
• Sparkling blue water? 
Check.

• Sunny skies and san-
dy beaches? Double 
check.

• Erupting volcanoes? 
Well maybe not that. 
At least not erupting, 
anyway.

But there will be all the 

rest of it and more in the 
new beachfront resort to be 
built here, right in your own 
backyard!

Yes, you heard right. De-
velopers have been plan-
ning this little getaway par-
adise for some time and are 
now ready to reveal what 
residents can expect from 

this new venture.
“Money! That’s what 

residents can expect—a 
large influx of cash to Ce-
dar Springs businesses,” 
explained Doan B. Levitt, 
president, of Beach Resorts 
R Us. “This resort will at-
tract not only people from 
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Beachfront resort expected to 
draw millions

Residents asked to name resort in new contest
By Judy Reed

Plans for a new beachfront resort have finally been revealed.

What do you think of 
when you want a vacation 
away from home?

• Palm trees? Check.
• Huts with thatched 

roofs? Check.
• Drinks with cute little 

umbrellas? Check.

Read The Post and win

Two men 
arrested for 
catalytic con-
verter thefts

One of the suspects in the act of stealing a catalytic converter. 

Two men were arrested on catalytic converter thefts 
Tuesday after victims posted photos of the crimes and sus-
pect and people recognized them.

Police arrested both a 39-year-old Howard City man and 
a 34-year-old Greenville man on charges related to catalyt-
ic converter thefts. 

According to Sgt. Ed Brunner, Public Information Of-
fice for the Kent County Sheriff’s Office, this investiga-
tion spanned Kent and Newaygo Counties. Detectives 
with the Metro Pattern Crimes Team in cooperation with 
Kent and Newaygo County detectives were able to track 
one of the suspects down to a home along Sparta Ave NW 
in Kent County’s Tyrone Township. This arrest stemmed 
from a catalytic converter theft along 18 Mile Rd in Nelson 
Township on March 23. Suspects entered onto the victim’s 
property around 11:00 a.m. and cut the catalytic converter 

off an SUV parked in the driveway. Repairs were estimated 
at $1,000.

Both men have been charged with 5-year felonies of Lar-
ceny from a Motor Vehicle & violation of the Scrap Metal 
Regulatory Act – Buying & Selling Stolen Non-Ferrous 
Metals. Both will be arraigned in the 63rd District Court. 
Their names will be released after arraignment.

In the Newaygo County incident, a woman reported on 
social media that she was home with her young children 
when she saw the suspect (someone she did not know) get 
out of the car, pull his hoodie up over his head, and come to 
the door. She didn’t answer it but remained quiet. She be-
gan to take photos through the window, and when she saw 
what he was up to, she ran outside and he left. She reported 
it to Newaygo authorities.

If you have information that could help to move the 
investigation forward, please call the KCSO at 616-632-
6125, or call Silent Observer at 616-774-2345 to report in-
formation safely and anonymously.

“The agencies involved are working together to see if this 
arrest can help solve other cases as well,” explained KCSO. 
“Please continue to keep an eye out for suspicious activity 
in and around cars. Your doorbell & trail cameras go a long 
way in assisting investigators. Also, thank you to those of 
you that submit tips on suspects that may be involved. We 
can’t do it without your help!”

by Lois Allen

As April Fool’s day ap-
proaches, it seems even more 
difficult to crack a smile on 
the faces of our readers than to 
crack open a boiled Easter egg. 
The news seems all bad and 
social media is full of stories 
that are just crazy. It’s hard to 
compete!

We thought of cancelling our 
April 1st tradition because right 
now it’s really hard to be funny.

Oh, we’ve come up with lots 
of ideas. But making up a story 
that won’t cause distress to the 
masses, such as a photo of an 
eagle grabbing a goat, causing 
little old ladies to grab their cats 
and keep them inside while 
others would fear for their 
small dogs and even small chil-
dren. Eagles are huge. Some-
times we would include local 
officials in our stories, and they 
never knew what was coming 
until the April 1st issue hit the 
streets. That was kind of fun. 
Every year is a real challenge. 
But we are going to give the 
people what they want.

Browsing through our 
old issues which we 
have bound into a 
hard cover book for 
each year with all 52 
issues, I opened 
to a page in 
2012 (the year 
before my father 
died) to find a column 
he had written. He was funny 
and good at it. People have 
suggested doing a “re-run” on 
some of his columns which 
had a great following, but I just 
can’t read them...it’s too soon. 
However, I am re-running one 
column in honor of this year’s 
April Fool’s issue.

We’re mixing it up a little 
this year with a couple new fea-
tures. One is a list of fake arti-
cles previously run in the Post’s 
Fool on You edition. To “play” 
you need to read over the list 
and find the fake story that we 
haven’t done. Good luck with 
that. (See the list on page 6.)

Also, we have pulled an 
April first story from our ar-
chives that actually ran in an 
older issue.

So, 
your mission 

is to find the fake stories, the 
fake ad, the previously run 
story and then pick the story 
that has never run in the list of 
articles.

Email or mail in, or even 
drop off your answers to the 
Post by the deadline (Tuesday 
evening, April 5) for a quick 
thirty bucks! It used to be a $20 
prize, but due to inflation, last 
year we raised it to $30. This 
year we considered lowering 
back to $20, but now, because 
of the recession, $30 is actually 
worth $20. So the winner will 
receive a $30 cash prize. Email 
your entries to news@cedar-
springspost.com, or mail them 
to the Cedar Springs Post, PO 
Box 370, Cedar Springs, MI 
49319.

Have fun!
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• Crafted in Michigan
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According to the German Brewers 
Federation, you could drink a different 
German beer brewed according to the 
purity law every day for 15 years.

 

Teen receives award from 
Michigan State Police

Pictured from left to right: F/Lt. Andrew Fias (Lakeview Post 
Commander), Sarah Foote, Tpr. Jennifer Always (Lakeview 
Post - Investigating Trooper), Captain Dale Hinz (Sixth District 
Commander), Lt. Ryan Maki (Lakeview Post Assistant Post 
Commander).

Two teen girls who intervened on behalf of another girl 
are being honored by the Michigan State Police.

According to Spl/Lt. Michelle Robinson, Sixth District 
Public Information Officer, Sarah Foote, 13, from the 
Lakeview Post area was awarded a Distinguished Citizen 
award Monday at the Michigan State Police Sixth District 
Headquarters in Walker. 

Robinson said that Foote and a second young female 
were communicating with a third young female victim via 
Snapchat. “The victim shared that she was being sexual-
ly assaulted. Both girls reported the conversation to police 
and through investigative leads a suspect was arrested for 
criminal sexual conduct 1st degree. Their quick thinking 
and willingness to help a person they knew little about 
demonstrated a depth of character not always seen in chil-
dren that age,” said Robinson.

The second teen will receive her award at a later date. 
Robinson said they did not yet have permission to share 
her name.

Bounty hunter hits Cedar Springs
By Judy Reed

Weed expo coming 
to Cedar Springs!

To the surprise 
of area residents, 
bounty hunter Le-
land Chapman, son 
of Duane “Dog” 
Chapman, was 
spotted in both the 
Cedar Springs and 
Greenville areas 
earlier this month, 
while apprehend-
ing suspects.

Leland Chapman 
at one time was 
part of the “Dog the 
Bounty Hunter” re-
ality series with his 
family.

Here in Cedar 
Springs, he al-
legedly apprehend-
ed someone at the 
Meijer store en-
trance/exit.

“I couldn’t believe it,” a wit-
ness told a Post representative. 
“It was happening right here.”

Another witness, Richard 
Straub took a photo, which 
you can see with this story.

The Post contacted the Kent 

Sheriff’s Office, as we were 
told they were on scene, but 
they told us there was nothing 
in any of their reports to show 
they were there. The Michi-
gan State Police also said they 
didn’t know anything about it.

Chapman was also report-

edly made an appearance in 
the Greenville area. The pho-
to above shows him stand-
ing by a street sign that says 
“Leland.” It was posted on 
his Facebook page. There is 
a street named Leland near 
Greenville, and the date is 

about the right time, so it’s 
possible that’s where he was 
when the photo was taken.

The Post also tried to con-
tact Leland Chapman, but has 
not yet heard back from him, 
so we have no facts on who he 
apprehended or why.

Bounty hunter Leland Chapman at the Cedar Springs Meijer recently. Photo by Richard Straub

 Leland Chapman next to a street sign bearing his name. The 
photo is from his Facebook page, and may have been taken 
near Greenville.

Community volunteers working with the Cedar Springs 
Chamber of Commerce and an organization called Hemp.
com are working to host the very first “Weed Expo” in the 
city of Cedar Springs. Currently there are approximately 
three cannabis shops open for business within the city lim-
its with three or four more in the process of applying for 
approval.

The expo would be held during the summer festival spon-
sored by the chamber at the ampitheater in the city park 
known as “The Heart of Cedar Springs” next to the Cedar 
Springs Public Library. The park has previously been the 
venue for live music, community events and a rather large 
and tightly packed beer tent.

Well, potheads, rejoice. Now you will have a chance to 
attend the event with at least half a dozen marijuana stores 
participating. There will be free samples (while supplies 
last) as well as edibles and “baked” goods for those who 
don’t want to smoke but just get baked. If you don’t want 
to get high that way, they’ve got you covered. On site will 
be a hot air balloon for balloon rides at a slight fee. Or you 
can do both!

For the kids, the library will have a bouncy house, games, 

WEED
EXPO 2022
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Quality Service and Value for 41 years.

Northern Kent County’s 
floor-covering store

Silent Observer highlights Chase Bank 
robberies
Can you identify these suspects?

Newest Red Flannel Event 
coming this year

Be sure to wear your reddest of 
red this Red Flannel Day in prepa-
ration for the newest event. You 
might want to pick up your running 
shoes and start training for it today. 
Whether you're a sprinter or long 
distance on the track, you can prove 
your speed and thrill of the chase 
when you participate in the 2022 
Red Flannel Running of the Bulls.

Run for your lives, residents of 
Cedar Springs!

The running of the bulls has been 
a long-standing tradition in Spain, 
where bulls are encouraged to chase 
people. And people are encouraged 
to run from bulls.

“The festival is always looking for 
something new and exciting. Since 
we're all wearing red anyway, we 
thought it'd be an appropriate tra-
dition,” said a festival committee 

Chase Bank robbery suspect in 2015.

To recognize Silent Ob-
server’s 50th Anniversary, 
they begun highlighting 
50 unsolved crimes—one 
per day—leading up to 
their celebration on May 
25, 2022. Police are ask-
ing for your help in pro-
viding information that 
may lead to the arrest in 
these crimes.  Some are 
tragic homicides, some are 
thefts, and some are want-
ed for serious felonies and 
have not been located. Be 
sure to check out their dai-
ly posts on Facebook and 
Twitter.

Silent Observer recently 
highlighted two bank rob-
beries that occurred right 
here in Cedar Springs. 
Here is the info:

Two bank robber-
ies - ID’s needed! On 
8/14/2015 at 9:40 a.m., 
the Kent County Sher-
iff’s Office responded to 
an armed bank robbery at 
the Chase Bank in Cedar 
Springs. The suspect dis-
played a black handgun 
and demanded cash. After 
he obtained money, he fled 
on foot towards the White 
Pine Trail. 

Chase Bank robbery suspect in 2019. ROBBERIES - continues on page 5

Keeping the Post going
Shopping the local newspaper

In an effort to keep a lo-
cal newspaper in the greater 
Cedar Springs area, dozens 
of residents have donated at 
this difficult financial time 
to help keep local news in 
their community. The go-
fundme page has afforded 
the paper a reprieve from 
closing. But looking for-
ward, there needs to be a 
plan for more local adver-
tising to keep the doors 
open and a reporter on our 
streets.

