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There are a num-
ber of attractions in 
Ashtabula County in 
the fall, from viewing 
the changing colors 
of leaves to organized 
events like the Covered 
Bridge Festival.

Ashtabula County 
Convention and Visi-
tors Bureau Executive 
Director Stephanie 
Siegel said the Cov-
ered Bridge Festival 
has been an immense-
ly popular fall event. 
“That event has proven 

popular regardless of 
COVID restrictions be-
cause you can experi-
ence that in the bubble 
of your car, since it’s a 
self-driving tour,” she 
said.

The Covered Bridge 
Festival includes a 
number of events at 
the county’s covered 
bridges, Siegel said.

The Ashtabula 
County Covered Bridge 
Festival takes place on 
the second weekend in 
October, according to 
the festival’s website. 
This year is the 37th 
annual Covered Bridge 

Festival.
The festival includes 

crafts, a quilt show 
and entertainment, ac-
cording to the festival’s 
website.

Siegel said vineyards 
in the area are pressing 
grapes about this time 
of year. “If you hav-
en’t been out to where 
any vineyard is and 
breathed deep to smell 
that sweet smell of 
grapes in the air, then 
you’re missing out, go 
now,” Siegel said.

The Grand River 
Valley winegrowers 
host an event where 

they pair wines with 
popular Thanksgiving 
dishes. 

There are fewer 
festivals in Ashtabula 
County in the fall, and 
more things that can 
be done at people’s 
own pace, Siegel said. 
“It’s less organized 
and it’s more relaxed,” 
Siegel said.

The Convention and 
Visitors Bureau is 
thrilled with the num-
ber of people visiting 
the area, and thrilled 
with how many people 
are coming to the area 
outside of what was 
previously the tradi-
tional tourist season, 
Siegel said. 

“This is no longer a 

community that sees 
people coming from 
Memorial Day to Labor 
Day,” she said. 

“It’s really stretched 
much later into ... 
November, and earlier 
now, we’re starting to 
see it trending earlier, 
like April, May, the 
season starts to pick 
up.”

WARREN DILLAWAY | STAR BEACON

Ryan Ribblett [back to camera] takes a picture of his wife Kelly and their two chil-
dren (Max), 3, and Quinn, 1, at the Smolen-Gulf Bridge in Plymouth Township during 
the 2019 Ashtabula County Covered Bridge Festival.

Plenty to do in the fall
in Ashtabula County

Fall In Love
With a Whole New Look
Breathe new life into your living space 
this fall with a fresh new color!

The perfect mix of Quality, 
Price and Service...Since 1961!

J & W Paint Co.

5836 Woodman Ave. | Ashtabula
440-997-0905 | www.jandwpaint.com

Bushnell
Store

Gas • Oil • Snacks
Groceries • And More!

Corner of Route 7 & 84, Conneaut, Ohio 44030
440-594-2084
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SHEFFIELD TOWN-
SHIP — Brant’s Apple 
Orchard, a popular fall 
attraction, will likely 
be even busier than 
usual this weekend.

Jenn Diehl, co-owner 
of Brant’s Apple Or-
chard, said October is 
a pretty big month for 
the orchard. Brant’s 
will be hosting its an-
nual Fall Festival this 
weekend, Diehl said.

“We have horse-
drawn hay rides, 
bounce houses, craft 
show, a photographer 
is coming out taking 
family pictures, we 
have a 5K run that 
we do ... through the 
orchards, through the 
woods,” Diehl said.

The race raises 
funds for a scholar-
ship, Diehl said.

October is generally 
the busiest month for 
Brant’s, Diehl said. 
“That’s when people 
think of going some-
where for the fall,” 
Diehl said. 

Diehl said the or-
chard has been busy 
this year. “I think peo-
ple are just anxious to 
get out,” she said. “It’s 
been good weather, ac-
tually, so I think that 
has helped a lot.”

Last year, COVID-19 
restrictions were lifted 
about when Brant’s 
opened, Diehl said. At 
the time, people were 
anxious to get outside, 
and some restrictions 
eased about when the 

orchard opened, Diehl 
said.

Many visitors to 
Brant’s this year are 
coming from an hour 
or two away, Diehl 

said. 
“I don’t know if 

people are just looking 
for local destinations 
that are only a couple 
hours away, rather 

than traveling some-
where far,” she said. 
“That is a weird thing 
about this year, is it’s 
a lot of outside the 
county people that 

we’re getting.”
Diehl said the 

orchard’s website, 
brantsappleorchard.
com, has a full list of 
upcoming events.

WARREN DILLAWAY | STAR BEACON

Diesel Vojacek of North Perry prepares to launch an apple at Brant’s Orchard Fall Apple Festival in Sheffield 
Township in 2019.

Brant’s a popular autumn attraction
‘We have horse-
drawn hay rides, 
bounce houses, 

craft show, a 
photographer 
is coming out 
taking family 
pictures, we 

have a 5k run 
that we do 
... through 

the orchards, 
through the 

woods.’

Jenn Diehl
Co-owner, Brant’s Apple Orchard

Tuesday Senior 
Citizen Day

10% Off
Italian American Cuisine
      Over 60 years in business

729 Lake Ave., Ashtabula, Ohio 44004 • Wifi

Stop in and Try 
Our Delicious 
Daily Specials

Mon. - Sat. 7am 
to 9pm Sunday 

7am to 8pmVisit Lakeway.com for Full Menu

RESTAURANT
WE

CATER
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SAYBROOK TOWN-
SHIP — Fall is the 
perfect time to visit Big 
Oak Nature Park, where 
visitors will find a vari-
ety of colorful leaves, 
but a beast of an oak 
tree, as well.

The park’s giant 
swamp white oak is the 
Ohio State Champion, 
measuring 236 inch-
es in circumference, 
a height of 96 feet, 
and a 93-foot crown 
spread for a total of 
355 points, according 
to the Ohio Department 
of Natural Resources, 
Division of Forestry.

“It’s an amazingly old 
monster,” said Marc 
DeWerth of Big Trees 
Ohio, who along with 
Alistair Reynolds of the 
Division of Forestry, 
measured the mighty 
oak.

The former champi-
on was a white oak in 
Bay Village, but it fell 
this past spring, open-
ing the door for Say-

brook’s white oak to 
take the honors.

“If going to the park 
to see the champi-
on tree, it’s a 10- to 
15-minute walk into the 
forest,” said Michelle 
Hallman, fiscal officer.

The park’s trails lead 
to the swamp white oak 
tree that is estimated to 
be between 100 to 150 
years old, based on a 
biological survey done 
several years ago.

The best time to visit 
the park to see nature’s 
fall splendor, should 
plan for the second 
full week in October. 
People interested in 
finding eye-catching 
leaves throughout the 
region should check out 
fallcolor.ohiodnr.gov, 
Ohio’s official guide to 
the changing colors.

The 30-plus acre Big 
Oak park was originally 
a small farm and con-
tains wetlands, small 
streams and forest with 
a tall tree canopy. 

More than 10 years 
ago, the Ashtabula 
Foundation gifted the 

property to Saybrook 
Township Park.

