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 GREENWOOD – Phenom-
enal.
 That’s how Todd Baker de-
scribes sales at his family’s 
candy outlet store this year.
 “This is easily a record 
year.” Baker said.
 Baker, who owns and op-
erates the gourmet chocolate 
business with his father Kev-
in and his brother Paul, said 
his family is grateful for the 
financial boost the new 6,000 
square foot outlet store has 
given them.
 Foot traffic has increased 
30 percent since the new out-
let store opened in Septem-
ber, he said.
 Dianne Abel, retail man-
ager, said she loves the new 
space, which features wider 
aisles, original artwork and 
an overall lighter, brighter 
retail space.
 “The new space allowed 
business to flow a lot easier 
this Christmas season,” Abel 
said. “We had four registers 
going so people were happy 
they didn’t have to wait in 
line.”
  Abel estimates that sales 
during the month of Decem-
ber, more than doubled at 
the outlet store.
 “It’s been pretty exception-
al,” Abel said. “In fact it’s 
been hard keeping enough of 
our products on the shelves.”
 With this holiday season 
marking the first Christmas 
in the new store, which faces 

Highway 6 on Greenwood’s 
southern end, Baker called 
the sales jump “a wish list 
tidal wave.”
 He estimates 30 million 
chocolates were sold in the 
state of Nebraska, which 
would give 17 to 18 choco-
lates to each resident. By 
that model, Baker’s choco-
lates “are the most popular 
Christmas gift in Nebraska,” 
he said. 
 Baker said the sales are 
steady in the candy industry 

from October to May, with 
the most important holidays 
starting with Halloween, and 
stretching from Christmas to 
Valentine’s Day and Easter 
to Mother’s Day.
 “We work hard at Christ-
mas, but then we go right 
into Valentine’s Day with no 
let up,” he said.
  For Baker and his factory 
and retail staff, there’s really 
no let up until June.
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News Brief

 LINCOLN – All layers in Nebras-
ka during November 2019 totaled 
9.13 million, up from 8.31 million 
the previous year, according to the 
USDA’s National Agricultural Sta-
tistics Service. 
 Nebraska egg production during 
November totaled 225 million eggs, 

up from 203 million in 2018. Novem-
ber egg production per 100 layers 
was 2,469 eggs, compared to 2,444 
eggs in 2018. 
 Find agricultural statistics for 
the county, state and nation at www.
nass.usda.gov. 
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Holiday sales sweeter for Baker’s 
Candies with new outlet store 

HAPPY CHRISTMAS: Todd Baker of Bakers Candies said Christmas 
sales were “phenomenal” as the company celebrated its first holiday 
season in the new retail outlet store. (Staff Photo by Pamela Thompson)

 ASHLAND – With a new year, 
and a new decade now upon us, it 
is time for reflection on what has 
passed. 
 We take another look at the 
events and activities that took 
place in Ashland, Greenwood and 
the surrounding communities in 
the second half of 2019.

 July 
 Nishesh Yadav, an economics 
student at Doane College in Crete, 
was hired June 17 on a six-month 
contract as an intern for the Ash-
land Area Economic Development 
Corporation (AAEDC). Yadav was 
one of four candidates interviewed 

for the job, according to AAEDC 
President Brad Jacobsen.
 The Ashland 14U baseball team 
recently wrapped up its season 
with an undefeated record and two 
tournament wins. The team fin-
ished with a 14-0 regular season re-
cord and a 21-0 record overall. They 
went 4-0 at the Cass County Tour-
nament to win the championship 
and also took home the first place 
trophy at a tournament in Ashland 
with a 3-0 undefeated record.
 Retired NASA Astronaut Clay 
Anderson celebrated the 50th an-
niversary of the Apollo 11 moon 
landing at Strategic Air Command 
and Aerospace Museum. Anderson 
gave a presentation about the fu-

ture of space flight and led guests 
into a new exhibit entitled “Space: 
Humanity’s Longest Journey.”
 Nebraska Highway 63 reopened 
to traffic on July 26, according to 
the Nebraska Department of Trans-
portation. Phase 2 was approxi-
mately 5.5 miles of Highway 63 that 
has been closed since March 2018.

August
 Three members of the Ashland 
Rotary Club were honored with 
multiple Paul Harris Fellowships 
during a recent meeting. A mul-

tiple Paul Harris Fellow is a Rotari-
an who has contributed over an ad-
ditional $1,000 in gifts to the Rotary 
Foundation.  The Ashland Rotary 
Club was honored to welcome two 
members who have reached the 
distinction of being a Paul Harris 
Fellow Plus-One – Chuck Niemeyer 
and Mike Wilson.  The club also cel-
ebrated Dr. Jack Cooper becoming 
the club’s second Paul Harris Fel-
low Plus-Two. Cooper joins Dave 
Lutton in giving over $3,000 to the 
Rotary Foundation.
 A program to rehabilitate owner-
occupied homes in Saunders Coun-
ty has received $500,000 in grant 
funds. The Nebraska Department 
of Economic Development (NDED) 

has announced the recipients of 
over $7.5 million in funding through 
the Nebraska Affordable Housing 
Trust Fund (NAHTF) for 2019. The 
City of Ashland, acting as the lead 
applicant for a Saunders County 
program, will receive $500,000 for 
a housing rehabilitation program 
planned for multiple communities. 
The Southeast Nebraska Develop-
ment District (SENDD) helped with 
the grant application.
 The Ashland Senior Legion Base-
ball team had an up-and-down sea-
son this year, ending with a 15-14 
record and finishing third in the 
Area 2 Tournament. 
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CHEF: Glacial Till’s new chef Alison Hill has created a winter menu that includes the Ploughman’s Board with 
cheese, cured meat, pickles, onions, fruit and beet cured eggs (left) and the Marquette poached pear (right) 
with almond granola and vanilla whipped cream. (Staff Photo by Pamela Thompson)

 ASHLAND – Before she became the chef at 
Glacial Till Cider House and Tasting Room in 
Ashland, Alison Hill worked with art, décor 
and furniture as well as food. 
 Hill, a University of Nebraska-Lincoln 
psychology graduate, co-owned an interior 
design company while running a catering 
business in Lincoln.
 Hill’s beautifully landscaped table spreads 
featuring delicious and distinctive charcute-
rie boards earned her a unique reputation for 
catering magazine-quality private events.
 Working with both furniture and food may 
seem unrelated to some, but to Hill, “it’s all 
about creating a look.”
 “I think food and furniture go hand in 
hand,” she said. “I have the same passion in 

the hunt.”
 Hill’s prior businesses in Lincoln con-
sumed all of her time. At Glacial Till, she’ll 
create the attractive selections Wednesday 
through Sunday, from 1 p.m. to 7 p.m.
 “It will be nice to focus my energies on one 
thing,” Hill said.
 Creating shared plates that pair nicely 
with Glacial Till’s hard ciders and wines has 
been a fun challenge for Hill. 
 The new menu for the downtown Ashland 
location features two different charcuterie 
boards, designed to feed two to six people. 
The Local Board offers cured meats, cheeses, 
fruit, candied pecans served with crackers 
and baguette. The Ploughman’s Board fea-
tures sourdough, hard cheese, cured meat, 
pickles, pickled onions, fruit and beet-cured 

New chef fashions stylish food 
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