
Democrat wins 
74th District 
house seat
By Judy Reed

For the first time 
in 30 years, a Dem-
ocratic candidate 
will represent the 
74th District in Kent 
County.

In Tuesday’s spe-
cial election, Dem-
ocratic contender 
Carol Glanville beat 
out Republican can-
didate Robert Regan 
by a vote of 7288 to 
5697. There were 
also 1,117 write-in 
votes. Republican 
Mike Milanowski ran as a certified write-in.

The special election was held due to the seat going 
vacant when former Rep. Mark Huizenga won the 
senate seat vacated by Peter MacGregor, who is now 
Kent County treasurer.

Glanville will serve a partial term, good until the 
end of year. 

“West Michigan values of integrity, decency, and 
care for the common good won tonight,” said Glan-
ville, in a Facebook post. “Our campaign has truly 
been inspired by the outpouring of support received 
from all walks of life and political beliefs. The peo-
ple of the 74th District have spoken, and I hear you. 
We are united in fundamental ways, and I will take 
our values and concerns to the Capitol to affect pos-
itive change for the people of Michigan. Thank you, 
and let’s get to work!”

The last time a Democrat held the seat was in 
1991-92, when Tracey Yokich was the 74th District 
representative. It currently covers Algoma Town-
ship, Alpine Township, Cedar Springs, Grand-
ville, Rockford, Solon Township, Sparta Town-
ship, Tyrone Township, and Walker in Kent County. 
That will change, however, with the next election 
cycle, when the new redistricting map takes effect.
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Mother’s Day 
brunch ideas

A Fresh, Flavorful Brunch Bite
Brunch is a perfect opportunity to entertain friends 
and family with delicious recipes that will delight 
their taste buds. For example, this smooth hummus 
is paired with tender New Zealand grass-fed 
lamb loin chops and fresh toppings for flavor in 
every bite.

Ready in less than 30 minutes, this Spiced 
Grass-Fed Lamb Over Hummus recipe is made 
using Atkins Ranch lamb, which is available at 
your local Whole Foods Market and hails from 
New Zealand where the animals are grass-fed 
365 days a year and allowed to roam and graze 
freely over lush green hills and pastures. The 
result is a lean, finely textured, flavorful meat 
that tastes just as nature intended.

Visit beefandlambnz.com for more recipes, 
cooking tips and information.

Spiced Grass-Fed Lamb  
Over Hummus
Prep time: 15 minutes
Cook time: 5 minutes 
Servings: 4-6 
Lamb:
 4  Atkins Ranch grass-fed lamb  
   loin chops
 1  teaspoon cumin powder
 1/4  teaspoon salt
 1  tablespoon extra-virgin olive oil

Hummus:
 1  can (15 ounces) chickpeas
 3  cloves garlic, chopped
 1/4  cup tahini
 3  tablespoons fresh lemon juice
 1/2  teaspoon salt

 1/2  teaspoon cumin
 1/2  teaspoon paprika
 3  tablespoons olive oil

For serving: 
 1  Persian cucumber, small diced
 1  small tomato, diced
 2  tablespoons roasted pine nuts (or  
   2 tablespoons pomegranate seeds)
  parsley, chopped 
  lemon wedges
	 	 toasted	flatbread	or	tortilla	chips
To make lamb: Remove lamb from bone, dice meat 
into small cubes and transfer to medium bowl. 
Add cumin powder and salt. Toss to coat. Mari-
nate while preparing hummus.

To make hummus: Drain chickpeas, reserving 
1 tablespoon liquid. Rinse chickpeas under 
running water then drain. 

In bowl of food processor, pulse chickpeas, 
chickpea liquid and garlic until chickpeas and 
garlic are chopped. 

Add tahini, lemon juice, salt, cumin, paprika 
and olive oil. Mix until smooth paste forms. 
Taste and adjust by adding more salt, lemon 
juice or olive oil, as desired. 

Transfer hummus to large platter and spread 
it out.

In large skillet, heat extra-virgin olive oil over 
high heat until hot. Add lamb and cook 30 seconds 
without moving. 

Turn lamb over and cook 30-60 seconds, 
repeating until all sides are browned. Remove 
from pan and let rest 5 minutes.

To serve, place cucumbers and tomatoes in 
well of hummus then top with lamb, pine nuts 
and parsley. 

Top with squeeze of lemon juice and serve with 
flatbread or tortilla chips.

FAMILY FEATURES 

Fresh air, warm sun and delicious foods 
make brunch a favorite weekend event. 
Set the stage (and the table) for an 
inviting experience with recipes that 

cover all the bases from snacks and desserts to a 
mouthwatering main course. 

Tide the appetite of your guests with Spiced 
Grass-Fed Lamb Over Hummus served with 
toasted flatbread or tortilla chips before dishing 
out Overnight Apple Cinnamon French Toast 
Casserole for a simple centerpiece. Just as those 
delectable dishes are vanishing, pull Brown 
Sugar Pound Cake out of the oven and pair with 
sweetened whipped cream and fresh fruit for a 
sweet finishing touch. 

Visit Culinary.net to find more ways to broaden 
your brunch menu.

Wake Up to a  
Wonderful Brunch
Perfect for any brunch occasion is a 
delicious dish that can be made a day 
in advance, simplifying your morning 
prep before guests arrive with growling 
stomachs. 

Prepared the day before and chilled 
overnight, this Overnight Apple Cinna-
mon French Toast Casserole is ready to 
bake to perfection in the morning with 
a gooey interior and crisp exterior filled 
with mouthwatering flavor. Drizzle with 
glaze then dish out to loved ones for a 
delicious way to make brunch easy. 

Find more breakfast and brunch recipes 
at Culinary.net.

Overnight Apple Cinnamon 
French Toast Casserole
Servings: 12
  Nonstick cooking spray
 1  package (20 ounces) French  
   bread, cubed, divided
 1  can (20 ounces) apple  
	 	 	 pie	filling
 9 eggs
 1 cup half-and-half
 2 teaspoons ground cinnamon
 1 cup powdered sugar, plus  
   additional (optional)
 2 tablespoons milk, plus  
   additional (optional)
Spray 8-by-8-inch glass baking dish 
with nonstick cooking spray.

In baking dish, add 10 ounces cubed 
French bread in bottom of dish. Pour apple 
filling over bread. Top with remaining 
cubed French bread. Set aside.

In medium bowl, whisk eggs, half-
and-half and cinnamon. Pour evenly 
over bread.

Cover with aluminum foil and chill 
overnight.

Heat oven to 325 F.
Remove foil and bake 50-60 minutes. 
Let cool 10-15 minutes.
In small bowl, whisk powdered sugar 

and milk. Add additional, if needed, 
until pourable glaze is reached. Drizzle 
over casserole before serving.

Satisfy Cake Cravings with a Brunch-Worthy Dessert
Whether your brunch feast consists of bacon and eggs, pancakes and waffles or 
a combination of favorites, you can cap it off with a sweet treat for the perfect 
ending. After all, no celebration is complete without dessert. 

Once the table is cleared of the main courses, dish out decadent bites of this 
Brown Sugar Pound Cake baked with high-quality ingredients like C&H Sugars 
to end the meal on a sweet note. Top with whipped cream and your crowd’s 
favorite fruits like strawberries and blueberries or serve the toppings separately 
for a customizable treat. 

Visit chsugar.com for more brunch recipe ideas. 

Brown Sugar Pound Cake
Prep time: 20 minutes
Cook time: 1 hour
Servings: 8
	 1	3/4		 cups	all-purpose	flour,	plus	additional	for	coating	pan,	divided
 1  cup packed C&H Light Brown Sugar
 1  cup (2 sticks) butter, softened
 4  eggs
 1  teaspoon vanilla extract
 1/2  teaspoon baking powder
 1/4  teaspoon salt
  sweetened whipped cream, for topping (optional)
  fresh fruit, such as strawberries and blueberries, for  
   topping (optional)
Preheat oven to 350 F. 

Grease and flour 9-by-5-by-3-inch loaf pan. In large bowl, beat sugar and butter 
until fluffy. Beat in eggs one at a time. Add vanilla. In separate bowl, combine 
1 3/4 cups flour, baking powder and salt. Gradually add to sugar mixture. Pour 
batter into pan.

Bake 1 hour, or until toothpick inserted in center comes out clean. Remove 
from pan and turn out on rack to cool completely. 

Top with sweetened whipped cream and fresh fruit, if desired.

Overnight Apple Cinnamon French Toast Casserole

Brown Sugar Pound Cake

Spiced Grass-Fed Lamb Over Hummus
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Varsity baseball 
at Comerica Park

Democrat Carol Glanville is the 
new representative in Michi-
gan’s 74th district.

Two injured, power pole broken in crash

After this pickup truck was hit by a car that ran a stop sign, it left the road and hit this Consumers Energy bucket truck. Photo from Fox17.