Swamp White Oak 
(Quercus bicolor) is a 
frequent inhabitant of 
wet woods, swamps, 
wetlands and near bod-
ies of water, although it 
is drought tolerant and 
can be planted in soils 
that are dry in summer, 
according to ODNR.

Of all the members of 
the white oak group, the 
undersides of its leaves 
are the most white, 
according to ODNR.

Big Oak Nature Park 
is open dawn to dusk, 
weather permitting. No 
hunting is allowed.

Park officials warn the 
trail is uneven so hikers 
should use caution and 
wear appropriate foot-
wear. This park is being 
kept in its natural state 
to protect the vegeta-
tion and animals and 
park officials ask walk-
ers stay on the trails.

Big Oak Nature Park, 
5210 Route 45, is on 
the east side of Route 
45 just north of North 
Bend Road.

SUBMITTED PHOTO

Marc DeWerth from Big Trees Ohio stands beside the state’s biggest swamp white 
oak tree — found in Big Oak Nature Park, 5210 Route 45, just north of North Bend 
Road in Saybrook Township. 

Saybrook’s Big Oak Nature Park
beckons to autumn aficionados

964-3621
1029 Bridge Street • Ashtabula

Benefit 
Steak Fry

Michael C. Fluhr
Scholarship Fund

SUNDAY
August 16th

964-3621
1029 Bridge Street • Ashtabula

Benefit 
Steak Fry

Michael C. Fluhr
Scholarship Fund

SUNDAY
August 16th

964-3621
1029 Bridge Street • Ashtabula

Benefit 
Steak Fry

Michael C. Fluhr
Scholarship Fund

SUNDAY
August 16th

DAILY HOURS: 9:00 a.m. to 1:00 a.m. • Sat and Sun 9:00 a.m. to 1:00 a.m.

JOIN US FOR BROWNS
TAILGATE PARTIES$269

Water
Proof
Plank

Sq. Ft.
& Up

B A R T E R
H O U S E
D E S I G N
C E N T E R

Mattress

Sets
$199 &

Up

1477 Bridge Street, Ashtabula   440-964-7770“NEVER UNDERSOLD BY
ANYBODY, ANYTIME”

Check Out Our In-Stock 
Carpet & Vinyl Rolls & 

Remnant Specials!
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Pumpkins, scarecrows, 
apple cider and colorful 
leaves — what’s not to 
like about fall?

If you’re planning 
to take advantage of 
the sights of autumn, 
schedule your outing 
for mid- to late-October, 
according to the Ohio 
Department of Natural 
Resources (ODNR).

ODNR foresters 
predict the peak time 
to catch autumn colors 
is the week of Oct. 18, 
according to the ODNR 
website.

“Autumn in Ashtabula 
County is absolutely 
beautiful to see,” said 
County Commissioner 
Casey Kozlowski. “The 
colors of the fall season 
complement the many 
beautiful aspects of our 
county with the covered 
bridges, lakes, wineries 
and so much more.”

It’s September’s 
shorter days and longer 

nights that’s the biggest 
trigger of color change, 
according to ODNR.

As of Monday, Sep-
tember temperatures in 
northern Ohio are rang-
ing about normal, al-
though late September 
and early October are 
predicted to be warmer 
than average, according 
to Nick Greenawalt, a 
meteorologist with the 
National Weather Ser-
vice in Cleveland.

Precipitation, mean-
while, is also about 
average for the year, 

although so far, rainfall 
in September is below 
normal.

As in years past, 
ODNR color trackers 
will monitor fall color 
throughout the state, 
with color watchers at 
two dozen state parks, 
preserves and forests 
updating an interactive 
map every week, start-
ing this Thursday (see 
fallcolor.ohiodnr.gov).

County Commissioner 
J.P. Ducro IV said area 
residents are fortunate 
to experience all four 
seasons.

“Fall is defi nitely the 
most beautiful with our 
gorgeous fall foliage,” 
he said. “It’s great to 
incorporate it into a 
tour of our wineries or 
covered bridges.”

Some of the best plac-
es to see fall colors in 
northeast Ohio include:

• A tour of Ashtabula 
County’s covered bridg-
es or local wineries;

• Ashtabula County 
Covered Bridge Festival, 

Oct. 9-10 in Jefferson;
• Rocky River Reser-

vation in North Olmst-
ed;

• The Holden Arbore-
tum in Kirtland;

• Virginia Kendall 
Ledges in Peninsula;

• South Chagrin Res-
ervation in Bentleyville, 
and

• Wade Park in Cleve-
land’s University Circle.

For a full season of 
fall activities in Ohio, 
check out the Touris-
mOhio’s “100 Things to 
do in Ohio this Fall,” at 
ohio.org.

Peak fall colors predicted 
for mid-October in Ashtabula County

GOT A NEWS TIP?
CALL THE STAR BEACON!

440-994-3243

‘Fall is defi nitely 
the most 

beautiful with 
our fall foliage. 

It’s great to 
incorporate it 
into a tour of 
our wineries 
or covered 
bridges.’

J.P. Ducro IV
Ashtabula County Commissioner

Shortstop Drive-Thru

Try Our Wings
Voted Best In Ashtabula County

2328 Lake Avenue, Ashtabula
440.992.5046

WINE
  BEER
     TOBACCO

Department 56 Village & Snowbabies
Byers Choice Carolers
Fontanini Nativity
Old World Christmas Glass
German Nutcrackers and Smokers
Charming Tails
Trees, Wreaths and Garlands
Santas, Snowmen, Angels and Bears

Over 1,000 Different Ornaments

Closed Saturday,
October 2nd.

We will reopen Sun.
Oct. 3rd at Noon

one gift. every occasion.

1760 W. Prospect (Rt. 20) Ashtabula
(440) 992-8843

Tues. - Sat 11-5 PM, Sunday 12-5

HARBOR-TOPKY
LIBRARY

440-964-9645
1633 Walnut Blvd. Ashtabula, OH 44004

• Meeting room space
• Notary services
• Hotspots
• In- person and virtual 

programming
• A collection that can be 

accessed and used virtually 
or in-person

• Curbside services
• Faxing and scanning
• And continuing cleaning and 

sanitizing (continuing safety 
protocols)

www.harbortopky.lib.oh.us

MONDAY - FRIDAY
10AM-6PM
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Wine afi cionados don’t have 
to travel to California or France 
to fi nd their favorite wine — the 
Grand River Valley wine region 
has them all.

The Grand River Valley wine re-
gion, which consists of vineyards 
in Harpersfi eld, Geneva and Mad-
ison townships, has everything 
in vinifera grape wines from dry 
reds to sweet ice wines. Practi-
cally every variety is available, 
thanks to the region’s location 
between the Grand River and 
Lake Erie, which provides sandy 
soil and keeps the area warmer 
in the fall.

There are more than a doz-

en wineries in the Grand River 
Valley Region and the surround-
ing area, including Kosicek 
Vineyards, South River Winery, 
St. Joseph’s Vineyards, Debonne 
Vineyards, Ferrante Winery, 
Virant Family Winery, Laurello 
Vineyards, Grand River Cellars 
Winery, Deer’s Leap Winery, 
Harpersfi eld Vineyard, Hundley 
Cellars, M Cellars, Laurentia Vine-
yard and Winery, Old Mill Winery 
and the Lakehouse Inn & Winery.

