nothing since 
Sandy Hook. Young has 
done nothing since Pulse, 
Parkland, Indianapolis, 
Buffalo, and now Uval-
de – and thousands of 
Americans have lost their 
lives. As we grieve the 
loss of our students and 
teachers in Texas, Todd 
Young is sitting in his 
office collecting donation 
after donation from the 
NRA to keep the status 
quo – all while wishing 
for thoughts and prayers 
in hollow statements. 
Senator, it’s time to act or 
get out of Washington for 
those – like me – who do 
want to stop this violence 
and save our loved ones’ 
lives.”

It's time for this debate, 
as we await the next 
(inevitable) American 
atrocity.

- The columnist is publish-
er of Howey Politics Indiana 
at www.howeypolitics.com

BRIAN HOWEY
Howey Political Report

Bunion Season

It’s that time of year 
again. No, I am not 
talking about bikini 
season. I’m talking about 
bunion season.

I did not even know I 
had a bunion until fairly 
recently and now, every 
time I start wearing san-
dals again, I am reminded 
that I do. I imagine it was 
growing on the sly for 
years before my husband, 
Peter, brought it to my 
attention.

“You have a bunion,” 
he said.

“I do not!” I immedi-
ately answered—because I 
had no idea what it was.

“Yes, you do. Right 
there, on your foot.”

“That’s not a bunion. 
It’s always been like 
that… I think.”

“No, that’s a bunion. 
That’s what they look 

like.”
I had heard the word 

“bunion” before, but had 
no idea what it was. For 
some reason, I associ-
ated it with old women 
in cottages who raised 
sheep and made cheese. 
I googled it and learned 
it was nothing nearly so 
romantic.

As I read up on bun-
ions, I learned they were 
very unlikely to afflict a 
young person. Since, on 
most days, I still regard 
myself as a relatively 
young person, this was 
more than a little deflat-
ing.

“How did this hap-
pen?” I asked, shocked 
to learn that I had joined 
the ranks of the little old 
cheese-making women.

“It just happens when 
you get older,” Peter in-
formed me. Peter is older 
than I am and, occasional-
ly, he lords this over me, 
as if there is a wealth of 
information about getting 
older he is withholding for 
my own good.

I was not at all pleased 
about this bunion. I asked 
the doctor about it at my 
next appointment. She 
was completely unim-
pressed.

“Does it hurt?” she 

asked.
“Well… no.”
“Then I wouldn’t worry 

about it.”
This seemed to me 

a highly unsatisfactory 
response. If young people 
got bunions, I have to 
believe they would be 
taken a lot more seriously. 
Doctors would say, “We 
must find a treatment for 
this bunion or this young 
person’s foot will never fit 
properly in their sandal! 
They might experience 
discomfort and embar-
rassment and never find a 
mate!”

By my age, no one 
cares. The doctor 
shrugged. From this, I 
gathered that she did not 
think I would live long 
enough for my bunion to 
become a genuine prob-
lem worthy of medical 
attention.

I told my sister that I 
had a bunion, wondering 
if she had one as well. 
She is younger than I am. 
To my slight disappoint-
ment, I learned she does 
not. Yet. But my sister 
said she had a friend who 
had her bunion fixed.

“Really!” I said. 
“That’s wonderful!”

“No! It was terrible!” 
my sister said. “She had 

to have it fixed because 
she was in pain when she 
walked.”

“What did they do?” I 
asked, all ready to do the 
same thing myself.

“They operated on 
it, but then she couldn’t 
move—at all! She had to 
stay in bed for two weeks. 
She couldn’t even get up 
to pee!”

I will tell you right now 
that I have not verified 
this information. If it is 
incorrect, don’t write to 
me—write to my sister. 
She’s the one doing the 
fearmongering. Whenever 
I’m told about somebody 
who had to pee in a bottle, 
I already have more infor-
mation than I want.

So it appears my bunion 
and I will have to learn 
to live with one anoth-
er. It does not hurt. All 
it does is make my foot 
look funny in sandals. 
Luckily, I’m not easily 
embarrassed and I already 
have a mate, so maybe I 
shouldn’t complain.

But now I have.
Till next time,
Carrie

- Carrie Classon is a free-
lance writer and author and 
lives in New Mexico. Her 
columns appear each week.

CARRIE CLASSON
The Postscript

PUBLIC NOTICES
PUBLIC NOTICE OF AUCTION

    The following will be sold for charges:   ON  6/08/2022 
10 AM  AT:  17110 RIVER RD, NOBLESVILLE
 2012   MEB  WDDGF8BB5CR208178  $1978.00
 2001   NIS   3N1CB51D01L450261   $1877.00
 2007   CHR   2a8gm68x67r115976   $1886.00
 1984   HER   mvin163086ind   $2415.00

TL19124  6/1  1t   hspaxlp

NOTICE OF PUBLIC HEARING
In accordance with Ind. Code §§5-3-1 and 5-23 et. seq., the City of Fishers Board 
of Public Works & Safety (“Board”) will hold a public hearing on June 14, 2022, 
at the City Hall Auditorium, One Municipal Drive, Fishers, Indiana at 9:00 a.m., to 
consider a recommendation to award a public-private agreement to Meyer Najem 
Construction, LLC (“Meyer Najem”) for Meyer Najem to design, build and transfer 
the City’s Arts & Municipal Complex.  The Board will hear and receive comments 
from all interested persons.  Proposals and an explanation for the basis upon which 
the recommendation is being made are available for public inspection and copying 
during normal business hours at Fishers City Hall, Administrative Office, One 
Municipal Drive, Fishers, Indiana 46038.

TL19125  5/31  1t   hspaxlp

 Meeting Notice

Sheridan Com-
munity Schools 
Board of School 

Trustees
Executive Session 

Agends
Thursday, June 2, 2022
Sheridan Community 

Schools 
Office of the Superin-

tendent

Sheridan Elementary
24795 Hinesley Road 
Sheridan, IN 46069
An Executive Session 

will be held in accor-
dance with Indiana Code 
5-14-1.5-6.1b for the 
following purpose:

1. For discussion of 
strategy with respect to 
any of the following:

A. Collective bargain-
ing

The Times
Public Notices Deadline:

11:00 a.m. 
2 Business Days Prior to Publication
legals@thetimes24-7.com
Private Party Notices Submitted After Deadline 

May Be Subject To $25.00 Fee 
In Addition To The Cost Of The Advertisement TheTimes24-7.com

Obituary deadline
The Times publishes obituaries daily at www.

thetimes24-7.com, and in its print product every day 
with the exception of Sundays and Tuesdays.

All obituaries must come from a funeral home.
A photo may be included and should be sent as a high-

resolution JPEG. 
Daily obituary deadline is 4 p.m. for the following 

day’s print publication.
To read more obituaries, visit www.thetimes24-7.com.



This isn’t the first time 
I’ve reviewed the 2022 
Chevy Silverado Trail 
Boss. Like the last one, 
though, this one is off-road 
ready version with a 2-inch 
lift, monotube shocks to 
absorb rough trails, and 
18” black alloy wheels 
with Goodyear Wrangler 
off-road tires to claw over 
them. Its long crew cab 
is still ideal for families 
on the go. But, a little 
plastic surgery and a heart 
transplant make this one 
better than the last..
Looking close at the 
hood, you’ll notice a 
black topper with the 
word “DURAMAX” 
affixed to it on both sides. 
Chevrolet fans will know 
DURAMAX = DIESEL. 
Here’s your heart 
transplant. Unlike with the 
heavy duty pickups that use 
their large diesels for big 
towing numbers, this one 
is considerably smaller and 

aimed at improving fuel 
economy in the 1500-series 
pickups.
The 3.0-liter turbocharged 
engine delivers just 277 
horsepower, not a lot for 
a full-size pickup, but 
stomps down with 460 
lb.-ft. of torque for easy 
acceleration around town 
and on the freeway. That 
connects to the four-wheel-
drive system through a 
smooth 10-speed automatic 
transmission. That engine 
and transmission achieve 
up to 23/31-MPG city/
highway in rear-drive 
Silverados, but achieves 
a more grounded 20/23-
MPG city/highway in the 
fortified Trail Boss with 
knobby tires and heavy 
skid plates.
Moving inside you’ll see 
the plastic surgery, a big 
improvement that’s now 
part of Silverado no matter 
the powertrain. Finally, 
Chevrolet upgraded its 

infotainment system to 
a 13.4” widescreen. No 
doubt, Chevrolet had fallen 
behind the tall tablet-style 
screen in Rams and the 
panoramic unit in Ford 
F-150s. Especially when 
accompanying the new 
flatscreen instrument 
cluster, the dash has more 
the feel of a Corvette than 
old-tech pickup. Thank 
Louis Chevrolet and all 
that came after him for 
that!
Beyond the screen, the 
Trail Boss’ interior is 
pretty lavish. Dual-zone 
automatic climate control, 
heated front seats, and 
power moonroof are a 
start. Devices connect to 
the Bose audio system 
through wireless Apple 
CarPlay, Android Auto, 
and Wi-Fi hotspot. Charge 
wirelessly, too, with a 
console slot. Trailering 
is made simple with an 
in-dash trailer brake 

controller and backing 
dial. Safety is enhanced 
by automatic emergency 
braking, adaptive cruise, 
trailer side blind zone alert, 
and trailer sway control.
You may look at this big 
brute of a truck and think it 
would be difficult to drive. 
It’s not. It’s obviously 
going to be a little wide 
on tight city streets, but it 
turns sharply and is easy 
to maneuver with all of 
the cameras and bumper 

beepers. Hitting on-ramps, 
the turbo, transmission, 
and ample torque usher it 
up to speed quickly and 
smoothly. Full-out in the 
left lane, there is plenty 
of power in reserve with 
all of that torque feeling it 
is available with just the 
twitch of your big toe. 
Big wheels and trail-ready 
suspension soak up all but 
the roughest roads with 
aplomb.
As you might guess, the 

updated Silverado Trail 
Boss is not inexpensive. 
Base models start around 
$52,000, but ours came to 
a loftier $62,570 including 
the $2,590 diesel option. 
Still, that’s competitive 
with the Ram Rebel, 
Toyota Tundra TRD Pro, 
upcoming Ford F-150 
Rattler, and the similar 
GMC Sierra AT4.
Storm Forward!