A small group of com-

munity volunteers consist-
ing of three local women, 
are compiling a petition to 
present to the City to create 
a proclamation for every 
business within the city lim-
its to sign up for a monthly 
donation to the paper. De-
pending on the size of the 
donation, the business will 
be able to place an ad high-
lighting their services and 
products. The commitment 
of the business community 
would keep the paper on 
solid footing.

Newspapers are not 
non-profit organizations 
and therefore receive no 
government funding. 
However, although news-
papers are mostly pri-
vately owned, they are 
considered as a “public 
service” by definition.

The petition would 
put the wheels in mo-
tion. All that’s needed is 
approximately one thou-
sand signatures. If consid-
ered, the city would agree 
to a slightly unique tax code 
that would subsidize the 

b u s i -
ness taxes enough to cover 
a portion of that cost. The 
more spent with the paper, 
the larger the tax relief.

By Judy Reed

Shots have been heard in the wee hours of the morning, before sun-rise, in the rural areas of northeastern Kent Coun-ty. And when morning comes, it’s not a pretty sight. 
Residents are finding the bodies of deer that have been shot and left for dead.

The Post received a message about it Tues-day morning and con-tacted both the Kent Coun-ty Sheriff’s Office and the Michigan DNR. According to Sgt. Jeff Rabbers, with the DNR, they have re-ceived seven complaints since February 1, and have 

identified at least 12 deer killed in this fashion—both bucks and does.He said it’s happened in both Nelson and Spencer Townships, on 17 Mile, 19 Mile, 20 Mile, Harvard, Pringle, and Tisdel. And it 

occurs in the nighttime or early morning hours.“It’s pretty rare to see that many taken that quickly, in that way,” said Rabbers. “It’s a large area of com-plaints and carcasses that 
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New marijuana dispensary opens
Michiganja, a new recreational mari-juana dispensary at 40 N. Main Street, in Cedar Springs, is giving customers a new choice in where to buy all varieties of cannabis products.Housed in the former Cedar Café, Michiganja is owned by Rick Kader and Jo-seph Lucas. Their first loca-tion opened in White Cloud in January 2021, and they are happy to be open here in Ce-dar Springs as well.“We are loving the love from our communities,” they said. “Our business is unique because we are local. The money stays in the area. Our budtenders are very knowl-edgeable and make that one-on-one interaction memora-ble.”

Michiganja provides a large selection of deli-style flower, as well as vape, pre-rolls, dabs, and edibles. “We carry a large variety of Mich-igan local companies,” they explained, “and a great sec-tion of CBD products sourced from local producers.”The décor in each shop is unique. The location in White Cloud looks like a log cabin; the location in Cedar Springs looks like a speakeasy. But both have gorgeous live edge countertops displaying their deli-style flowers and smell jars. In addition to the two 

locations, they are also plan-ning to launch Michiganja’s grow facility in White Cloud later this year.
Their plans are to vertically integrate the company with retail, grow, and processing operations.

Check out Michiganja to-day! Hours are Sunday 11 a.m. to 7 p.m. and Monday through Saturday from 9 a.m. to 9 p.m. Call them at (616) 263-9822 or visit them online at www.mymichiganja.com to see the menus for both lo-cations.
This is a paid advertisement

Is this our last issue?
Is this our last issue?

By Lois Allen

The Cedar Springs Post may soon be shutting down after 34 years of publishing a local newspaper for the people of Cedar Springs and the world at large.
Before Facebook, and a host of other social media platforms that followed, everyone was on the same page. The same pages as sponsors, our advertisers, who pay the bills and allow a free press for our hometown. When a business came into town, they would seek out the local news-paper to advertise their services and goods.

Moving to Cedar Springs to start a newspaper, I saw a great potential for growth. The community was grow-ing quickly with new homes and new businesses.
Today is a different world than the one when we started covering and printing the news here in Cedar Springs back in 1988. Now people 

are on multiple pages (platforms) and are scattered in multiple “bub-bles” of news and information. Some of it true and some not—and a host of opinions!
But you can be sure that CNN will not show up for your school board meetings or the city council meetings while you live your life. Your local journalist is there for you in your place and she (he) works for you. If it applies to you and your life, the paper is on it. Asking the questions, finding the answers, our sources are reliable and the facts are confirmed.We also partner with our area schools for parents and to highlight our children’s accomplishments to the community and the world. When sponsors began going the way of social media and using high tech software to connect with their customers, local newspapers across the country began to fail, thus cre-ating “local news deserts” And there is no shortage of advertising in our 

mailbox!
We are so grateful for the business-es that continued to see a value in go-ing into the local newspaper. It was an investment in both their business health and in a growing community. The Post has survived through thick and thin all these years thanks to our dedicated staff and our loyal local advertisers! 

Capitalism is all about making the money. Paying the stockholders is primary. Local journalism is not so. It’s not how much we make, it’s about what we do. We serve the peo-ple of Cedar Springs  and show the world what a great place it really is.The days when you can pick up that print paper, sit back and read without anyone monitoring you are slipping away. When we can no longer afford to pay for the printing (which has continued to rise and rise again), the staff, and the cost of doing business, we have no choice but to close. And if you think you can just 

go to the website, there won’t be one.We are attempting to do a “Go fund me page” to give our readers the opportunity to partner with us and to help save us. It might help us last for a week, a month, or more—we don’t know. But we will be grateful for whatever you may give and we’ll keep working for you.The Post also compiles all issues for the year to bind into a hardcov-er which is donated to the Cedar Springs Historical Society to keep a record of our history from today until a 100 years or more!The Post remains free to the pub-lic. Free but priceless!You may donate if you can at GOFUNDME https://gofund.me/648d7613. You can also check out the link at www.cedarsprings-post.com 
And we gladly accept cash and take checks as well! Thank you Ce-dar Springs.

Deer shooting spree concerns residents, DNRAnyone with information is asked to come forward

Bowling going strong



AARON S. PORTER
Aaron S. Porter age 92 of 
Rockford went to be with his 
Lord and Savior on Sunday, 
March 27, 2022 at Boulder 
Creek Assisted Living. Aaron 
was born June 28, 1929 in 
Courtland Township, MI 
the son of Charles and Lula 
(Holden) Porter. He graduated 
from Rockford High School 
in 1947 and married Delores 
(Dertien) on August 12, 1950. 
He served in the U.S. Army 
during the Korean War and 
worked at Federal Mogul for over 40 years retiring in 1995. 
Being raised on a farm, farming was always an important 
part of his life. He ran a chicken farm as a family business 
for many years. He enjoyed baseball all of his life and 
played the catcher position. He was a longtime member at 
Oakfield Baptist Church where he was a deacon, treasurer, 
Sunday School teacher and youth leader. He was presently 
a member at Magnify Church, Rockford. Surviving are his 
children, Sharon (Francis) Putvin, Nancy Marcusse, John 
(Kristi) Porter; 10 grandchildren; 19 great-grandchildren; 3 
great-great-grandchildren. He was preceded in death by his 
wife, Delores “Dee” in 2015; son-in-law, Jack Marcusse; 
siblings, Alton, Arthur, Darcy Porter, Crystal Bailey, Zelma 
Reeves, Reva Pell. The family will greet friends Thursday, 
March 31 from 6-8 p.m. at the Bliss-Witters & Pike 
Funeral Home, Cedar Springs. The service will be Friday, 
April 1 at 11:00 a.m. at Magnify Church, 6727 Kuttshill 
Dr. Rockford. Pastor Matt Zainea officiating. Interment 
Courtland Township Cemetery. Memorial contributions 
may be made to the Krause Memorial Library, Rockford.

Arrangements by Bliss-Witters & Pike 
Funeral Home, Cedar Springs

•
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CLAYTON J. MILES
Clayton Jacob 
Miles age 1½ of 
Lakeview died 
unexpectedly 
at his home. 
Clayton was 
born September 
28, 2020 in 
G r e e n v i l l e , 
MI the son of 
Shelicia (Soles 
) Menefee and 
Daniel Miles. He enjoyed eating his meals 
and snacking in between. Clayton loved fire 
trucks, Daniel Tiger and the movie Encanto. 
He liked waiting for the school bus to bring his 
sister home. Surviving are his parents, Shelicia 
and Daniel; sisters, Tyanna Menefee, Layla 
Menefee, Madelyn Miles; grandparents, Terri 
Miles, Jake Miles Jr., Donald (Trisha) Soles, 
Melanie (Rodney) Taylor Jr., Eugene Soles Sr., 
Patricia (Terry) Moore, Carol (Sam) Knott, Pam 
(Cliff) Peterman, Arlene Kimbel; aunts and 
uncles, Jeremy (Ashley) Miles, Kaili (Scott) 
Sian, Megan Miles, Brandi (James Osborn) 
Soles, Ashley Soles, Donna Soles, Kaydance 
Detmer, Harmony Taylor. The family will greet 
friends 10 a.m. Saturday, April 2 until time 
of service at 11 a.m. at Bliss-Witters & Pike 
Funeral Home Cedar Springs, MI.

Arrangements by Bliss-Witters & Pike 
Funeral Home, Cedar Springs

LUCILLE 
MIDDLETON

Wishing our sweet Lucille Middleton a 
happy 97th birthday from all of her family 
and friends! On March 30, 1925 we were 
blessed with such an amazing kind hearted 
lady. We wish her the very best year ahead. 
If you would like to wish Lucille a happy 
birthday you can mail cards to: 4280 
16 Mile Rd., Cedar Springs, MI 49319. 
 

MARLENE L. 
NEMECEK

01/30/1936 – 04/04/2021

In loving memory of Marlene L. Nemecek.
You are loved and missed.

Never Forgotten.
You’ll never be forgotten
That simply cannot be.
As long as I’m living,
I’ll carry you with me.
Safely tucked within my heart
Your light will always shine;
A glowing amber never still,
Throughout the end of time.
No matter what the future brings.
Or what may lie ahead,
I know that you will walk with me
Along the path I tread.
So rest my angel, be at peace.
And let your soul fly free,
One day I’ll join your glorious flight,
For all eternity.

by Kelly A. Polley

Love you forever, Ivan

ROSE M. HUNTER
Rose M. Hunter 
age 88 of Cedar 
Springs, died 
Friday, March 
25, 2022 at 
Mission Point of 
Cedar Springs. 
Rose was born 
December 25, 
1933 in Grand 
Rapids, MI the 
daughter of the 
late August and 
Mary (Schug) 
Wesche. She worked at Wolverine World Wide 
for 36 years retiring in 1996. She was a member 
of the Cedar Springs Lions Club. She enjoyed 
writing poems and had some published. Rose 
lived by the motto, “I don’t give a hand out, I 
give a hand up.” She tried not to judge people 
unless she had walked in the same steps. She 
was a kind and considerate person who was 
well cared for and loved at Mission Point for 
the last five years. Surviving are her children, 
Roger Hunter, Jim (Sallie) Hunter, Robin (Dave) 
Hole; daughter-in-law, Paula Brink; several 
grandchildren and great-grandchildren; sisters-
in-law, Beverly Wesche, Verna Wesche, Gloria 
Wesche, Margaret Hunter, Pat Hunter and 
Joyce Hunter. She was preceded in death by her 
husband, Robert; son, Ken; siblings, Dorothy 
Houghton, August “Bud” Wesche, Phillip 
Wesche, Edward Wesche, Jackie Chorman, 
Richard Wesche, Gerald Wesche. The family 
greeted friends Wednesday, March 30 from 
6 – 8 p.m. at the Bliss-Witters & Pike Funeral 
Home, Cedar Springs where the service will be 
held Thursday, March 31 at 11:00 a.m. Chaplain 
Tom Stone officiating. Private interment 
Elmwood Cemetery, Cedar Springs. Memorial 
contributions may be made to Mission Point 
Activity Fund.