A chain reaction that resulted from 
a car crash resulted in minor injuries 
for the drivers, damage to Consum-
ers Energy equipment and a broken 
power pole.

According to the Kent County 
Sheriff’s Office, a 93-year-old man 
from Howard City ran a stop sign on 
Myers Lake Avenue at 18 Mile Rd 
at about 1 p.m. on Thursday, April 
28, and his car collided with a pick-
up truck that was westbound on 18 
Mile Rd. 

The collision caused the pickup 
truck, driven by a 43-year-old Sand 
Lake man, to leave the roadway and 
strike an unoccupied Consumer’s 
Energy bucket truck, while there 
were two linemen up in the bucket. 
The power pole was broken, and one 
of the trucks was knocked on its side.

The report is still under investi-
gation by the deputies. Both driv-
ers were taken to the hospital to be 
checked out for minor injuries. 

The Consumer Energy employees 
were not injured.

Big Serve event 
shows big love

City Impact and Frost Creek Church left 
church walls behind last Sunday morning 
served together on the streets of Cedar Springs 
instead in an event they called the Big Serve.

According to the City Impact Facebook page, 
people from the two organizations formed 
teams and went out and repaired decks, trailer 
skirting, windows, painted trailers, and more. 

Crews also picked up trash all over the city, 
and the Grocery Garage did a pop-up shop that 
served 40 families with food. 

Teams also did projects at Mission Point and 
Creative Technologies Academy.

City Impact Disciple Builders has many more 
projects around the city to be done, so if you 
would like to be involved call 616-843-2438.

City Impact and Frost Creek Church served the 
people of Cedar Springs by helping them with 
projects that needed to be done. Photos from City 
Impact facebook page.
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Lori’s Voice accepting applications 
for new van gifting program

Teen receives 
award from MSP

Wild horse and burro event in Cassopolis, Michigan

Pictured from left to right: F/Lt. Andrew Fias (Lakeview Post 
Commander), Kadence Pringle, and Captain Dale Hinz (Sixth 
District Commander). Courtesy photo from MSP.

A 14-year-old girl from the MSP Lakeview Post area was 
recently recognized by the Michigan State Police for inter-
vening on behalf of another girl who was being victimized. 

Kadence Pringle, 14, received the Distinguished Citizen 
award April 19 from F/Lt. Fias, Lakeview Post Command-
er and Lt. Col. Hinz, Deputy Director, Field Operations Bu-
reau for her actions in reporting an assault victim.

According to Spl/Lt. Michelle Robinson, Sixth District 
Public Information Officer, Kadence and a friend, Sarah 
Foote, 13, were communicating with a third young female 
victim via Snapchat. “The victim shared that she was be-
ing sexually assaulted. Both girls reported the conversation 
to police and through investigative leads a suspect was ar-
rested 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 
children that age,” said Robinson.

Foote received her award earlier this spring.

After 10 years of serving 
families, Lori’s Voice, a West 
Michigan based non-profit 
which helps families of chil-
dren with limited mobility 
cover the costs of accessible 
vans, home renovations, edu-
cational resources, and other 
costs that insurance doesn’t 
cover, is now accepting appli-
cations for its new van gifting 
program.

Since its founding in 2012 
near Grand Rapids, Lori’s 
Voice and its team of volun-
teers has helped more than 
600 children, gifting more 
than $1.7 million dollars to 

families in need.
In the fall of 2021, a gener-

ous donor gave Lori’s Voice a 
gift of $1 million and pledged 
$100,000 each year for the 
next 10 years to support the 
charity’s activities. Lori’s 
Voice is now accepting ap-
plications for one of its new 
initiatives – giving away a 
brand-new wheelchair acces-
sible van every three months 
to a Michigan family. This 
gifting program is in addition 
to the other services that Lo-
ri’s Voice provides.

“This is an exciting time,” 
says Lori’s Voice Co-Found-

er Lori Hastings. “This pro-
gram of gifting new vans will 
change the lives of both the 
child and their caregivers and 
we are delighted to open up 
the application process. See-
ing the smile on a child’s face 
when they can get out and ex-
perience more of the world is 
incredible.”

To qualify for entry, a child 
must be under 21 years old, a 
legal resident of the State of 
Michigan, and have a neu-
rological or degenerative 
disease that results in signif-
icant and permanent mobility 
issues. Eight applications will 

be randomly chosen and the 
Lori’s Voice board will then 
select one family to receive 
the van. As soon as the recipi-
ent for one van is announced, 
the application process for 
the next van will be open.

“These kids don’t have 
disabilities—rather different 
abilities. We’re excited to 
celebrate those abilities and 
help where we can,” adds 
Hastings.

Potential applicants and 
donors can learn more 
about Lori’s Voice and fill 
out a submission form at 
LorisVoice.org.

The Bureau of Land Man-
agement is holding a wild 
horse and burro placement 
event May 13-14, offering 
approximately 60 excess 
animals gathered from 
western rangelands at Red 
Horse Ranch, 64247 Li-
brary Road, Cassopolis, 
Michigan.

“The BLM placed more 
than 240,000 wild horses 
and burros into private care 
since 1971,” said Northeast-
ern States District Manager 

Stephanie Carman. “Many 
of those animals have  be-
come excellent pleasure, 
show, or work horses.”

Adoptions and sales will 
be held by appointment 
only from 8 a.m. – 5 p.m. 
CST on Friday, May 13 and 
from 8 a.m. – 1 p.m. CST 
on Saturday, May 14. On 
both days, placements will 
occur in one-hour incre-
ments (five appointments 
per hour). Appointments 
can be made via email at 

BLM_ES_NSDO_WHB@
blm.gov. The BLM requests 
all potential buyers and 
adopters to disclose their 
top three preferred times 
slots when making appoint-
ments.

The BLM’s Adoption 
Incentive Program was 
designed to help improve 
rangeland health in over-
populated herd manage-
ment areas in the western 
states and to save taxpayer 
costs for animals held at 

off-range holding facili-
ties. Through this program, 
qualified adopters are eligi-
ble to receive $1000 after 
one year of issuance of the 
certificate of title for an un-
trained wild horse or burro. 
The incentive is available 
for all untrained animals 
eligible for adoption with 
an adoption fee of $125 per 
animal.

Animals that are over 
ten years old or younger 

animals who were unsuc-
cessfully adopted out to 
new homes three times may 
be sold. BLM staff will be 
available to identify these 
animals to interested, quali-
fied buyers. Purchasers will 
receive immediate owner-
ship of the animals.

To learn more about 
BLM’s Wild Horse and 
Burro program, visit https://
www.blm.gov/whb.

Find us on 
Facebook

https://www.facebook.com/cedarspringspost/

Cedar Springs Post newspaper
7,090 people like this
7,387 people follow this
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Striking similarities between two 
Michigan FBI undercover plots
By Scott McClallen | The Center Square

 

Rewards up to $10,000 for escaped in-
mate and $5,000 for corrections officer

The U.S. Marshals Service is offering up to $10,000 for 
information leading to the capture of an escaped inmate 
from Lauderdale County Jail, and the location of a missing 
and endangered correctional officer from Lauderdale Coun-
ty, Alabama on Friday April 29.

 Casey White, 38, was charged with two counts of capital 
murder in September 2020 in the brutal stabbing of 58-year-
old Connie Ridgeway.  He was already serving time for a 
2015 crime spree that involved home invasion, carjacking, 
and a police chase. White confessed about the murder and 
was awaiting trial at the Lauderdale County Jail when he 
disappeared. He stands 6 feet 9 inches and weighs approxi-
mately 260 pounds. He has brown hair and hazel eyes.

Vicky White is 5 feet 5 inches and weighs approximately 
145 pounds. She has blond hair and brown eyes and report-
edly has a waddling gait. 

The U.S. Marshals Service has adopted the case of inmate 
Casey White and the disappearance of Assistant Director of 
Corrections Vicky White. (The two Whites are not related.)

A warrant has been issued for Vicky White, 56, charging 
her with permitting or facilitating escape in the first degree 
in connection with capital murder suspect Casey White’s 
escape from jail. 

Authorities said Vicky White sold her home a month ago, 
and she was supposed to retire on Friday, the day she and 
Casey White disappeared.

“Casey White is believed to be a serious threat to the cor-
rections officer and the public,” said U.S. Marshal Marty 
Keely.

Authorities say Vicki and Casey White may be traveling 
in a 2007 orange or copper colored Ford Edge. It is un-
known what license plate is on the vehicle, or it may have 
no license plate. The subjects should be considered danger-

Casey White

ous and may be armed with an AR-15 rifle, handguns and 
a shotgun. There is minor damage to the rear left bumper.

Anyone with information on White’s location or Assis-
tant Director of Corrections White’s disappearance is urged 
to contact law enforcement.  You can call the USMS Com-
munications Center at 1-800-336-0102. Anonymous tips 
may also be submitted via the U.S. Marshals Tip App. “Do 
not attempt to apprehend this fugitive,” said Keely.