- Send comments to Casey at 
AutoCasey@aol.com.
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2022 Chevy Silverado Trail Boss Gets Plastic Surgery, Heart Transplant
Photos courtesy of Chevrolet

2022 Chevy Silverado Trail Boss
Five-passenger, 4WD Pickup
Powertrain: 3.0-liter TD-I6, 10-spd trans 
Output: 277hp/460 lb.-ft. torque
Suspension f/r: Ind/Solid axle 
Wheels f/r: 18”/18” alloy 
Brakes f/r: disc/disc 
Must-have features: Diesel, Dash
Towing: 8,900 lbs.
Fuel economy: 20/23 mpg city/hwy 
Assembly: Silao, Mexico 
Base/As-tested price: $52,000/$62,570
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Food Poisoning and How to Avoid It

Purchase a pool membership today! 

Enjoy Forest Park Aquatic Center’s 
Many Amenities:

PLUS access to Morse Beach and
entry to Flix and Float and Tiny Tots

Visit our website at: www.forestparkpool.org
Or Call: 317-773-4649

Barbecue season is in 
full swing and it’s a good 
time to review food safety. 
Foodborne illness, com-
monly referred to as “food 
poisoning,” is something 
that almost all of us have 
experienced at some point 
in our lives. Foodborne 
illness is defined as more 
than two people having 
a similar illness with 
evidence of food as the 
source.

There are approximate-
ly 76 million cases of 
food-related illness in the 
United States each year. 
There are also around 
325,000 hospitalizations 
and 5,000 deaths. Under-
developed countries, as a 
group, experience about 
one billion cases annually 
and four to six million 
deaths. The overall rate 
of these illnesses in the 
United States has gone 
down drastically in the 
last century with improve-
ments in food handling and 
sanitation.

The Centers for Disease 
Control estimates that 
97 percent of all cases 
of food-borne illness 
arise from improper food 
handling. Commercial 
establishments account for 
79 percent of the cases, 
while the other 21 percent 
originate in homes.

There are a few com-
mon denominators found 
in most cases of food poi-
soning. A frequent cause 
is foods in environmental 
conditions that allow 
bacterial growth to occur. 
Staphylococcal food poi-

soning typically happens in 
the summer months when 
food is left out in warm 
temperatures. Common 
summer foods like potato 
salad and pies that are high 
in salt or sugar are prime 
breeding ground for bacte-
rial growth.

Raw or undercooked 
meat is another common 
source of food poisoning; 
hence the warning to check 
to make sure cooked meat 
is not pink in the mid-
dle. Cross-contamination 
between raw and cooked 
foods can lead to prob-
lems. This happens when 
raw food that contains 
organisms or toxins comes 
into contact with cooked 
food. Food preparers who 
don’t wash their hands can 
transfer bacteria or toxins 
as well.

Most foodborne illnesses 
result in some combina-
tion of diarrhea, vomiting 
and abdominal cramping. 
The organisms that cause 
problems do so by various 
means, too numerous to 
mention here. Diarrhea 
caused by infectious 
organisms or toxins can be 
classified as inflammato-
ry or non-inflammatory, 
depending on how the 
offending agent affects the 
victim’s gastrointestinal 
tract.

Inflammatory diarrhea 
involves actual injury 
to the cells that line the 
intestine. Organisms that 
cause this inflammation 
can invade the wall of 
the intestine and enter the 
body, causing an immune 
reaction. Salmonella is a 
well-known pathogen that 
causes this type of diar-
rhea.

Inflammatory diarrhea 
usually results in smaller 
stools that can be bloody, 
also known as dysentery. 
Sufferers usually run a fe-
ver, have abdominal pain, 
possibly a headache,and 
look ill. A severe inflam-
matory response may lead 
to liver and kidney damage 
as well.

Toxins produced by 

infectious organisms cause 
non-inflammatory diar-
rhea. The toxins act on the 
cells in the gut causing the 
release of water and salt 
into the intestines. This, in 
turn, results in large vol-
umes of diarrhea without 
blood or severe abdominal 
pain.

Ninety percent of cases 
of food-borne illness 
resolve in two to three 
days without needing any 
medical attention. Infants 
and the elderly are the 
most likely to develop 
complications, mostly 
from dehydration.

People who are ill for 
more than two or three 
days with high fevers, 
severe abdominal pain, 
or lethargy should always 
seek medical attention.

The primary aim of 
treatment for foodborne 
illnesses is to avoid 
dehydration. This can 
usually be accomplished 
by consuming fluids by 
mouth. Even if a person is 
vomiting, they can usually 
keep down small amounts 
of fluid given at frequent 
intervals.

There are many over-
the-counter remedies to 
use to prevent dehydration 
or to rehydrate someone 
who has already become 
dehydrated. A simple and 
inexpensive recipe to make 
at home is to add two level 
teaspoons of salt and eight 
heaping teaspoons of sugar 
to a two liter bottle of 
water.

Damage to the intestinal 
wall can affect the ability 
to absorb sugars from 
food. People should there-
fore avoid milk, dairy, and 
foods containing lactose 
during the illness and for a 
few days afterward.

Remember that proper 
food preparation and han-
dling can go a long way 
to prevent interruptions to 
your summer fun.

- Dr. John Roberts is a 
member of the Franciscan 
Physician Network specializ-
ing in Family Medicine.

JOHN R. ROBERTS, M.D.
Hamilton Health

Indiana Launches Semiconductor Industry Task 
Force to Leverage Indiana’s Manufacturing 
Expertise to Solve Global Chip Shortage

On Saturday, during the 
inaugural Indiana Global 
Economic Summit, the 
Indiana Economic De-
velopment Corporation 
(IEDC) joined industry 
leaders and stakeholders 
from around the state to 
announce the launch of 
the Accelerating Micro-
electronics Production & 
Development (AMPD) 
task force. AMPD, created 
to bolster the state’s efforts 
to become the leading 
state in the semiconductor 
industry, will accelerate 
and support microelectron-
ics research and innovation 
in Indiana by securing 
commercial semiconductor 
and federal funding oppor-
tunities. 

“Indiana has a deep 
advanced manufacturing 
DNA and capitalize on 
this important industry of 
the future,” said Indiana 
Secretary of Commerce 
Brad Chambers. “In the 
coming years, the AMPD 
task force is focused on 
supporting this critically 
important industry in the 
state.” 

Comprised of industry 
experts, Indiana’s leading 
universities and public 
institutions, AMPD will 
leverage Indiana’s advan-
tages to attract significant 
investments by connecting 
semiconductor companies 
with local resources and 
assets, including skilled 
talent, prime real estate 
and competitive invest-
ment packages. The IEDC 
has seeded the initiative 
with $2.7 million of state 
funding for the task force 
to design and execute a 
strategic outreach and 
marketing plan to se-
cure commitments from 
established sector leaders 

and disruptive companies 
over the next two years to 
create a vibrant cluster in 
Indiana.

Sec. Chambers and 
Jimmy Costa, senior vice 
president of innovation and 
semiconductor strategy 
for the IEDC, will lead 
the taskforce to provide 
leadership and insight. 
Prior to joining the IEDC, 
Costa worked for Analog 
Devices Inc., where he 
was responsible for the 
global engagement with a 
large strategic customer. 
He began his career as a 
design engineer for Delphi 
Automotive Systems be-
fore moving into multiple 
positions within the overall 
semiconductor ecosystem, 
including business devel-
opment, account manage-
ment and design services. 
Costa’s expertise will 
cement Indiana’s focus on 
becoming a leader in the 
international microelec-
tronics landscape.

Other task force mem-
bers include:

• Ajit Manocha, CEO, 
SEMI

• Alan Seabaugh, direc-
tor, Notre Dame Nanosci-
ence and Technology

• Amy Schumacher, 
CEO, The Heritage Group

• Dave Roberts, 
executive vice president 
of entrepreneurship and 
innovation, IEDC

• Dr. Scott Kirkpat-
rick, associate professor 
of physics and optical 
engineering, Rose-Hulman 
Institute of Technology

• George Scalise, CEO 
of George Scalise Semi-
conductor Innovation 
Center and former SIA 
president;

• Joe Carley, director 
of economic development, 
Indiana University

• Kenneth Johnson, 
executive vice president, 
Hunt construction Group;

• Mark Lewis, executive 
director of the Emerging 
Technology Institute;

• Mark Lundstrom, 
professor of electrical and 
computer engineering, 

Purdue University;
• Rich Ravas, industry 

veteran consultant and 
former Global Chief Engi-
neer, Delphi Electronics

• Sue Smith, vice pres-
ident of technology and 
applied science, Ivy Tech 
Community College

• Todd Hillman, senior 
vice president and chief 
customer officer, Midcon-
tinent Independent System 
Operator.

Additionally, two lead-
ing global strategic con-
sulting groups have been 
retained to ensure AMPD 
is equipped with the best 
information and strategy 
for engaging the industry.