Arrangements by Bliss-Witters & Pike 
Funeral Home, Cedar Springs

CHARLES A. MCINTYRE
Charles A. 
McIntyre age 
90 of Howard 
City, died 
Friday, March 
25, 2022 at his 
home. He was 
born September 
2, 1931 the 
son of George 
and Beulah 
( H u n t e r ) 
McIntyre. He 
served in the 
National Guard and worked at the Meijer 
Warehouse for over 30 years. He enjoyed 
fishing, hunting, camping, traveling and 
spending time with his family. Surviving 
are his children, Terrance (Helen) McIntyre, 
Kandy (Charles) Harrington, Kathleen 
(James) Anderson; grandchildren, Micah 
(Shel) McIntyre, Christina Durbin, Nicholas 
McIntyre, Sarah (Mark) Kohn, Patrick King, 
Michael Anderson, Mitchell Anderson, Joseph 
(Melissa) McIntyre, James McIntyre; 14 great-
grandchildren; 5 great-great-grandchildren; 
siblings, John McIntyre, Joyce Gamm, Fred 
(Betty) McIntyre, George McIntyre, Ruth Ann 
(Orville) Russell, Floyd (Virginia) McIntyre, 
Leon (Pamela) McIntyre, Gene (Deborah) 
McIntyre, Norma Parker, Kenny (Mary 
Ann) McIntyre, Carl McIntyre, Cindy (Bill) 
Ludtke; many nieces and nephews. He was 
preceded in death by his wife, Patricia; son, 
Timothy; siblings, Raymond McIntyre, Rose 
Pennington, Yvonne Flood, Edwin McIntyre. 
Visitation and funeral was held Wednesday, 
March 30 at the Bliss-Witters & Pike Funeral 
Home, Cedar Springs. Pastor Matt Ritchey 
officiating. Interment Elmwood Cemetery, 
Cedar Springs. Memorial contributions may 
be made to Spectrum Health Hospice.

Arrangements by Bliss-Witters & Pike 
Funeral Home, Cedar Springs

ObituaryObituary ObituaryObituary

ObituaryObituary

ObituaryObituary•
You filled the world with special joy
and happiness untold,
You always had a sunny way
and a lovely heart of gold.
You made life so much brighter
just be being thoughtful, too,
And saying kind and helpful things
was typical of you.
That’s why it’s hard to face the world
and know you won’t be there,
Lighting up life so warmly
with your smile beyond compare.
The memories you’ve left behind
grow sweeter day by day
But you are missed, dear Mom and Grandma,
more than any words can say.

Love, Jennifer, Tim, Danielle & Lizzie

Publish 
Your

• Birth Announcement
• Wedding Announcement
• Engagement 
• Anniversary
• Congratulations
• In Memory  
• Thank you

for only $20 
without photo
$25 with photo 

($5 per additional photo)
50 word limit 

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

*

*

in

Those who bring
sunshine to the lives

of others cannot keep
it from themselves.

Be not deceived; God is not mocked:
for whatsoever a man soweth,

that shall he also reap.
Galatians 6:7
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From the PulpitFrom the Pulpit

3110 17 Mile Road 
Cedar Springs, MI 

696-3904
Saturday Vigil: 4pm 
Sunday Mass: 8:30,10:30am
Daily Mass: Tues, Wed, and Thurs 12Noon 
Sacrament of Reconciliation: Saturday: 
3-3:30pm and Wednesday: 7-8pm

Rockford Springs Community Church
5815 14-Mile Rd. (3 miles east of 131) • 696-3656

Sunday WorShip 
9:30am • 5:00pm

w w w . r o c k f o r d s p r i n g s . o r g

Pilgrim Bible Church
SUNDAY SCHOOL 9:45

WORSHIP 10:45 AM and 6:00 P.M.
MIDWEEK SERVICE • WEDNESDAY 7:00 P.M.

West Pine St. • 696-1021 • Rev. David Ward

SAND LAKE
UNITED METHODIST CHURCH

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

Call Barb Gould 616-636-5615

SERVICE TIME: 10 am  

15671 Algoma Ave., Cedar Springs  Just N. of 19 Mile Rd.

www.frostcreek.org 
616-696-3229

FROST CREEK CHURCH

FROST CREEK CHURCH

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

Mass Times: Saturdays at 5:30 pm • Sundays at 9:00 am 
Sacrament of Reconciliation: Mondays at 6:00 pm

Father Lam T. Le  |  frlle@grpriests.org

ChurchChurch

Live stream Sabbath service @ cogfgomi.org
Join us at 1pm 

every Saturday for 
a live broadcast. 

To learn more visit
www.cogfgomi.org

The Church of GodThe Church of God
Fellowship Group of MichiganFellowship Group of Michigan

Pastor Bruce Chapman
616.636.9209

Cedar SpringS ChriStian ChurCh
Non-Denominational

“Fellowship Partners in Christ”

Ministry of Reconciliation
Phone: (616)696-1180
e-mail: cscc_chapel@yahoo.com

340 West Pine Street • P.O. Box 109 • Cedar Springs, MI  49319

SUNDAY 
WORSHIP

AT 10:30 A.M.

Cedar Springs United Methodist Church
140 S. Main St., PO Box K, Cedar Springs

616-696-1140  •  www.cedarspringsumc.org
Email: office@cedarspringsumc.org

Pastor Michelle Vallier
Christian Education: 9:30 a.m. •  Sunday Worship: 10:30 a.m.

Supervised Nursery Care Provided

9024-18 Mile Rd. NE
Cedar Springs, MI  49319

616-696-0661

Pastor Inge Whittemore
Like us on Facebook

www.eastnelsonumc.org

Services
Worship Service: Sunday 10:00 am
Sunday School: Sunday 10:15 am 

“Where You 
“Where You are Loved”
are Loved”

DirectoryDirectory
Worship Service
Sunday @ 10:30am

Children, Youth & 
Adult Ministries 
Sunday @ 5:30pm

233 S. Main Street | Cedar Springs
616.696.1630 

Pastor Mike Wittmer  www.cedarspringsbaptist.org

EventEvent
...continued from page 3...continued from page 3

Pastor Dallas Burgeson
THE SPRINGS CHURCH
135 N. Grant St., Cedar Springs

LESS OF US, MORE OF GOD
It is the season of Lent. And it is 

always good to simply hear the Word 
of the Lord. This comes from Isaiah, 
chapters 52 and 53 in the New Living 
Translation, and the “servant” that was 
prophesied about here ended up com-
ing over 600 years later. His name was 
Jesus of Nazareth:

“See, my servant will prosper; he 
will be highly exalted. But many were 
amazed when they saw him. His face 
was so disfigured he seemed hard-
ly human, and from his appearance, 
one would scarcely know he was a 
man. And he will startle many nations. 
Kings will stand speechless in his 
presence. For they will see what they 
had not been told; they will under-
stand what they had not heard about.

Who has believed our message? To 
whom has the Lord revealed his pow-
erful arm?

My servant grew up in the Lord’s 
presence like a tender green shoot, 

like a root in dry ground. There was 
nothing beautiful or majestic about 
his appearance, nothing to attract us 
to him. He was despised and rejected 
— a man of sorrows, acquainted with 
deepest grief. We turned our backs on 
him and looked the other way. He was 
despised, and we did not care.

Yet it was our weaknesses he car-
ried; it was our sorrows that weighed 
him down.

And we thought his troubles were a 
punishment from God, a punishment 
for his own sins! But he was pierced 
for our rebellion, crushed for our 
sins. He was beaten so we could be 
whole. He was whipped so we could 
be healed.

All of us, like sheep, have strayed 
away. We have left God’s paths to fol-
low our own. Yet the Lord laid on him 
the sins of us all. He was oppressed 
and treated harshly, yet he never said 
a word. He was led like a lamb to the 

slaughter. And as a sheep is silent be-
fore the shearers, he did not open his 
mouth. Unjustly condemned, he was 
led away.

No one cared that he died without 
descendants, that his life was cut short 
in midstream. But he was struck down 
for the rebellion of my people. He had 
done no wrong and had never deceived 
anyone. But he was buried like a crim-
inal; he was put in a rich man’s grave.

But it was the Lord’s good plan to 
crush him and cause him grief. Yet 
when his life is made an offering for 
sin, he will have many descendants. 
He will enjoy a long life, and the Lord’s 
good plan will prosper in his hands. 
When he sees all that is accomplished 
by his anguish, he will be satisfied. 
And because of his experience, my 
righteous servant will make it possible 
for many to be counted righteous, for 
he will bear all their sins.” 

Thank You, Jesus.

member.
But where will all those bulls come from? we asked. “One 

thing Cedar Springs has got is plenty of bull(s),” he joked.
The event will be scheduled for approximately 30 min-

utes after the conclusion of the traditional Red Flannel Pa-
rade. This will give the public time to clear Main Street. 
Local shop owners will quickly board up their windows 
and remove any signs or displays in front of their buildings. 
Vendors will be required to only showcase their wares on 
the side streets which will also be blocked off.

The event will start at the corner of Main and Muskegon 
where the bulls will be unloaded in a corral prior to the 
run. The “run” will span downtown from the south side of 
town to 18 Mile Road and Main Street. Participates will 
be required to sign a medical release form exempting the 
festival or the city from legal responsibility in the event of 
a gorging.

The city has allowed for seating for spectators on the tops 
of buildings for a small fee of $15 per seat.

Farmers with bulls need not register. Just bring your 
bull(s) to the Big Boy parking lot by 2:00 p.m. on Red Flan-
nel Day. Every farmer that participates will receive a Big 
Boy gift certificate for one Brawny Lad (fries not included.)

PETA was also contacted and will be in attendance to 
make sure no bulls are harmed in the event.

For more info, contact the festival committee at (277) 
453-6657.

RobberiesRobberies
...continued from page 3...continued from page 3

Then about 4 years later, on October 16, 2019, that same 
bank was robbed again. The suspect displayed a black semi 
auto style handgun and demanded cash. After he obtained 
money he fled on foot, again, towards the White Pine Trail. 
In both robberies the suspect was described as a black male 
in his 20’s, 5’08” to 5’10” and had an athletic build. Top 
picture is of suspect in 2015 robbery - bottom picture is 
suspect from 2019. Do you recognize him or his clothes? 
Anyone with information on this suspect is urged to con-
tact Silent Observer at 616.774.2345 or silentobserver.org. 
Cash reward. Please share! #silentobserver50thcases

The city would in turn be subsidized for the tax cut 
through a grant program from the U.S. Government under a 
new program to help small communities and businesses un-
der the “Shop Local Act” passed by Congress this past fall.

If you are interested in signing the petition, it will be 
available at the Cedar Springs Public Library on April 1.

PostPost
...continued from page 3...continued from page 3
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NOTICENOTICE

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

ometown
HappeningsHappeningsHH

This Joke of the Week is 
brought to you by

A Finer Family Restaurant and Catering

356 North Main St., Cedar Springs
(616) 696-0620

classic kelly’s

JOKE
oof thef theWeekWeek

*PLANNED MOVIE TITLES MAY BE CHANGED BY THE DISTRIBUTOR

DIGITAL Movies at the

NOW SHOWINGNOW SHOWING

KENT KENT THEATRETHEATRE

8 N. Main St. • Cedar Springs 
www.kenttheatre.com

616-696-SHOW616-696-SHOW

Masks required for the unvaccinated. 
Please Social Distance, (Families that live together 
can sit together.) Sanitizing between shows.