 

Vicky White

Governor Gretchen Whitmer. 

 (The Center Square) – 
The Federal Bureau of In-
vestigation’s two covert 
plans to convict Michigan 
militia accused of plotting 
to overthrow the govern-
ment have failed so far but 
share striking similarities.

In 2010, officers arrested 
nine Hutaree militia mem-
bers for allegedly planning 
to kill a police officer and 
then bomb the funeral. But 
just two men pleaded guilty 
to weapons charges, and a 
judge acquitted the remain-
ing seven defendants in 
2012.

“This plan is utterly short 
on specifics,” District Judge 
Victoria Robert wrote. “[I]
t is a stretch to infer that 
other members of the Huta-
ree knew of this plan, and 
agreed to further it.”

In 2020, authori-
ties claimed to stop a mili-
tia’s attempt to kidnap Gov. 
Gretchen Whitmer over 
her COVID restrictions. 
Officers arrested 13 men on 
state and federal charges. 
Two men pleaded guilty af-
ter a two-year investigation, 
two are headed for retrial, 

and a jury acquitted two 
others on April 8, 2022.

Eight men face separate 
state charges.

The two plots share com-
monalities.

Multiple FBI informants 
(two in 2010 and 12 in 
2020).

The FBI started investi-
gating partly over alleged 
threats to kill cops.

The FBI paid substantial 
amounts to advance the 
plots (at least $31,000 in 
2010 and $80,000 in 2020).

Future violent actions 
didn’t support the militia’s 
violent words.

In the 2012 case, the FBI 
rented a warehouse in Ann 
Arbor for the militia to store 
and discuss weapons and 
explosives.

In the 2020 case, the FBI 
offered to sell explosives 
to the militia, but the men 
couldn’t pool $4,000.

In the 2020 case, FBI 
informant- turned-dou -
ble-agent Stephen Robeson 
organized and drove mem-
bers to meetings in Ohio in 
June and July 2020, where 
he bought “pizza, moon-

shine, and paid for attend-
ees’ hotel rooms.” The FBI 
paid him about $20,000.

In the 2010 case, FBI in-
formant Dan Murray joined 
the militia in 2008, and 
another informant, Steve 
Haug, posed as a trucker to 
infiltrate alleged group lead-
er David Stone’s life and 
served as best man at his 

wedding. Still, they didn’t 
obtain enough evidence to 
convince a judge that the 
militia plotted to kill police.



DANIEL JAY PORTER
Daniel Jay Porter, age 73, 
of Waucedah Township, 
passed away peacefully 
the afternoon of April 26, 
at Marshfield Medical 
Center Dickinson in Iron 
Mountain, Michigan. He 
was born in Grand Rapids, 
Michigan on April 10, 1949 
the son of the late Lee and 
Mildred (Zeigler) Porter. 
Dan graduated from Cedar 
Springs High School in 
1969 and then honorably 
served his country as a soldier in Vietnam. Following his 
service, he enrolled in a Police Academy in Detroit where 
he graduated at the top of his class. He went on to serve 
his community as a Cedar Springs Police Officer until 
retirement.
Dan married his love Patti in June 2003 and then went on 
to build a log cabin on a scenic river so they could enjoy 
retirement together. She preceded him in death on May 8, 
2020. Dan was a sportsman, wonderful photographer, avid 
reader, and even built beautiful wooden canoes. The world 
is a better place for having Dan here. He served his fellow 
man throughout his life and was a wonderful supportive 
husband to Patti and his family as well as being a loyal and 
trusted friend. Dan is survived by his sisters, Bonnie and 
Nancy; his two stepchildren, Matthew and Tiffany; and 
his nieces and nephews. A Memorial Service will be held 
on Thursday, May 5, 2022 at 1 p.m. at the Ortman Funeral 
Home, with Rev. James Danielson, pastor of Evangelical 
Covenant Church in Norway, officiating.
Memorial Contributions may be directed to the same fund 
as his late wife Patti - St. Jude Children’s Research Hospital
https:/ /fundraising.st jude.org/si te/TR/GiftFunds/
GiftFunds?px=6633046&pg=personal&fr_id=39300
Condolences to family of Daniel may be expressed online 
at www.ortmanfuneralhome.com

Arrangements announced by the 
Ortman Funeral Home in Norway
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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

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

spiritual notes • announcements • memoriesspiritual notes • announcements • memories
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Celebration of LifeCelebration of Life3110 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

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

EVERY SUNDAY 9AM & 10:30AM
YOUTH GROUP (6TH - 12TH GRADE)

WEDNESDAYS 6:30PM - 8PM
KIDS (4YRS - 5TH GRADE)

WEDNESDAYS 6:30PM - 8PM

FIND OUT MORE OR WATCH CHURCH ONLINE 
WWW.THESPRINGSCHURCH.INFO OR        THESPRINGSCHURCH.INFO

135 N. GRANT STREET | CEDAR SPRINGS

Church Church 
ConnectionConnection

http://cedarspringspost.com/http://cedarspringspost.com/

category/churchconnection/category/churchconnection/

JUDITH CARPENTER
Please join the family and friends of Judith 

(Workman/Gunnell) Carpenter for a luncheon 
celebrating her life at the Cedar Springs American 

Legion on Friday May 20, 2022 at 1 p.m.

ROBERT ALAN MOURER
Robert Alan “Tweet” Mourer 
age 53 died unexpectedly 
Thursday, March 17, 2022. 
Robert was born in Grand 
Rapids on June 28, 1968 
the son of Walter and Helen 
(Marlett) Mourer. He was 
a mechanic, handyman 
and painter. He had a great 
sense of humor and could 
fix anything. He painted 
water towers and Van Andel 
Arena. Surviving are his 
mother Helen; siblings, Jim 
(Loretta) Mourer, Juanita Mourer, David (Jackie) Mourer, 
John Mourer, Ronald (Becky) Mourer, Bennie Mourer; 
many nieces and nephews. He was preceded in death by his 
father, sister-in-law Charlotte Mourer. The family will be 
having a memorial luncheon from 2:00-6:00 p.m. Saturday 
May 14 at Pierson Township Hall, 21156 W. Cannonsville 
Road, Pierson. Graveside services will be held at Idlewild 
Cemetery on Saturday, June 25 time will be announced 
later. 

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

ANNETTE R. NOALL
Annette R. Noall, age 62 
of Cedar Springs passed 
away Friday, December 
10, 2021 at Butterworth 
Hospital. She was born 
November 28, 1959 in 
Grand Rapids, MI the 
daughter of Raymond and 
Barbara (Umlar) Miller. She 
was a long time employee 
of C.S. Manufacturing. 
Annette and Steve enjoyed 
camping and spending time 
with the grandkids. She is survived by her husband, Steven 
Noall; mother, Barbara Miller; children, Andy (Jessica) 
Slone, Samantha (Brandon) Shoemaker, Stephanie 
(Brandon) Girardi, Sara Slone (Tim); 13 grandchildren; 4 
step-children; 3 step-grandchildren; brothers and sisters, 
Michael (Kim) Miller, Jane Salo, Mark (Robin) Miller, 
Patrick (Deb) Miller, Julie (Eric) Klinger, Paul (Tammy) 
Miller, Steven (Jen) Miller and many nieces and nephews. 
She was preceded in death by her father, Raymond Miller; 
daughter, Sherry (Francisco) Hernandez; sister, Linda Smith 
and brother-in-law, Roy Salo. The family will greet friends 
10:30 a.m. Saturday, May 14th at The Springs Church, 135 
N. Grant St., Cedar Springs with a memorial service at 
11:00 a.m. A luncheon will follow the service. 

Arrangements by Bliss-Witters & Pike Funeral Home 
Cedar Springs.
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MERRILL CURTIS BARRETT

Merrill Curtis Barrett, 
age 79, passed away 
unexpectedly on Thursday, 
April 28, 2022. He was 
born on August 25, 1942 in 
Grand Rapids, MI the son of 
Ethan and Marian Barrett. 
Merrill is survived by his 
wife, Mary Curtis-Barrett; 
his children Kevin Merrill 
(Grace Ma Jal), Michelle 
“Mikalia” Cameron and 
Daniel (Ann) Barrett; 
his grandchildren Jenica (Jayson) Rhea, Daniel (Jackie) 
Barrett, Kyle (Elizabeth) Barrett, Brendan Barrett and 
Jeremy Barrett; great-grandchildren Memphis Riley Huey, 
Savannah Barrett, Erika Mae Barrett, Lillian Paige Barrett 
and Gabrielle Sage Barrett and several cousins including 
double cousins Lynden (Juanita) Curtis and Ronald (Laurie) 
Curtis. He was preceded in death by his parents; brother, 
Eldean Barrett and his nephew, Daniel Barrett. Memorial 
services for Merrill will be held at 11:00 am, Thursday, 
May 5, 2022 at the East Nelson United Methodist Church, 
9024 18 Mile Rd., Cedar Springs, MI 49319. Merrill’s 
family will greet relatives and friends on Wednesday, 
May 4, 2022 from 6:00 pm to 8:00 pm at the Pederson 
Funeral Home, 127 N. Monroe St., Rockford, MI 49341 
and from 10:00 am until the time of services Thursday at 
the church. Memorial contributions may be directed to 
Strong Tower Radio, 7669 S. 45 Rd., Cadillac, MI 49601 
or American Juvenile Diabetes Association, P.O. Box 7023 
Merrifield, VA  22116-7023. The family welcomes 
messages and memories in their online guestbook at www.
plaisierfuneral.com.
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Bliss-Witters & Pike
Bliss-Witters & Pike Funeral Home is family owned and 
operated by Kevin and Janet Pike. Our barrier free chapel 
is located one-half mile south of downtown on Northland 
Drive. We are available to serve you 24 hours a day, 7 days 
a week.