Indiana’s strengths in 
logistics and advanced 
manufacturing combined 
with collaboration between 
its world-class business-
es, research universities, 
philanthropic institutions 
and government entities 
allows the state to have 
advantages over competing 
states. Indiana also has an 
established ecosystem for 
semiconductor research 
and the state’s centralized 
manufacturing hub and 
strong semiconductor 
supply chain makes the 
state ideal for this type of 
investment.

The Indiana Economic 
Development Corporation 
(IEDC) is charged with 
growing the State econ-
omy, driving economic 
development, helping 
businesses launch, grow 
and locate in the state. Led 
by Secretary of Com-
merce Brad Chambers, 
@SecChambersIN, and 
governed by a 15-member 
board chaired by Gover-
nor Eric J. Holcomb, @
GovHolcomb, the IEDC 
manages many initia-
tives, including perfor-
mance-based tax credits, 
workforce training grants, 
innovation and entrepre-
neurship resources, public 
infrastructure assistance, 
and talent attraction and 
retention efforts. For more 
information about the 
IEDC, visit iedc.in.gov.

Salvation Army Preparing for 
Increased Food Demand as 
Enhanced SNAP Benefits End

June 1st marks the 
end of emergency en-
hanced SNAP benefits 
for Hoosiers statewide. In 
anticipation of increased 
demand, The Salvation 
Army Indiana Division 
is working to ensure that 
feeding programs and food 
pantries run by the organi-
zation across the state can 
continue to meet the needs 
of their communities.

Indiana’s COVID-19 
public health emergency 
ended on March 3, 2022, 
making May 31 the final 
day that SNAP recipients 
would receive the maxi-
mum benefit allowed in 
accordance to the number 
of people in their house-
hold. Starting on June 1, 
benefits will be based on a 
formula that includes sev-
eral eligibility factors, in-
cluding household income. 
A permanent adjustment to 
the program made in Octo-
ber 2021 means that most 
households will receive 
higher benefits than they 
did pre-pandemic, but they 
will still experience a drop 
from May to June.

The USDA has provided 
examples of how these 
changes will affect house-
holds of difference sizes 
and circumstances. These 
can be seen by visiting the 
online “SNAP Benefits 
– COVID-19 Pandemic 
and Beyond” page of the 
USDA website.

The Salvation Army 
has already seen an 
increase in visits to its 
food pantries and hot food 
programs over the past 
several months as infla-
tion has made it harder 
for Hoosiers to put food 
on the table. According 
to the USDA, between 
April 2021 and April 2022 
grocery store prices have 
risen by 10.8 percent. 
Fresh produce, milk, 
eggs, and meat prices are 
continuing to skyrocket 
with farm-level egg prices 
predicted to increase to 
76.5 percent in 2022. 
These higher prices mean 
that struggling households 
are bringing home less 
food each time they go to 
the store, pushing them 
to find supplemental food 
at organizations like The 
Salvation Army.

“The cost of food, hous-
ing, medical, and transpor-
tation has not been put into 
consideration regarding 
the ending of the pandemic 
emergency funds,” said 
Dena Simpson, Divisional 
Director of Social Services 
for The Salvation Army 
Indiana Division. “Indi-
viduals and families are in 
recovery mode and facing 
a number of challenges.”

These challenges in-
clude:

• Drained savings and 

strained finances
• Loss and/or change in 

housing and utility needs
• Increased instances of 

domestic violence
• Ongoing COVID-re-

lated medical needs
• Loss of primary 

income provider for the 
family

• Larger households 
with combined and extend-
ed families

• Changes in childcare 
and educational needs and 
routines

With inflation outpacing 
wage increases, the results 
have been devastating. 
The Salvation Army is 
working with partner 
organizations, food banks, 
donors, and community 
volunteers to meet the 
increased demand. Food 
costs continue to rise for 
The Salvation Army, as 
well, as provider food 
banks like Feeding Amer-
ica anticipate spending 40 
percent more to purchase 
bulk food in 2022 com-
pared to 2021.

In addition to provid-
ing food in many of the 
communities where The 
Salvation Army serves, 
the organization is also 
helping struggling house-
holds with financial 
assistance to help with rent 
and mortgages, high utility 
bills, prescription costs, 
and gas cards to get to 
work and medical care.

In Logansport, IN, 
The Salvation Army’s 
food pantry, “The Lord’s 
Cupboard,” offers food 
boxes to local families 
on Tuesdays and Thurs-
days. These boxes often 
include household goods 
and often clothing to help 
families make ends meet. 
This ministry is in addition 
to a lunchtime feeding 
program that operates 
Monday through Friday 
and provides around 300 
hot meals to individuals 
in need each week. With 
inflation and supply chain 
issues putting additional 
strain on the program, 
The Salvation Army’s 
administrator, Lieutenant 
Elis Pomales Morales, is 
working harder than ever 
to keep up with increased 
need in his community.

“We are blessed to have 
Tyson meat processing 
here in town,” Lt. Elis 
said. “They give large 
donations to meat to Em-
maus Mission Center, who 
then shares it with our 
food programs. The U.S. 
Postal Service also held 
a food drive, which has 
helped to keep our pantry 
stocked. All of these 
donations help us with the 
cost of food, but last year 
we could prepare a meal 
for just $2.50 and today it 
costs between $3.00 and 

$3.25 per meal.”
The chicken donations 

are especially appreciated, 
as the USDA recently 
reported that the price of 
chicken rose 27.9 percent 
between March 2021 and 
April 2022.

Other large Salvation 
Army feeding programs 
across the state are having 
to find creative ways to 
keep down costs while 
meeting increased need. In 
Evansville, IN, the daily 
feeding program provided 
over 188,000 meals to 
the community in 2021. 
They are depending on the 
generosity of donors, food 
suppliers, and volunteers 
to keep up in 2022 and the 
expected jump they will 
see over the summer.

“The Salvation Army 
Indiana Division is antici-
pating an increase of indi-
viduals and families facing 
food insecurities.,” Dena 
Simpson added. “Our pan-
tries across the state need 
supplies as we continue to 
meet the needs of families 
in our communities and 
offset the exorbitant cost 
of housing, transportation, 
medical, and other needs 
we consider basic.”

For more information 
about The Salvation 
Army’s response to food 
insecurity in Indiana, con-
tact Dena Simpson directly 
at dena.simpson@usc.
salvationarmy.org.

The Salvation Army 
annually helps more 
than 23 million Ameri-
cans overcome poverty, 
addiction and economic 
hardships through a range 
of social services. By 
providing food for the 
hungry, emergency relief 
for disaster survivors, 
rehabilitation for those 
suffering from drug and 
alcohol abuse, and cloth-
ing and shelter for people 
in need, The Salvation 
Army is doing the most 
good at 7,600 centers of 
operations around the 
country. In the first-ev-
er listing of “America’s 
Favorite Charities” by The 
Chronicle of Philanthro-
py, The Salvation Army 
ranked as the country’s 
largest privately funded, 
direct-service nonprofit. 
For more information, 
visit SalvationArmyUSA.
org. Follow the Salva-
tion Army on Facebook, 
Instagram, or Twitter and 
#SalArmyLoveBeyond.

Never miss a public notice on legal proceedings!
After it prints in your local newspaper, it goes online:

IndianaPublicNotices.com
TheTimes24-7.com
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Gene Beck, also of 
Noblesville and a longtime 
Lion, had been Pork Chop 
Dinner event chairman for 
many years, but in 2021 
he was joined by Gordon 
Resler as co-chairman. 
This year, Gordon Resler 
and his wife, Jeannie, took 
over and share the job as 
co-chairs.

“As for us, this being 
our first year, is especially 
exciting for Jeannie and 
I. Gene and the entire 
team has been remarkable 
to learn from,” Gordon 
Resler said.

“The Lions Pork Chop 
Dinners on the Courthouse 
Square have been a tradi-
tion for over 30 years and 
have been the club’s major 
source of financial support 
to all of our community 
projects,” Noblesville Lion 
Rollin Cutter has said. He 
annually organizes the vol-
unteers for this weekend. 

The Lions decided about 
15 years ago that since 
their tent was already 
up for the weekend, 
the Lions would serve 
a pancake breakfast on 
Saturday morning, and 
it's still going. The Lions 
will serve pancakes and 

sausage 7 a.m. to 11 a.m. 
Saturday. Another thing 
new this year, the Lions 
will sell hot dogs, chips 
and drinks, from noon to 
3 p.m. Saturday on Logan 
Street Bridge just before 
the Noblesville Main 
Street Duck Race, which 
has activities 2 - 4 p.m., 
with a Duck Float Parade 
at 4 p.m., and the Big 
Race, presented by The 
Gordon Family of Com-
panies, starts at 4:15 p.m. 
(If you had trouble finding 
the times for the Duck 
Race activities, you’re 
not alone. The times were 
posted on Facebook but 
unfortunately couldn’t find 
them anywhere on Main 
Street’s website.)

Back to the Lions events 
… Last year, the Lions 
started accepting credit 
cards and added drive-thru 
service on Eighth Street.

This year, serving a 
pork chop BBQ, and add-
ing chicken for a choice on 
the menu, plus pancakes 
for breakfast, then hot 
dogs for lunch, means a 
lot of planning and a lot of 
work for the Noblesville 
Lions.

They plan for this busy 

weekend many months in 
advance. 

The planning begins 
with reserving a space on 
the Square and renting a 
tent, tables and chairs. The 
menu is planned. “Pork 
chops, potato salad and 
baked beans have been 
the tradition for nearly 
30 years,” Cutter has 
said. “Our local Meijer 
has been our supplier of 
those great chops most 
of the years.” For many 
years, the pork chops were 
prepared on charcoal grills 
until 2015 when Schwartz 
Bait & Tackle donated a 
gas grill. And a bunch of 
local businesses have been 
supportive, evident from 
the advertising in the tent 
and on the placemats.

