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243 Steinwehr Avenue | Gettysburg, PA 17325
717.334.5048

 Convenience Store 
 Low gasoline prices
State Minimum on Cigarettes
Ready Made Sandwiches
Large variety of drinks and frozen treats
Hot Coff ee   Tobacco products

2030 Thistle Hill Drive | Suite 203 | Spring Grove, PA 17362
410.978.0685

Are You Ready toAre You Ready to
Take ChargeTake Charge

of Your Health?of Your Health?
We provide wellness solutions for mind and body 

specializing in nutritional coaching along with several 
alternative options to vibrant health and wellness.

CALL FOR YOUR APPOINTMENT!

CALL CALL Be Well Solutions Be Well Solutions TODAY!TODAY!

Be Well SolutionsBe Well Solutions

380 Lincoln Way E., New Oxford
717-624-1333

Pottstown
610-970-5050

Boyertown
484-415-0611

Palmyra
717-838-1477

Exeter
610-779-9522

Cleona
717-450-4610

WERE YOU TOLD YOU COULDN’T 
WEAR A SMALL HEARING AID?
TODAY YOU CAN!

NITROTM CIC
Siemens Hearing Instruments introduces the 

newest addition to its family of products:

NITRO CIC has the power of a Behind-the-Ear 
hearing instrument in a Completely-in-the-
Canal package! With up to 70dB of gain 
in NITRO CIC, even wearers with severe 
hearing loss can enjoy  the cosmetic 
benefi ts of a discreet hearing instrument. 
For those of you who would like to wear a 
tiny hearing aid, now there is one to fi t all 
needs that is nearly invisible. The technology 
that comes along in NITRO CIC is truly incredible. 
From feedback cancellation to data logging to noise reduction, 
this little package offers a huge punch. NITRO CIC also features 
C-Guard wax protection system which protects the receiver and 
enhances reliability.

WITH THIS COUPON

WITH THIS COUPON

MUST PRESENT COUPON AT TIME
OF APPT., NOT VALID ON PRIOR

PURCHASES AND WITH ANY OTHER OFFER.
EXPIRES 7/31/15

MUST PRESENT COUPON AT TIME
OF APPT., NOT VALID ON PRIOR

PURCHASES AND WITH ANY OTHER OFFER.
EXPIRES 7/31/15
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TRADE IN ON OLD
HEARING AIDS
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A PAIR OF SIEMENS 

HEARING AIDS
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 717-339-2071

   Purchase any giant sub &  
    get a regular size sub for  
    FREE

Expires 4/30/24
44 Natural Springs Road, Gettysburg

717-398-2527 • Jerseymikes.com

195 Stock St. Suite 112  |  Hanover, PA 17331  |  717-698-1541 

Have your hearing tested today.

Cholesterol
Blood Pressure

Vision
Hearing

Don’t wait, call NOW for Your appointment!

When was the last time you had 
your hearing checked?

Hearing loss affects 37 million Americans – expected to grow to 80 million in the
next 10 years – and ranks as the 3rd most common medical condition in America. Hearing 

loss can be detrimental to everyday communication and your overall health.

195 Stock St., Suite 112
Hanover, PA 17331

No Gimmicks, Just Sound Value

Victoria Elaine Peters
Board Certified In Hearing

Instrument Sciences

A. (Eddy) Geadah
Board Certified Audiologist

M.S. F-AAA

Lisa Kubisiak
Patient Care
Coordinator

HANOVER HEARING CENTER 

www.hanoverhearing.com
 717-698-1541

• Hearing Testing
• Presciption Hearing Aids

• Tinnitus Therapy 
• Instrument Repair

We Are A Complete Solution For 
          All Your Hearing Aid Needs.



www.PetulaSells.KW.com

Put Your Real Estate 
Transaction In The Right Hands!

