
Do you recognize these 
people? They are suspects 
in several purse snatch-
ing incidents across Kent 
County. 

Over the past few weeks, 
purse snatchings have oc-
curred at large retail out-
lets in Wyoming, Grand 
Rapids, Kent County and 
Kentwood. According 
to a media release from 
the Kent County Sher-
iff’s Office and other law 
enforcement agencies, 
the suspects appear to be 
targeting women in the 
parking lot who are alone, 
over the age of 50, and 
have their purse in the 
shopping cart. When the 
victim is not paying atten-
tion, the suspects will take 
the purse from the cart 
and flee. In one incident, 
the victim had her purse 
in her hands and the sus-
pects pulled it away from 
her. The victim attempted 
to chase after them but fell 
to the ground and received 
minor injuries to her hand.

There have been nine 
purse snatchings from June 
13 to June 28. Investiga-
tors from all four law en-
forcement agencies have 
been working to identify 

the suspects involved in the 
incidents. Anyone that can 
identify the suspects or has 
information on these inci-
dents, is asked to contact one 
of the agencies below:

Kent County Sheriff’s Of-

fice at 616-632-6125; Kent-
wood Police at 616-656-
6600; Grand Rapids Police 
at 616-456-3380; Wyoming 
Police at 616-530-7366; or 
Silent Observer at 616-774-
2345.
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Six confirmed tornadoes last weekend

Photo of a downed barn in Mecosta County near Sylvester. Photo from Fox17.

Track of a tornado near Lake Odessa. Photo courtesy Ingham County Office of Homeland Security & Emergency 
Management.

By Judy Reed

The National Weather 
Service has confirmed that 
Michigan had six torna-
does touch down during the 
storms that rolled through 
the state on Saturday, June 
26—and four of them were 
in West Michigan. And 
that’s after not having a sin-
gle tornado in Michigan in 
2020.

Of the six tornadoes, two 
were in Ionia County; one 
was in Mecosta County; 
one touched down in Kent 

County near Lowell; one 
was in Clare County, and 
one in Huron County.

The NWS reported that 
the one that touched down 
near Sylvester, in Mecosta 
County, was an EF-1 that 
was on the ground for seven 
minutes. It touched down 
about 3:33 p.m. NE of 95th 
and 4 Mile Rd, and ended 
east of 70th Avenue between 
5 and 6 Mile Rd about 3:41 
p.m. It had maximum winds 
of 90 mph; a maximum 
width of 100 yards; and a 
path length of three miles. 

A wood-sided barn was de-
stroyed just south of the 80th 
Ave and 5 Mile intersection. 
The tornado passed over a 
power substation at 75th Ave 
and 5 Mile, and then went 
NE through a field where 
a center pivot irrigator was 
tipped over. Along 70th Ave, 
between 5 and 6 Mile, an 
open air animal barn was 
torn apart with sheet metal 
deposited in the field down-
wind. Power poles were im-
pacted by barn debris and 
snapped, and another pivot 

Police seek purse snatchersSand Lake Fourth of 
July celebration 

Marty and Marcia Helton, of Sand Lake, are the 2021 
Grand Marshals for the Sand Lake July Fourth cele-
bration. Courtesy photo.

Marty and Marcia Helton’s wedding photo. Courtesy 
photo.

Coming out of a year-long-plus pandemic 
gives us even more to celebrate this coming 
weekend, and the Sand Lake July Fourth 
Celebration is back in full swing, with 
a carnival, games, rodeo, fireworks, and 
much more this weekend. Turn to pages 8-9 
for a schedule of events.

Grand Marshals
The couple chosen as the 2021 Grand 

Marshals for the celebration are Marty and 
Marcia Helton.

Marty and Marcia Helton married in 1988 
and have called Sand Lake home for the 
past 33 years.  Together they have five chil-
dren that all attended Tri-County Schools. 

Marty has lived in Sand Lake for 55 
years. Marty worked at the old Shell sta-
tion (now Wesco) for six years and worked 
for his dad, who owned Helton Disposal 
of Sand Lake, for many years.  Marty was 
the DPW supervisor for the Village of Sand 

Lake from 1997 to 2011, along with serving 
as a volunteer firefighter on the Sand Lake 
Fire department. 