13603 Northland Drive
Cedar Springs, MI 49319
(616) 696-1410

Kevin Pike - Manager, Janet Pike Assistant
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MemorialMemorial
• Birth Announcement • Birthday

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

• Congratulations
**

Publish Your

in

for only $20 without photo
$25 w/ photo ($5 per additional photo)

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

The poorest of all 
men is not the man 
without a cent but 
the man without a 

dream.

•
Where there is no vision, 

the people perish...
Proverbs 29:18a

From God’s Little Instruction Book- Honor Books

KURT 
PROBST
May 5, 2019

We can no longer 
see you with our 
eyes, but we will 
feel you in our 
hearts forever.
Sometimes you 
never know the 
value of a moment,
until it becomes a 
memory.

Your loving wife 
and family

Pastor Inge Whittemore
EAST NELSON UNITED METHODIST CHURCH

9024 18 Mile Road, Cedar Springs

SOMETHING GOOD FROM 
SOMETHING BAD

Last week the weather 
warmed up enough to 
allow me a chance to sit 
out on my deck and en-
joy the sunshine. But I 
couldn’t. It’s midge sea-
son. These non-biting 

little flying bugs come 
out of the lake where I 
live. While in their larvae 
stage, they feed on algae 
and bacteria. They are 
busy filtering micro-or-
ganisms out of the wa-

ter. When they mature, 
they gain wings and then 
gather in swarms, hov-
ering over the yard and 
clinging to the aluminum 
siding. It is a veritable 
plague of pestilence.

But--adult midges are 
eaten by Bank Swallows 
and it has been my dis-
tinct pleasure to watch 
hundreds of these birds 
swoop and dive across 
the lake. Their artful flight 
is like a flying ballet over 
the water. I discovered 
that something bad is 
also good.

This reminds me of 
Ephesians 5:19b-20 
(NIV). “Sing and make 
music from your heart to 
the Lord, always giving 
thanks to God the Fa-
ther for everything, in the 
name of our Lord Jesus 
Christ.” Sometimes it is 
hard to be thankful for 
everything when there 
are difficulties and ca-
lamities and struggles in 
life. To be thankful, in the 
midst of trials, is a chal-
lenge because we don’t 
know what the future will 
bring and trusting the 
Lord when we are in pain 
or brought down by loss 
and sadness is a leap of 

faith that can feel monu-
mental and even impos-
sible at times. 

Trusting God is not 
about ignoring our feel-
ings or the reality we 
are living in. It is not 
pretending that every-
thing is fine when it isn’t. 
Trusting God is believing 
and obeying even when 
times are really tough. 
How? Well, when we 
trust someone, we are 
comfortable being honest 
with them about anything 
and God is much more 
than our most trustworthy 
friends. 

“Cast all your anxi-
ety on Him because He 
cares for you” 1 Peter 
5:7(NIV). 

“You keep track of all 
my sorrows. You have 
collected all my tears in 
your bottle.You have re-
corded each one in Your 
book” Psalm 56:8 (NIV).

Because God loves us, 
we can show our trust in 
Him by bringing our situ-

ations to Him in prayer. 
God is open to hearing us 
and is not disappointed 
or frustrated by our strug-
gles. God cares about 
us, and we can trust Him 
with everything. In trust, 
we do not need to look 
for security elsewhere 
because God desires to 
hold us tightly even in dif-
ficult circumstances. 

Sure, we won’t do this 
all perfectly, but thankful-
ly God is kind and patient 
with us while we learn 
to trust Him. My thank-
fulness for midges hap-
pened because I noticed 
the flocks of Bank Swal-
lows and my eyes were 
opened to this wonder. 
My prayer for us all is that 
when we are faced with 
hard times, may we all 
know that God will pro-
vide assurance, comfort, 
and peace to us. May 
we have eyes to see His 
grace, as God loves us 
through it all. 

The Cedar Springs 
POST
Newspaper
7,091 likes
7,389 follows

www.facebook.com/cedarspringspost

Find us on FacebookFind us on Facebook
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A Fresh, Flavorful Brunch Bite
Brunch is a perfect opportunity to entertain friends 
and family with delicious recipes that will delight 
their taste buds. For example, this smooth hummus 
is paired with tender New Zealand grass-fed 
lamb loin chops and fresh toppings for flavor in 
every bite.

Ready in less than 30 minutes, this Spiced 
Grass-Fed Lamb Over Hummus recipe is made 
using Atkins Ranch lamb, which is available at 
your local Whole Foods Market and hails from 
New Zealand where the animals are grass-fed 
365 days a year and allowed to roam and graze 
freely over lush green hills and pastures. The 
result is a lean, finely textured, flavorful meat 
that tastes just as nature intended.

Visit beefandlambnz.com for more recipes, 
cooking tips and information.

Spiced Grass-Fed Lamb  
Over Hummus
Prep time: 15 minutes
Cook time: 5 minutes 
Servings: 4-6 
Lamb:
 4  Atkins Ranch grass-fed lamb  
   loin chops
 1  teaspoon cumin powder
 1/4  teaspoon salt
 1  tablespoon extra-virgin olive oil

Hummus:
 1  can (15 ounces) chickpeas
 3  cloves garlic, chopped
 1/4  cup tahini
 3  tablespoons fresh lemon juice
 1/2  teaspoon salt

 1/2  teaspoon cumin
 1/2  teaspoon paprika
 3  tablespoons olive oil

For serving: 
 1  Persian cucumber, small diced
 1  small tomato, diced
 2  tablespoons roasted pine nuts (or  
   2 tablespoons pomegranate seeds)
  parsley, chopped 
  lemon wedges
	 	 toasted	flatbread	or	tortilla	chips
To make lamb: Remove lamb from bone, dice meat 
into small cubes and transfer to medium bowl. 
Add cumin powder and salt. Toss to coat. Mari-
nate while preparing hummus.

To make hummus: Drain chickpeas, reserving 
1 tablespoon liquid. Rinse chickpeas under 
running water then drain. 

In bowl of food processor, pulse chickpeas, 
chickpea liquid and garlic until chickpeas and 
garlic are chopped. 

Add tahini, lemon juice, salt, cumin, paprika 
and olive oil. Mix until smooth paste forms. 
Taste and adjust by adding more salt, lemon 
juice or olive oil, as desired. 

Transfer hummus to large platter and spread 
it out.

In large skillet, heat extra-virgin olive oil over 
high heat until hot. Add lamb and cook 30 seconds 
without moving. 

Turn lamb over and cook 30-60 seconds, 
repeating until all sides are browned. Remove 
from pan and let rest 5 minutes.

To serve, place cucumbers and tomatoes in 
well of hummus then top with lamb, pine nuts 
and parsley. 

Top with squeeze of lemon juice and serve with 
flatbread or tortilla chips.

FAMILY FEATURES 

Fresh air, warm sun and delicious foods 
make brunch a favorite weekend event. 
Set the stage (and the table) for an 
inviting experience with recipes that 

cover all the bases from snacks and desserts to a 
mouthwatering main course. 

Tide the appetite of your guests with Spiced 
Grass-Fed Lamb Over Hummus served with 
toasted flatbread or tortilla chips before dishing 
out Overnight Apple Cinnamon French Toast 
Casserole for a simple centerpiece. Just as those 
delectable dishes are vanishing, pull Brown 
Sugar Pound Cake out of the oven and pair with 
sweetened whipped cream and fresh fruit for a 
sweet finishing touch. 

Visit Culinary.net to find more ways to broaden 
your brunch menu.

Wake Up to a  
Wonderful Brunch
Perfect for any brunch occasion is a 
delicious dish that can be made a day 
in advance, simplifying your morning 
prep before guests arrive with growling 
stomachs. 