3045 BALTIMORE PIKE                                           717-345-5524
GETTYSBURG, PA 17325           admin@gettysburgfunerals.com

www.gettysburgfunerals.com

Direct 
Cremation
$1,995

includes urn and one death certificate
*Traditional funerals and green burial also available

~ Veteran and Woman Owned ~

We specialize in residential and 
commercial deliveries. Serving you 

with honesty, quality, and value.

317 West King Street, East Berlin 717-259-0624

$1 Off Dock Sales
Expires 4/30/24

www.masonpropane.com

Furs, Cashmere, Shearlings, Leather,
Rainwear, Ladies Apparel, 

Handbags, Jewelry, and Accessories

1 Frederick St., Hanover, PA 17331 • 717.632.3335
Hours: M-F 10-4, Sat. 10-3 • June, July, August by Appt.

www.fursbysusan.com

INGREDIENTS 
• 1/4 cup olive oil
• 2 tablespoons lemon juice
• 2 tablespoons Dijon mustard
• 2 tablespoons soy sauce
• 2 tablespoons brown sugar
• 1 garlic clove, minced
• Salt and pepper to taste
• 4 125-gram salmon filets, skin on 
• Parsley and lemon wedges

DIRECTIONS
1. Mix all of the ingredients — except the salmon, parsley and lemon wedges —  

in a bowl.
2. Place the salmon filets in a large freezer bag and pour half of the marinade in. Seal 

the bag, removing as much air as possible and marinate in the fridge for 1 to 3 hours.
3. Preheat the barbecue. Oil the grill using a silicone brush. 
4. Put the salmon filets directly on the grill, skin side up. Close the barbecue cover and 

let cook for 3 to 5 minutes, depending on the thickness of the filets.
5. Flip the filets, and brush the remaining marinade on the fish. Close the barbecue lid 

and cook for another 3 to 5 minutes. 
6. Place the filets on a plate, cover with alu-

minum foil and let rest for about 5 minutes. 
7. Garnish with parsley and lemon wedges, 

and serve with a green salad.
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Online search option: 
Search all 
Keyword: Summer eats

Include ad spaces to generate revenue from the content on these pages.

Do you think cooking on the barbecue is reserved for 
meat eaters? Think again! Here are some easy ways 
of making your next cookout vegetarian-friendly.

SIDE DISHES
Meat eaters and vegetarians alike will appreciate 
having grilled vegetables to accompany their main 
dish. Zucchini and eggplant are delicious when cut 
lengthwise, seasoned and cooked on an oiled grill. 

If you prefer to cook an assortment of veggies, cut 
them into even-sized cubes and season them as desi-
red. Once they’re ready to be cooked, wrap them in a 
piece of aluminum foil and place them on the barbe-
cue to be steamed.

MAIN COURSES
There are vegetarian substitutes for almost all gril-

led meat dishes. For example, as an alternative to 
hamburgers you can buy pre-made veggie burgers 
or try your hand at making your own. A great re-
placement for ground beef is a mix of black beans 
and tempeh (a product made from fermented 
soybeans). 

If you’re serving brochettes, replace the meat 
with more vegetables or with chunks of mari-
nated tofu. 

Remember that many vegetarians prefer 
that their food not come into contact with 
meat, so a clean grill is recommended. 
When cooking meat and non-meat dishes, 
cook the vegetarian items first or simply 
dedicate a portion of the grill to plant-
based food.

VEGETARIAN 
OPTIONS 

for your next 
barbecue

Maple-glazed 
BARBECUE RIBS

What’s the secret behind 
these succulent and tender ribs? 
Using two cooking methods 
and a delicious homemade 
barbecue sauce.