The tent goes up at 
6:30 p.m. Thursday to 
be prepared for a busy 
Friday. Once pork chop 
day arrives, Lions take 
their different jobs. About 
60 Lions usually volunteer 
their time. Some of their 
wives help, too. 

Skilled backyard grillers 
take their place at the 
grills, cooking pork chops 
all day for hungry mouths.

The pork chop dinner’s 

first year, in 1984, Lions 
sold 300 pounds of pork 
chops, and prior to the 
COVID-19 pandemic 
served nearly 700 pounds 
of chops, or about 1,400 
chops. Also, about 75 
pounds of potato salad, 36 
pounds of baked beans and 
150 pies have been tradi-
tionally served up to hun-
gry guests, pre-COVID.

Lions staff the line sta-
tions to provide customers 
with trays, utensils, chops, 
potato salad, baked beans, 
drinks, plus “those great 
desserts,” Cutter has said. 
Plus, add chicken this year 
for those who want anoth-
er choice.

The Lions’ first shift 
is 10 a.m. to 2 p.m., 
with members working 
the grills, serving food, 
preparing carry-out meals, 
taking money and more. 
Lions who volunteer for 
the second shift, from 4 
p.m. to 9 p.m., do all of 
the same jobs plus prep 
the tent for the morning 
pancake breakfast. Anoth-
er shift comes in at 6 a.m. 
Saturday to cook and serve 
pancakes and help with 
cleanup until noon. 

Noblesville High School 

Leo Club -- which formed 
in September 2016 and 
sponsored by the No-
blesville Lions, who are 
nurturing the next gener-
ation to take over -- also 
volunteer at the event by 
clearing tables, cleaning 
trays and welcoming 
patrons, friends and 
neighbors. Club members 
signed up to volunteer Fri-
day evening and Saturday 
morning at the Lions’ food 
event.

Pork chops or chicken 
are $10 in advance, $12 at 
the door (and come with 
sides, pie and a drink); 
and pancakes are $5 for all 
ages. There is also a silent 
auction with lots of cool 
donated items to help raise 
money for their causes.

“We thank the Nobles-
ville community for their 
past support and strongly 
encourage everyone to 
support our event,” Cutter 
said.

“We Serve” is the Li-
ons’ motto.

Since the club's char-
tering on May 9, 1942 
(the Noblesville Lions 
will celebrate 80 years in 
2022), its members have 
worked on a variety of 

projects in the local com-
munity such as KidSight, a 
vision screening program 
that Noblesville Lions 
members conduct at area 
preschools, and working 
with local schools to iden-
tify and provide glasses 
for needy students. In 
addition, scholarships are 
awarded to local seniors, 
support is provided to 
youth sports and cultural 
activities, and personal 
dictionaries are given to 
Noblesville third-graders. 
The Lions also participate 
each year in the Fourth 
of July and Christmas 
parades in Noblesville, 
featuring Stanley the Lion, 
the Club’s mascot, who 
often makes appearances at 
various Lions events.

“The benefits of this 
(weekend) event is to 
fund the many community 
projects of our local Lions 
Club, but we have also 
enjoyed the opportunity to 
get to know many people 
in the community and even 
in our own club.” Cutter 
has said. “It’s a fun event 
that supports our goal.”

- Contact Betsy Reason at 
betsy@thetimes24-7.com.

The Times photo by Betsy Reason
Noblesville Lions Club members serve up food to customers at the annual Lions 
Pork Chop Dinner on the Courthouse Square in Noblesville during a previous year.

Want TO GO?
What and when: Noblesville Lions Club will serve up its annual Pork Chop Dinner (Plus 
Chicken) from 11 a.m. to 8 p.m. Friday. (The dinner will take place during the 10th 
annual Darlington Bed Race organized by the Boys & Girls Club of Noblesville, at 7 
p.m. on the Square, in partnership with Noblesville Main Street.) Lions Pancakes will be 
served from 7 a.m. to 11 a.m. Saturday under the tent. In addition, this year, the Lions 
will sell hot dogs, chips and drinks, for $5, from noon to 3 p.m. Saturday, on Logan 
Street Bridge. The Main Street Duck Race activities are 2-4 p.m., with a Duck Float 
Parade at 4 p.m., and the Big Race starts at 4:15 p.m.) 
Where: Under a tent on the northwest corner of the Hamilton County Courthouse 
Square in downtown Noblesville.
How much: Pork chops or chicken are $10 in advance, $12 at the door (and come with 
sides, pie and a drink); hot dog dinners Friday will be $5 for kids. Pancakes are $5 for 
all ages. Hot dogs, chips and drink, $5, on Saturday. 
What else: There will be a drive-thru on Eighth Street, and credit cards will be accepted 
in the drive-thru and at the tent. There will also be a silent auction.
Good to know: The Lions Club meets the second and fourth Wednesday of the month at 
6:30 p.m. at Ginger’s Cafe in Noblesville.
Info: Visit https://www.facebook.com/noblesvillelionsclub or email noblesvillelions@
gmail.com.
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holds the murky water 
used for scrubbing wind-
shields.

“We work for the 
county’s Weights and 
Measures Division,” said 
Joe. He began drawing a 
sam-ple out of the pump.

I should have guessed. 
However, it’s very 
seldom that I encounter 
anyone in county gov-
ern-ment that seems to 
enjoy their jobs as much 
as Joe and Robert. It’s 
even more rare that I find 
anyone concerned that 
I was potentially over-
spending 15.3 cents.

“That’s our job,” said 
Joe. “We go from gas 

station to gas station mea-
suring the performance 
of each pump on the 
premises. We make sure 
the pumps are calibrated 
correctly, to ensure the 
public is paying for ex-
actly the amount of fuel 
they are pumping.”

“These are machines,” 
said Robert. “It’s not 
unusual that through use 
they require adjusting. 
Sometimes the variance 
might be intentional, but 
more likely, the measure-
ment is just off through 
lack of maintenance.”

I watched as Joe now 
sampled the middle 
grade pump. He pulled 

the hose to the back of a 
trailer, hanging from the 
hitch on the white county 
service truck. He started 
the flow, and the pump 
began to sing a low hum 
as the liquid reached its 
outlet.

“About five gallons 
is enough to get a good 
reading,” said Joe.

I watched as the fuel 
snaked its way through 
the glass tubing on the 
centermost tank of his 
roll-ing laboratory. His 
rig consisted of three 
giant stainless steel 
cauldrons glistening in 
the glint of the morn-
ing sunrise –– one for 

each grade of fuel. They 
looked an awful lot like 
the tank on Helen Hunts’ 
storm chaser truck in the 
movie Twister, if you’d 
add a funnel hat that Dor-
othy’s Tin Man wore.

Joe turned some dials 
and leveled the trailer, 
then consulted a chart of 
numbers to account for 
the variation of gasoline 
density in different tem-
peratures.

“Just what I thought,” 
said Joe. “Go get the 
manager, Robert.”

“He’s with a customer 
right now.”

“Remind him that we 
have the authority to shut 

down the whole station,” 
said Joe, and then said 
to me with a wry smile, 
“That’s the part I like.”

By the time I walked 
back to my vehicle, Joe 
and Robert were packing 
up their equipment, and 
almost ready to roll.

“Off to another gas 
station?” I asked.

“Nope,” said Robert, 
“we are going to the high 
school.”

I learned that Weights 
and Measures in each 
county are responsible 
for the integrity of all 
kinds of measuring devic-
es, including grain mills, 
scrap yards, fuel trucks 

–– any gadget where 
con-sumers purchase a 
product sold by weight, 
measure, or count.

But the high school? 
“We are inspecting the 
scales the wrestlers use to 
weigh in.”

“After that,” said Rob-
ert, “we are going to the 
deli counter at Kroger’s.”

“You’re kidding me,” 
I said. “What if those 
scales don’t pass inspec-
tion?”

“That’s no baloney,” 
said Joe.

- John O. Marlowe is an 
award-winning columnist 
for Sagamore News Media.
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Sweet Ideas for Celebrating Parents All Year Round

FAMILY FEATURES 

Regardless of the occasion, any excuse to celebrate moms 
and dads is a worthy one. From birthdays and holidays to 
regular weekends at home, one of the best gifts you can 
give them is time spent together. 

The entire family – including little ones – can get involved when 
the celebration calls for easy yet delicious recipes. Start a day of 
celebrating on a high note with these Apple Cinnamon Waffles for a 
sweet breakfast in bed. As the day goes on, keep everyone energized 
with Apple, Peanut Butter and Honey Sandwiches or Apple Berry 
Salsa served with chips, apples or graham crackers. Finally, as the day 
winds to a close, finish off the festivities with Apple Blondie Cupcakes 
for one last reminder of how much Mom and Dad mean to you. 

These recipes and more family-friendly breakfast, lunch, dinner, 
dessert and snack ideas are enhanced by the satisfying texture and 
taste of Envy Apples for a consistently balanced, refreshing sweetness 
coupled with crisp, elegant crunch. Easy to spot by their large, sharable 
size and crimson red skin that sometimes features a golden blush, they 
offer a fresh flavor perfect for snacking. 

Try serving them as a tasty snack next time your loved ones gather 
for time together to watch an exciting family-friendly show like 
“Strawberry Shortcake.” Enjoy seasonal stories about her and her 
pals discovering hidden treasures while on vacation, encountering 
mysterious monsters and tangling with out-of-control spring flowers 
as she’s ready to “bake the world to a better place” all year round. 

Visit EnvyApple.com to find more recipes the entire family can 
enjoy together. 