Donniella Winchell, executive 
director of the Ohio Wine Pro-
ducers Association, said the 
region has garnered awards from 
around the country and carved 
itself a special niche for ice wines 
and pinots.

The Grand River Valley region 

is part of the world-wide “Pinot 
Belt” — which begins in Burgun-
dy, France, and travels across the 
United States through the Grand 
River Valley in Ohio, west to Ore-
gon — where the best conditions 
exist for producing world class 
Pinot Grigio and Pinot Noir.

For those who want to indulge 
in wine but know they should 
not be driving while impaired, 
shuttles depart regularly for wine 
destinations, Winchell said.

There are more than 20 differ-
ent shuttle buses — four based 
at the Lodge at Geneva State 
Park. 

For more information, visit 
ohiowines.org, or call the Ohio 
Wine Producers Association at 
440-466-4417.

STAR BEACON FILE PHOTO

Brad Indoe was hired as wine maker at Laurello Winery 
in Austinburg after his 2019 graduation from Kent State 
University at Ashtabula, where he earned a viticulture 
and enology degree.

Local wineries lure visitors 
to fertile Grand River Valley

SUNSET
VACATION

SUNSET TRANSPORTATION

TAXI SERVICES - WINE TOURS - PARTY BUSES
WWW. SUNS E T TAX I S . COM

440-855-5314

RENTALS
440-207-0704

WWW.SUNSETVACATIONRENTAL.COM

STAY WITH US

RIDE WITH US Simak
TRUCKING & EXCAVATING, INC.

(440) 224-1992

3052 E. Center Street, P.O. Box 599
North Kingsville, Ohio 44068

Pickup • Delivery • Insured • Licensed

www.simaktruckinginc.com

Serving & Supporting
Our Community 

Since 1956

TRUCKING & EXC
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ASHTABULA — The G.O. Com-
munity Development Corporation 
is giving area residents the boot 
this fall, in preparation for winter 
weather.

A non-profi t organization since 
1999, G.O. CDC will distribute win-
ter boots to the needy from 10 a.m. 
to 2 p.m. Oct. 23 at 3703 Station 
Ave. (the former Thurgood Marshall 
Elementary School).

“Winter weather is coming soon,” 
said G.O. CDC Director Frances 
Norman. “We want to help anyone 
in need to stay warm. We will order 
you boots if your size is not in 
stock.”

Potential recipients can preregister 
at http://forms.go-cdc.org.

Coats, hats, gloves and winter 

apparel also will be available, while 
supplies last. Adults must bring 
identifi cation and must be present 
to receive items.

Free COVID vaccines also will be 
available. 

G.O. CDC also plans to provide a 
free, take-out-style from 10 a.m. to 
noon on Thanksgiving Day, Nov. 25. 
Volunteers will deliver 250 meals to 
folks in need of a holiday meal.

“We will have our annual free 
Thanksgiving dinner,” Norman said. 

G.O. CDC is the result of the 
research, planning and coordination 
of John and the late Mae Salters and 
the Salters family. The Salters’ vision 
is to provide a family center com-
mitted to providing food, clothing 
and help for the community.

For more information, call Norman 
at 440-344-8278.

WARREN DILLAWAY | STAR BEACON

G.O. CDC Director, Frances Norman, displays shoes and winter boots available for 
those in need at G.O. CDC in Ashtabula. Boots and winter apparel will be given away 
on Oct. 23, before northeast Ohio’s fall turns to winter weather.

G.O. Community 
Development plans boot, 

apparel giveaway for needyis part of the world-wide “Pinot 
Belt” — which begins in Burgun-
dy, France, and travels across the 
United States through the Grand 
River Valley in Ohio, west to Ore-
gon — where the best conditions 
exist for producing world class 
Pinot Grigio and Pinot Noir.

For those who want to indulge 
in wine but know they should 
not be driving while impaired, 
shuttles depart regularly for wine 
destinations, Winchell said.

There are more than 20 differ-
ent shuttle buses — four based 
at the Lodge at Geneva State 
Park. 

For more information, visit 
ohiowines.org, or call the Ohio 
Wine Producers Association at 
440-466-4417.

Delivery to
Jefferson, Rock Creek, Roaming 

Shores, Geneva & Saybrook

DAILY SPECIALS

1736 Rt. 45 AUSTINBURG

440-275-7711

PRICES SUBJECT TO CHANGE

WWW.CAPPSPIZZA.NET

Monday
1 Topping Calzone $6.29

Tuesday
Buy Any Round Pizza Get 1 FREE!

Wednesday
Traditional Wings 75¢ each

CAPPER PACK
XL 1 Topping Pizza, 20 Wings, Large House Salad &

2 Liter of any coke product
$34.99

Toppings Excludes Double Cheese or Chicken
Not valid w/any other offer/special. Expires 10-31-2021. Restrictions 

Thursday
1/2 lb. Cheeseburger & Fries $6.99

Friday
1/2 Slab Rib Dinner $10.39

Saturday & Sunday
Sheet Pizza w/1 Topping $19.99

Grains • Flour • Sugars • Essential Oils • Nuts 
Dried Fruit • Dry Soup Mixes

Mercken Meltings Chocolates • Candies
Fresh Deli Meats & Cheeses
Sandwiches Made to Order

Local Grassfed Beef • Snack Mixes • Spices
Antibiotic/Hormone Free Chicken

Local Honey & Maple Syrup

Better-N-Bulk
Bulk Foods

www.betternbulk.com

2121 CENTER ROAD, ROUTE 45
AUSTINBURG, OH

(JUST SOUTH OF I-90)

440-275-1465
Hrs. M-Fri 10-6 • Sat. 10-4

Closed Sunday440-812-8029

W-10-5
Th.-11-7
Fr.-10-5
S-10-5

Like us on Facebook
for Special Event Hours

Local
Crafters

Quality
Used Furniture

2806 West Rt. 307, Austinburg

The What Knot
Shoppe

Sunday 
11-4
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There’s nothing quite 
like heading to a local 
farm to pick a pump-
kin from the pumpkin 
patch, fi nding your 
way through a corn 
maze or going on a 
hayride in the crisp 
autumn air.

During October, 
some area farms open 
their doors to visitors. 
This guide will help 
you fi nd a pumpkin 
patch near you.

• Lake Metroparks 
Farmpark Corn & 
Pumpkin Festival

Explore the 3-acre 
corn maze and enjoy 
a farm-themed play-

ground and live animal 
demonstrations. Enjoy 
harvest-themed crafts 
and more.

Where: 8800 Euclid 
Chardon Rd., Kirtland, 

OH 44094
When: October 9-10 

& 16-17, 2021
Contact: 440-256-

2122
 

• Ma & Pa’s Horse 
Drawn Hay Rides & 
Fall Harvest

Enjoy a horse-drawn 
hayride through the 
woods. Pick a favorite 
pumpkin and paint 
it. Hayrides include a 
maple cookie. 