INGREDIENTS 

Barbecue sauce
• 1 tablespoon butter or margarine
• 1/2 onion, diced
• 1 cup chili sauce
• 1/2 cup water
• 2 tablespoons brown sugar
• 2 tablespoons maple syrup
• 1 tablespoon Worcestershire sauce
• 1 teaspoon garlic salt
• 1 teaspoon yellow mustard
• 1 teaspoon fancy molasses

Ribs
• 2 racks baby back ribs (about 750 grams each)
• 2 tablespoons onion powder
• 2 tablespoons paprika 
• 1 tablespoon salt
• 1 tablespoon pepper

DIRECTIONS

Barbecue sauce
1. In a small pot, cook the onion in the butter over me-

dium heat until soft. 
2. Add the remaining sauce ingredients and simmer for about 15 minutes, stirring 

often. Set aside.

Ribs
1. Cut each rack in half. In a bowl, combine the remaining ingredients and rub the resul-

ting mixture evenly over the ribs.
2. Cook the ribs in the slow cooker on high for 30 minutes. Switch to low for another 

6 to 8 hours. The ribs will be very tender after cooking, so remove them carefully to 
keep them in one piece.

3. Preheat the barbecue to medium heat.
4. Brush the ribs with the barbecue sauce, 

and grill for 4 to 5 minutes a side, brushing 
on more sauce as desired, and serve.

Start to finish:  
10 hours (30 minutes active)
Servings: 4

While many people 
insist that removing the 
membrane is necessary, 
keep it on for this recipe. 

It’ll prevent the racks 
from falling apart in 

the slow cooker. 

Marinated 
BARBECUE SALMON

This simple recipe is perfect anytime 
it’s too hot to cook inside. The marinade 
caramelizes perfectly on the salmon 
and you’ll want to make this delicious 
dish again and again.

Start to finish:  
1 hour, 15 minutes (15 minutes active)
Servings: 4

INGREDIENTS 
• 1/4 cup olive oil
• 2 tablespoons lemon juice
• 2 tablespoons Dijon mustard
• 2 tablespoons soy sauce
• 2 tablespoons brown sugar
• 1 garlic clove, minced
• Salt and pepper to taste
• 4 125-gram salmon filets, skin on 
• Parsley and lemon wedges

DIRECTIONS
1. Mix all of the ingredients — except the salmon, parsley and lemon wedges —  

in a bowl.
2. Place the salmon filets in a large freezer bag and pour half of the marinade in. Seal 

the bag, removing as much air as possible and marinate in the fridge for 1 to 3 hours.
3. Preheat the barbecue. Oil the grill using a silicone brush. 
4. Put the salmon filets directly on the grill, skin side up. Close the barbecue cover and 

let cook for 3 to 5 minutes, depending on the thickness of the filets.
5. Flip the filets, and brush the remaining marinade on the fish. Close the barbecue lid 

and cook for another 3 to 5 minutes. 
6. Place the filets on a plate, cover with alu-

minum foil and let rest for about 5 minutes. 
7. Garnish with parsley and lemon wedges, 

and serve with a green salad.
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hamburgers you can buy pre-made veggie burgers 
or try your hand at making your own. A great re-
placement for ground beef is a mix of black beans 
and tempeh (a product made from fermented 
soybeans). 

If you’re serving brochettes, replace the meat 
with more vegetables or with chunks of mari-
nated tofu. 

Remember that many vegetarians prefer 
that their food not come into contact with 
meat, so a clean grill is recommended. 
When cooking meat and non-meat dishes, 
cook the vegetarian items first or simply 
dedicate a portion of the grill to plant-
based food.
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OPTIONS 

for your next 
barbecue

Maple-glazed 
BARBECUE RIBS

What’s the secret behind 
these succulent and tender ribs? 
Using two cooking methods 
and a delicious homemade 
barbecue sauce.
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Barbecue sauce
• 1 tablespoon butter or margarine
• 1/2 onion, diced
• 1 cup chili sauce
• 1/2 cup water
• 2 tablespoons brown sugar
• 2 tablespoons maple syrup
• 1 tablespoon Worcestershire sauce
• 1 teaspoon garlic salt
• 1 teaspoon yellow mustard
• 1 teaspoon fancy molasses
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• 2 racks baby back ribs (about 750 grams each)
• 2 tablespoons onion powder
• 2 tablespoons paprika 
• 1 tablespoon salt
• 1 tablespoon pepper

DIRECTIONS

Barbecue sauce
1. In a small pot, cook the onion in the butter over me-

dium heat until soft. 
2. Add the remaining sauce ingredients and simmer for about 15 minutes, stirring 

often. Set aside.