Apple Cinnamon Waffles
Prep time: 5 minutes
Cook time: 5 minutes
Servings: 4
 1  cup all-purpose flour
 1/2  teaspoon kosher salt
 1  teaspoon cinnamon
 2  teaspoons baking powder
 2  tablespoons brown sugar
 2  eggs
 1  cup milk
 4  tablespoons unsalted butter  
   (1/2 stick), melted
 1  Envy Apple, peeled and cored
  nonstick cooking spray
 4  tablespoons unsalted butter (1/2 stick),  
   at room temperature
  maple syrup, to taste

Apple Berry Salsa
Prep time: 15 minutes
Servings: 4-6
 2  Envy Apples, cored and chopped
 1  pound strawberries, hulled and chopped
 1  pint blueberries
 1/2  teaspoon kosher salt
 2  tablespoons honey

 2  tablespoons fresh lime juice
  tortilla chips, pita chips, apple chips or  
   graham crackers, for serving
In medium bowl, combine apples, strawberries, blueberries 
and salt.

In small bowl, whisk honey and lime juice. Pour honey 
and lime juice over fruit mixture. Stir together to combine. 

Serve immediately with tortilla chips, pita chips, apple 
chips or graham crackers, or refrigerate until ready to serve.

Apple Blondie Cupcakes
Prep time: 15 minutes
Cook time: 20 minutes
Servings: 12
 1 1/4  cups all-purpose flour
 1/2  teaspoon baking powder
 1/2  teaspoon kosher salt
 1/2  teaspoon cinnamon
 1/4  teaspoon nutmeg
 1/2  cup unsalted butter (1 stick), melted and cooled 
 1  cup light brown sugar, packed
 1  teaspoon vanilla extract
 1  large egg, at room temperature
 2  Envy Apples, peeled, cored and 1/4-inch diced 
Preheat oven to 350 F. Line 12-count muffin pan with cupcake liners 
and set aside.

In medium bowl, whisk flour, baking powder, salt, cinnamon 
and nutmeg.

In large bowl, whisk butter and brown sugar 2 minutes, or until 
well combined. Add vanilla and egg; whisk until incorporated.

Add flour mixture to large bowl of wet ingredients. Stir until just 
combined; be careful to not overmix.

Fold in diced apples.
Spoon batter evenly into cupcake liners.
Bake 18-22 minutes, or until toothpick inserted into center of 

cupcake comes out clean. Let cool and serve.

In large bowl, whisk flour, salt, cinna-
mon, baking powder and brown sugar.
In smaller bowl, whisk eggs, milk and 
melted butter.

Make well in dry ingredients then 
mix in wet ingredient mixture until 
just combined.

Using cheese grater, grate apple. 
Fold grated apple into batter.

Prepare waffle iron with nonstick 
cooking spray.

Ladle 1/4 of batter mixture into 
waffle iron and cook according to 
manufacturer’s instructions. Repeat 
with remaining batter.

Top each waffle with 1 tablepoon 
room temperature butter and maple 
syrup, to taste.

Apple Cinnamon Waffles

Apple Blondie Cupcakes

Apple Berry Salsa

Apple, Peanut Butter and Honey Sandwiches

Apple, Peanut Butter and  
Honey Sandwiches
Prep time: 5 minutes
Servings: 2 (1 sandwich per serving)
 1  Envy Apple
 6  tablespoons peanut butter
 4  slices of bread
 2  tablespoons honey

Core apple and thinly slice.
Spread 3 tablespoons peanut butter on two 

slices of bread, reserving two slices of bread for 
sandwich tops. 

Layer apple slices on top of peanut butter.
Drizzle 1 tablespoon honey over apple 

slices on each sandwich half.
Top each sandwich half with reserved 

slice of bread.
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Lemon Chicken with Roasted 
Red Onions and Potatoes 
Recipe courtesy of chef Nate Appleman 
on behalf of Abbott
Lemon chicken: 
 1  whole chicken, cut into  
   eight pieces
 1  ounce minced garlic
 1/4  teaspoon granulated garlic
 1/4  teaspoon paprika
 1/4  teaspoon smoked paprika
 1/4  teaspoon ground fennel seed 
 1/4  teaspoon dried oregano
 1/4  teaspoon ground coriander
 1  tablespoon kosher salt

Potatoes: 
 2 1/2  pounds Yukon gold potatoes
  salted water
  oil

Cauliflower:
	 1		 head	cauliflower
  salted water
  ice
 2  tablespoons mayonnaise
 1  teaspoon tamari or soy sauce
 1  tablespoon chopped parsley

Roasted onions: 
 1  red onion
  salt
  oil

For serving:
 3  ounces pitted Castelvetrano or green olives, cut  
   into quarters
 5  ounces wild arugula
 1  lemon, quartered
To make lemon chicken: Marinate chicken in mixture of minced 
garlic, granulated garlic, paprika, smoked paprika, fennel pollen, 
dried oregano, coriander and salt; let sit overnight.

To make potatoes: Boil potatoes in heavily salted water 
until tender. Cool, peel and cut into 1 1/2-inch chunks. Toss 
with oil to coat; reserve.

To make cauliflower: Cut cauliflower into florets and blanch 
in salted water 1 minute; shock in ice bath. Remove from ice 
and dry. Toss with mayonnaise, tamari and parsley; reserve.

To make roasted onions: Preheat oven to 450 F. Peel onion 
and slice into 1-inch rings. Toss with salt and oil; roast until 
slightly caramelized with texture. Chill and reserve.

Preheat oven to 450 F.
Bake chicken on sheet pan approximately 15 minutes. Add 

potatoes and cauliflower. Bake approximately 15 minutes then 
switch oven to broil approximately 10 minutes.

Squeeze lemon over reserved onion.
When chicken is crispy and reaches internal temperature 

of 165 F, remove from oven and add onions and olives. Plate 
chicken, potatoes, onions, olives and cauliflower on top of 
arugula and garnish with lemon.

Marinated Skirt Steak

FAMILY FEATURES 

Chef Nate Appleman knows how important it is to serve healthy meals to 
your family – ones they actually want to eat. Before having his first child, 
he transformed his eating and exercise habits and lost 85 pounds to get on a 
healthier path. 

Now, he’s cooking meals for his family, including 14-year-old Oliver who was 
diagnosed with Kawasaki Disease as a toddler – an inflammation of the blood vessels 
that can cause damage to coronary arteries – as a healthy lifestyle is important to help 
manage the disease. Since Oliver’s diagnosis, Appleman made it his personal mission 
to create awareness of Kawasaki Disease and for the critical need for plasma donations 
that many people with the disease rely on for treatment, which is why he partnered 
with Abbott to bring attention to the need for plasma donations.

Plasma is a powerful part of your blood that supports essential bodily functions. 
It’s a lifeline for thousands of people who are immune-compromised and live with 
a variety of chronic and complex diseases. In fact, more than 125,000 Americans 
rely on medication made from plasma every day, according to the Plasma Protein 
Therapeutics Association (PPTA).

The COVID-19 pandemic led to a serious shortage of plasma donors – average 
donations per center in the United States were down approximately 11% during the 
first few months of 2021 compared to the previous year, further deepening the nearly 
20% decline in donations in 2020 compared to 2019, according to the PPTA. 

Donating plasma is a safe and relatively easy process. Since plasma is replaced 
in the body within about 24 hours, it can be donated up to twice per week. With a 
donation that typically takes between 1-3 hours, you can make a lasting impact by 
providing lifesaving medicine for patients like Oliver. 

It’s a good idea to fuel up with iron-rich foods before and after donating, so 
Appleman created these fresh, nutritious recipes he loves to serve his family: 
Marinated Skirt Steak, Lemon Chicken with Roasted Red Onions and Potatoes, 
and Cheesy Frittata with Veggies. 

Learn where you can donate at bethe1donor.abbott. 

Marinated Skirt Steak
Recipe courtesy of chef Nate Appleman on behalf  
of Abbott
Vinaigrette:
 1/4  cup oil
	 1/4		 cup	fish	sauce
 1/4  cup rice wine vinegar
 1/4  cup water
 2  tablespoons raw sugar
 1  cup chopped fresh cilantro
 1  lime, juice only
 1  clove garlic, minced
 1  small Thai bird chile or serrano chile, chopped
	 1/4		 head	finely	shaved	green	cabbage
	 1/4		 head	finely	shaved	purple	cabbage
 2  carrots, thinly julienned

Skirt steak: 
 1 1/2  pounds trimmed skirt steak
 1/2  cup coconut milk

 3  cloves garlic, minced
 2  tablespoons lime juice
 1/4  cup chopped fresh cilantro
 2  tablespoons sriracha
  salt, to taste
 3  cups cooked brown rice
 1/2  cup crushed peanuts
 1  lime, quartered, for garnish
To make vinaigrette: In large bowl, mix oil, fish sauce, 
rice wine vinegar, water, sugar, cilantro, lime juice, 
garlic and chile. Toss cabbage and carrots in vinaigrette; 
refrigerate until ready to serve. 

To make skirt steak: Marinate steak in coconut milk, 
garlic, lime juice, cilantro, sriracha and salt, to taste, at 
least 1 hour, or up to 24 hours.

Heat grill to high. 
Grill 3-4 minutes each side until medium rare.
Let rest 3 minutes.
Thinly slice steaks against grain and serve with 

vinaigrette, rice and crushed peanuts; garnish with  
lime wedges. 

Cheesy Frittata with Veggies
Recipe courtesy of chef Nate Appleman on 
behalf of Abbott
Roasted garlic:
 2  heads garlic
  olive oil
  salt

Frittata:
  oil
 2  medium leeks, sliced
 8  ounces blanched, chopped broccoli
  salt, to taste
 9  eggs
 2  tablespoons chopped fresh parsley
 2  ounces grated Parmigiano  
   Reggiano
 2  tablespoons heavy cream
To make roasted garlic: Preheat oven to 400 F.