Where: 15161 Main 

Market Rd. (Route 422), 
Burton, OH 44021

When: Saturday-Sun-
day, through Oct. 31, 
2021 and NEOTA Day, 
Oct. 8.

Contact: 440-548-
5521

 
• Patterson Fruit 

Farm
Play in the farm 

activity area and take 
a nature hike through 
the ravines and hills of 
Geauga County.

Where: 8765 Mulber-
ry Rd., Chesterland, 
OH 44026

When: Daily, through 
November

Contact: 440-729-
9809

 
• Regal Vineyards’ 

Corn Maze Family Fun 
Days 

Where: 2678 County 
Line Rd., Madison, OH 
44057

When: Saturdays and 
Sundays, through Oct. 
31, 2021

Contact: 440-812-
4936

 
Finally, if you are 

really into pumpkin 
patches, Good House-
keeping’s No. 1 rated 
pumpkin patch in 
Ohio can be found 
three hours south of 
Ashtabula at Leeds 
Farm in Ostrander, 
open now through Oct. 
30.

Visitors will discover 
a cow palace and trac-
tor tire tower among 
other attractions like 
hayrides, mini zip 
lines, pig races and a 
pumpkin jump. Gen-
eral admission to the 
patch is $15 for ages 
3 to 54 years old, and 
$5 for those 55 and 
older, while kids 2 and 
under get in for free. 
Pre-purchased tickets 
are required.

Visit a northeastern Ohio pumpkin patch

AP FILE PHOTO/TONY DEJAK

In this fi le photo, 15-month-old Lucy Myers looks for the perfect pumpkin at Patterson Fruit Farm Oct. 18, 2011, in 
Chesterland.

golden dawn

• Full Service Deli/Bakery
• Full Service Meat Dept.

• Farm Fresh Produce
• 100’s of in Store Specials!

FAST 
FRIENDLY
SERVICE

Large Variety of Craft Beers & Local Wines

Store Hours:
Mon.-Sat. 8am-8pm • Sun. 8am-5pm

We Process Bills
• Dominion East Ohio Gas
• The Illuminating Company
• Credit Cards • Cell Phone
• Many More!
• Waste Management Bags

Coins
For Cash

Hometown choice of Conneaut for over 44 years

Check out our ad in the Star Beacon every 
Thursday & Saturday for all of our store specials

281-285 Main Street • Conneaut, OH • 440-593-5039

Double
Coupons
up to 99¢

8150 DEPOT ROAD, 
ASHTABULA ∙ 440.969.9044

September Hours: Mon. to Sat. 9-6 • Sun. 10-4

5 FOR $32 (8” POT)
OVER 2,000 TO CHOOSE FROM

STRAW BALES • CORN STALKS
GIFT CERTIFICATES AVAILABLE

Fancy Pumpkins • Gourds • Squash

Follow Us on

IT’S MUM SEASON!
OHIO HERITAGE FARM

FALL DECORATIONS
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Fall marks the 
start of football 
season. Game 
day experiences 

are made even more 
enjoyable by hosting or 
attending a tailgate in 
the parking lot of the 
stadium. 

Tailgate supplies 
must be brought to 
the tailgate the day 
of the game. That 
includes food, which 
is often prepared at 
home and then cooked 
on-site. This recipe 
for “Ultimate Steak 
& Mushroom Sand-
wiches” from Laurie 
McNamara’s “Simply 
Scratch” (Avery) can be 
prepared at home and 

then put together at the 
stadium lot. 

Ultimate Steak & 
Mushroom Sandwiches

(Makes 4 6-inch sand-
wiches)

11⁄4 to 11⁄2 pounds 
rib-eye steak

1 cup Balsamic Herb 
Dressinade (see below)

1 tablespoon unsalted 
butter

1 tablespoon olive oil
1 large sweet onion, 

halved and thinly sliced
1 pint cremini mush-

rooms, cleaned and 
sliced

 Kosher salt and 
freshly ground black 
pepper (optional)

1⁄2 cup crumbled blue 
cheese

11⁄2 cups grated pro-
volone cheese

4 6-inch hoagie bungs, 
split

Mayonnaise
Balsamic Herb 

Dressinade
2 cloves garlic, minced
1 tablespoon chopped 

fresh basil or 1 tea-
spoon dried

2 teaspoons chopped 
fresh rosemary, or 1 
teaspoon dried

1 teaspoon chopped 
fresh thyme, or 1⁄2 tea-
spoon dried

3⁄4 teaspoon kosher 
salt

1⁄4 teaspoon coarsely 
ground black pepper

2 teaspoons Dijon 
mustard

6 tablespoons balsam-
ic vinegar

2 tablespoons red 
wine vinegar

1 cup grape-seed or 
olive oil

In a 1-pint glass jar, 
combine all the ingre-
dients. Secure the lid 
and shake until com-
bined. Let stand for 30 
minutes before using. 
Refrigerate any unused 
dressing.

Place the steak on a 
small rimmed baking 
sheet and freeze for 20 
minutes so it’s firm and 
partially frozen. Holding 
a sharp knife on a slight 
angle, going against the 
grain of the meat, slice 
into very thin strips.

In a large resealable 
bag or a medium bowl, 
marinate the steak in 
the dressinade for 30 
minutes.

On a griddle or in a 
12-inch cast-iron skillet, 
melt the butter with 
the olive oil over medi-
um-high heat. Add the 
onion, toss and spread 
out in an even layer. 
Once the onion starts to 
soften, add the mush-
rooms. Cook until soft 
and slightly caramel-
ized.

Using tongs, remove 
the steak from the mar-
inade (allow excess to 
drip back into the bag or 
bowl) and place on the 
griddle, toss with the 

onions and mushrooms, 
then spread in an even 
layer. Allow the steak 
to sear, forming a crust, 
for 4 to 6 minutes, then 
flip and cook for 4 to 6 
minutes more.

Season with a pinch 
of salt and pepper, if 
desired, and sprinkle 
with the blue cheese and 
provolone. Turn off the 
heat on the griddle or 
remove the skillet from 
the heat and cover with 
a domed lid or tented 
foil to allow the cheese 
to melt quickly.

Toss one last time 
so the cheese is mixed 
throughout. Divide the 
steak mixture among 
the crusty hoagie buns. 

Savory sandwiches for tailgate fun

Carving jack-
o’-lanterns is 
a Halloween tra-
dition that both 

adults and children 
enjoy. It’s hard to resist 
an opportunity to carve 
a funny or scary face 
into a pumpkin that 
will soon make its way 
to the front porch, but 
there’s another irresist-
ible element to carving 
pumpkins as well. 

Roasted pumpkin 
seeds make for a tasty, 
tempting treat. Seeds 
must be removed 
before carving pump-
kins, so turning them 
into a savory snack is a 
great way to make use 
of them and cook up 
some fuel for family 
carving sessions.

Roasting pumpkin 
seeds is a straightfor-

ward process, though 
some people may have 
their own techniques 
to make seeds more 
flavorful. The following 
recipe for “Pumpkin 
Seeds” from the Food 
Network reflects var-
ious ways to prepare 
this beloved snack. 