Prepared the day before and chilled 
overnight, this Overnight Apple Cinna-
mon French Toast Casserole is ready to 
bake to perfection in the morning with 
a gooey interior and crisp exterior filled 
with mouthwatering flavor. Drizzle with 
glaze then dish out to loved ones for a 
delicious way to make brunch easy. 

Find more breakfast and brunch recipes 
at Culinary.net.

Overnight Apple Cinnamon 
French Toast Casserole
Servings: 12
  Nonstick cooking spray
 1  package (20 ounces) French  
   bread, cubed, divided
 1  can (20 ounces) apple  
	 	 	 pie	filling
 9 eggs
 1 cup half-and-half
 2 teaspoons ground cinnamon
 1 cup powdered sugar, plus  
   additional (optional)
 2 tablespoons milk, plus  
   additional (optional)
Spray 8-by-8-inch glass baking dish 
with nonstick cooking spray.

In baking dish, add 10 ounces cubed 
French bread in bottom of dish. Pour apple 
filling over bread. Top with remaining 
cubed French bread. Set aside.

In medium bowl, whisk eggs, half-
and-half and cinnamon. Pour evenly 
over bread.

Cover with aluminum foil and chill 
overnight.

Heat oven to 325 F.
Remove foil and bake 50-60 minutes. 
Let cool 10-15 minutes.
In small bowl, whisk powdered sugar 

and milk. Add additional, if needed, 
until pourable glaze is reached. Drizzle 
over casserole before serving.

Satisfy Cake Cravings with a Brunch-Worthy Dessert
Whether your brunch feast consists of bacon and eggs, pancakes and waffles or 
a combination of favorites, you can cap it off with a sweet treat for the perfect 
ending. After all, no celebration is complete without dessert. 

Once the table is cleared of the main courses, dish out decadent bites of this 
Brown Sugar Pound Cake baked with high-quality ingredients like C&H Sugars 
to end the meal on a sweet note. Top with whipped cream and your crowd’s 
favorite fruits like strawberries and blueberries or serve the toppings separately 
for a customizable treat. 

Visit chsugar.com for more brunch recipe ideas. 

Brown Sugar Pound Cake
Prep time: 20 minutes
Cook time: 1 hour
Servings: 8
	 1	3/4		 cups	all-purpose	flour,	plus	additional	for	coating	pan,	divided
 1  cup packed C&H Light Brown Sugar
 1  cup (2 sticks) butter, softened
 4  eggs
 1  teaspoon vanilla extract
 1/2  teaspoon baking powder
 1/4  teaspoon salt
  sweetened whipped cream, for topping (optional)
  fresh fruit, such as strawberries and blueberries, for  
   topping (optional)
Preheat oven to 350 F. 

Grease and flour 9-by-5-by-3-inch loaf pan. In large bowl, beat sugar and butter 
until fluffy. Beat in eggs one at a time. Add vanilla. In separate bowl, combine 
1 3/4 cups flour, baking powder and salt. Gradually add to sugar mixture. Pour 
batter into pan.

Bake 1 hour, or until toothpick inserted in center comes out clean. Remove 
from pan and turn out on rack to cool completely. 

Top with sweetened whipped cream and fresh fruit, if desired.

Overnight Apple Cinnamon French Toast Casserole

Brown Sugar Pound Cake

Spiced Grass-Fed Lamb Over Hummus

Mother’s Day is this Sunday, May 8th!
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popart The Popcorn Board  •  www.popcorn.org

For more simple and tasty popcorn recipes, visit www.popcorn.org

The sleepy lull of the winter 
solstice has � nally come to an 

end. Whisk away the cobwebs, pack 
away the parka and haul out the 
patio furniture--spring is underway 
and not a moment too soon! 
Everywhere you turn, the earth is 
teeming with life. It is an unabashed 
season of rebirth; an awakening 
of the dormant spirit that calls for 
celebration.

Now is the perfect time to 
welcome the outside world back 
into your home. Plan an afternoon 
tea with friends and neighbors 
who’ve been in hibernation these 
past few months. An afternoon tea 
gives you the perfect excuse to 1) get 
your spring cleaning done 2) use 
your seldom seen china and silver 
and 3) pretend you’re a British royal 
and wear a fashionable hat.

Of course, Americans have 
favored coffee over tea since 
1773, so you’ll want to have both 
available. Additionally, offer guests 
� nger sandwiches and sweets. The 
following recipe tops a shortbread-
type base with the sweet goodness of 
strawberry preserves, popcorn for an 
added whole grain bonus and drizzled 
chocolate for an elegant touch.

Popcorn Strawberry Bars
Yield: 24 bars

 4  cups popped popcorn
 2  cups � our
 1/2  cup confectioners’ sugar
 1   cup (2 sticks) butter, 

cut into pieces
 1  egg white
 1  (10 oz.) jar strawberry preserves
 1  cup chocolate chips

• Preheat oven to 350 degrees. 
Grease a 9" x 13" pan; set aside.

• Process fl our and confectioners’ 
sugar in food processor several 
seconds. Add butter and process 
until dough comes together.

• Press mixture evenly into 
prepared pan. Lightly brush egg 
white on top of the mixture. Bake 
25 minutes, or until golden.

• Immediately spread preserves 
evenly over warm crust. Press 
popcorn into preserves; let cool.

• Melt chocolate chips in small 
zip lock freezer bag. Heat 
in microwave 30 seconds, or 
until melted.

• Snip corner of bag and drizzle 
chocolate over cooled popcorn.

• Cool and cut into bars.

Spring FlingIt’s Time for a 

Tea Party Popcorn
Yield: 2 1/2 quarts

 2 1/2 quarts popped popcorn
 1/4  cup melted butter
 2    tablespoons instant 

lemon-� avored iced tea mix
 1  tablespoon sugar

• Put freshly popped popcorn in a 
large bowl.

• Drizzle butter over it and toss.

• Combine tea and sugar.

• Add to buttered popcorn 
and toss again.
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How the US has 
remained a world 
leader for so long
By Lee Hamilton, Senior Advisor for the Indiana University Center 
on Representative Government and former US Representative for 
34 years

An interesting thing hap-
pened after Russia invaded 
Ukraine. Though US standing 
in the world had taken a knock 
after the much-needed but cha-
otic withdrawal from Afghan-
istan, there was no question 
where the world’s democracies 
would turn for leadership in the 

Ukraine crisis. As much of Europe and Asia has found a new re-
solve on behalf of democratic values, in the time since the war be-
gan the US has been front and center in rallying them to the cause.

This is a role we’ve played—with ups and downs—for many 
decades. It became fashionable not very long ago to argue that 
the US’s preeminent role in world affairs has disappeared, but it’s 
harder to make that case at the moment. There are other world 
powers, of course, China and Russia notable among them. And 
it’s also true that after long wars in Iraq and Afghanistan, the 
American public’s taste for big-power projections of force has 
diminished. Yet as the democracies of the world look forward, the 
US’s leadership role remains indispensable.

With all of our problems—and we have no shortage of them—
there are several reasons we’ve retained that position. The first is 
that, in the end, we know what we stand for: personal liberty, jus-
tice, economic opportunity, a sense of morality in world affairs.

I will never forget a moment some years back, after a meeting 
at the White House when George H.W. Bush was president. He 
and I had become friends—across the partisan aisle—when we’d 
both served in the US House, and as we walked out, he turned to 
me and asked, “Lee, did I do the right thing?” That impressed me: 
The President of the United States turning to a friend and asking 
whether he’d gotten it right. That’s what we usually strive for as a 
country: to do the right thing.

There are other factors, of course, that underlie our ability to 
maintain our position in the world. One, clearly, is our military 
strength, its technological innovation, and the professionalism 
of our armed forces. Another is a solid economy which, despite 
its inequalities and occasional struggles, has over the long term 
brought general prosperity to Americans and made us a destina-
tion for ambitious people around the world.

We’ve also benefited from a remarkable degree of political sta-
bility. We have our hard-fought differences, and there’s no ques-
tion that we face a time of testing ahead as some politicians seek 
to upset the institutions and rules by which we’ve lived for so 
long, but even so, the country’s not coming apart at the seams. In 
a dangerous world, that’s a vital asset not to be squandered.

So is the attitude we bring to the task of world leadership—a 
sense of civility that leads many nations (though not all) to trust 
us to act decently, work closely with allies and other like-mind-
ed countries, and cooperate with international organizations. We 
take risks now and then and face flak for it, but in general, there’s 
an expectation that we’ll behave decently.

In part, this is because we bring good people to the task of lead-
ership. We maintain a reputation for fielding a strong civil service, 
treating elections seriously, and for the most part electing solid 
politicians. We constantly refresh the country’s talent through 
immigration, and our institutions of education—kindergarten 
through graduate school—produce a steady stream of motivat-
ed, talented people who want to do the right thing. There is no 
question that over the years, American education made American 
preeminence possible.