Slice 1/4 inch off entire heads of garlic 
and place cut sides down in 1-liter casserole 
dish. Drizzle with olive oil and sprinkle with 
salt; cover with lid.

Bake 35-45 minutes until heads of garlic 
are soft and light brown. Let cool then use 
back of knife to squeeze garlic from pods.

To make frittata: Lower oven to 375 F.
In saute pan, heat oil over medium-high 

heat. Cook leeks until soft; add broccoli 
then season with salt, to taste, and remove 
from heat.

In mixing bowl, mix roasted garlic, 
sauteed leeks and broccoli, eggs, parsley, 
Parmigiano Reggiano and cream; place in 
9-inch pie dish and bake approximately 
20 minutes until top of frittata is brown. 
Remove from oven and let cool slightly 
before cutting and serving.

Lemon Chicken with Roasted Red Onions and Potatoes

Cheesy Frittata with Veggies
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Tips To Manage Your Allergies And Asthma This Spring
By Dr. Cameual Wright, Vice 
President and Market Chief 
Medical Officer for Care-
Source Indiana

Spring is around the cor-
ner, which means warmer 
weather, fresh flowers and 
more time outside. While 
many are looking forward 
to the new season, spring 
can trigger something 
less favorable for others: 
asthma and allergies. 
According to the Asthma 
and Allergy Foundation of 
America (AAFA), approx-
imately 25 million Amer-
icans, or 1 in 13 Amer-
icans, including 8% of 
adults and 7% of children, 
experience asthma.  

There are many steps 
that can be taken to help 
prevent the severity of 
spring allergy season. Dr. 
Cameual Wright, vice 
president and market chief 
medical officer for Care-
Source Indiana, gives sev-
eral tips to manage your 
asthma and allergies as we 
enter National Asthma and 
Allergy Awareness Month 

this May. 
Asthma, allergies or 

COVID-19?
The symptoms of asth-

ma, allergies, and more 
recently, COVID-19, can 
have mimicking effects 
that leave many unsure of 
what they are experienc-
ing. First and foremost, 
it’s important to note that 
asthma and allergies are 
two separate conditions. 
While they can be very 
similar, asthma is often 
triggered by an allergen 
or by something in the 
air. Asthma is primarily 
hyper-reactivity of the 

airways – a spasm of the 
airway which you perceive 
as being short of breath – 
whereas allergies can have 
a wide range of symp-
toms, including rashes and 
itchiness. Both asthma and 
allergies are triggered by 
allergens, such as pollen, 
effects from secondhand 
smoke, cats, dogs, dust, 
mold and more. 

The symptoms of 
allergies and asthma are 
different from those of 
COVID-19; however, 
if there is a question 
about the possibility of 
having COVID-19, it 
is recommended to get 
a COVID-19 test. The 
symptoms of allergies and 
asthma are typically recur-
rent and have a trigger, 
whereas COVID-19 is 
more isolated, and symp-
toms may also include a 
cough or fever. Addition-
ally, many may confuse 
asthma and allergies with 
the common cold or other 
transmissible viruses, 
which is not the case. 

Allergies and asthma are 
not transmissible, which 
means you can't catch it 
from someone, and you 
can’t share allergies and/or 
asthma with someone else.  

Ways to manage asthma 
and allergies

Another misconception 
about asthma and allergies 
is that there is nothing 
you can do to alleviate 
them. In reality, there 
are several medication 
options to treat asthma 
and allergies by tracking 
your symptoms. Some 
medication options include 
montelukast (Singulair), 
zafirlukast (Accolate), 
zileuton (Zyflo) and other 
antileukotriene drugs. 
It is also recommended 
to keep an ongoing and 
consistent relationship with 
your health provider to 
manage your asthma and 
allergies and continually 
work towards decreasing 
them. An “Asthma Action 
Plan” is a great tool to do 
this, where you and your 
doctor work to control 

your symptoms. If asthma 
and allergy symptoms are 
worsening, your doctor 
may recommend a differ-
ent medication or a rescue 
inhaler. They can also 
work with you to measure 
your peak flows, which 
helps determine how well 
your lungs are working. 

Another way to help 
alleviate symptoms is fully 
understanding what your 
triggers are. For example, 
if cats trigger your asthma 
or allergies, it may be ben-
eficial to take preventative 
medication before a situa-
tion where you’d be near 
cats. It is also important to 
take action steps, such as 
changing the filters in your 
house which can contribute 
to mold, choosing a pet 
that is hypoallergenic and 
more. 

Importance of educating 
on asthma and allergies 

It is crucial to educate 
yourself and those around 
you on asthma and aller-
gies. A first step could be 
to make sure people you’re 

with often carry an inhaler 
with them in case of 
emergency. It is important 
to also let those people 
know about your triggers, 
so they can minimize your 
exposure. 

At CareSource, we offer 
care management to help 
coordinate care and edu-
cate members on asthma 
and allergies. Additionally, 
we provide coverage for 
all asthma and allergy 
medications, and we work 
with your doctor or health 
care provider to get the 
medications you need. 
We’ve also recently part-
nered with Keep Indianap-
olis Beautiful (KIB) to in-
crease green space in local 
areas and reduce harmful 
environmental factors that 
could contribute to asthma 
or allergies. And finally, 
we have a robust network 
of providers to recommend 
for dealing with ongoing 
allergies and asthma. For 
a complete list of our of-
ferings and providers, visit 
www.caresource.com.

Dr. Cameual Wright

Summer Safety – Part 2
Last week I went over 

some sun and water safety 
topics. This week I want 
to write about wheeled 
conveyances that appear 
in the spring and summer 
months. It’s great to see 
kids and adults out on 
their bicycles now that 
the weather has warmed 
up. The downside is this 
will undoubtedly result 
in more bike accidents. 
Some of the most difficult 
experiences I had during 
my medical training were 
when I took care of kids 
who were brain injured as 
a result of bike accidents.

In 2020, there were 
1,260 preventable deaths 
from bicycle injuries in the 
United States. This was a 
16 percent increase from 
the prior year and a 44 
percent increase from 2010 
to 2020. Cyclists being hit 
by cars accounts for about 
two-thirds of the deaths. 
Bike accidents accounted 
for 425,000 visits to emer-
gency departments in 2020 
and resulted in over $10 
billion in health care costs.

While most kids own 
bike helmets, they often 
tell me they don’t wear 

them. Parents frequently 
bring up the fact that they 
never wore a helmet when 
they were kids. Most of 
the time the reason is be-
cause helmets did not exist 
when they were kids.

Helmets really do work 
– wearing one decreases 
the chance of a serious 
head injury by over 60 
percent, brain injury by 
58 percent and serious 
face and neck injuries by 
33 percent. Wearing a 
helmet gives a rider a 17 
percent chance of dying 
from a bicycle accident – a 
marked improvement from 
pre-helmet days. Deaths 

for persons under 20 years 
old have decreased almost 
90 percent since 1975.

Children should be 
taught that they don’t ride 
if they don’t wear their 
helmets. Adults must also 
set good examples by pur-
chasing and using helmets. 
Also teach your kids to 
ride with traffic (the same 
side of the road as the cars 
are traveling).

While any helmet is bet-
ter than no helmet at all, 
take kids with you to try 
them on. It’s also worth 
the slight increase in cost 
to go to a bike store for a 
proper fit. Make sure the 
helmet meets Consumer 
Product Safety Committee 
standards. Also remember 
that accidents can occur 
anywhere, not just on the 
street.

Kids should not only be 
fitted for a helmet, they 
should also be fitted for 
a bike. It’s better to take 
children to the store to try 
out a bike than to surprise 
them with a new bike that 
is too big. Bikes that are 
too large or are purchased 
for the child to “grow 
into” can be very unsteady 

and lead to accidents. 
Don’t push your child to 
ride a two-wheeler until he 
or she is ready (usually 5 
to 6 years old).

Doctors are seeing 
more scooter injuries in 
emergency departments 
and medical practices. 
Most involve either head 
injuries or broken arms 
and are almost universally 
the result of going too fast 
(i.e. down a hill). The tiny 
wheels on a scooter offer 
very little control at higher 
speeds. Motorized scooters 
are very dangerous. Often 
the speeds they produce far 
outpace the rider’s com-
mon sense (especially in 
males). If your child rides 
a scooter, the same bike 
safety rule applies – wear 
a helmet. In addition, he 
or she should wear wrist 
guards as well as elbow 
and knee pads. The same 
goes for rollerblades.

Another wheeled vehicle 
that has an extremely 
high potential to seriously 
injure or kill a child is an 
all-terrain vehicle or ATV. 
While they are no doubt 
fun, I still can’t fathom 
why any parent would 

allow their young child 
to ride one based on the 
injuries I’ve seen. If you 
allow your child to ride 
one, make sure you super-
vise him or her closely. 
Purchase a good set of per-
sonal protective gear and 
a full-face helmet, have 
them take a safety course, 
and severely limit the pow-
er of the machine.

Remember, the experi-
ence and common sense 
of children lags far behind 
the potential speeds these 
vehicles produce as well 
as potential hazards they 
may encounter. The same 
advice goes for dirt bikes.

Lawnmower safety 
is the last thing I’d like 
to address. Keep small 
children indoors when 
mowing since you may 
not see them approaching 
the mower. No matter 
how fun it seems, never 
let small children ride 
on your lap when you’re 
on the lawn tractor. I’ve 
seen more than one limb 
amputation from mower 
accidents.