Pumpkin Seeds
1. Seed the pumpkin: 

Preheat the oven to 
300 degrees F. Using a 
spoon, scrape the pulp 
and seeds out of your 
pumpkin into a bowl.

2. Clean the seeds: 
Separate the seeds 
from the stringy pulp, 
rinse the seeds in a col-
ander under cold water, 
then shake dry. Don’t 
blot with paper towels; 
the seeds will stick.

3. Dry them: Spread 
the seeds in a single 
layer on an oiled baking 

sheet and roast 30 min-
utes to dry them out.

4. Add spices: Toss 
the seeds with olive oil, 
salt and your choice 
of spices (see below). 
Return to the oven and 
bake until crisp and 
golden, about 20 more 
minutes.

5. Sweet Toss with 
cinnamon and sugar 
(do not use salt in step 
4).

6. Indian Toss with 
garam masala; mix with 
currants after roasting.

7. Spanish Toss with 
smoked paprika; mix 
with slivered almonds 

after roasting.
8. Italian Toss with 

grated parmesan and 
dried oregano.

9. Barbecue Toss with 
brown sugar, chipo-
tle chile powder and 
ground cumin.  

How to roast pumpkin seeds

SALES AND SERVICE

BOAT WINTERIZATION
SPECIAL PRICING

*Check Out the Area’s Largest Parts Inventory!

440-593-3333
1200 Broad St., Conneaut, OH 44030

LIMITED INSIDE & OUTSIDE
STORAGE AVAILABLE

SHRINK WRAPPING AVAILABLE

SHRINK
WRAPPING
SUPPLIES
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• The Labor Day holiday 
grew out of the late 19th-
century organized labor 
movement, and it quickly 
became a national holiday 
as the labor movement 
assumed a prominent role 
in American society.

• In September 1882, the 
unions of New York City 
decided to have a parade 
to celebrate their 
members being in unions 
and to show support for 
all unions. At least 20,000 
people 
were 
there, 
and the 
workers 
had to 
give up a day’s pay to 
attend.

• The New York parade 
inspired other unions. By 
1887, Oregon, 
Massachusetts, New 
York, New Jersey and 
Colorado made Labor 
Day a state holiday.

• On May 4, 1886, a 
bomb exploded at a 
union rally in Chicago’s 
Haymarket Square, which 
led to violence that killed 
seven police officers and 
four others. The incident 
also led to May 1 being 
celebrated in most 
nations as Workers Day. 
The U.S. government 
chose Labor Day instead 
to avoid a celebration on 
May 1, and New York’s 
unions had already 
picked the first Monday in 
September for their 
holiday.

• President 
Grover 
Cleveland 
helped 
make 
Labor Day 
a national 
holiday. 
Cleveland signed an act 
in 1894 establishing the 
federal holiday; most 
states had already 
passed laws establishing 
a Labor Day holiday by 
that point.

• According to the 
Bureau of Labor 
Statistics, there were 14.3 
million union members in 
the workforce in 2020. 
There were 
17.7 million in 
1983.

• Labor Day 
is the 
unofficial end of 
hot dog season. 
The National Hot 
Dog and Sausage Council 
says that between 
Memorial Day and Labor 
Day, Americans eat 7 
billion hot dogs.

Because every great gathering starts with food
LET’S GET COOKING

FRIED ZUCCHINI WITH DIPPING SAUCE WATERMELON MARGARITA

T hese 
turkey 
burgers 

have a light 
rosemary flavor 
and a little zing 
from the red 
wine vinegar 
and Dijon 
mustard in the 
aioli. Serve on a 
kaiser roll with 
tomato, pickles 
and onion, and 
you have one 
tasty burger.

in style
Send summer off

INGREDIENTS:
BURGERS

1 pound lean ground turkey
½ small yellow onion, grated or finely 
chopped
1 clove garlic, grated or minced
½ teaspoon fresh rosemary, finely 
chopped
1 tablespoon Worcestershire sauce
Dash of fresh ground black pepper
Salt, to taste

ROSEMARY AIOLI
²⁄³ cup light mayonnaise
1 teaspoon fresh rosemary, finely chopped
1 clove garlic, grated or minced

1 to 2 teaspoons red wine vinegar (to taste)
1 to 2 teaspoons extra virgin olive oil 
(to taste)
1 to 2 teaspoons dijon mustard (to taste)
Salt and pepper, to taste
4 pub buns or kaiser rolls

BURGER TOPPING
Butter, softened, as needed for buns
4 slices of cheese
Sliced tomato, pickles, onion and lettuce 
leaves

DIRECTIONS:
1. To make aioli, combine mayo, rosemary,
garlic, vinegar, olive oil, dijon, salt and 
pepper in small bowl. Cover and refriger-

ate while you prepare the rest of the meal.
2. For burgers, combine turkey, onion, 
garlic, rosemary, Worcestershire, pepper 
and salt in a medium bowl. Form into four 
patties.
3. Grill over medium-hot heat for about 
5 minutes per side.
4. Place a slice of cheese on each patty 
3-5 minutes before it’s done.
5. Butter the cut side of each bun and 
grill until golden, about 1-2 minutes.
6. Allow burgers to rest a few minutes 
before serving. Assemble topping with 
lettuce, tomato, onions, pickles and aioli. 
Enjoy!

W e could eat plates of these simple fried zucchini chips. 
The batter is light but crunchy at the same time. 
Panko gives an extra crunch to the zucchini, too. Pan-

frying in just a bit of oil makes the coating super crunchy. Yum!
S ay goodbye to 

summer while 
sipping this 

frosty margarita. It’s 
a refreshing way to 
enjoy fresh water-
melon in a drink. 
Make a batch of these 
sweet and tangy bev-
erages while you’re 
sitting poolside. This 
is definitely an adult-
only cocktail.

INGREDIENTS:
2 to 4 medium fresh zucchini
2 large eggs
1 to 1½ cups Panko bread 
crumbs (plain or Italian)
¼ cup grated Parmesan 
cheese
1 tablespoon chopped parsley

1 teaspoon black pepper
½ teaspoon garlic salt
Vegetable oil or butter for 
frying

FOR DIPPING
1 cup ranch or blue cheese 
dressing or marinara

DIRECTIONS:
1. Add all ingredi-
ents to blender and 
mix until smooth. 
2. Add more water 
(or alcohol) as needed 
to keep the mixture 
moving.
3. Garnish with 
fruit slices and serve.

Labor Day 2021 will occur on Monday, Sept. 6. The day pays tribute to the contributions and achievements 
of the millions of American men and women who are in the U.S. workforce. Labor Day weekend also symbolizes 

the end of summer for many Americans and is celebrated with parties, street parades and athletic events.