Marcia has a love for kids and being 
crafty. With these talents she ran a daycare 
out of their home for 11 years and sold 
flowers, plants and crafts. Many may re-
member Marcia as Mrs. Helton who was 
the Pre-School Assistant for 12 years at 
the Resurrection Lutheran Church in Sand 
Lake. She has also been a great leader, do-
ing many projects around town in lots of 
different areas.  Marcia was also one of the 
coordinators of the Sand Lake Easter Egg 
hunt for over 11 years.

Do you know who these people are? They are suspects in a rash of purse 
snatchings in West Michigan since June 13. Courtesy photo.

This vehicle was driven by the purse snatching suspects. Courtesy photo.



Mosquitoes recently collected in Bay, 
Oakland and Saginaw counties have tested 
positive for Jamestown Canyon virus (JCV) 
at the Michigan Department of Health and 
Human Services Bureau of Laboratories 
(MDHHS BOL). These are the first infect-

ed mosquito pools detected for 2021. Res-
idents are reminded that the best way to 
protect themselves against JCV and other 
mosquito-borne illnesses, including Eastern 
Equine Encephalitis (EEE) and West Nile 
virus (WNV), is to prevent mosquito bites.

Every summer in Michigan, bites 
from mosquitoes carry the risk of 
spreading diseases to people and an-
imals. JCV sickened three Michigan-
ders in 2020. Also reported were 32 
cases of WNV and four cases of EEE, 
resulting in two deaths.

The JCV virus is spread to people 
through bites from infected mosqui-
toes. Most cases occur from late spring 
through mid-fall. Illness can develop 
within a few days to two weeks fol-
lowing a bite from an infected mosqui-

ence in the life of 
the resident.

This Cedar 
Springs work 
camp started as 
a dream. But the 
beginning vision 
was very differ-
ent from the end 
product—that’s 
how we know that 
God is in charge. 
God embraces 
our ideas for do-
ing good then 
asks us to surren-
der our plans for 
something even 
better! Joe Ber-
lin is a member 
of First Congre-
gational United 
Church of Christ 
in Rockford. For 
many summers, 
he has worked 

as a staff member at one 
of GROUP’s work camps. 
Joe and his two sons went 
on a GROUP mission trip 
about ten years ago and he 
became a passionate advo-
cate for this powerful mod-
el for community outreach. 
Nearly two years ago he ap-
proached leaders of smaller 
churches in this area, telling 
them about GROUP work-
camps and offering finan-
cial scholarships to any of 
their youth who would like 
to attend. Most politely told 
him they already had plans 
in place for their young 
people. His willingness to 
underwrite this experience 
for other youth groups fell 
flat. But what might have 
seemed like an ending was 
actually a beginning.

In conversation with staff 

Following the issue 
of a state of emergen-
cy in Wayne Coun-
ty by Gov. Gretchen 
Whitmer in response 
to flooding and flood 
warnings, the Mich-
igan Department of 
Health and Human 
Services (MDHHS) 
is providing guidance 
to Michiganders on 
how to stay safe and 
healthy during flood 
events.

“Flood-affected res-
idents are encouraged to monitor health and 
safety alerts issued by their local media and 
local health departments as flooding can cre-
ate dangerous conditions,” said Dr. Joneigh 
Khaldun, chief medical executive and chief 
deputy for health at MDHHS. “Floodwater 
and standing waters can be dangerous and can 
make you vulnerable to infectious diseases, 
chemical hazards and other injuries. MDHHS 
is providing guidance to help keep Michigan-
ders healthy during flood events.”

If flooding occurs in your area, MDHHS 
recommends the following actions to protect 
you and your family:

During floods
• Stay out of flood waters. Flood water 

moves faster than it appears and can carry 
debris, which might injure you. Additional-
ly, there is a danger of electrical shock from 
downed and exposed power lines. Children 
should never play around high water, storm 
drains, viaducts or arroyos.