Parents ask me when it’s 
safe for their kids to mow 
the lawn. The American 

Academy of Pediatrics rec-
ommends they be at least 
12 years old before allow-
ing them to operate a push 
mower and 16 for a riding 
mower. When teaching 
your child to mow, get 
out the owner’s manual 
and go over all the safety 
equipment while making 
sure it’s all still functional. 
The mower should have a 
bale with a kill switch on 
the engine and/or blades. 
Adjust the height of the 
handle to allow the child 
to have good control of the 
mower.

If you feel uncomfort-
able mowing part of your 
yard, a hill for instance, 
certainly don’t allow your 
child to do it. Also follow 
general lawn mowing 
safety rules: wear sturdy 
shoes, minimize mowing 
backward, clear the yard 
of debris, don’t stick your 
hand in a grass chute with 
the engine is running, 
and wear hearing and eye 
protection.

- Dr. John Roberts is a 
member of the Franciscan 
Physician Network specializ-
ing in Family Medicine.

JOHN R. ROBERTS, M.D.
Montgomery Medicine

Mobile Integrated Health Program Has Grown
In January 2017, the 

Crawfordsville Mobile 
Integrated Health Com-
munity Paramedicine Pro-
gram (MIH) was launched 
through a grant provided 
by the Indiana Depart-
ment of Health and part-
nership with Franciscan 
Health Hospital-Craw-
fordsville as an extension 
of the Crawfordsville 
Fire Department. MIH 
is a growing, innovative 
approach to how the EMS 
system works as part of 
the overall public health 
system. It is a patient-cen-
tered model of care deliv-
ered in a patient's home 
or in a mobile environ-
ment and connects public 
safety, public health, and 
health care.

The Crawfordsville 

model was the first of its 
kind and served as a pilot 
program and blueprint for 
other mobile healthcare 
services around the state 
and country. The goal is 
to acknowledge the strug-
gles of receiving quality 
healthcare in communities 
and bridging that gap 
between a need and a nec-
essary public service.

The Crawfordsville 
MIH program has come a 
long way since that begin-
ning. These programs fo-
cus on all types of preven-
tion rather than relying 
on reaction to problems, 
expand the traditional 
scope of emergency care 
to encompass a variety of 
healthcare resources, and 
reduce adverse outcomes 
and disparities. The MIH 

model is now concentrat-
ed into four divisions. 
These include Project 
Swaddle, Substance 
Use Disorder and Quick 
Response Team, Chronic 
Disease Management and 
Vaccination and Immuni-
zation.

Project Swaddle is a 
home-visiting program 
that provides community 
paramedicine services as 
an extension to a moth-
er’s primary physician 
to reduce poor maternal 
health outcomes and 
deliver wrap-around care 
for pregnant women and 
recent mothers who face 
any number of health, 
social, and environmental 
challenges. The goal of 
this program is to im-
prove the lives and health 

of both mother and child 
by providing prenatal and 
postpartum healthcare and 
expanding the traditional 
scope of emergency care 
to include mental and 
physical wellness, edu-
cation, and resources for 
new parents.

The Quick Response 
Team works to combat 
substance use, behavioral 
health-related issues, and 
falls in our community 
by working on preven-
tion efforts, responding 
to emergency incidents, 
and working with evi-
dence-based community 
initiatives to ensure every 
individual has access to 
the appropriate resources 
needed for successful care 
and recovery.

The Chronic Disease 

Management division 
was created to support 
and extend primary 
health services for heart 
failure, chronic obstruc-
tive pulmonary disease, 
pneumonia, and diabe-
tes to Crawfordsville’s 
underserved populations. 
The division creates 
individualized plans to 
improve an individual’s 
overall health, including 
active lifestyle choices, 
improved nutrition, and 
medical compliance to 
help the patient maintain a 
wholly healthier lifestyle.

Lastly, immunizations 
are the newest in the MIH 
programs.  Historically, 
vaccinations and immuni-
zations have been admin-
istered either through a 
primary care physician or 

the local health depart-
ment. This program 
expands both accessibil-
ity and availability to a 
wider audience, including 
school-aged children and 
homebound adults. 

These programs partner 
with Franciscan Health, 
community stakeholders, 
and through the support 
of grant funds under the 
Crawfordsville Fire De-
partment to make integral 
healthcare and resources 
available to underserved 
individuals in our commu-
nity. For questions or to 
learn about participating 
in these services, call 
(765) 362-1277 or visit 
the Fire Department’s 
Mobile Integrated Health 
page on www.crawfords-
ville.net.

www.TheTimes24-7.com
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Best Use Dates And Expiration Dates, What’s The Difference?
By Matt Lepper, Montgom-
ery County Health Depart-
ment

Grocery shopping can 
very well be a hassle as 
is. Between making a list, 
forgetting half of the items 
on the list, and then trying 
to pick out the right prod-
ucts, there is another layer 
of caution and confusion 
that goes into grocery 
shopping. Do I follow the 
best use dates? The expi-
ration dates? Are they the 
same? Different? If you 
find yourself pondering 
these questions, there is 
a simple explanation that 
will alleviate any further 
confusion on whether the 
food you’re buying is safe 
or not. That being said, 
let’s outline the major 
differences between best 

use dates and expiration 
dates.

Starting with best use 
dates, they serve more 
or less as indicators. A 
best use date indicates at 
what point a food item is 
no longer in its original, 
pristine state. After the 
posted date, said food 
item may lose freshness, 
taste, aroma, or nutrients. 
Best use dates also guar-
antee certain properties of 
a product to be effective 
until a cut-off time. For 
example, potato chips 
eaten past their best use 
date may be less crispy, 
ketchup more acidic, 
canned fruits less sweet, 
and so on. While safety 
is still a concern, best use 
dates are more centered 
around taste and prefer-

ence. Foods past their best 
use date are still safe to 
consume, however they 
more than likely will not 
be as satisfactory as they 
were previous. Now, food 
becomes unsafe when it 
hits the expiration date.

Expiration dates are 
more cut and dry than best 
use dates. Expiration dates 
state the last day that a 
product is safe to con-
sume. Expiration dates are 
cut off periods, whereas 
best use dates are better 
categorized as indicators. 
If a food item is either 
at its expiration date or 
getting rather close to it, 
said food item is more 
than likely not safe for 
consumption. To state the 
obvious, most food items 
that are past their expira-

tion date are certainly not 
safe to consume.

Now, don’t panic 
regarding these two 
measures of consumabil-
ity. There are multiple 
practices that anybody can 
do in order to lengthen the 
shelf life of their products. 
One of the more tried 
and true methods lies in 
tossing your products in 
the freezer. Degradation 
of food is more or less put 
on hold during freezing. 
Bacteria cannot grow on 
or in foods while products 
are frozen, as the harsh 
conditions nix any change 
of bacteria growing and 
spreading. When in doubt, 
freeze it!

Another simple prac-
tice to extend shelf life 
of foods is to keep your 

products airtight. This can 
be accomplished through 
using resealable airtight 
bags or food storage 
containers. Excess oxygen 
surrounding food can feed 
any emerging bacteria, 
giving the bacteria an 
ideal environment to grow 
and spread. Additionally, 
ensure that there are no 
signs or presence of mois-
ture when sealing up your 
food products, as moisture 
also provides an ideal 
environment for bacteria 
to live in.

While this last practice 
requires a little more 
effort, it can pay divi-
dends in the long run. 
Keeping fresh produce 
separated can increase 
the shelf life of produce. 
When produce is jam 

packed into a crisper and 
surrounded by other types 
of produce, rich breeding 
grounds for mold begin 
to form. This practice ties 
back into keeping your 
products airtight. If your 
food is already separated 
in airtight containers, not 
only will the lack of extra 
air extend the shelf life of 
your food, but also keep 
produce items from being 
too close to other produce 
items, knocking out two 
birds with one stone.

Whether it's tossing 
your extra items in the 
freezer, categorizing your 
foods, or properly sep-
arating them, it is more 
economically efficient to 
utilize these practices in 
order to keep your food 
around longer.

Fathers In The Forefront: The Father’s Role In Reducing Infant Mortality
By: Dr. Cameual Wright, 
CareSource Vice President 
and Market Chief Medical 
Officer

Despite having the 
lowest infant mortality 
rate in over a decade, 
Indiana’s current infant 
mortality of 6.5 infant 
deaths per 1,000 live 
births is still 20% higher 
than the national aver-
age, according to the 
Indiana State Department 
of Health (ISDH). Laws 
are currently moving 
through Indiana’s House 
and Senate to aid Gov-
ernor Holcomb’s goal 
of becoming the best 
state in the Midwest for 
infant mortality rates by 
2024; however, it will 
take more than the work 
of lawmakers, medical 
workers, and mothers to 
achieve this goal. Fathers 
are often overlooked but 
play a vital role in con-
tributing to good infant 
health and outcomes.