RECIPES FOR LABOR DAY

HOLIDAY 
HISTORY

DIRECTIONS:
1.  Slice the zucchini into medium-thick slices. Place 
them on a paper towel to absorb some of the moisture.
2. Crack the eggs into a bowl and whisk together. 
3.  Add remaining ingredients (minus dip) into another 
bowl and mix together until well blended.
4.  Take zucchini slice and dip into egg. Shake off gently 
and then place into the Panko bread crumb mixture and 
dredge it or take a handful of mixture and pat on the top 

of zucchini until nicely covered. Repeat with all pieces 
until finished.
5.  Heat pan on medium and add 1 tablespoon olive oil 
or a pat of butter, whichever you prefer. When hot, place 
zucchini slices in pan.
6.  Fry until nicely browned on each side, 4-7 minutes.
7.  Remove and place on plate with paper towel to absorb 
any extra oil. Repeat until finished with the slices.

INGREDIENTS:
3 cups watermelon, cubed and frozen
1 ripe banana, peeled and frozen
2 tablespoons agave nectar or maple 
syrup (the nectar works the best)
Zest from 2 limes
Juice from 2 limes (about 4 tablespoons)
½ cup water
Silver tequila for margaritas: add 3-4 
shots

AMERICAN ANGEL FOOD PARFAIT
PATRIOTIC DESSERT

Afresh and fruity 
dessert, this 
creamy trifle is 

light as a feather and 
tastes like a dream 
— great to serve 
anytime you’re in the 
mood for a festive 
dessert. It can be 
thrown together in a 
snap and is made 
with all store-bought 
ingredients.

INGREDIENTS:
6-ounce package 
blueberries, save a few 
for top

6-ounce package 
raspberries or 16-ounce 
container of strawberries, 
save a few for top

1 pre-made angel food cake

1 container of whipped 
topping (8-16 ounces 
depending on preference)

DIRECTIONS:
1. Lightly rinse and pat dry 
the berries.
2. Tear the angel food cake 
into bite-sized chunks.
3. Start with placing about 
half of the cake chunks in 
the bottom of a large clear 
glass container.
4. Sprinkle a layer of 
strawberries (or raspber-
ries) and blueberries.

5. Spread about half of 
whipped topping over berries.

6. Repeat steps 3-5. Decorate 
top with leftover berries.

TURKEY BURGERS WITH ROSEMARY AIOLI

YUMMY APPETIZER

MAIN DISH

ADULT BEVERAGE

Recipes and photos courtesy and copyright of Just A Pinch Recipes.® All rights reserved. Find this and more recipes at www.justapinch.com - Real Recipes From Real Home Cooks. 
Just A Pinch Recipes,® an American Hometown Media company, is an online network of home cooks with the largest repository of user-posted, timeless and proven recipes. 

Additional information sources: History.com, National Constitution Center; Additional photo source: Library of Congress Page design: Rodney Ogle, CNHI News Indiana

• The Labor Day holiday 
grew out of the late 19th-
century organized labor 
movement, and it quickly 
became a national holiday 
as the labor movement 
assumed a prominent role 
in American society.

• In September 1882, the 
unions of New York City 
decided to have a parade 
to celebrate their 
members being in unions 
and to show support for 
all unions. At least 20,000 
people 
were 
there, 
and the 
workers 
had to 
give up a day’s pay to 
attend.

• The New York parade 
inspired other unions. By 
1887, Oregon, 
Massachusetts, New 
York, New Jersey and 
Colorado made Labor 
Day a state holiday.

• On May 4, 1886, a 
bomb exploded at a 
union rally in Chicago’s 
Haymarket Square, which 
led to violence that killed 
seven police officers and 
four others. The incident 
also led to May 1 being 
celebrated in most 
nations as Workers Day. 
The U.S. government 
chose Labor Day instead 
to avoid a celebration on 
May 1, and New York’s 
unions had already 
picked the first Monday in 
September for their 
holiday.

• President 
Grover 
Cleveland 
helped 
make 
Labor Day 
a national 
holiday. 
Cleveland signed an act 
in 1894 establishing the 
federal holiday; most 
states had already 
passed laws establishing 
a Labor Day holiday by 
that point.

• According to the 
Bureau of Labor 
Statistics, there were 14.3 
million union members in 
the workforce in 2020. 
There were 
17.7 million in 
1983.

• Labor Day 
is the 
unofficial end of 
hot dog season. 
The National Hot 
Dog and Sausage Council 
says that between 
Memorial Day and Labor 
Day, Americans eat 7 
billion hot dogs.

Because every great gathering starts with food
LET’S GET COOKING

FRIED ZUCCHINI WITH DIPPING SAUCE WATERMELON MARGARITA

T hese 
turkey 
burgers 

have a light 
rosemary flavor 
and a little zing 
from the red 
wine vinegar 
and Dijon 
mustard in the 
aioli. Serve on a 
kaiser roll with 
tomato, pickles 
and onion, and 
you have one 
tasty burger.

in style
Send summer off

INGREDIENTS:
BURGERS

1 pound lean ground turkey
½ small yellow onion, grated or finely 
chopped
1 clove garlic, grated or minced
½ teaspoon fresh rosemary, finely 
chopped
1 tablespoon Worcestershire sauce
Dash of fresh ground black pepper
Salt, to taste

ROSEMARY AIOLI
²⁄³ cup light mayonnaise
1 teaspoon fresh rosemary, finely chopped
1 clove garlic, grated or minced

1 to 2 teaspoons red wine vinegar (to taste)
1 to 2 teaspoons extra virgin olive oil 
(to taste)
1 to 2 teaspoons dijon mustard (to taste)
Salt and pepper, to taste
4 pub buns or kaiser rolls

BURGER TOPPING
Butter, softened, as needed for buns
4 slices of cheese
Sliced tomato, pickles, onion and lettuce 
leaves

DIRECTIONS:
1. To make aioli, combine mayo, rosemary,
garlic, vinegar, olive oil, dijon, salt and 
pepper in small bowl. Cover and refriger-

ate while you prepare the rest of the meal.
2. For burgers, combine turkey, onion, 
garlic, rosemary, Worcestershire, pepper 
and salt in a medium bowl. Form into four 
patties.
3. Grill over medium-hot heat for about 
5 minutes per side.
4. Place a slice of cheese on each patty 
3-5 minutes before it’s done.
5. Butter the cut side of each bun and 
grill until golden, about 1-2 minutes.
6. Allow burgers to rest a few minutes 
before serving. Assemble topping with 
lettuce, tomato, onions, pickles and aioli. 
Enjoy!

W e could eat plates of these simple fried zucchini chips. 
The batter is light but crunchy at the same time. 
Panko gives an extra crunch to the zucchini, too. Pan-

frying in just a bit of oil makes the coating super crunchy. Yum!
S ay goodbye to 

summer while 
sipping this 

frosty margarita. It’s 
a refreshing way to 
enjoy fresh water-
melon in a drink. 
Make a batch of these 
sweet and tangy bev-
erages while you’re 
sitting poolside. This 
is definitely an adult-
only cocktail.

INGREDIENTS:
2 to 4 medium fresh zucchini
2 large eggs
1 to 1½ cups Panko bread 
crumbs (plain or Italian)
¼ cup grated Parmesan 
cheese
1 tablespoon chopped parsley

1 teaspoon black pepper
½ teaspoon garlic salt
Vegetable oil or butter for 
frying

FOR DIPPING
1 cup ranch or blue cheese 
dressing or marinara

DIRECTIONS:
1. Add all ingredi-
ents to blender and 
mix until smooth. 
2. Add more water 
(or alcohol) as needed 
to keep the mixture 
moving.
3. Garnish with 
fruit slices and serve.