• Avoid driving in flood water as vehicles 
can easily be swept away. If you are stranded 
and surrounded by flood waters, wait for res-
cue personnel rather than attempting to walk 
or drive through flood waters.

• Flood water can be dangerous to your 

This youth group from First Congregational United Church of Christ in Rockford is part of the 
group working this week on homes in Cedar Springs.
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Friday, July 16th  7:00PM
Fairway Event Center
13955 Cascade Rd.

LOWELL
Monday July 19th 7:00pm

Comm. Center
900 E. Kent Rd.
GREENVILLE

Tuesday July 20th 7:00pm
Thought Design Bld.

10 East Bridge St. NE
ROCKFORD

Health Awareness Clinics 
is providing therapists to ad-
minister weight loss and stop 
smoking, and stress relief 
group hypnotic therapy.

For many people, this ther-
apy reduces 2 to 3 clothing 
sizes and/or stops smoking.

Funding for this project 
comes from public donations.

All attendees will be 
hypnotized twice during the 
hypnotherapy session.

An appointment is not 
necessary. Just sign in and 
immediately receive therapy.

Health Awareness Clinics 
is a non-profit organization. 
They rely on donations to 
make treatment available. A 
modest $5.00 donation when 
signing in is appreciated. 
Support materials available.

Only one 2 hour session is 
needed for desirable results.

Sign in 20 min. early

This notice paid for with public donations

FREE to the public!
W e i g h t  L o s s  &  S t o p  S m o k i n g  H y p n o t h e r a py

HealthAwarenessClinics.org • (512) 433-6200

6 N. First Street | P.O. Box 450
Cedar Springs, MI  49319 

Alpha Family Center 
of Cedar Springs 

Underwriters:  
VanderHyde Ford
Apex Appliance
LDA Logistics
Moore Farms
The Springs Church
Thermal-Tec

would like to thank the 
following businesses 
and organizations for 
their Generous Support 
of Lifewalk 2021:

Ph: 616.696.2616
alphafamilycentercs.org

Sponsors:  
Bliss-Witters & Pike 
Funeral Home
Culver’s
danMark Graphics, LLC
Meijer
Pilgrim’s Run Golf Club

Resurrection Life Church Rockford
Wolverine Worldwide

Thank You!

Your Name:
Employee Referred
to The Score:

Please have your prospective employee bring this to their interview! 
CedarSprings

Craft Beer, Wines, Sodas & Great Food

• German Tradition
• Crafted in Michigan

 Brauhaus  Brauhaus 
     &      & 
  Restaurant  Restaurant

95 NORTH MAIN | CEDAR SPRINGS
CSBREW.COM       616-696-BEER

The melody of
            “The Star-Spangled Banner”    
                        was originally the tune of     
                                an English drinking 
                                               song called 
                                                       “To Anacreon 
                                                          in Heaven.”

 

Prevent Hot Car 
Deaths

LIFEWALK 2021 – Alpha Family Center of Cedar Springs
From Alpha Family Center

First mosquito-borne virus 
of 2021 detected in Michigan
Residents urged to protect against mosquito bites

The Post travels 
to Kentucky

MDHHS provides tips to stay 
healthy and safe during 
flood events

Teen camp workers make Cedar Springs their mission
by Rev. Laurie TenHave-Chapman

Cedar Springs has been 
overrun this week by an 
army of mission camp 
workers. Nearly 200 high 
schoolers from around the 
nation descended on the Ce-
dar Springs Middle School 
Sunday afternoon, ready for 
a week of labor. 

GROUP Youth Ministry 
leads these work camps 
each summer, transform-
ing local schools into dor-
mitories. These young 
people are members of 
church youth groups. Each 
has raised money to make 
the trek to our neck of the 
woods to be of good ser-
vice to our neighbors. They 
will be sent out each day in 
teams to accomplish spe-
cific tasks. There will be 
nearly twenty-five homes 

that receive free 
repairs and ren-
ovation. Under 
the guidance of 
adult chaperones 
and GROUP 
staff members, 
ramps will be 
built, homes and 
decks painted, 
and yards land-
scaped. Most of 
the home owners 
have health and/
or financial chal-
lenges that make 
home mainte-
nance demand-
ing. So, smiling 
youth show up at 
each work site, 
ready to learn 
some skills and 
make a differ-

Photo by Wade Austin Ellis on Unsplash

Wearing insect repellant and emptying water from around 
the yard are just a couple of ways to avoid mosquitoes 
and their bites. Photo by James Gathany, CDC.