None of this is to say that our future on the global stage is as-
sured. Our tendency in recent years to elect politicians who em-
brace the extremes has been troublesome. Our battles over the 
curriculum in schools threaten to undermine the basic work of 
education. Our immigration battles have made this a less wel-
coming country to talent from other countries. And, of course, we 
face ambitious rivals for power overseas, China especially.

Still, we have a legacy of strong institutions and national 
strengths that have seen us through trying times before. If we 
don’t undermine them from within, they can do so in trying times 
ahead, as well.

Lee Hamilton is a Senior Advisor for the Indiana University 
Center on Representative Government; a Distinguished Schol-
ar at the IU Hamilton Lugar School of Global and International 
Studies; and a Professor of Practice at the IU O’Neill School of 
Public and Environmental Affairs. He was a member of the U.S. 
House of Representatives for 34 years.
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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

ARTS & ENT.ARTS & ENT.

theTable Meals at The Springs Church
May 5,12,19,26: 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
May 10,17,24,31: 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

Rummage Sale at Sand Lake UMC
May 12-14: Annual Spring Rummage Sale at Sand Lake 
United Methodist Church. Thursday & Friday, May 12 
& 13 from 9-5, Saturday, May 15 from 9-2. Come find 
your treasures. All proceeds go to youth and community 
programing. Accepting donations on Thursday, May 5 
from 5:30-7:00pm and Saturday, May 7 from 10-6pm. 
#18,19

CSHS 50+ Reunion
May 14: The Cedar Springs High School 50+ Class 
Reunion will be held Saturday, May 14th at 11 am in the 
Cedar Springs High School Cafeteria. It is open to anyone 
who graduated from CSHS 50 or more years ago (1972 or 
earlier). The cost is $19.00 and reservations are required. 
Please email Jan Wallace janwall50@yahoo.com. #18,19

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

JOKEoof thef theWeekWeek

POSTPOST Scripts  Scripts NOTICE
VOICES & VIEWSVOICES & VIEWS

The Cedar Springs Post welcomes letters of up to 350 
words. The subject should be relevant to local readers, 
and the editor reserves the right to reject letters or edit 
for clarity, length, good taste, accuracy, and liability con-
cerns. All submissions MUST be accompanied by full 
name, mailing address and daytime phone number. We 

use this information 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@cedarspringspost.com, or send to Post 
Scripts, Cedar Springs Post, PO Box 370, Cedar Springs, 
MI 49319.

*PLANNED MOVIE TITLES MAY BE CHANGED BY THE DISTRIBUTOR

DIGITAL Movies at the

NOW SHOWINGNOW SHOWING

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

616-696-SHOW616-696-SHOW
7 4 6 97 4 6 9

KENT KENT THEATRETHEATRE

TicketsTickets
ONLYONLY  

$$3.003.00eaea

SPECIAL SHOWTIMES: 
FRIDAY: 6 PM • SATURDAY: 2PM & 6PM • SUNDAY: 2PM

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

COMING 
COMING 

SOONSOON MAY 13-15MAY 13-15

MAY 6 
MAY 7
MAY 8

In the eyes of the beholder
A woman gets on a bus with her baby. The bus driver 

says, “That’s the ugliest baby that I’ve ever seen. Ugh!” 
The woman goes to the rear of the bus and sits down, 

fuming. She says to a man next to her, “The driver just 
insulted me!” 

The man says, “You go right up there and tell him off 
– go ahead, I’ll hold your monkey for you.”
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NEWSPAPER 
SPACE FOR 
SALE HERE!

PP      STSTTheThe
N e w s p a p e r

Call Today! 616.696.3655

SERVICE PROSSERVICE PROS

LEGAL LEGAL 
NOTICESNOTICES

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

PlotsPlots
...continued from page 3...continued from page 3

PUBLIC NOTICE
VILLAGE OF SAND LAKE

KENT COUNTY MI
2021 WATER QUALITY REPORT

 
2021 Water quality report is available on the   
Village website www.villageofsandlake.org or 
you can get a copy of it at the Village office      

located at 2 E. Maple St, Sand Lake MI 49343

Dated: May 5, 2022

TOWNSHIP OF 
SOLON 
COUNTY OF KENT, 

MICHIGAN

PUBLIC NOTICE
SOLON TOWNSHIP 

SPRING CLEANUP 2022
Annual Spring Cleanup for Solon Township 

residents only has been  scheduled for
Saturday, May 14th, 2022

10:00 am to 4:00 pm 
15185 Algoma Avenue

One 5 x 8 trailer with 48” sides or one pick-up 
box is allowed per household.  All items must 
be in bags or boxes not to exceed 45 lbs.  

Acceptable items include:  a limit of 4 car or 
passenger truck tires per household, which 

 must be cut into 4 pieces.
$25.00 charge for each: mattress, box 

springs, and other large objects determined 
at drop off.

$20.00 charge for each: overstuffed chairs/
couches.

$25.00 charge for electronic equipment
Unacceptable items include:  hazardous 

waste such as oil, paint, anti-freeze, clean-
ing supplies  or other liquid determined to 
be hazardous, yard waste, concrete, stones, 
roofing scrap, metal barrels (unless both 
ends are cut out), fiberglass boats, large 
plastic objects, railroad ties, lumber, urine or 
blood-soaked carpet or furniture, wet carpet, 
wet mattresses, overstuffed cushions or fur-
niture, dead animals.  NO SHOVEL OFFS.

Solon Township reserves the right to inspect and 
accept or refuse all loads.  Please call the town-
ship office at 616-696-1718 with any questions.

Dated:  May 5, 2022

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

Spring Brush Pick Up
is scheduled for 

Monday, May 9th, 2022
Please have brush out at 6:00 a.m. and neatly 
stacked as close to the curb as possible with all 

branches in one direction.  Brush half-inch to 
six inches in diameter will be picked up. Brush 

cannot exceed 12 feet in length.

Trees and brush larger than six inches, 
vines, rubbish, leaves, or other yard waste 

will NOT be picked up.  Tree removal and lot 
clearing will NOT be picked up.

Dated: April 21, 2022 Rebecca Johnson
City Clerk

616-696-1330

New Hours:
Monday-Friday
8am to 5:30pm

• Visa
• Mastercard
• American Express

14050 edgerton
Cedar springs 616.696.3051

Full-serviCe auto repair
• Brakes • Engine • Electric • Oil Changes
• Tires (new and used) • Wheel Alignments 

• Maintenance • Foreign & Domestic

Bassett’s
Towing & Auto Repair

“The government’s case is built largely of circumstan-
tial evidence,” Roberts wrote in her 27-page order. “While 
this evidence could certainly lead a rational fact-finder to 
conclude that ‘something fishy’ was going on, it does not 
prove beyond a reasonable doubt that defendants reached 
a concrete agreement to forcibly oppose the United States 
government.”

An Associated Press report says FBI agent Leslie Larsen 
wrote in an email that they aimed to get the militia to “bite 
on additional explosives and weapons activity,” despite the 
2010 plot never escalating.

The militia faced charges of seditious conspiracy (a maxi-
mum 20-year sentence), attempted use of a weapon of mass 
destruction (a maximum sentence of life in prison), teach-
ing explosives materials (a maximum 20-year sentence), 
and a weapons charge during a violent crime (a minimum 
of five years in prison).

2020 defense lawyer Attorney Nicholas Somberg said 
the accused men were too busy “chain-smoking” marijuana 
and getting drunk to plot, so the FBI goaded the men on 
instead.

For example, FBI informant Dan Chappel suggested al-
leged ringleader Adam Fox surveil Whitmer’s vacation 
home, target her boat, and shoot an ammunition round 
through her cottage window.

As of Aug. 1, 2020 – two months before their capture, the 
men hadn’t yet selected a plan.

On Sept. 5, 2020 – one month and three days before the 
sting arrest – FBI Special Agent Jayson Chambers texted an 
informant: “Mission is to kill the governor specifically.”

“The FBI provided all of the training, ammunition, mon-
ey, guns, transportation, and lodging,” Somberg said in 
a phone interview with The Center Square. “They drove 
these guys across the country in a nice Suburban and then 
put them up in a place to stay.”

Dated: May 5, 2022

Do youDo you  own own 
a businessa business
in the following areas?in the following areas?
• Cedar Springs
• Sparta
• Howard City

• Rockford
• Kent City

Call me for a free 
professional 

marketing 
consultation.

PP      STST
TheThe

P 616.696.3655 | F 616.696.9010

36 E. Maple Street
Cedar Springs, MI 49319

Marybeth Ford
Media Consultant
616.824.8432
sales@cedarspringspost.com

Say: 
“I saw it in the POST!”

Let advertisers know where 
you seen their ad...



For more information please 
call (616) 696-3920/
TRS/TDD dial 711

MILDRED HOUTING 
LEISURE ACRES

TAKING APPLICATIONS 
for 1 and 2 BEDROOM 

APARTMENTS
Must be 62 years of age or 
older; disabled regardless 
of age.  Barrier free units 
available. Rent based on 
30% of income.