Ribs
1. Cut each rack in half. In a bowl, combine the remaining ingredients and rub the resul-

ting mixture evenly over the ribs.
2. Cook the ribs in the slow cooker on high for 30 minutes. Switch to low for another 

6 to 8 hours. The ribs will be very tender after cooking, so remove them carefully to 
keep them in one piece.

3. Preheat the barbecue to medium heat.
4. Brush the ribs with the barbecue sauce, 

and grill for 4 to 5 minutes a side, brushing 
on more sauce as desired, and serve.

Start to finish:  
10 hours (30 minutes active)
Servings: 4

While many people 
insist that removing the 
membrane is necessary, 
keep it on for this recipe. 

It’ll prevent the racks 
from falling apart in 

the slow cooker. 

Marinated 
BARBECUE SALMON

This simple recipe is perfect anytime 
it’s too hot to cook inside. The marinade 
caramelizes perfectly on the salmon 
and you’ll want to make this delicious 
dish again and again.

Start to finish:  
1 hour, 15 minutes (15 minutes active)
Servings: 4
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Hickory Bridge FarmHickory Bridge Farm
Restaurant • Red Shed Events & Weddings

Bed & Breakfast
9 Miles West of Gettysburg

Family Style Dining in a Historic Barn
FRI. & SAT. 4:00-8:00 PM 

SUN. 12:00-3:00 PM
Serving Banquets Daily

www.HickoryBridgeFarm.com

Reservations Recommended - 717.642.5261
Check Our Website 

For Upcoming Events

Now Hiring
Massage
Therapists

Great Pay, Flexible Schedule
Send resume to:

guestservices@gettysburgdayspa.com
Benefits include service & product discounts,

paid vacation, eye & dental insurance available.
- PA licensed massage therapists -

730 Chambersburg Road • 717-334-8423
www.gettysburgdayspa.comwww.gettysburgdayspa.com

Earle’s Inn Pub & GrilleEarle’s Inn Pub & Grille
  Seafood,   Seafood, 

Steaks, BurgersSteaks, Burgers
2806 York Rd.
Gettysburg, PA 
717-334-3698

Est. 1933

www.earlesinn.comwww.earlesinn.com

717-792-0918

* Heating 
Oil Delivery
* Propane 
Delivery

* Propane Tank 
Sales & Installation

4433 York Rd, New Oxford  •  717 624 2793

Concrete Lawn Ornaments  •  Statuary  •  Planters
Garden Benches  •  Fountains  •  Birdbaths

•  Downspouts
Car Parking Blocks  •  Fountain Pumps  

Celebrating Our
40th Anniversary

We Have the Perfect Suit, 
Tuxedo to Fit Your Style

217 Frederick St.
Hanover, PA 17331

(717) 632-3323
www.hanoverclothing.comwww.hanoverclothing.com

E-Commerce Solutions
for Your Small Business

We’re here to plan, design and
implement a comprehensive
digital strategy that works for
your business.

Upgrade Digital
Business Consulting
1234 Washington Street | Somersville Heights
000-000-0000 | www.namewebsite.com

Streamlined, simplified, affordable!
E-commerce implementation & integration
Marketing & branding strategies
Search engine optimization
Data & analytics | CRM platforms
Website design | Social media

Contact us online today to get 
started with a free consultation.