It was a celebration of life at the annual LifeWalk 
fundraiser on Saturday, June 19, as walkers walked 
and prayed for the City of Cedar Springs. Courtesy 
photos.

Saturday, June 19, was 
the day for the 26th annual 
LifeWalk fundraiser for Al-
pha Family Center of Cedar 
Springs.

This year’s theme was Each 
One Matters!  After last year’s 
virtual event, it was good to 
meet in person again and see 
the smiling faces of the 85 
walkers that decided to brave 
the weather and join us on 
our route!  These 85 walkers 
represented 14 churches and 

extraordinaire! The children 
really enjoyed his creations.  
Thank you also to Amber 
Schwalm for documenting the 
event through photography.  
One staff member that was 
absent was Alpha Alpaca, Al-
pha’s new mascot!  He didn’t 
make it here in time due to 
travel delays. But Alpha the 
Alpaca (he prefers his friends 

to call him 
“Al”) prom-
ises to be 
here for Ce-
dar Springs 
Red Flannel 
Festival to 
meet and 
greet everyone.

This year in lieu of releas-
ing balloons, we purchased a 

wreath and participants placed 
white carnations in memory of 
any loved ones that died in the 
past year.

Kyam Gorby, 11, had a 
unique opportunity to sleep in 
a covered wagon in Kentucky 
for two nights with his grand-
parents, Dave and Jan Malmo, 
of Howard City, on his week-
long trip with them in June. 

He also zip lined, visited 
Diamond Caverns, played on 
water inflatables at a Jelly-
stone park, and white water 
rafted on the Big South Na-
tional River in Corbin, Ken-
tucky. What a fantastic way 
to celebrate the beginning of 
summer!

That sounds like a lot of 

fun! Thanks for taking us with 
you!

Are you going on vaca-
tion? Be sure to take along a 
printed edition of the Post and 
get someone to snap a photo 
of you or your family with it. 
Send it to us along with some 
info about your trip (where 
you went, who went along, 
what you saw) and send the 
photo and info to news@ce-
darspringspost.com. We will 
print as space allows. If you 
forget the Post, please do not 
photoshop it into the photo. 
Just take it with you next time!

A special thank you to all the 
pastors that braved the rain and 
prayed at each stop along our 
route – Pastor Greg Buchner 
from Rockford UMC, Pastor 
Jonathan Bergsma from City 
Impact, Bryan and Lisa Baar, 
also from City Impact, Pastor 
Mike Adams from Harvest Bi-
ble Baptist in Conklin, Pastor 
Dan Kuhnle from City Church 
Sparta, and Pastor Craig Ow-
ens from Calvary Assembly 
of God in Cedar Springs, who 
was our emcee.

Another highlight of the day 
was the introduction of Alpha’s 
newest staff member – Megan 
Poll, a Registered Diagnostic 
Medical Sonographer who 
was hired as our clinic man-
ager once the ultrasound unit 
gets up and running.  Alpha’s 
board members also celebrated 
the paying off of our building 
at 6 N. First Street with every-
one present by burning a copy 
of our land contract.  Praise 
the Lord for His faithful provi-
sions to Alpha’s life-affirming 
ministry since 1992.

We would also like to thank 
Jim Perry, balloon animal artist 

Heatstroke kills
Nearly 900 children died of heatstroke since 1998, because 

they were left or became trapped in a hot car. It’s important for 
everyone to understand that children are more vulnerable to 
heatstroke and that all hot car deaths are preventable. We—as 
parents, caregivers, and bystanders—play a role in helping to 
make sure another death doesn’t happen.

In just 10 minutes, a car can heat up by 20 degrees and be-
come deadly.
Know the facts

A child’s body temperature rises three to five times faster 
than an adult’s. When a child is left in a hot vehicle, that child’s 
temperature can rise quickly and they could die within minutes.