This institution is an 
Equal Opportunity Provider
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Nova – 3-year-old female – Medium Mixed Breed

Meet Nova! This pretty girl 
has a beautiful coat color, 
and loves cheesing for the 
camera! (We think she’d 
make a GREAT online 
pet personality!) Her 
foster mom says “Nova 
is a sweet, precious pup 
who loves to cuddle and 
play! She can be a little 
timid and shy at first, but 

as soon as she’s shown gentle love and affection, 
this goofy girl really opens up. She knows a few 
commands (sit, lay down, stay, shake) and does very 
well on walks with simple guidance. She also loves 
playing with stuffed toys, catching balls, and cuddling 
up to you on the couch, on the floor--anywhere--She’s 
a huge cuddle bug!”
Nova is available for adoption at Humane Society of 
West Michigan.

Bertha - 5-year-old female – Domestic Shorthair

Meet Bertha! Bertha is a 
super cuddly lap cat who 
INSISTS on getting on 
your lap, and won’t take 
no for an answer--she’s 
a lover! This chonky lady 
would love to snuggle up 
with you but also enjoys 
playtime. We hope you 
have a lot of pens are they are her favorite toy! Since 
Bertha is such a big girl, she’ll need help losing weight 
slowly and safely, but promises to always to pay you 
back by keeping your lap warm and making sure you 
always feel loved.
Bertha is available for adoption at Humane Society of 
West Michigan. 

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

TheThe

•  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.
 

THE POST 
IS LOOKING 
FOR...

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

phone: 616-696-3655 
fax: 616-696-9010 

FOR RENTFOR RENT

616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

HOMES HOMES 
FOR FOR SALESALE

AUCTIONAUCTION

616-696-2598
www.artsmithauctioneers.com

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!

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

– 696-3655 –

PP      STSTTheThe

SERVICESSERVICES

CRITTERCRITTER
CORNERCORNER

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

Humane Society of West Michigan’s

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

WANTEDWANTED

ANDY’S
TREE 

SERVICE
• FULLY INSURED
• FREE ESTIMATES
800.982.4540
231.937.5607

 $12.20 $12.40 $12.60

$12.80  $13.00 $13.20 $13.40

$13.60 $13.80 $14.00 $14.20

CLASSIFIED AD FORM
DEADLINE IS 5:00 pM MONDAy

25 words $12.00 (includes ad placement on website) and 
each additional word is 20¢. place one word in each space.  

Be sure to include phone number and/or address in ad copy.

(1)                                                           (2)                                                                 (3)                                                                  (4)

(5)                                                           (6)                                                                 (7)                                                                  (8)

(9)                                                           (10)                                                               (11)                                                                (12)

(13)                                                         (14)                                                               (15)                                                                (16)

(17)                                                         (18)                                                               (19)                                                                (20)

(21)                                                         (22)                                                               (23)                                                                (24)

(25)                                                          25 words or less $12.00

Cost of Ad $ ________
Box   $1.50
Bold  $1.50
Ad Total $ ________ 
Times to run  X ________ 
Amount Due $ ________
Start Date (Thurs.)  ____________
Type of Payment  ___Cash
 ___Check     
  ___Credit Card

Name ________________________________
Address _______________________________   
Phone ________________________________
Signature ______________________________  
Expiration Date ______________
Credit Card Number ___________________________________

Classified Ads are now on our website... Check it out at
www.cedarspringspost.com

LET US KNOWLET US KNOW 
so your newspaper subscription 

can move with you!

Call Mary at 616.696.3655 
or email: classifieds@cedarspringspost.com

MOVING?MOVING?

• LOST 
• FOUND
• FREE to good 

homes

Animal AdsAnimal Ads
areare  FREE!FREE!  CallCall
 696-3655 696-3655

Photo by: Sara Cozolino 
Photography

For more information please call
(616) 696-3920/

TRS/TDD dial 711

RED FLANNEL ACRES
“A Place to Call Home”
AFFORDABLE LIVING

311 Oak Court
Cedar Springs, MI

Great Location, 1 & 2 
bedroom apartments. Rent 
based on 30% of income. 

Barrier Free units available. 
Managed by Intrepid Professional Group

This institution is an 
Equal Opportunity Provider

Looking for Someone to 
take care of weeding and 
bush trimming. A couple 
of hours a week. Meadow-
creek Apartments in Cedar 
Springs. 616-581-1197. 
#18-19p

Help Wanted: Dishwasher, part 
time, $10 per hour, 10-20 hours 
per week. Bartender, $8.50 per 
hour plus tips, part time, 10-20 
hours per week. The Tri-County 
Eagles in Sand Lake. Apply on 
Facebook or in person at the 
Club. #18-21b

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

APARTMENTSAPARTMENTS  
FOR RENTFOR RENT

LOOKING FOR:  A qualified 
tax preparer to do our 
business 1120 taxes. Please 
call The POST (616) 696-3655.

NOTICE TO 
CREDITORS

Decedent’s Estate
Estate of 

ELSA LORETHA HALL
Decedent, Elsa Loretha 
Hall, who resided in Solon 
Township, MI 49319, passed 
away April 18, 2022. Credi-
tors of the decedent are no-
tified that all claims against 
Elsa L. Hall will be forever 
banned unless presented to 
Janice Baker, personal rep-
resentative, within 4 months 
after the date of publication 
of this notice.

No funds remain in Elsa L. 
Hall’s estate. Daughter, JL 
Baker, representative, is not 
financially responsible for 
any of Elsa Hall’s debts.

Janice Baker
280 – 21 Mile Rd.
Cedar Springs, MI 49319
616-696-5950

Dated: May 5, 2022

NOTICENOTICE
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nents by 10 or more runs up 
to this point, a loss by only 
3 runs was respectable.  

In the second game 
Cayden Steinebach went 
3.1 innings and got knocked 
around a bit, allowing 
10 hits. Jacob Rocafort 
came on to finish up the 
game. The bats were qui-
et again this game, com-
ing on strong in the final 
innings, but it was too little 
too late. Aiden Brunin had 
a double, while Bryce Lue-
vano, Braydon Gregory and 

Adler May each added a 
single in the 12-2 loss.

April 27
On Wednesday our boys 

traveled to Comstock Park 
for a single non-confer-
ence game.  Parker Vaughn 
tossed a two-hitter, strik-
ing out 8 and walking 2 in 
his complete game on the 
mound.  The bats finally 
came alive as they compiled 
9 hits.  Cayden Steinebach 
and Aiden Brunin led the 
charge with 2 hits apiece, 
while Vaughn, Oosting, 

Terpstra, Gregory and Reed 
each added a single in the 
11-1 victory.  

April 28
On Thursday Cedar 

Springs took on the Eagles 
of Forest Hills Eastern for 
the third and final time of 
the season.  This contest 
took place at the Meijer 
Sports Complex (formerly 
Art Van).  Sophomore Hunt-
er Hendges made his varsity 
debut on the mound for the 
Red Hawks.  He pitched a 

The Girls track team traveled to House-
man Field in Grand Rapids last week to 
compete against Ottawa Hills and Mid-
dleville. The team battled to the end but 
dropped two close contests to their OK 
Gold conference opponents moving their 
record to 3-3 on the season. 

Senior Alyssa Detweiller brought home 
first place honors in the high jump with a 
leap of 5’2”. Other first place finishers for 
the Red Hawks were: Taylor Diemond in 
the pole vault and Annalise Elliott in the 
3200 meter run. 

Second place finishers were: Emily Nei-
derheide (100 & 200 meter 
dashes), 4 x 200 relay team 
of Janae Fulton, Hannah 
Shears, Aubri French and 
Emily Neiderheide. The 4 
x 800 relay team comprised 
of Hannah Reed, Addyson 
Brown, Larissa McGrath 
and Annalise Elliott also 
placed 2nd. 

Third place finishers for 
the Red Hawks: Taylor Di-
emond (400 meter dash), 
Annalise Elliott (1600 meter 
run), Haylie Terrien (pole 
vault), Hannah Shears (long 
jump) and the 4 x 100 me-
ter relay team of Janae Ful-
ton, Hannah Shears, Aubri 
French and Emily Neider-
heide. 

The Red Hawks face a 
busy week ahead as they 
travel to Forest Hills Eastern 
on Tuesday and then return 
home to compete in the Red 
Hawk Invitational on Satur-
day, May 7.  

The boys track team 
reeled off its fourth con-
secutive win last week 
with victories over OK 
Gold Conference oppo-
nents Ottawa Hills and 
Middleville. The Red 
Hawks now find them-
selves 4-2 in the Con-
ference standings as the 
championship portion 
of the season quickly 
approaches. 