SHOWTIMES: 
FRIDAY: 6 PM
SATURDAY: 
3PM & 6PM
SUNDAY: 3PM

APRIL APRIL 
1, 2, 31, 2, 3

TicketsTickets
ONLYONLY  

$$3.003.00eaea

7 4 6 97 4 6 9
COMING COMING 

SOON!SOON! APRIL 
8-10

theTable Meals at The Springs Church
Mar. 31,Apr.7: Meals are served every Thursday fom 
5:30 to 6:30 pm at The Springs Church on the corner of 
Oak and Grant. All are welcome to theTable to enjoy this 
free meal that is being shared with us! #tfn

God’s Kitchen in Cedar Springs
Apr. 5,12,19,26: Join us for dinner every Tuesday. 
God’s Kitchen – Cedar Springs welcomes families 
from Northern Kent County and the surrounding area 
to a Tuesday Evening Meal. No charge – no registration 
required!  Served from 5:30 – 6:30 pm at the St. John 
Paul II Parish, 3110 – 17 Mile Rd., Cedar Springs. For 
more information, call the Church office at 616-696-
3904. #51-20

Book Sale at CS Library
Mar. 29-Apr. 2: The Cedar Springs Friends of the Library 
is having a used book sale March 29th through April 1st 
from 10 am to 6 pm and on April 2nd from 10 am to 2 
pm. The sale is at the Cedar Springs Public Library 
Community Room. All proceeds benefit the library and 
library programs. #12,13

Programs for 55+ at the CS Library
Apr.11,14: Are you 55 or older? The Cedar Springs Public 
Library has programs just for you! Join the Library as 
they are offering Special Spring Programs designed for 
55+. There is sure to be a program that would interest 
you! Fun & Fitness: Monday April 11th and Thursday, 
April 14th from11 am to 12:30 pm. Fun, fitness, food and 
friendfs. If you have any questions, please call 616-696-
1910. For the full schedule http://cedarspringslibrary.org/
news/55-special-senior-programs-check-them-out-and-

sign-up-now/ #13

Spring Break Camp at HCNC
Apr. 4-8: A fun filled week of indoor and outdoor 
activities. Archery, archeology, Capture the Flag, and 
survival skills are just a few of the offerings. Bring your 
lunch and dress for the weather. April 4 – 8 from 10 am 
to 2 pm, $10 per day. Howard Christensen Nature Center, 
16190 Red Pine Drive, Kent City, 616-675-3158, www.
HowardChristensen.org. #12,13

Sunday School lessons
The statements below are said to have been written by 

actual bible students and are genuine, authentic and not 
retouched or corrected.
• In the first book of the Bible, Guinessis, God got tired 

of creating the world, so he took the Sabbath off.
• Adam and Eve were created from an apple tree.
• Noah’s wife was called Joan of Ark.
• Noah built an ark, which the animals come on to in 

pears.
• Lot’s wife was a pillar of salt by day, but a ball of fire 

by night.
• Samson was a strongman who let himself be led astray 

by a Jezebel like Delilah.
• Samson slayed the Philistines with the axe of Apostles.
• Moses led the Hebrews to the Red Sea, where they 

made unleavened bread which is bread without any in-
gredients.

• The Egyptians were all drowned in the dessert.
• Afterwards, Moses went up on Mount Cyanide to get 

the ten ammendments.
• The first commandment was when Eve told Adam to 

eat the apple.
• The fifth commandment is to humor thy father and 

mother.
• The seventh commandment is thou shalt not admit 

adultery.
• Moses died before he ever reached Canada.
• Then Joshua led the Hebrews in the battle of Geritol.
• The greatest miracle in the Bible is when Joshua told 

his son to stand still and he obeyed him.
• David was a Hebrew king skilled at playing the liar.
• He fought with the Finklesteins, a race of people who 

lived in Biblical times.
• Solomon, one of David’s sons, had 300 wives and 700 

porcupines.
• When Mary heard that she was the mother of Jesus, 

she sang the Magna Carta.
• When the three wise guyes from the east side arrived, 

they found Jesus in the manager.
• Jesus was born because Mary had an immaculate con-

traption.
• Jesus enunciated the Golden Rule, which says to do 

one to others before they do one to you.
• It was a miracle when Jesus rose from the dead and 

managed to get the tombstone off the entrance.
• The people who followed the Lord were called the 12 

decibels.
• One of the opossums was St. Matthew who was also a 

taximan.
• St. Paul cavorted to Christianity. He preached holy ac-

rimony, which is another name for marriage.
• A Christian should have only one spouse. This is called 

monotony.

Pick the story that didn’t run
Here is the list of April Fools story we’ve run in the past. 

See if you can pick out which one did not run.

1. Oldest cat alive

2. Dogs must wear hunter orange during hunting sea-
son

3. World’s largest snowman

4. New casino comes to Cedar Springs

5. Congress approves additional day of the week 
(Fraterday)

6. Trolley coming to the White Pine Trail

7. Kent Theatre goes up for auction on Ebay

8. Local farm to grow cannabis

9. Millionaire offers to buy Post

10. Pothole fishing catches on

11. Tree grows in roadway

12. Take a chance on deficit lottery

13. National PMS Day parade

14. POST goes shopper

BeachfrontBeachfront
...continued from front page...continued from front page
the state of Michigan, but from all over the Midwest.”

According to Levitt, the resort will be built on the west 
side of the White Pine Trail, at the end of Second Street. 
It’s a great location that offers access to the Heart of Cedar 
Springs Park, the Cedar Springs Brewing Company, and 
many other shops and restaurants along Main Street.

The resort will utilize the fresh spring water to create a 
beautiful lake (complete with wildlife), surrounded by a 
sandy beach, lawn chairs, your own private hut with ham-
mocks, a bar, and a five-star restaurant featuring fish caught 
fresh from Cedar Creek. A ring of man-made mountains, in-
cluding a volcano, will encircle the resort to give the guests 
some privacy to help them feel cozy in their home away 
from home. 

“The volcano isn’t real but will rumble from time to time 
help it feel more authentic,” said Levitt. “We even have 
some fake lava planned to shoot out once in awhile. We 
haven’t gotten it to work right in simulations (it melted one 
of the huts), so we’ve asked some middle school students to 
help us figure out what we’re doing wrong and to make us 
the best volcano ever.”

What about entertainment? Nightly luaus and pirate raids 
(led by city officials and business owners dressed as pirates) 
will offer some entertainment for guests.

But what about sunny days? How can they guarantee that?
Levitt said that the entire resort will be covered by an in-

visible dome that will generate its own sun, blue skies, and 
keep the temperature at a balmy 85 degrees. 

“It’s a win-win for everyone,” remarked Levitt. “I know it 
might seem like the we’ve jumped the shark a little bit here, 
but we haven’t. And we wouldn’t. That great white you’ll 
see swimming in the lake is not something to be messed 
with. He can be friendly, but when he’s hungry, all bets are 
off.”

One thing the beachfront resort is lacking, however, is a 
name. What do you think would be a good name for the new 
resort? They are having a contest to decide, and the person 
whose winning entry is chosen will win a one-week stay 
at the resort and be King or Queen of the luau while there. 
Hopefully they won’t be asked to walk the plank!

If you’d like to enter a name for the resort, just call 
1-800-April-fools!

projects and food while adults enjoy some weed and me 
time.

Participants will need to stay on park grounds but are al-
lowed to smoke freely while listening to several live bands 
with country, oldies and even some Reggae to set the mood.

A raffle will help with the funding and winners will score 
a free “goodies” bag. Stay tuned to The Post for dates and 
further details.

Weed ExpoWeed Expo
...continued from page 2...continued from page 2

HOMETOWN Happenings 
are online at http://cedarspringspost.

com/hometown-happenings/
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Computer vs. columnist: Columnist wins
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The Cedar Springs Post welcomes letters 
of up to 350 words. The subject should be 
relevant to local readers, and the editor re-
serves the right to reject letters or edit for 
clarity, length, good taste, accuracy, and lia-
bility concerns. All submissions MUST be ac-
companied by full name, mailing address and 
daytime phone number. We use this informa-
tion to verify the letter’s authenticity. We do 
not print anonymous letters, or acknowledge 
letters we do not use. Writers are limited to 
one letter per month. Email to news@cedar-
springspost.com, or send to Post Scripts, 
Cedar Springs Post, PO Box 370, Cedar 
Springs, MI 49319.

NOTICE
POSTPOST  ScriptsScripts

Like us on 
facebook

The Cedar Springs 
POST
Newspaper
7,025 people like this
7,312 people follow this

www.facebook.com/cedarspringspost

14111 White Creek Ave | Cedar Springs, MI 49319
1619 Plainfield Ave | Grand Rapids, MI 49505
(888) 336.3490 | Intandemcu.com

Finance home improvements, renovations, 
repairs, or unexpected emergencies

*APR=Annual Percentage Rate, on approved credit, subject to change.
* The Annual Percentage Rates (APRs) listed are our best rates. Your rate may be higher 
depending on credit history and underwriting criteria. Homeowner’s Insurance is required, 
and other fees may apply. Consult a tax advisor regarding the tax deductibility of interest 
related to your Home Equity Loan. Rates and terms are accurate as of 8/10/2021 and 
subject to change. Home Equity Loans and Lines of Credit have a maximum variable APR of 
18%. Payment Example: $20,000 @ 2.99% for 180 months = $138.04. Federally Insured by 
NCUA NMLS #372758

STAY PUT WITH 
A NEW LOOK
Rates As Low As 2.99% APR* 
for a 15-year term“We’re proud of our un-

derwear”
Last week’s column was a 

first draft. Sorry about that. 
My new Macintosh laptop 
sent it off to the paper with-
out asking me. I’ve disci-
plined the Mac. We hope it 
now knows who’s boss.

Following is the intend-
ed column, a week late. 
Not a lot is different. How-
ever, if you compare last 
week’s with this, you’ll see 
I refined thoughts, ditch one 
long joke but kept others, 
and stole a few short ones 
from other people.
Focus, folks!

It appears that our up-
coming election results may 
hinge on the candidates’ 
views on marriage.

Our nation faces a variety 
of other issues that seem 
more critical. How about 
Syria, North Korea, immi-
gration, climate change, 
economic distress, and 
what to do about the bank-
ing industry that seems to 
have gone off the tracks? 
(JP Morgan Chase’s recent 
$2 billion gambling loss 
[revealed this week, $3 bil-
lion!] will trickle down, so 
let’s find out how our poli-
ticians stand on better reg-
ulation.)

Personal opinions aside, 
the marriage issue affects 
only a few. The major prob-
lems may affect every one 
of us.

And speaking of that
Every few days Mitt 

Romney and Barack Obama 
accuse and criticize what 
the other has said or meant. 
They’re beginning to sound 
like they’re married to each 
other.

Political joke
A busload of politicians 

was traveling down a coun-
try road when suddenly the 
bus ran off the road and 
crashed into an old farmer’s 
barn. The old farmer got 
off his tractor and went to 
investigate, after which he 
dug a hole and buried the 
passengers.

A few days later, the local 
sheriff came out, noticed 
the crashed bus, and asked 
the old farmer where all the 
politicians had gone.

The old farmer said he’d 
buried them.

“Lordy,” said the sher-
iff.”They ALL got killed?”

Well, said the old farm-
er, “some of them said they 
didn’t, but you know how 
them crooked politicians 
lie.”