We Have You Covered
 In Print and Digital

To Help Your Business Grow
 With The Flow

Free Monday E-Edition
Print Advertising
Web Advertising

Graphic Designing
Animated & Video Advertising

Marketing & Branding Strategies
Search Engine Optimization

Data & Analytics
Dynamic Call Tracking

Website Development/Training
Content Targeting

Website Remarketing
Targeted Social Media

Social Presence
Over 28,000 Followers on Facebook

Like Us On Facebook
Facebook.com/gettysburgtimes

Addressable GeoFencing
Pay Per Click

Audience Targeting
Recruitology

Mobile Location Targeting
Most Viewed Website In Adams County

Historic Books for Sale
Remembrance Cards Available

Buy and Browse Photos on
our Smug Mug Page - 

gettysburgtimes.smugmug.com

Call or contact us online today
 to get started!

717-253-9402 
 www.gettysburgtimes.com1234 Washington Street | Somersville Heights

000-000-0000 | www.namewebsite.com

Free Consultation > Call or contact us online today to get started!

Digital Tools to
Help Your Business

Grow With the Flow

We’re here to help small businesses like yours
implement and manage e-commerce solutions,
contactless payments, order fulfillment and more.

DigiTech Consulting

Performance 

Reports FREEConsultation

Furs, Cashmere, Shearlings, Leather,
Rainwear, Ladies Apparel, 

Handbags, Jewelry, and Accessories

1 Frederick St., Hanover, PA 17331 • 717.632.3335
Hours: M-F 10-4, Sat. 10-3 • June, July, August by Appt.

www.fursbysusan.com
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Volunteering is a great way for seniors to stay active and engaged 
with their community. It can also provide physical, mental and 
social benefits.

PHYSICAL BENEFITS
Many volunteer opportunities involve physical activity, such as 
serving meals at a soup kitchen, walking dogs at a shelter or 
gardening at a community park. This can help seniors maintain 
their physical fitness and reduce their risk of developing chronic 
diseases such as heart disease, stroke and diabetes.

MENTAL BENEFITS
Volunteering can help keep seniors mentally active and engaged. It 
can provide them with a sense of purpose and meaning, reducing 
feelings of isolation and loneliness. Volunteering can also help im-
prove cognitive function and reduce the risk of developing dementia.

SOCIAL BENEFITS
Volunteering is a great way for seniors to meet new people and 
socialize with others. It can help them build friendships and feel 
connected to their community. Volunteering can also help to 
reduce stress and improve overall well-being.

HOW TO GET INVOLVED
If you’re a senior looking for a way to get involved, there are a few 
resources that can help you find opportunities:

• Your local volunteer centre
• Your local library or community centre
• Your place of worship
• Online volunteer matching websites

Are you ready to get involved? National Volunteer Week, which 
takes place from April 14 to 20, is an annual event that celebrates 
the contributions of volunteers 
and encourages Canadians, in-
cluding seniors, to get involved 
in their communities.

How volunteering 
can keep seniors active 
and engaged

Online search option: 
Search all 
Keyword: Volunteer

Volunteering as a family is a rewarding expe­
rience that have a positive impact on both your 
community and your family members. Here are 
three significant benefits of volunteering together 
as a family:

1. Strengthens family bonds. Volunteering to­
gether gives families a chance to work towards 
a common goal and create shared memo­
ries. It also provides opportunities for families 

to learn about and appreciate each other’s 
strengths and talents.

2. Teaches important life lessons. Volunteer­
ing can teach children valuable life lessons 
such as empathy, compassion and social re­
sponsibility. It can also help them to develop 
leadership skills, learn how to work as part 
of a team and appreciate the importance of 
giving back to others.

3. Makes a difference in your community. 
Volunteering as a family is a great way to give 
back to the community and make a differ­
ence in the lives of others. It can also help 
to raise awareness of important issues and 
inspire other families to get involved.