Heatstroke begins when the core body temperature reaches 
about 104 degrees.

A child can die when their body temperature reaches 107 
degrees.

In 2020, 25 children died of vehicular heatstroke.
In 2018 and 2019, we saw a record number of hot car 

deaths—53 children died each year—the most in at least 20 
years, according to NoHeatstroke.org.

Everyone can help prevent hot 
car deaths
Parents and Caregivers

- Never leave a child in a vehicle unattended even if the win-
dows are partially open or the engine is running, and the air 
conditioning is on.

- Make it a habit to check your entire vehicle, front and back, 
before locking the door and walking away. Train yourself to 
“Park, Look, Lock” or always ask yourself, “Where’s Baby?”

- Ask your childcare provider to call if your child doesn’t 
show up for care as expected.

together raised over $28,000 
which was well over our goal 
of $26,000.

The rain held off for most of 
the event, so we were able to 
draw the names of our grand 
prize winners and pass out the 
door prizes.  The grand prize 
winner of four tickets to Uni-
ty Christian Music Fest and 
a 3-day stay at Delta Hotels 
Muskegon Conference Center 
was Donna Alexander. Con-
gratulations to all our winners 
at this year’s LifeWalk.



ALBERT JAMES ABEL
Albert James Abel 
age 91 of Cedar 
Springs passed 
away Wednesday, 
June 23, 2021 
at the Brook of 
Cedar Springs. 
Albert was born 
June 11, 1930 in 
Sand Lake, MI the 
son of Carlington 
and Alice (Hall) 
Abel. Albert grew up working on the family 
homestead farm in Sand Lake and as a young 
adult at the Cedar Springs Pine Border Farm. 
He also worked at Wolverine World Wide 
for 35 years. After retirement in 1995 he and 
Frances bought a motor home and spent winters 
volunteering for Wycliffe Translators Facility 
in Tucson, AZ. He is survived by his wife of 
64 years, Frances (Alderton) Abel; children, 
Allyn (Marilyn June Kelly) Abel, Christopher 
(Marilyn Ann) Abel, Edward Abel, Mari 
Anne (Jeff) Jones; grandchildren, Amy, Chris, 
Josh, Neil, Justin, Brianna (Brandon), Lexi 
and Brian; sister, Helen (John) McLaughlin, 
Martha (Ray) Eppler, Edna Fleming; in-laws, 
Lois (Bill) Lockwood; special friend, Paul 
Anderson and many nieces and nephews. He 
was preceded in death by his brother, Allyn 
Abel; sister, Gertrude Reynolds and brother-
in-law, George Fleming. The family will greet 
friends 11:00 a.m. Friday, July 2 at Bliss-
Witters & Pike Funeral Home, Cedar Springs 
with services following at 12 p.m. Memorial 
contributions to the United Methodist Church, 
Cedar Springs. The family extends a special 
thank you to the staff at The Brook of Cedar 
Springs and Spectrum Health Hospice for the 
wonderful care they gave Albert.

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

is online @
http://cedarspringspost.com/
category/churchconnection/

MemorialMemorial

ChurchChurch

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

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

Sunday WorShip 
9:30am • 5:00pm

Pastor David Vander Meer

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

Directo-Directo-ryry

SERVICE TIME: 10 am  Solon Center
Wesleyan Church
soloncenterwesleyanchurch.org

Pastor Doug DiBell
Pastor Tom Holloway, Music/Youth
15671 Algoma Ave., Cedar Springs Just N. of 19 Mile Rd. 616-696-3229

Worship 11 a.m.
22 Mile Road

M-46

US-131Algoma Ave.

Solon Center Wesleyan Church

Cedar Springs

N. to Sand Lake

S. to G.R.

19 Mile Road

Pastor Doug DiBell &

org

Summer Worship - 10AM
June-AugustSenior Pastor Tom Holloway

At home or on the road - Watch on Facebook Live
Solon Center Wesleyan Church

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

www.scwchurch.org 
616-696-3229

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

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

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

616-696-0661

Pastor Inge Whittemore
Like us on Facebook

www.eastnelsonumc.org

Indoor Services
Sunday 10:00 am 
Worship Service

“Where You are Loved”

NEW TIME!