Another political 
joke

Two alligators were 
sitting at the side of the 
swamp near Washington. 
The smaller one turned to 
the bigger one and said, “I 
can’t understand how you 
kin be so much bigger ‘n 
me. We’re the same age, we 
was the same size as kids. I 
just don’t get it.”

“Well, said the big gator, 
what you been eatin’?”

ANDY’S
TREE 

SERVICE
• FULLY INSURED
• FREE ESTIMATES
800.982.4540
231.937.5607



CHICK DAYCHICK DAY
Wed., May 11th, 2022
10am-5pm

Cedar Springs Mill & Supply, IncCedar Springs Mill & Supply, Inc..

All orders must 
be prepaid 

Orders due no later 
than April 23rd, 2022

112 W. Beech St., Cedar Springs
Mon-Fri 8am-5:30pm • Sat 8am-2:30pm

616-696-9740616-696-9740
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SPORTS SPORTS &&  OUTDOORSOUTDOORS

Enjoy watching baby animals, 
but from a distance

Protect migrating 
birds from window 
collisions

Be a good trail partner; steer clear of 
muddy trails

This indigo bunting is a migrating songbird.  Photo by Dan Pancamo.

Michigan DNR staff in front of the Outdoor Adventure Center 
in Detroit, after placement of nature scenes on the windows to 
reduce bird-window collisions.

The Great Lakes lie at the intersection of two migratory 
flyways, or superhighways, which bring over 350 bird spe-
cies through the region each spring. While a beautiful spec-
tacle for us, migration is a harrowing journey for birds. One 
of the biggest dangers they face? Collisions with windows 
and other glass surfaces.

Migrating songbirds, like indigo buntings and Swainson’s 
thrushes are at highest risk of building collisions. These 
species also face steep population declines; doing what we 
can to prevent window collisions will help ensure their sur-
vival. 

Collisions with human-made structures are a leading 
cause of bird deaths in the United States, causing up to 1 
billion bird deaths each year in North America. Birds can-
not detect glass, and collisions are just as likely regardless 
of bird health or age.

When birds hit windows, it is a life-threatening oc-
currence. Even birds that are able to fly away are likely 
to succumb to their injuries later. The good news is that 
there are opportunities to make your home or office more 
bird-friendly:

Identify problematic windows. To see which windows 
have caused collisions, check them from outside two or 
three times a week. Look for imprints, smudges or feathers 
on the glass, injured or dead birds, or clumps of feathers 
within 6-8 feet of the glass.

Install bird-friendly solutions. Patterns on the outside 
surface of glass are the best way to reduce collisions. Stud-
ies have shown that exterior window patterns should be 
about 2-4 inches apart; 2x2-inch spacing is even better for 
smaller species, like Michigan’s ruby-throated humming-
birds, which are more prone to window-collisions.

For a list of quick, affordable ways to protect birds 
from your windows, check out American Bird Conser-
vancy’s bird-friendly windows flyer at https://tinyurl.com/
fyd88894; and learn about Audubon’s Lights Out Program 
and how to make your hometown safer for migratory birds 
at https://tinyurl.com/237muwfj.

For information on how you can get involved in Safe Pas-
sage Great Lakes building monitoring efforts, and what to 
do if you find a window-collision survivor, visit the Audu-
bon Great Lakes website at https://gl.audubon.org/.

Biking on the DTE Energy Foundation Trail at Waterloo Recreation Area in Chelsea, Michigan. As trails thaw out, riders are asked 
to be extra careful and practice good trail etiquette - especially on muddy trails. More info at Michigan.gov/DNRTrails.

An adult bird prepares to feed baby birds.

Spring brings a new gener-
ation of wildlife and plenty of 
opportunities for people to ob-
serve these natural wonders. 
While you’re enjoying the 
season, be sure to give wildlife 
lots of space to raise their ba-
bies. Also, don’t be surprised 
to see young animals on their 
own.

“As we get into spring and 
summer you might see fledg-
ling birds hopping around on 
the ground. This is completely 
normal,” said Hannah Schau-
er, wildlife communications 

coordinator with the DNR. 
“These fluffy youngsters are 
getting ready to start trying to 
fly and need more space than 
nests provide. The adults ar-
en’t far and will continue to 
feed and care for their young.”

In addition to birds, you 
might see other young ani-
mals left alone, but the parents 
are nearby. This is especially 
true for rabbits and fawns.

“One survival strategy wild 
mammal moms may use is 
hiding their young while they 
are elsewhere,” said Schauer. 
“This tactic helps young ani-
mals stay safer from predators 
because mom leaves and pulls 
the attention away from where 
they’re hidden.”

Eventually, the youngsters 
will be strong and fast enough 
to venture out on their own or 
accompany their mother.

No matter where you find 
them, never remove animals 
from the wild. Young animals 
rarely are abandoned and their 
best chance for survival is to 
remain in the wild.

Only licensed wildlife reha-
bilitators may possess aban-
doned or injured wildlife. 
Unless a person is properly li-
censed, it is illegal to possess a 
live, wild animal in Michigan.

Learn more about what to 
do if you find a baby animal 
at Michigan.gov/Wildlife or 
contact the DNR Wildlife Di-
vision at 517-284-9453.

With warming spring tem-
peratures right around the 
corner for much of the state, 
it’s a good time to remind ev-
eryone to help protect trails. 
Using muddy trails can leave 
ruts, uneven tire tracks and 
footprints, contribute to ero-
sion and inadvertently widen 
trails.

It’s best to avoid muddy 
trails altogether; however, 

if you do encounter muddy 
sections, please keep the fol-
lowing tips in mind to avoid 
widening the trails:

• When bike riding: Dis-
mount and tiptoe down the 
center—not the sides—of 
the trail.

• When hiking: Go right 
through the center of the 
trail, rather than traveling 
around the mud.

• When horseback riding: 
Carefully travel with your 
horse through the center of 
the trail.

“Following these tips may 
mean a little more cleanup 
for shoes, tires and hooves 
after an outing, but I think 
most trail users would agree 
it’s worth it to ensure our 
trails stay in the best pos-
sible condition during this 

seasonal transition,” said 
Kristen Bennett, acting state 
trails coordinator for the 
DNR Parks and Recreation 
Division. “Plus, when trails 
do start to widen, it can pose 
safety risks to users and 
cause damage to surround-
ing wildlife habitat.”

Learn more about etiquette 
on nonmotorized trails at 
Michigan.gov/DNRTrails.
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PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

Public Accuracy Test
Public Accuracy Test for the

May 3, 2022 Election will be on
April 18, 2022

4:30 p.m.

Cedar Springs City Hall
66 S. Main St.

Cedar Springs, Michigan

A Public Accuracy Test is conducted
to demonstrate that the program
and computer that will be used to 
tabulate the results of the election,

counts the votes in the manner
prescribed by law.

Dated: March 31, 2022  Rebecca Johnson
City Clerk

616.696.1330

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS
City Clerk's Office Hours

The office of the City Clerk will be open
Sunday, May 1, 2022

from 8 a.m. – 4:00 p.m.
for the purpose of issuing

absentee ballots 
for the May 3, 2022 Election.

No other business will be conducted.
 

Dated: March 31, 2022  Rebecca Johnson
City Clerk

616.696.1330

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

Meeting of the 
Cedar Springs Election 

Commission
Monday, April 4, 2022 
Meeting at 4:30 p.m.

66 S. Main St.
Cedar Springs, Michigan

 
Dated: March 31, 2022  Rebecca Johnson

City Clerk
616.696.1330

PUBLIC NOTICE 
VILLAGE OF SAND LAKE

KENT COUNTY, MICHIGAN
NOTICE OF ORDINANCE 

ADOPTION AND SYNOPSIS 
OF ORDINANCE

PUBLIC NOTICE IS GIVEN that at a regular 
meeting of the Village Council for the Village of 
Sand Lake held at Village Hall on March 21, 2022, 
the Village Council adopted Ordinance No. 2022-
03 entitled:  

AN ORDINANCE TO AMEND THE GEN-
ERAL CODE OF ORDINANCES FOR THE 
VILLAGE OF SAND LAKE BY ADDING A 
NEW CHAPTER VI, SECTION 6.4 ENTI-
TLED “MARIHUANA BUSINESSES.”  

THE EFFECT OF ORDINANCE NO. 2022-03 IS 
SUMMARIZED AS FOLLOWS:
Article 1. Marihuana Businesses. Enacts Chapter VI 
Section 6.4 of the Code of Ordinances for the Village 
of Sand Lake entitled “Marihuana Businesses.”

Subsection 6.4.1 Medical Marihuana. Pro-
hibits medical marihuana facilities; desig-
nates enforcement authority; and provides 
the penalty for violation. 

Subsection 6.4.2 Recreational Marihuana. 
Provides for the operation and licensing of 
limited and designated recreational marihua-
na establishments; states the purpose of the 
regulations; provides definitions; authorizes 
the operation and licensing of two marihuana 
retailers; provides for the application, licens-
ing, and license renewal process; specifies 
licensing terms and requirements; addresses 
previous permits and licenses; provides for 
the revocation of licenses; describes the ap-
peals process; designates enforcement au-
thority; and provides the penalty for violation.

Article 2. Conflict. Provides that nothing in the Or-
dinance will be construed in such a manner so as 
to conflict with existing Village ordinances except 
as otherwise stated therein; provides that nothing 
in the Ordinance will be construed in such a man-
ner so as to conflict with State law. 

Article 3. Repealer. Repeals sections 7 and 8 of 
Ordinance No. 2012-1, Ordinance No. 2019-01, 
and, to the extent of such conflict, any other ordi-
nance in conflict with the Ordinance. 

Article 4. Savings Clause. Provides that the pro-
visions of the Ordinance are severable, and that 
if any part of the Ordinance is declared void or 
inoperable such declaration does not void any or 
render inoperable any other part or portion of the 
Ordinance.

Article 5. Effective Date. States that the Ordinance 
is effective upon the expiration of the 20th day fol-
lowing its publication in the manner required by law. 

THIS ORDINANCE WILL BE EFFECTIVE 
THROUGHOUT THE VILLAGE OF SAND LAKE.

A TRUE AND COMPLETE COPY OF THIS OR-
DINANCE MAY BE OBTAINED, INSPECTED, 
COPIED, OR REVIEWED AT THE VILLAGE 
CLERK’S OFFICE: 

Village Hall
2 East Maple St.

Sand Lake, MI 49343 
Mon – Thurs

9 a.m. – 3:00 p.m.

Dated: March 31, 2022 Donna Westerbrink
Clerk – Village of Sand Lake 

616-636-8854 | clerk@villageofsandlake.org

TOWNSHIP OF 
SOLON 
COUNTY OF KENT, 

MICHIGAN

PUBLIC NOTICE
Public Accuracy Test

NOTICE IS HEREBY GIVEN that the Public 
Accuracy Test for the May 3, 2022 Special Gen-
eral Election has been scheduled for  10:00 AM 

Wednesday, April 5, 2022 in the Solon Town-
ship Hall at 15185 Algoma Avenue NE, Cedar 

Springs, Michigan.

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

Dated:  March 31, 2022  Dorothy Willoughby
Solon Township Clerk

TOWNSHIP OF 
SOLON 
COUNTY OF KENT, 

MICHIGAN

PUBLIC NOTICE
PUBLIC NOTICE IS HEREBY GIVEN that 

the Planning Commission of the Township of So-
lon will hold a public hearing on Wednesday, April 
27, 2022, at 7:30 p.m., at the Solon Township 
Hall, 15185 Algoma Ave., NE, Cedar Springs, 
Michigan, concerning the application of Pinnacle 
Construction Group on behalf of LJN Properties, 
LLC for approval of a site plan and special land 
use amendment to allow construction and use of 
additional signage on lands commonly known as 
14351 Edgerton Ave., Cedar Springs, Michigan 
49319, located generally on the east side of Edg-
erton Avenue, north of 17 Mile Road.  