The Importance of Fa-
thers in Preventing Infant 
Mortality

Fathers are often 
omitted from the dia-
logue surrounding infant 
mortality; however, by 
offering physical, social 
and economic support, 
dads can offer crucial 
reinforcement to expect-
ing mothers. Stressful 
social circumstances, 
such as unemployment, 
food insecurity and hous-

ing concerns can lead to 
unhealthy practices, such 
as poor nutrition, non-ad-
herence to medical advice 
and substance use, which 
can have significant nega-
tive impacts on the health 
of the mother and the 
developing fetus. Fathers 
can help alleviate stress 
for mothers by creating a 
positive environment and 
encouraging healthy hab-
its. This includes ensuring 
the mother is eating well, 
taking her vitamins, and 
getting proper rest — all 
factors that play an im-
portant role in fostering a 
healthy pregnancy. One 
of the most important 
components in preventing 
infant death is consistent 
attendance at prenatal 
and postpartum doctor’s 
appointments. By reduc-
ing any barriers to those 
appointments, including 
securing transportation 
and providing childcare, 
fathers can positively 
impact the pregnancy and 

life of the infant.
While it may seem 

obvious that a pregnant 
mother should not smoke, 
smoking during preg-
nancy is still an issue in 
Indiana. According to 
a 2020 study by Amer-
ica’s Health Rankings, 
12.6% of pregnant 
women smoke in Indi-
ana, up from 11.8% in 
2019. Fathers can help 
decrease a mother’s urge 
to smoke by creating a 
relaxing, smoke-free and 
low stress environment. 
This includes learning 
how to manage one’s 
own stress by creating 
healthy coping tactics 
and seeking professional 
help if needed. Having 
a newborn can certainly 
add to existing stress, so 
fathers need to know how 
to properly manage strain 
in a way that doesn’t 
affect the mother or baby 
negatively. In addition, 
if a father smokes and 
makes the choice to quit, 
this can make it easier for 
the mother to stop smok-
ing and prevents exposure 
to secondhand smoke for 
the baby.

After the baby is born, 
fathers should be educat-
ed on the importance of 
safe sleep, as this is one 
of the leading causes of 
infant deaths. Sleep-re-
lated deaths, including 
sudden infant death 

syndrome (SIDS) and 
accidental suffocation, 
take the lives of 3,500 
babies every year, per 
the Centers for Disease 
Control and Prevention 
(CDC). Safe sleep prac-
tices, such as creating a 
safe crib environment, 
avoiding co-sleeping, and 
removing crib items that 
can cause strangulation 
can prevent sleep-related 
infant death.

Finally, fathers can 
educate themselves on 
proper nutrition and the 
risks of obesity during 
pregnancy. According to 
the CDC, the mortality 
rate for infants born to 
obese women was 64% 
higher than the rate for 
normal weight women, 
indicating that there is a 
correlation between body 
mass index (BMI) and 
the infant mortality rate. 
Obesity has also been 
linked to preterm birth. In 
Indiana, maternal obesity 
is a health concern, with 
33% of infants in 2019 
born to women who were 
obese. Fathers can help 
by talking to their partner 
about the effects of obesi-
ty and creating a sup-
portive environment for 
mothers to practice good 
nutrition, exercise and 
experience healthy weight 
gain during pregnancy.

Environmental and 
Social Impacts on Infant 

Mortality
Social determinants of 

health such as unemploy-
ment, unstable housing 
issues, food insecurity 
and a lack of access to 
health care can all lead 
to poor health outcomes, 
including infant sickness 
and death. Identifying 
barriers and connecting 
with local resources and 
support to address these 
concerns can create a 
healthy environment for 
the family. Hoosier fam-
ilies can use health plans, 
such as CareSource, to 
assist them in finding lo-
cal and affordable health 
care options.

How CareSource Can 
Help

CareSource offers 
resources and programs 
to support fathers and 
mothers of new infants. 
CareSource has a dedicat-
ed team of case managers 
who support all pregnant 
women and infants who 
are admitted to the neona-
tal intensive care unit, as 
well as a transition team 
to ensure medical equip-
ment, follow-up health 
services and support are 
provided once the family 
is back home.

We understand the crit-
ical importance of breast 
milk for the growing 
infant. CareSource covers 
lactation services and 
free breast pumps to help 

encourage breastfeeding 
for a healthier baby. For 
mothers unable to breast-
feed, CareSource has 
a partnership with The 
Milk Bank which helps 
supply donor breastmilk 
for all babies.

Additionally, Care-
Source offers a reward 
program, Baby’s First, 
which provides financial 
incentives for prenatal 
visits and child wellness 
visits, immunizations 
and lead testing. These 
rewards offer additional 
encouragement to achieve 
routine health care. Care-
Source also works with 
organizations such the 
Indiana Minority Health 
Coalition and Fathers 
and Families to educate 
and raise awareness of 
the vital roles that fathers 
play in healthy pregnan-
cies, especially those in 
communities of color.

Lowering the infant 
mortality rate is a task 
that cannot be solved by 
lawmakers alone. Hoosier 
doctors, mothers, fathers 
and health plans must 
work together to offer 
support, education and 
services. Fathers can aid 
in a safe pregnancy and 
having a strong and pres-
ent father figure who can 
provide effective support 
to the mother is critical 
to a healthy and happy 
infant.

Dr. Cameual Wright

Tourette Syndrome Genetics And Neuroimaging Study Promises Insight Into Related Disorders
Researchers have been 

working to find a cause 
and cure for Tourette syn-
drome since the neurolog-
ical disorder was first doc-
umented in 1885. Purdue 
University’s progress in 
that work in recent years is 
now being rewarded with 
a $2.6 million grant from 
the National Institute of 
Mental Health for further 
TS research.

Peristera Paschou, 
professor of biological 
sciences and associate dean 
for graduate education and 
strategic initiatives for the 
College of Science, is the 
principal investigator for 
the new grant. She already 
is leading several world-
wide TS research collabo-
rations and is supported by 
the National Science Foun-
dation, National Institutes 
of Health and the National 
Institute for Neurological 
Disorders and Stroke. In 
2017, she was a senior 
co-author on a ground-
breaking international 
study that became the first 
in the world to identify 
risk genes for TS. She 
then led a large-scale study 

in 2021 that shed light on 
the common genetic basis 
of TS and related neurode-
velopmental disorders.

The new NIMH grant 
will allow her to oversee 
the largest neuroimag-
ing and genetics studies 
for TS to date. She will 
coordinate the work of 
geneticists, neurologists, 
psychiatrists, child psy-
chiatrists, brain-imaging 
experts, computer scien-
tists and statisticians in 18 
sites in nine countries. The 
study will pool, analyze 
and harmonize global ge-
netic and brain-MRI data 
to shed greater light on 
TS neurobiology and also 
identify biomarkers that 
could help tailor individu-
alized treatment approach-
es for patients. The effort 
builds on past progress by 
the worldwide ENIGMA 
Consortium (Enhancing 
Neuroimaging Genetics 
through Meta-analysis). 
Leading members of the 
team include co-investi-
gators at the University 
of Southern California, 
professors Paul Thompson 
and Neda Jahanshad, as 

well as Kevin Black at 
Washington University in 
St. Louis.

TS is estimated to affect 
0.5-1% of the world’s 
population. Characterized 
by tics — sudden, repeti-
tive, unwanted movements 
or vocal sounds — it 
typically begins in child-
hood. TS also has highly 
common comorbidities — 
conditions that coexist with 
it to differing degrees — in 
90% of its patients. These 
conditions include obses-
sive compulsive disorder, 
attention deficit hyper-
activity disorder, autism 
spectrum disorders, major 
depressive disorder and 
anxiety disorders.

Paschou is hopeful that 
her findings can one day 
improve treatments for TS 
and its related disorders: 
“What we and others have 
shown very recently is that 
this very high comorbidity 
may, in fact, be due to a 
common genetic cause. 
So, some of the same 
genes play a role and drive 
all of these symptoms. 
Understanding Tourette 
syndrome will also help us 

understand other disorders 
that lie across the so-called 
impulsivity-compulsivity 
spectrum of phenotypes.”

Paschou began studying 
TS more than 20 years ago 
in her postdoctoral work 
at Yale University, where 
she said she was intrigued 
by the disorder’s extreme 
complexity.

“I realized very early on 
that it’s very important to 
bring together many differ-
ent labs and investigators 
to understand the cause,” 
she said.

To that end, Paschou in-
tends to make the findings 
of her current study inform 
future work by creating 
a resource for scientists 
everywhere.

“When the study is 
complete, there will be a 
process for researchers 
to request access to the 
collected datasets and 
our summary statistics,” 
Paschou said. “The dataset 
will be continuously up-
dated.”

Although TS has no 
known definitive cause, it 
is attributed to the interac-

tion of multiple gene vari-
ations and environmental 
factors. Current treatments 
involve behavioral therapy 
or drug therapy, or a com-
bination thereof. They of-
ten fall short because they 
frequently do not eliminate 
the tics or they cause un-
wanted side effects.

Paschou knows what 
success would look like 
if this five-year research 
initiative succeeds.

“We would have a much 
clearer picture about which 
parts of the brain play a 
role in the onset of symp-
toms of Tourette. And 
we would have a clearer 
picture about what genes 
drive the brain abnor-
malities that underlie this 
disorder and its comorbid-
ities.”

Paschou also is quick 
to point out that this new 
research endeavor and her 
past TS work has had a 
singular purpose.

“All of this genetic work 
has the goal to help un-
cover targets for potential 
therapies, and also to help 
drive diagnosis and man-
agement for any of these 

related disorders,” she 
said. “Everything that we 
do is driven by the goal to 
eventually increase quality 
of life for patients and 
their families. We do all of 
this work for them.”

About Purdue University
Purdue University is 

a top public research 
institution developing 
practical solutions to to-
day’s toughest challenges. 
Ranked in each of the last 
four years as one of the 10 
Most Innovative univer-
sities in the United States 
by U.S. News & World 
Report, Purdue delivers 
world-changing research 
and out-of-this-world 
discovery. Committed to 
hands-on and online, re-
al-world learning, Purdue 
offers a transformative ed-
ucation to all. Committed 
to affordability and acces-
sibility, Purdue has frozen 
tuition and most fees at 
2012-13 levels, enabling 
more students than ever 
to graduate debt-free. See 
how Purdue never stops in 
the persistent pursuit of the 
next giant leap at https://
stories.purdue.edu
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