Labor Day 2021 will occur on Monday, Sept. 6. The day pays tribute to the contributions and achievements 
of the millions of American men and women who are in the U.S. workforce. Labor Day weekend also symbolizes 

the end of summer for many Americans and is celebrated with parties, street parades and athletic events.

RECIPES FOR LABOR DAY

HOLIDAY 
HISTORY

DIRECTIONS:
1.  Slice the zucchini into medium-thick slices. Place 
them on a paper towel to absorb some of the moisture.
2. Crack the eggs into a bowl and whisk together. 
3.  Add remaining ingredients (minus dip) into another 
bowl and mix together until well blended.
4.  Take zucchini slice and dip into egg. Shake off gently 
and then place into the Panko bread crumb mixture and 
dredge it or take a handful of mixture and pat on the top 

of zucchini until nicely covered. Repeat with all pieces 
until finished.
5.  Heat pan on medium and add 1 tablespoon olive oil 
or a pat of butter, whichever you prefer. When hot, place 
zucchini slices in pan.
6.  Fry until nicely browned on each side, 4-7 minutes.
7.  Remove and place on plate with paper towel to absorb 
any extra oil. Repeat until finished with the slices.

INGREDIENTS:
3 cups watermelon, cubed and frozen
1 ripe banana, peeled and frozen
2 tablespoons agave nectar or maple 
syrup (the nectar works the best)
Zest from 2 limes
Juice from 2 limes (about 4 tablespoons)
½ cup water
Silver tequila for margaritas: add 3-4 
shots

AMERICAN ANGEL FOOD PARFAIT
PATRIOTIC DESSERT

Afresh and fruity 
dessert, this 
creamy trifle is 

light as a feather and 
tastes like a dream 
— great to serve 
anytime you’re in the 
mood for a festive 
dessert. It can be 
thrown together in a 
snap and is made 
with all store-bought 
ingredients.

INGREDIENTS:
6-ounce package 
blueberries, save a few 
for top

6-ounce package 
raspberries or 16-ounce 
container of strawberries, 
save a few for top

1 pre-made angel food cake

1 container of whipped 
topping (8-16 ounces 
depending on preference)

DIRECTIONS:
1. Lightly rinse and pat dry 
the berries.
2. Tear the angel food cake 
into bite-sized chunks.
3. Start with placing about 
half of the cake chunks in 
the bottom of a large clear 
glass container.
4. Sprinkle a layer of 
strawberries (or raspber-
ries) and blueberries.

5. Spread about half of 
whipped topping over berries.

6. Repeat steps 3-5. Decorate 
top with leftover berries.TURKEY BURGERS WITH ROSEMARY AIOLI

YUMMY APPETIZER

MAIN DISH

ADULT BEVERAGE

Recipes and photos courtesy and copyright of Just A Pinch Recipes.® All rights reserved. Find this and more recipes at www.justapinch.com - Real Recipes From Real Home Cooks. 
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• The Labor Day holiday 
grew out of the late 19th-
century organized labor 
movement, and it quickly 
became a national holiday 
as the labor movement 
assumed a prominent role 
in American society.

• In September 1882, the 
unions of New York City 
decided to have a parade 
to celebrate their 
members being in unions 
and to show support for 
all unions. At least 20,000 
people 
were 
there, 
and the 
workers 
had to 
give up a day’s pay to 
attend.

• The New York parade 
inspired other unions. By 
1887, Oregon, 
Massachusetts, New 
York, New Jersey and 
Colorado made Labor 
Day a state holiday.

• On May 4, 1886, a 
bomb exploded at a 
union rally in Chicago’s 
Haymarket Square, which 
led to violence that killed 
seven police officers and 
four others. The incident 
also led to May 1 being 
celebrated in most 
nations as Workers Day. 
The U.S. government 
chose Labor Day instead 
to avoid a celebration on 
May 1, and New York’s 
unions had already 
picked the first Monday in 
September for their 
holiday.

• President 
Grover 
Cleveland 
helped 
make 
Labor Day 
a national 
holiday. 
Cleveland signed an act 
in 1894 establishing the 
federal holiday; most 
states had already 
passed laws establishing 
a Labor Day holiday by 
that point.

• According to the 
Bureau of Labor 
Statistics, there were 14.3 
million union members in 
the workforce in 2020. 
There were 
17.7 million in 
1983.

• Labor Day 
is the 
unofficial end of 
hot dog season. 
The National Hot 
Dog and Sausage Council 
says that between 
Memorial Day and Labor 
Day, Americans eat 7 
billion hot dogs.

Because every great gathering starts with food
LET’S GET COOKING

FRIED ZUCCHINI WITH DIPPING SAUCE WATERMELON MARGARITA

T hese 
turkey 
burgers 

have a light 
rosemary flavor 
and a little zing 
from the red 
wine vinegar 
and Dijon 
mustard in the 
aioli. Serve on a 
kaiser roll with 
tomato, pickles 
and onion, and 
you have one 
tasty burger.

in style
Send summer off

INGREDIENTS:
BURGERS

1 pound lean ground turkey
½ small yellow onion, grated or finely 
chopped
1 clove garlic, grated or minced
½ teaspoon fresh rosemary, finely 
chopped
1 tablespoon Worcestershire sauce
Dash of fresh ground black pepper
Salt, to taste

ROSEMARY AIOLI
²⁄³ cup light mayonnaise
1 teaspoon fresh rosemary, finely chopped
1 clove garlic, grated or minced

1 to 2 teaspoons red wine vinegar (to taste)
1 to 2 teaspoons extra virgin olive oil 
(to taste)
1 to 2 teaspoons dijon mustard (to taste)
Salt and pepper, to taste
4 pub buns or kaiser rolls

BURGER TOPPING
Butter, softened, as needed for buns
4 slices of cheese
Sliced tomato, pickles, onion and lettuce 
leaves

DIRECTIONS:
1. To make aioli, combine mayo, rosemary,
garlic, vinegar, olive oil, dijon, salt and 
pepper in small bowl. Cover and refriger-

ate while you prepare the rest of the meal.
2. For burgers, combine turkey, onion, 
garlic, rosemary, Worcestershire, pepper 
and salt in a medium bowl. Form into four 
patties.
3. Grill over medium-hot heat for about 
5 minutes per side.
4. Place a slice of cheese on each patty 
3-5 minutes before it’s done.
5. Butter the cut side of each bun and 
grill until golden, about 1-2 minutes.
6. Allow burgers to rest a few minutes 
before serving. Assemble topping with 
lettuce, tomato, onions, pickles and aioli. 
Enjoy!

W e could eat plates of these simple fried zucchini chips. 
The batter is light but crunchy at the same time. 
Panko gives an extra crunch to the zucchini, too. Pan-

frying in just a bit of oil makes the coating super crunchy. Yum!
S ay goodbye to 

summer while 
sipping this 

frosty margarita. It’s 
a refreshing way to 
enjoy fresh water-
melon in a drink. 
Make a batch of these 
sweet and tangy bev-
erages while you’re 
sitting poolside. This 
is definitely an adult-
only cocktail.