The application materials are on file in the 
Township office, at the above-stated address, 
and may be reviewed by interested persons 
during Township office hours.  All interested per-
sons may attend the public hearing and comment 
on the proposed amendment.  Written comments 
may be submitted to the Township offices, at the 
above-stated address, up to and including the 
time of the public hearing.

Dated:  March 31, 2022   
PLANNING COMMISSION OF THE 

TOWNSHIP OF SOLON

PUBLIC NOTICE 
VILLAGE OF SAND LAKE

Cemetery Spring 
Clean Up

*Volunteers Needed*
April 9, 2022 Rain Date May 7
Clean up will begin at 8:00 am

If you have any items on the grave sites you 
would like to keep, please remove them by April 
9, or we will remove them according to our vil-
lage ordinance. 

A copy of the current Village of Sand Lake Cem-
etery rules and regulations are available on the 
village website or at the village offices. 

Dated: March 31, 2022

LEGAL LEGAL NOTICESNOTICES



HELP HELP 
WANTEDWANTED

THE POST IS LOOKING FOR...
•  Someone who can sell ads 

for the newspaper. 
•  You sell and we’ll pay a 

good commission rate. 
•  Flexible hours. Can work 

from home. 
For more info, email sales@
cedarspringspost.com or call 
(616) 696-3655. Ask for Lois. 
#tfn

small ads 
make ¢ents
Call for details
696-3655
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SERVICE PROSSERVICE PROS

Spud– 8-year-old male – Medium Mixed Breed

Meet black and white 
cutie boy, Spud!  Spud 
may act shy in his kennel, 
but don’t let that fool 
you! Once he’s outside 
Spud loves to play, run, 
and get out his zoomies! 
This super sweetie is 
very gentle, walks nicely 
on a leash, and loves 

getting pets and treats from our staff members. Spud is 
also a chewing champion, and LOVES the challenge of 
taking apart any dog toy he can get his mouth around. 
Just like your favorite potato snack, you can’t help but 
fall in love with Spud! Spud is available for adoption at 
Humane Society of West Michigan.  

Gwen - 10-year-old female – Domestic Shorthair

Sweet senior lady Gwen 
is looking for her forever 
family! This pretty girl 
is an easygoing, gentle, 
sensitive lady whose 
favorite way to spend 
the day is lounging 
around and taking naps. 
She has the puffiest, 
softest coat and we love 
her dapper tuxedo and little white shoes! Gwen loves 
getting pets and snuggling up in warm, cozy beds. 
If you’re looking for a lady to relax with and enjoy a 
peaceful afternoon--Gwen is your girl! Gwen is available 
for adoption at Humane Society of West Michigan. 

To learn more about adopting, please visit: 
www.hswestmi.org

FOR RENTFOR RENT

616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

HOMES HOMES 
FOR FOR SALESALE

CLASSIFIEDSCLASSIFIEDS
Deadline: Monday by 5:00 p.m. • No Billing • All Classifieds Must be Pre-Paid!

Pricing: $12.00 for first 25 words, 20¢ for each additional word
Call 616.696.3655 ANIMAL LOST/FOUND ADS ARE FREE!

AUCTIONAUCTION

616-696-2598
www.artsmithauctioneers.com

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

– 696-3655 –

PP      STSTTheThe
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Humane Society of West Michigan’s

3077 Wilson Dr. NW, Grand Rapids, MI 49534
616.453.8900 | adoptions@hswestmi.org

PETS of PETS of the the WEEKWEEK

55+

616-696-1100616-696-1100
www.cedarfieldcommunity.com

CEDARFIELD 55+
COMMUNITY
next to Meijer

HELP HELP 
WANTEDWANTED

636-5524

EXCAVATING, INC.

LICENSED & INSURED
COMMERCIAL & RESIDENTIAL

SCREENED TOPSOIL
GRAVEL • SAND

RECYCLED CONCRETE

Screened TopSoil
gravel • Sand

recycled concreTe
Licensed & insured

commerciaL & residentiaL

636-5524
www.deanexcavating.com 6653 - 136th St. • Sand Lake

P 616.636.5453 | F 616.636.5466

Agricultural | Residential | Commercial
• QUALITY FLATWORK 
• DECORATIVE
• LICENSED & INSURED 
• FREE ESTIMATES

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

616.263.1777

• Associate Broker
• Notary Public

Arthur K. Eggerding 
Realtor, Inc.

Brynadette Powell

616.835.2624

Branch Office:
21 E. Maple St. 

Cedar Springs, MI 49319

Cozy Reflections LLC

Hours: 
Wednesday - Friday 11 am - 6 pm 

Saturday 10 am - 4pm
Website: 

cozyreflections.com

30 N. Main St.
Cedar Springs, MI 

49319
616-263-0904

· Gift Shop 
· Vintage Store 
· Home Decor

SCHULTZ SEPTIC
"We're #1 in a #2 business"
Year 'round 24 hour service
•Residential  •Commercial
Our low rates are worth
 the call!  -  696-9570

The state wants to remind 

residents that severe weather 

season is approaching. This in-

cludes tornados, flooding, high 

winds, and other severe weath-

er that could disrupt our daily 

lives.
Disasters don’t plan ahead, 

but you can! Michigan State 

Police Emergency Management 

encourages you to take the time 

and review your severe weather 

preparedness plans so you don’t 

get caught off-guard.. 

Severe Weather Awareness 

Week will be held March 20-

26. The Statewide Tornado 

was scheduled for Wednesday, 

March 23, but was canceled in 

some counties due to the pos-

sible threat of severe weather. 

Kent County tornado drills 

will be the first Friday of each 

month, as they usually are. 

Gas prices drop he
re; hit $6 average

 in LA
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US Postage Paid

Permit No. 81

Cedar Springs, MI 

FREEFREE  but pricelessbut priceless
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Post travels

               SEVERE -  continues on page 5

  GAS PRICES -  continues on page 5

Severe weather aw
areness week

March 20-26, 2022

Gas prices have fallen in the greater Grand Rapids area for the first time in 12 weeks. The price in Cedar Springs 

Wednesday was $3.97/gallon. Photo by S. Reed.

Gas prices dropped here 

and across most of the na-

tion for the first time in 12 

weeks last weekend, while 

Los Angeles became the 

first major city Tuesday to 

hit an average price of $6.

Here in Cedar Springs, 

the price was just under $4/

gallon at press time. 

According to Gasbuddy.

com, the national average 

gas price in the U.S. has be-

gun to decline since its peak 

of $4.35 per gallon, set on 

March 10, but prices on the 

West Coast, and specifically 

California, have continued 

to soar.
Gasbuddy said the mile-

stone of $6 was reached 

largely due to rebounding 

oil prices because of the 

ongoing Russian war on 

Ukraine, but recent refinery 

kinks in Southern Califor-

nia and a rise in seasonal 

demand pushed Los Ange-

les over the top. California 

also typically has some of 

the highest gas prices in 

the country because of its 

high gas taxes and its cap 

and trade program, which 

assess a premium based on 

emissions. Statewide, Cali-

fornia’s aver-

age gas price 

is now $5.85 

per gallon. 
“In less 

than three 

weeks, the average price 

of gasoline in Los Angeles 

has surged by an average 

of $1 per gallon, blowing 

past $5 and now reaching 

$6 per gallon on refinery 

issues and Russia’s war 

on Ukraine,” said Patrick 

De Haan, head of petro-

leum analysis at GasBud-

dy. “While I’m hopeful we 

won’t go much beyond this, 

Odyssey of the Mind 

team headed to 

World Finals

Congratulations to the Cedar Springs 

Middle School Odyssey of the Mind 

team who took third place on March 12, 

2022 at the State Tournament. In addi-

tion to taking 3rd place, the team won the 

Ranatra Fusca Award and will go on to 

represent the State of Michigan at the 

Odyssey of the Mind World Finals held 

In Ames, Iowa in May this year!

The Ranatra Fusca Award promotes 

and recognizes exceptional creativity 

and represents the essence of the Odys-

sey of the Mind program. It serves as an 

incentive for risk-taking and out-of-the-

box thinking.
The team has worked hard for over six 

months to put together an eight-minute 

performance for the competition. The 

team’s problem specification was to 

create a humorous performance about a 

young person character living in a regu-

lar world that realizes they are in a cir-

cus world—mid act! 

The team’s unique performance in-

corporated three originally created cir-

cus acts based on school. They covered 

P.E. with the world’s strongest student, 

Science Class with Professor Adam, and 

ended the performance in History Class 

with a rap from Mr. Brain. It wouldn’t 

have been possible to get an “A+” 

without the rest of the Circus perform-

ers which included the principal, class 

clown, young person, the book worm, 

teachers’ pet, and the janitor.

If you would like to make a donation 

to support the team’s cost of registration, 

housing, or other tournament activities 

for World Finals, please email Rachel.

stump@cesredhawks.org.

Cedar Springs Middle School Odyssey of the Mind team qualified for the World Finals 

and could use your help to get there. Pictured from left to right Quentin Bliss, Luke 

Brown, Kaleb Russell, Zephaniah Kirsch (Pictured Virtually), Talon Smith, Blake Smith, 

and Catriona Van Sweden. Courtesy photo. 
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The Michigan State police will 
auction a 2018 Ford F150 at 10 
am on Wednesday, April 6th at 
13889 West St. Cedar Springs. 
#13b

Job Opportunity:
Deputy Finance Director/Deputy Clerk
The City of Cedar Springs, located in Kent County, 
is seeking a Full Time Deputy Finance Director/
Deputy Clerk who will thrive in a small town en-
vironment where we cherish our heritage and 
embrace our future.
The city is unique because it embodies a charming 
hometown feeling, but it is also rapidly developing 
increasing amenities, entertainment, and services 
for all ages and interests. The community is quickly 
growing and currently has almost 4,000 residents. 
The City of Cedar Springs is just a short 30 minutes 
from downtown Grand Rapids.
The city offers an enticing 4 day work week for 
full time office staff. Normal business hours are 
Monday through Thursday 7:30 am to 5:30 pm. 
Some evening hours and weekends as needed.
This position will be responsible for bi-weekly 
accounts payable and payroll. The selected can-
didate will also be required to learn the election 
process and assist the clerk with various duties 
such as; meeting agendas and/or minutes, ceme-
tery records, and FOIA requests. Attention to detail 
is a must for this position.
The City of Cedar Springs is searching for an 
approachable and energetic person to provide 
excellent customer service to our residents and 
visitors. The City offers a competitive pay range 
from $17.40 to $22.60 per hour, depending on 
qualifications and experience. The position also 
includes a generous benefit package including a 
defined contribution retirement plan (5% required 
employee match), health care, and paid time off. 
Benefits also include employer provided vision, 
dental and life insurance benefits. Please complete 
the City’s Job Application and send cover letter 
and resume with 3 references to: City Manager, 
PO Box 310, 66 S. Main Street, Cedar Springs, 
MI 49319 or email to: HYPERLINK "mailto:man-
ager@cityofcedarsprings.org" \n _blankmanager@
cityofcedarsprings.org. Applications to be reviewed 
initially on April 14th, 2022, applications accepted 
until position is filled.