HOW TO GET INVOLVED IN FAMILY 
VOLUNTEERING
There are many ways to get involved in family 
volunteering. Here are a few ideas:

• Volunteer at a local soup kitchen,  
homeless shelter or animal shelter

• Help out at a community event or festival
• Visit the sick or elderly
• Clean up a local park or beach
• Plant trees or flowers

During National Volunteer Month, find a way 
to bring your family together to get 
involved in the community.

3 benefits of volunteering as a family

gettysburgtimes.com



Schedule Your Eye Exam 
with Dr.Rowe

600 Carlisle Street, Suite A, Hanover, PA
Thistle Hill Medical Center, Spring Grove, PA

www.darrellmsipe.com

717.632.5558717.632.5558

Opticians and Hearing AidsOpticians and Hearing Aids
DARRELL M. SIPE

April 12th  & 13th 
History Meets the Arts Show and Sale

Lord Nelson’s Gallery
historymeetsthearts.com

April 12th thru 14th 
Disney’s Aladdin Jr

Delone Catholic High School
delonecatholic.org

April 13th  & 14th 
Gettysburg Military Antiques Show

All-Star Sports Complex        
CivilWarShows.com

April 13th 
An Evening with the Painting             

Gettysburg National Military Park
gettysburgfoundation.org/events

April 19th
Chill on the Hill Celebrate Spring!

Hauser Hill Event Center
hauserhill.com

April 20th
Rebel’s Roost Antique and 
Vintage Outdoor Market            

The Outlet Shoppes at Gettysburg
theoutletshoppesatgettysburg.com

April 20th 
The Pink Dog Animal Rescue Dog 

Adoption Event
Camping World of Hanover

pinkdogrescue.org

April 25th 
Strawberry Hill’s A Night for 
Nature Dinner and Auction

The Lodges at Gettysburg
strawberryhill.org/nightfornature

April 26th  & 27th 
Make Your Own Planter

Lehigh’s Greenhouse
Lehighsgreehouse.com

April 27th 
Comedy Competition 

hosted by Earl David Reed
Lincoln Social Food Market

lincolnsocialfoodmarket.com/events

April 27th
Adams County Farmers Market

 Opening Day
Gettysburg Rec Park

acfarmersmarkets.org

Calendar of Events

Homewood at Plum CreekHomewood at Plum Creek, a premier 
Continuing Care Retirement Community has 

the following openings:

RN Supervisor - Part Time evening shift position 
working every 3rd weekend as well or FT Nights 

also working every other weekend.  

RN Team Leader - PT evenings or night shift
in healthcare.

Housekeeper - FT days or PT evening shift 
available.  

Certified Nursing Assistant - Full and Part Time 
positions open for all shifts in Healthcare as 

well as weekend option possibilities. Call to talk 
about availability and what we can do for you!  

Dietary Aide - PT day or evening position for 
a dishwasher are open as well as PT evening 

dietary aides.

Restaurant Server - RPT (benefits included)
and PT positions open for our Independent 

Living Restaurant.

LPN Team Leader-Healthcare and Independent 
Living: FT nights or PT days working every other 

weekend only in Health Care. Part Time days 
or evenings in our Independent Living nursing 

department, flexible hours. Call us to talk about 
availability and what we can do for you.   

LPN Team Leader in Personal Care - Regular 
Part time positions (Benefits included) for days/

evenings or evenings/nights.  

CDL Bus Driver - As needed position in our 
Independent Living Therapeutic Recreation 
department. This position requires a CDL to 
drive our 32 passenger bus for resident trips.  

Call today to discuss our great benefits, flexible 
schedules, tuition reimbursement and more!  Stop in the 
Townhall building Wednesdays from 9am-4pm for on 

the spot interviews!

Please apply for all positions at
www.homewood.com,

scan the QR code or text Jobs
to 833-386-4082.      

Homewood at Plum Creek
425 Westminster Avenue

Hanover, PA 17331
E.O.E 717.637.4166 
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