The team scored 
points in 16 out of 17 
events. The balanced 
team effort was led 
by Sophomore Elliot 
Moleski. Elliot post-
ed victories in the 110 
hurdles (18.32) and 
the 300 meter hurdles 
(45.65) running person-
al records (PR’s) in both 
events. Other first place 
finishers for the Red Hawks 
were: Mitch Metiva (100 
meter dash), Josh Kriekaard 
(shot put), Gabe White (pole 
vault), Hunter Brosseau (dis-
cus), 4 x 200 meter relay 
team of Kevin VanderHaag, 
Gabe White, Ryan West and 
Mitch Metiva. 

Second place finishers: 
Gabe White (400 meter 
dash), Carter Moleski (800 
meter run), Josh Kriekaard 

(discus), Kaine Polczak (high 
jump), Dylan Lafontsee 
(long jump), 4 x 100 meter 
relay team of Trevor Page, 
Kevin VanderHaag, Mitch 
Metiva and Ryan West, 4 
x 400 meter relay team of 
Gabe White, Elliot Moleski, 
Eli Malon and Ivan Winters.  

Third place finishers for 
the Red Hawks: Dylan La-
fontsee (100 & 200 meter 
dash), Espen Wood (1600 
& 3200 meter runs), Hunter 

Brosseau (shot put), Cayden 
Steinebach (pole vault), 
Mitch Metiva (long jump) 
and the 4 x 800 relay team 
of Caleb Vansickle, Gabe 
Minnich, Carter Moleski and 
Espen Wood. 

The team will close out the 
dual meet portion of the sea-
son this week at Forest Hills 
Eastern and then return home 
on Saturday, May 7th to host 
the Red Hawk Invitational.   
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SPORTSSPORTS

     BASEBALL - continues on page 12

Red Hawks lose to FHE; get win at Comerica Park

Boys Track wins fourth 
in a row

Girls Track continues 
to battle in OK Gold

The Cedar Springs Red Hawks Varsity baseball team got a win at Comerica Park last Saturday. 
Comerica Park is the home field for the Detroit Tigers. 

Courtesy photo.

Senior Gabe Minnich competes in the 4 x 800 meter relay. Photo by 
edit: Karl Minnich.

Senior Lauren Sherburn (top) and Sophomore Makenzie Zim-
mer (bottom) compete in the 300 meter hurdles at Houseman 
Field. Photo by Karl Minnich.

It is the opportunity of a lifetime for the Cedar Springs baseball players to play on the home 
field of the Detroit Tigers, and to see their name up on the billboard. Courtesy photo.

The Red Hawk Varsity 
baseball team faced some 
tough competition last 
week.

April 25
Last Monday they opened 

against Forest Hills Eastern 
in the first of a three-game 
series. Clay Oosting start-
ed the first game on the 
mound. He went 6 strong 
innings, striking out 4 and 
walking only one. At the 
plate, Cedar Springs was 
only able to put together 
three hits with singles from 
Haydon Koepke, Aiden 
Brunin and Zach Reed. The 
game ended in a 3-0 loss. 
Considering the fact that 
Eastern was undefeated and 
had beaten all of their oppo-



They’re found in every 
county in our state, but you 
still might be tempted to 
go full cloak-and-dagger or 
blindfold your friends before 
heading out to your favorite 
spot—it’s that time of year, 
the annual Michigan treasure 
hunt that is morel month!

Morel mushrooms are 
a beloved forest treat that 
emerge in springtime, usu-
ally when warm weather ar-
rives following a good rain. 
Look for their pitted, bumpy 
profiles near hilly areas with 
hardwood trees and around 
burn scars where a wildfire 
or prescribed burn has hap-
pened.

Before you head into the 
forest to search for a patch, 
make sure you know how to 
properly identify morels for 
safety; there are wild mush-
rooms in Michigan that can 

make you seriously 
ill. All wild mush-
rooms should be 
cleaned and fully 
cooked before en-
joying.

Learn the ba-
sics about morel 
mushrooms from 
the DNR at Michi-
gan.gov/MiMorels. 
You’ll find a map of 
last year’s prescribed 
burn and wildfire ar-
eas on public lands to point 
you in the direction of lo-
cations where morels could 
grow. Find more advanced 
mushroom information from 
the Midwest American My-
cological Information web-
site at https://midwestmycol-
ogy.org/.

Be aware that morels 
and other foraged finds on 
state-managed lands are for 

personal use only and not for 
resale.

Want to sell morels or 
other foraged mushrooms? 
Michigan’s food code re-
quires certification to lawful-
ly sell wild mushrooms. Get 
certified through a partner 
program offered by MAMI.

To learn more about 
wild-foraged foods and how 
to get started, visit Michi-
gan.gov/Foraging or contact 

Rachel Coale at 517-930-
1283.
Spring/summer 
wild mushroom 
clinics

And if you’re looking 
for some expert-led guid-
ance and hands-on learn-
ing on how to identify, 
find, clean and consume 
a variety of wild mush-
rooms, sign up for upcom-
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800-982-4540 or 231-937-5607

Andrew T. Callender, Owner   CELL: 616-293-8867
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Keep fire safety in mind during 
dry, warm spring weather

Michigan’s tastiest treasure hunt? 
Hint: it’s morels
From the Michigan DNR

A white morel mushroom. Courtesy photo.

Everyone likes to get it on the fun of morel mushroom hunting. 
Courtesy photo.

It has been a cool, 
damp spring, so the 
nice weather forecast 
Friday and Saturday 
in much of the state 
will beckon many 
Michiganders to get 
outside and clean up 
the yard, break out 
the ORVs for a ride 
or build a fire for 
marshmallow roast-
ing and relaxing.

But the combina-
tion of warm, dry 
weather and dry 
grasses and leaves 
left over from winter 
means people need to keep fire safety front and center.

“Nine out of 10 wildfires in Michigan are caused by peo-
ple, but following a few simple fire safety tips can reduce 

the risk for every-
one,” said Paul Rog-
ers, fire prevention 
specialist with the 
Michigan Depart-
ment of Natural Re-
sources. Among his 
recommendations:

Always check for 
permission to burn 
before lighting a 
fire. In the southern 
Lower Peninsula, 
check with your lo-
cal fire authorities. 
For the northern 
Lower and Upper 
peninsulas, go on-

line at Michigan.gov/BurnPermit or call 866-922-BURN 
(866-922-2876) to make sure conditions are appropriate for 
safe burning. When you do burn, clear the area of dry grass 
and leaves down to mineral soil. Keep your fire at least 10 
feet away from any logs, stumps or other debris.

Never leave any fire unattended, even for a moment.
Keep a hose or other water source nearby.
When you’re finished burning, douse your fire with wa-

ter, stir the ashes and douse again before leaving the site.
If you are operating an ORV, power tools or other ma-

chinery, remember that a hot muffler or engine can ignite 
dry leaves or grass, so keep machines away from those 
and other potential fuel sources. Trailer chains dragging on 
pavement can also cause sparks that could start a fire.

Get more fire safety tips at Michigan.gov/PreventWildfires.

OUTDOORSOUTDOORS

ing wild mushroom clin-
ics at Mitchell State Park 

in Cadillac May 29, June 
19, July 10 and Aug. 20.

BaseballBaseball
...continued from page 11...continued from page 11
complete game striking out 1 and walking one. The Eagles 
hit the baseball hard and, for all but one error-filled inning, 
the defense played great. Hendges allowed only 3 earned 
runs in his 6 innings but lost the game 7-1. At the plate, the 
Red Hawks only managed 4 hits. Vaughn had a single and a 
double. Brunin and Reed each had a single. Coach Glyshaw 
was pleased at the competitiveness of 2 of the 3 games and 
stated, “When we play clean baseball, our pitchers will 
keep us in every game. When we kick the ball around, we 
beat ourselves.”

April 30
On Saturday, Cedar Springs went on the road to play the 

Yale Bulldogs at Comerica Park.  The Tigers organization 
allows high school games to be played on their field on 
one Saturday during the season while the big club is on the 
road.  It was an experience that, for most of these kids, is a 
once in a lifetime opportunity.

Walker Glyshaw started on the mound. In four innings 
of work he struck out 3 and walked 1 to earn the win. Clay 
Oosting came on in relief, pitching 3 innings. He struck 
out 6 Bulldogs and walked 1. The Red Hawks managed to 
bat 17 players in the game. Parker Vaughn had the hit of 
the day, blasting a triple into the left-center gap. Haydon 
Koepke, Clay Oosting, Ryan Vos, Brennen Porter, Braydon 
Gregory, and Zach Reed each had a hit as well. The final 
score ended Cedar Springs 6, Yale 2. 

At about the half-way point of the season, the Cedar 
Springs Varsity Baseball team is sitting at a frustrating, but 
respectable, 8-7 

This week they will play 3 against conference opponent 
Thornapple-Kellogg on Tuesday and Thursday.  Wednes-
day they will be at 5th 3rd Park to take on Zeeland West.
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