Cedar Springs Department 
of Public Works is hiring two 
(2) SEASONAL employees. 
Qualified individuals should be 
able to perform various physical 
activities including landscaping, 
mowing, trimming and building 
maintenance, some street 
maintenance and other 
municipal services as needed 
or directed. This is a great 
opportunity for an enthusiastic 
and energetic individual who 
works well with others and 
enjoys working outdoors. These 
positions have the potential to 
transition into full time.
A full job description is available 
at the City of Cedar Springs 
website under “News”. These 
are SEASONAL PART TIME 
positions. Pay is up to $13 per 
hour depending on qualifications 
and up to 28 hours per week. 
Please send a completed 
City Employment Application, 
cover letter, resume, and 3 
references to: Cedar Springs 
City Manager, PO Box 310, 
66 S. Main Street, Cedar 
Springs, MI  49319 or email to: 
manager@cityofcedarsprings.
org. Applications to be reviewed 
initially on April 14, 2022, 
applications accepted until 
position filled. #12-14b

Complete Cleanup and 
Removal Service. From 
trees to trash we remove it 
all! One time pickups avail-
able. Call 616-318-4303. 
#9-13p

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

Found: Male (?) black cat 
with medium length hair found 
approximately March 17th in 
the area of Main Street and 
Cherry in Cedar Springs. Kind 
of friendly. Call 616-696-9182, 
leave message. #13

DEADLINE: Monday by 5:00 p.m.
CLASSIFIEDSCLASSIFIEDS

NO BILLING: All Classifieds 
Must be Pre-Paid!

Pricing: $12.00 for first 25 words,
20¢ for each additional word 

(pricing includes ad placement on our website)

Call 616.696.3655
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800-982-4540 or 231-937-5607

Andrew T. Callender, Owner   CELL: 616-293-8867
MAIN OFFICE: 22300 M-82 • HOWARD CITY, MI 49329

Family Owned Since 1962 • www.andystreeservice.com
Serving Montcalm, Kent, Newaygo, Mecosta, Osceola Counties & More

SENIOR
DISCOUNT
Call for a FREE Estimate

WORK YEAR
ROUND

FULLY
INSURED

‘WE GO ALL 
OVER’

 Specializing in Working Around Power Lines & Houses

TREE WORK OF ALL KINDS
WHERE QUALITY WORK MATTERS. 

WE KEEP YOUR YARD CLEAN!
Veteran’s and 

Military Discount

266501

SERVICING THE GREENVILLE AREA AND SURROUNDING AREAS. WE GO ALL OVER!

800-982-4540 or 231-937-5607

Andrew T. Callender, Owner   CELL: 616-293-8867
MAIN OFFICE: 22300 M-82 • HOWARD CITY, MI 49329

Family Owned Since 1962 • www.andystreeservice.com
Serving Montcalm, Kent, Newaygo, Mecosta, Osceola Counties & More

SENIOR
DISCOUNT
Call for a FREE Estimate

WORK YEAR
ROUND

FULLY
INSURED

‘WE GO ALL 
OVER’

 Specializing in Working Around Power Lines & Houses

TREE WORK OF ALL KINDS
WHERE QUALITY WORK MATTERS. 

WE KEEP YOUR YARD CLEAN!
Veteran’s and 

Military Discount

ANDY’S TREE SERVICE

Glow Glow 
DarkDark

in thein the
TanningTanning

Main Street, Cedar Springs  616.696.GLOW

Night Shift Tanning Salon

Conveniently OPEN 
8PM to 8AM
For all the 
Late Nighters
who sleep all day 
and want the 
convenience of 
tanning at night

Christopher Conflitti
Four Seasons Insurance 
and Financial Agency
Office:  616-696-8255
Email:  chris@conflittiagency.com

HEALTH INSURANCE AND MEDICARE INFORMATION 
Local Insurance and 
Financial Services 
Agent in downtown 
Cedar Springs, with over 
20 years experience 
specializing in Medicare 
and Health insurance. 

Medicare DO-OVER season is a second chance 
to enroll or make a change
Are you happy with your Medicare Advantage Plan?  Is your 
plan the best plan for you?  Does your plan cover your doctor?  
Maybe your plan is not paying as many medical bills as you 
had hoped.  Did you get some bad information when you en-
rolled?  Good news is you don’t have to be stuck in that plan 
for the rest of the year.  There is a one time opportunity from 
January through March also known as the open enrollment 
period for Medicare Advantage when people can switch to 
another Medicare Advantage plan or go back to original Medi-
care.  You have until 3-31-2022 to make any changes.  Feel free 
to contact our office for any help, questions, or concerns. 6481 SW Greenville rd. Greenville, MI

Call (616) 754-6101
OPEN: Monday-Saturday 9am-6pm • Closed Sunday

Furniture, Appliance & Mattress
NORTHTOWNNORTHTOWN
Larry’sLarry’s  

Supporting our Local NewspaperDon’t want to leave the house 
to pick up a POST?

YOU DON’T 
HAVE TO!
We offer: 
3 month, 
6 month 
or 12 month
subscriptions

3 month subscription for .....$15 
6 month subscription for......$25
12 month subscription for....$40
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The state wants to remind 

residents that severe weather 

season is approaching. This in-

cludes tornados, flooding, high 

winds, and other severe weath-

er that could disrupt our daily 

lives.
Disasters don’t plan ahead, 

but you can! Michigan State 

Police Emergency Management 

encourages you to take the time 

and review your severe weather 

preparedness plans so you don’t 

get caught off-guard.. 

Severe Weather Awareness 
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26. The Statewide Tornado 

was scheduled for Wednesday, 

March 23, but was canceled in 

some counties due to the pos-

sible threat of severe weather. 

Kent County tornado drills 

will be the first Friday of each 

month, as they usually are. 
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Gas prices have fallen in the greater Grand Rapids area for the first time in 12 weeks. The price in Cedar Springs 

Wednesday was $3.97/gallon. Photo by S. Reed.

Gas prices dropped here 

and across most of the na-
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hit an average price of $6.

Here in Cedar Springs, 

the price was just under $4/

gallon at press time. 
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com, the national average 

gas price in the U.S. has be-

gun to decline since its peak 

of $4.35 per gallon, set on 

March 10, but prices on the 

West Coast, and specifically 

California, have continued 

to soar.
Gasbuddy said the mile-

stone of $6 was reached 

largely due to rebounding 

oil prices because of the 

ongoing Russian war on 

Ukraine, but recent refinery 

kinks in Southern Califor-

nia and a rise in seasonal 

demand pushed Los Ange-

les over the top. California 
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assess a premium based on 

emissions. Statewide, Cali-
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age gas price 
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Odyssey of the Mind 
team headed to 
World Finals

Congratulations to the Cedar Springs 

Middle School Odyssey of the Mind 

team who took third place on March 12, 

2022 at the State Tournament. In addi-

tion to taking 3rd place, the team won the 

Ranatra Fusca Award and will go on to 

represent the State of Michigan at the 

Odyssey of the Mind World Finals held 

In Ames, Iowa in May this year!

The Ranatra Fusca Award promotes 
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and represents the essence of the Odys-

sey of the Mind program. It serves as an 
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Cedar Springs Middle School Odyssey of the Mind team qualified for the World Finals 

and could use your help to get there. Pictured from left to right Quentin Bliss, Luke 

Brown, Kaleb Russell, Zephaniah Kirsch (Pictured Virtually), Talon Smith, Blake Smith, 

and Catriona Van Sweden. Courtesy photo. 
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FAMILY FEATURES 

Supplementing meals and 
snacks with powerful, versatile 
ingredients can take healthy 
eating from bland and boring to 

delicious and adventurous. 
Take your breakfasts, appetizers, 

dinners and desserts to new heights while 
maintaining nutrition goals with naturally 
nutritious and surprisingly versatile 
California Prunes. Rich and smooth 
with an ability to enhance both sweet 
and savory flavors, they can expand 
your menu with nearly endless powerful 
pairing options. 

One serving of 4-5 prunes packs a 
powerful punch of vitamins, minerals, 
antioxidants and fiber. Together, these 
nutrients form a web of vital functions 
that support overall health. 

Whole, diced or pureed, the versa-
tility of prunes allows you to enhance the 
flavor of recipes from morning to night in 
dishes like Citrus Breakfast Toast, which 
brings together vitamin B6 and copper 
from prunes and vitamin C from citrus to 
support a healthy immune system. 

Try Caramelized Onion, Mozzarella, 
Prune and Thyme Flatbreads for a tasty 
family meal, and while you wait for 
dinner to cook, you can serve up Prune, 
Mozzarella and Basil Skewers. These 
easy appetizers provide several key 
nutrients. Mozzarella is a good source of 
calcium and prunes provide vitamin K 
and copper, all of which support overall 
bone health.

Make dessert a bit better for you but 
equally delectable with a vegan option 
like gluten-free, plant-based Prune and 
Almond Truffles. The soluble fiber in 
prunes helps lower serum cholesterol 
and blunt the effects of excessive sod
ium in the diet. Nuts like almonds 
provide good fats that help lower the 
risk for heart disease. 

Find more recipe ideas at 
CaliforniaPrunes.org. 

Prune and Almond Truffles 
Recipe courtesy of Meg of “This Mess  
is Ours”
Prep time: 45 minutes
Servings: 24
  Water
 1  cup California Prunes
 1 1/2  cups toasted slivered  
   almonds, divided
 1/4  teaspoon coarse kosher salt,  
   plus additional, to taste, divided
 1  tablespoon cocoa powder
 1 1/2  tablespoons vanilla paste  
   or extract
 1/4  teaspoon almond extract
Boil water and pour over prunes. Soak  
30 minutes; drain.

In food processor fitted with “S” blade, 
pulse 1/2 cup toasted almonds with salt, 
to taste, until fine crumbs form. Transfer 
to shallow bowl and set aside.

Add remaining almonds to food 
processor with 1/4 teaspoon salt and cocoa 
powder. Pulse 30 seconds to combine. Add 
prunes, vanilla paste and almond extract; 
process until combined. Mixture should be 
creamy with slight texture from almond 
crumbs. Transfer prune mixture to bowl 
and refrigerate 1 hour.

Once chilled, use small cookie scoop 
to portion out individual truffles on 
parchment-lined baking sheet. Gently roll 
each truffle in reserved toasted almond 
crumbs. Store on parchment-lined plate in 
refrigerator up to 2 weeks. Serve chilled.

Prune, Mozzarella and  
Basil Skewers
Prep time: 5 minutes
Servings: 5
 5  pieces prosciutto, halved  
   lengthwise (optional)
 10  California Prunes
 10  basil leaves
 10  cherry-size mozzarella balls 
If using prosciutto, fold each half in half 
lengthwise so width of prune is wider than 
width of prosciutto. Starting at one end of 
prosciutto, wrap one prune; repeat with 
remaining prosciutto. Set aside.

Wrap one basil leaf around each moz-
zarella ball then thread onto skewer. 
Thread one prune or prosciutto-wrapped 
prune onto each skewer.

Citrus Breakfast Toast
Prep time: 13 minutes
Cook time: 2 minutes
Servings: 2
Prune Puree: 
 16  ounces pitted California  
   Prunes
 1/2  cup hot water

 1  large citrus fruit, peels and  
   piths removed with knife,  
   sliced into rounds
 1 1/2  tablespoons raw sugar
 4  tablespoons sunflower butter
 2  slices whole-grain sourdough  
   bread, toasted to  
   desired darkness
 2  tablespoons prune puree
 1  tablespoon sunflower seeds
 2  California Prunes,  
   finely diced

To make prune puree: In blender, pulse 
prunes and water to combine then blend 
until smooth, pourable consistency 
forms, scraping sides, if necessary.