INGREDIENTS:
2 to 4 medium fresh zucchini
2 large eggs
1 to 1½ cups Panko bread 
crumbs (plain or Italian)
¼ cup grated Parmesan 
cheese
1 tablespoon chopped parsley

1 teaspoon black pepper
½ teaspoon garlic salt
Vegetable oil or butter for 
frying

FOR DIPPING
1 cup ranch or blue cheese 
dressing or marinara

DIRECTIONS:
1. Add all ingredi-
ents to blender and 
mix until smooth. 
2. Add more water 
(or alcohol) as needed 
to keep the mixture 
moving.
3. Garnish with 
fruit slices and serve.

Labor Day 2021 will occur on Monday, Sept. 6. The day pays tribute to the contributions and achievements 
of the millions of American men and women who are in the U.S. workforce. Labor Day weekend also symbolizes 

the end of summer for many Americans and is celebrated with parties, street parades and athletic events.

RECIPES FOR LABOR DAY

HOLIDAY 
HISTORY

DIRECTIONS:
1.  Slice the zucchini into medium-thick slices. Place 
them on a paper towel to absorb some of the moisture.
2. Crack the eggs into a bowl and whisk together. 
3.  Add remaining ingredients (minus dip) into another 
bowl and mix together until well blended.
4.  Take zucchini slice and dip into egg. Shake off gently 
and then place into the Panko bread crumb mixture and 
dredge it or take a handful of mixture and pat on the top 

of zucchini until nicely covered. Repeat with all pieces 
until finished.
5.  Heat pan on medium and add 1 tablespoon olive oil 
or a pat of butter, whichever you prefer. When hot, place 
zucchini slices in pan.
6.  Fry until nicely browned on each side, 4-7 minutes.
7.  Remove and place on plate with paper towel to absorb 
any extra oil. Repeat until finished with the slices.

INGREDIENTS:
3 cups watermelon, cubed and frozen
1 ripe banana, peeled and frozen
2 tablespoons agave nectar or maple 
syrup (the nectar works the best)
Zest from 2 limes
Juice from 2 limes (about 4 tablespoons)
½ cup water
Silver tequila for margaritas: add 3-4 
shots

AMERICAN ANGEL FOOD PARFAIT
PATRIOTIC DESSERT

Afresh and fruity 
dessert, this 
creamy trifle is 

light as a feather and 
tastes like a dream 
— great to serve 
anytime you’re in the 
mood for a festive 
dessert. It can be 
thrown together in a 
snap and is made 
with all store-bought 
ingredients.

INGREDIENTS:
6-ounce package 
blueberries, save a few 
for top

6-ounce package 
raspberries or 16-ounce 
container of strawberries, 
save a few for top

1 pre-made angel food cake

1 container of whipped 
topping (8-16 ounces 
depending on preference)

DIRECTIONS:
1. Lightly rinse and pat dry 
the berries.
2. Tear the angel food cake 
into bite-sized chunks.
3. Start with placing about 
half of the cake chunks in 
the bottom of a large clear 
glass container.
4. Sprinkle a layer of 
strawberries (or raspber-
ries) and blueberries.

5. Spread about half of 
whipped topping over berries.

6. Repeat steps 3-5. Decorate 
top with leftover berries.

Send summer off

  in style
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440-964-7878

CELEBRATING
34 YEARS!

 State Licensed      OH Lic#26352    Bonded & Insured

Kayak on the 
Wild & Scenic 

Conneaut Creek
Call for Reservations 
or Book online Today!

1 Welton Rd., Conneaut
(440) 265-2012

Open Daily 9-6
www.conneautcreekfloatandfly.com

• Jim Crawford
• Mike Goddard
• Pat Traylor

440-466-1144
 www.crawfordinsurance.com

Independent Insurance Agents

• Kim Domino
• James Santiago

PERSONAL SERVICE SINCE 1944

“like us 
on facebook”

NOW OPEN 
AT 6AM

Home of the: “Early Bird Incredible “8” Breakfast”
Private Dining Room for 50+ 

Call To Reserve For Your Family or Group 
Gatherings.

1730 W. Prospect, Ashtabula 

992-2300
www.kardohelys.com

 MIDWAY 
CHEVROLET, INC. 

320 East Main, Orwell 
(888) 494-8208   or   (440) 437-6200 

www.midwayorwell.com

Your Hometown 
Grocery Store

Orlando Bros.

281 Main St. • Conneaut • (440) 593-5039
Double Coupons up to 99¢   Everyday! 
Mon.-Sat. 8am-8pm • Sunday 8am-5pm

Golden Dawn

 581 Harbor St., Conneaut, OH 44030 
Tel: 1-440-593-2505 • Fax: 1-877-809-6163

“See us for all your automotive needs.”

• TUNE-UPS • BRAKES 
• TIRES & MORE

Corner of Rt. 84 E. & State Rd., Kelloggsville 

(440) 224-1297
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KITCHEN ACCESSORIES

TRASH
BINS

GIFT CE R TIFIC ATES AVAILABLE
5391 Hayes Rd. - Andover, Ohio 44003

Hours: Mon-Fri 9am-5pm
Saturday 8am-4pm, Closed Sunday

440-293-6736

ALL
SOLID

HARDWOOD
FURNITURE 
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From ErieFrom ClevelandIt’s Well Worth the Drive!

5391 Hayes Rd.
Andover, Ohio 44003

Amish Crafted Solid Oak •  Hickory •  Maple •  Cherry Furniture & MoreAmish Crafted Solid Oak •  Hickory •  Maple •  Cherry Furniture & More
CHECK US OUT FOR ALL YOUR SOLID WOOD FURNITURE NEEDS!

440-293-6736

PATIO SETS

GLIDER ROCKERS KIDS ROCKING CHAIRS
AND HORSES

LIGHTHOUSE DECOR BULK FOOD

WOOD PICNIC TABLES CLOCKS

CORNHOLE BOARDS GIFTS & MORE!

440-293-6736

ALL SOLID HARDWOOD FURNITURE

HOURS: Monday-Friday 9am-5pm • Saturday 8am-4pm • CLOSED Sunday

GIFT CE
5391 Hay

Hours: Mon-Fri 9am-5pm
Saturd

440-293-6736

ALL
SOLID

HARDWOOD
FURNITURE 

It’s Well Worth the Drive!
GLIDER ROCKERS KIDS ROCKING CHAIRS

AND HORSES CORNHOLE BOARDS

www.cherryvalleyamishfurniture.com
If you have furniture on your mind, better quality is hard to find.

BULK FOODBEDROOM SETS DINING SETS

LIGHTHOUSE DECORCORNHOLE BOARDSFIRE PITS

GIFTS & 
MORE

OFFICE DESKS

TV STANDS ISLAND CABINETS FIREPLACES

GLIDERS

KIDS ROCKERSKIDS TABLE SETS TOY BOX

Start your Layaway Now for Christmas!