Store in airtight container up to  
4 weeks.

To make bruleed citrus wheels: 
Place citrus wheels on baking sheet and 
divide sugar evenly among each piece.

Using circular motion, pass flame 
of culinary torch repeatedly over sugar 
until it boils and turns lightly charred 
and amber.

To build toast: Spread 2 table spoons 
sunflower butter on each piece of toast. 
Top each with 1 tablespoon prune puree 
spread evenly across sunflower butter. 
Sprinkle each evenly with sunflower 
seeds and diced prunes. Top each with 
half broiled citrus and serve.

Alteration: Use broiler set on 
high instead of culinary torch to 
caramelize sugar.

Caramelized Onion, Mozzarella, Prune and  
Thyme Flatbreads
Prep time: 15 minutes
Cook time: 1 hour, 30 minutes
Yield: 4 flatbreads
Caramelized Onions:
 2  tablespoons olive oil
 1/2  cup butter
 6  large yellow sweet onions, sliced into thin half circles
 3  sprigs fresh thyme
  coarse kosher salt, to taste

Flatbreads:
 4  personal flatbreads
 1  cup caramelized onions
 4  ounces fresh mozzarella
 10  California Prunes, diced small
 1  tablespoon fresh thyme leaves
  sea salt, to taste
  coarsely ground black pepper, to taste
To make caramelized onions: Preheat oven to 400 F.

In large stockpot over medium-low heat, warm oil and melt butter. 
Add onions and cover; cook 20-25 minutes, stirring occasionally. Add 

thyme sprigs and season with salt, to taste; turn pan lid slightly ajar. 
Place pot in oven 1 hour, stirring occasionally.

To make flatbreads: Preheat oven to broil. On sheet pan, toast flatbreads 
under broiler 4 minutes, or until toasted, flipping halfway through.

Spread 1/4 cup of caramelized onions over each toasted flatbread. 
Refrigerate leftover onions.

Tear mozzarella and place over onions. Divide prunes among flat
breads and place flatbreads under broiler 46 minutes until cheese has 
melted and is beginning to brown.

Sprinkle flatbreads with fresh thyme and season with salt and 
pepper, to taste. 

Caramelized Onion, Mozzarella, Prune and Thyme Flatbreads

Prune, Mozzarella and Basil Skewers

Prune and Almond Truffles

Citrus Breakfast Toast
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   sliced into rounds
 1 1/2  tablespoons raw sugar
 4  tablespoons sunflower butter
 2  slices whole-grain sourdough  
   bread, toasted to  
   desired darkness
 2  tablespoons prune puree
 1  tablespoon sunflower seeds
 2  California Prunes,  
   finely diced

To make prune puree: In blender, pulse 
prunes and water to combine then blend 
until smooth, pourable consistency 
forms, scraping sides, if necessary.

Store in airtight container up to  
4 weeks.

To make bruleed citrus wheels: 
Place citrus wheels on baking sheet and 
divide sugar evenly among each piece.

Using circular motion, pass flame 
of culinary torch repeatedly over sugar 
until it boils and turns lightly charred 
and amber.

To build toast: Spread 2 table spoons 
sunflower butter on each piece of toast. 
Top each with 1 tablespoon prune puree 
spread evenly across sunflower butter. 
Sprinkle each evenly with sunflower 
seeds and diced prunes. Top each with 
half broiled citrus and serve.

Alteration: Use broiler set on 
high instead of culinary torch to 
caramelize sugar.

Caramelized Onion, Mozzarella, Prune and  
Thyme Flatbreads
Prep time: 15 minutes
Cook time: 1 hour, 30 minutes
Yield: 4 flatbreads
Caramelized Onions:
 2  tablespoons olive oil
 1/2  cup butter
 6  large yellow sweet onions, sliced into thin half circles
 3  sprigs fresh thyme
  coarse kosher salt, to taste

Flatbreads:
 4  personal flatbreads
 1  cup caramelized onions
 4  ounces fresh mozzarella
 10  California Prunes, diced small
 1  tablespoon fresh thyme leaves
  sea salt, to taste
  coarsely ground black pepper, to taste
To make caramelized onions: Preheat oven to 400 F.

In large stockpot over medium-low heat, warm oil and melt butter. 
Add onions and cover; cook 20-25 minutes, stirring occasionally. Add 

thyme sprigs and season with salt, to taste; turn pan lid slightly ajar. 
Place pot in oven 1 hour, stirring occasionally.

To make flatbreads: Preheat oven to broil. On sheet pan, toast flatbreads 
under broiler 4 minutes, or until toasted, flipping halfway through.

Spread 1/4 cup of caramelized onions over each toasted flatbread. 
Refrigerate leftover onions.

Tear mozzarella and place over onions. Divide prunes among flat
breads and place flatbreads under broiler 46 minutes until cheese has 
melted and is beginning to brown.

Sprinkle flatbreads with fresh thyme and season with salt and 
pepper, to taste. 

Caramelized Onion, Mozzarella, Prune and Thyme Flatbreads

Prune, Mozzarella and Basil Skewers

Prune and Almond Truffles

Citrus Breakfast Toast

FAMILY FEATURES 

Supplementing meals and 
snacks with powerful, versatile 
ingredients can take healthy 
eating from bland and boring to 

delicious and adventurous. 
Take your breakfasts, appetizers, 

dinners and desserts to new heights while 
maintaining nutrition goals with naturally 
nutritious and surprisingly versatile 
California Prunes. Rich and smooth 
with an ability to enhance both sweet 
and savory flavors, they can expand 
your menu with nearly endless powerful 
pairing options. 

One serving of 4-5 prunes packs a 
powerful punch of vitamins, minerals, 
antioxidants and fiber. Together, these 
nutrients form a web of vital functions 
that support overall health. 

Whole, diced or pureed, the versa-
tility of prunes allows you to enhance the 
flavor of recipes from morning to night in 
dishes like Citrus Breakfast Toast, which 
brings together vitamin B6 and copper 
from prunes and vitamin C from citrus to 
support a healthy immune system. 

Try Caramelized Onion, Mozzarella, 
Prune and Thyme Flatbreads for a tasty 
family meal, and while you wait for 
dinner to cook, you can serve up Prune, 
Mozzarella and Basil Skewers. These 
easy appetizers provide several key 
nutrients. Mozzarella is a good source of 
calcium and prunes provide vitamin K 
and copper, all of which support overall 
bone health.

Make dessert a bit better for you but 
equally delectable with a vegan option 
like gluten-free, plant-based Prune and 
Almond Truffles. The soluble fiber in 
prunes helps lower serum cholesterol 
and blunt the effects of excessive sod
ium in the diet. Nuts like almonds 
provide good fats that help lower the 
risk for heart disease. 

Find more recipe ideas at 
CaliforniaPrunes.org. 

Prune and Almond Truffles 
Recipe courtesy of Meg of “This Mess  
is Ours”
Prep time: 45 minutes
Servings: 24
  Water
 1  cup California Prunes
 1 1/2  cups toasted slivered  
   almonds, divided
 1/4  teaspoon coarse kosher salt,  
   plus additional, to taste, divided
 1  tablespoon cocoa powder
 1 1/2  tablespoons vanilla paste  
   or extract
 1/4  teaspoon almond extract
Boil water and pour over prunes. Soak  
30 minutes; drain.

In food processor fitted with “S” blade, 
pulse 1/2 cup toasted almonds with salt, 
to taste, until fine crumbs form. Transfer 
to shallow bowl and set aside.

Add remaining almonds to food 
processor with 1/4 teaspoon salt and cocoa 
powder. Pulse 30 seconds to combine. Add 
prunes, vanilla paste and almond extract; 
process until combined. Mixture should be 
creamy with slight texture from almond 
crumbs. Transfer prune mixture to bowl 
and refrigerate 1 hour.

Once chilled, use small cookie scoop 
to portion out individual truffles on 
parchment-lined baking sheet. Gently roll 
each truffle in reserved toasted almond 
crumbs. Store on parchment-lined plate in 
refrigerator up to 2 weeks. Serve chilled.

Prune, Mozzarella and  
Basil Skewers
Prep time: 5 minutes
Servings: 5
 5  pieces prosciutto, halved  
   lengthwise (optional)
 10  California Prunes
 10  basil leaves
 10  cherry-size mozzarella balls 
If using prosciutto, fold each half in half 
lengthwise so width of prune is wider than 
width of prosciutto. Starting at one end of 
prosciutto, wrap one prune; repeat with 
remaining prosciutto. Set aside.

Wrap one basil leaf around each moz-
zarella ball then thread onto skewer. 
Thread one prune or prosciutto-wrapped 
prune onto each skewer.

Citrus Breakfast Toast
Prep time: 13 minutes
Cook time: 2 minutes
Servings: 2
Prune Puree: 
 16  ounces pitted California  
   Prunes
 1/2  cup hot water

 1  large citrus fruit, peels and  
   piths removed with knife,  
   sliced into rounds
 1 1/2  tablespoons raw sugar
 4  tablespoons sunflower butter
 2  slices whole-grain sourdough  
   bread, toasted to  
   desired darkness
 2  tablespoons prune puree
 1  tablespoon sunflower seeds
 2  California Prunes,  
   finely diced

To make prune puree: In blender, pulse 
prunes and water to combine then blend 
until smooth, pourable consistency 
forms, scraping sides, if necessary.

Store in airtight container up to  
4 weeks.

To make bruleed citrus wheels: 
Place citrus wheels on baking sheet and 
divide sugar evenly among each piece.

Using circular motion, pass flame 
of culinary torch repeatedly over sugar 
until it boils and turns lightly charred 
and amber.

To build toast: Spread 2 table spoons 
sunflower butter on each piece of toast. 
Top each with 1 tablespoon prune puree 
spread evenly across sunflower butter. 
Sprinkle each evenly with sunflower 
seeds and diced prunes. Top each with 
half broiled citrus and serve.

Alteration: Use broiler set on 
high instead of culinary torch to 
caramelize sugar.

Caramelized Onion, Mozzarella, Prune and  
Thyme Flatbreads
Prep time: 15 minutes
Cook time: 1 hour, 30 minutes
Yield: 4 flatbreads
Caramelized Onions:
 2  tablespoons olive oil
 1/2  cup butter
 6  large yellow sweet onions, sliced into thin half circles
 3  sprigs fresh thyme
  coarse kosher salt, to taste

Flatbreads:
 4  personal flatbreads
 1  cup caramelized onions
 4  ounces fresh mozzarella
 10  California Prunes, diced small
 1  tablespoon fresh thyme leaves
  sea salt, to taste
  coarsely ground black pepper, to taste
To make caramelized onions: Preheat oven to 400 F.

In large stockpot over medium-low heat, warm oil and melt butter. 
Add onions and cover; cook 20-25 minutes, stirring occasionally. Add 

thyme sprigs and season with salt, to taste; turn pan lid slightly ajar. 
Place pot in oven 1 hour, stirring occasionally.

To make flatbreads: Preheat oven to broil. On sheet pan, toast flatbreads 
under broiler 4 minutes, or until toasted, flipping halfway through.

Spread 1/4 cup of caramelized onions over each toasted flatbread. 
Refrigerate leftover onions.

Tear mozzarella and place over onions. Divide prunes among flat
breads and place flatbreads under broiler 46 minutes until cheese has 
melted and is beginning to brown.

Sprinkle flatbreads with fresh thyme and season with salt and 
pepper, to taste. 

Caramelized Onion, Mozzarella, Prune and Thyme Flatbreads

Prune, Mozzarella and Basil Skewers

Prune and Almond Truffles

Citrus Breakfast Toast