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 Larry French
Sunday Worship Service: 9:30 a.m. • Coffee Fellowship: 10:30 a.m.

Supervised Nursery Care Provided

CEDAR SPRINGS CHRISTIAN CHURCH
Non-Denominational

“Fellowship Partners in Christ”

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

340 West Pine Street • P.O. Box 680 •Cedar Springs, MI  49319

SUNDAY 
WORSHIP

AT 10:30 A.M.

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

ObituaryObituary

In Loving Memory
of

LILA WOODHULL

Lila Woodhull passed away July 2, 2001.
Always remembered.

Gary and Barbara Woodhull
Patrick and Kris Woodhull and family

Ann and Darryl Stock and family

BERNICE MARIE 
COOPER

Bernice Marie 
Cooper of Cedar 
Springs, Michigan, 
age 91, passed 
away peacefully 
in her own home 
surrounded by 
family on Thursday, 
June 24, 2021. 
She was born to 
Claude and Bertha 
(King) Towns on 
September 26, 1929, in Cedar Springs, MI. 
Bernice enjoyed playing cards, camping, 
watching birds, and gardening; but most of all, 
she enjoyed spending time with family. Bernice 
is survived by her loving children, Gloria (Bill) 
Grice, Carl (Tina) Cooper, Brenda (Dan) Burns, 
and Nate (Dawn) Cooper; daughter-in-law, 
Barb Cooper; grandchildren, Ryan, Christina, 
Jason, Shawn, Paul, Matt, Jeff, and Josh; and 
many adored great-grandchildren and nieces 
and nephews. She was preceded in death by her 
beloved husband of 61 years, Erwin Cooper; 
son, Bruce; grandson, Colton; siblings, Wesley, 
Tom, Clinton, Lewis, Jessie, and George; 
and both parents. The family would like to 
thank Kim, Josh, Dan, Darrell and Heartland 
Hospice for their care and compassion towards 
Bernice. A time of public visitation was held on 
Wednesday, June 30, 2021, at Pederson Funeral 
Home, 127 N. Monroe Street, Rockford, MI 
49341. The funeral service for Bernice was 
celebrated at 1:00 p.m. following the visitation. 
Pastor Bruce Wilson will be officiating. 
Procession to Blythefield Memory Gardens 
followed. In lieu of flowers, those wishing to 
offer expressions of sympathy may make a 
memorial contribution to Heartland Hospice, 
3230 Eagle Park Dr NE Suite 200, Grand 
Rapids, MI 49525.

Arrangements by Pederson 
Funeral Home, Rockford

ObituaryObituary

west michigan
church of Chris

Meeting at the corner of Park & Elm St., Cedar Springs
Sunday Worship: 11am
Sunday Bible Class: 12:30pm
Wednesday Bible Study: 7pm 

FREE 
Correspondence 

Course 
AvAilAblE

(616) 975-2778
westmichcofc10@yahoo.com

VOICES & VIEWSVOICES & VIEWS

Pastor Kristi RhodesPastor Kristi Rhodes
HILLCREST COMMUNITY CHURCHHILLCREST COMMUNITY CHURCH

5994 18 Mile Rd, Cedar Springs5994 18 Mile Rd, Cedar Springs

SOWING OR REAPING?SOWING OR REAPING?
I feel I must warn you before you read this 

article.  This may validate some people while 
bringing strong conviction to others.  The 
intent is to provoke each of us to treat each 
other better and to love others more like Jesus 
loves.  May you have an open mind while you 
read this, allowing the Holy Spirit to move in 
your spirit to bring you to a place of oneness 
with God.

Matthew 7:1-2 tells us not to judge, criticize 
and condemn others, so that you may not be 
judged, criticized and condemned yourselves. 
For just as you judge, criticize and condemn 
others, you will be judged, criticized and con-
demned. According to the measure you use to 
deal out to others, it will be dealt out to you! 
Clearly, God tells us that we will reap what 
we sow.  This does not only refer to farming 
or finances; this works the same with behav-
ior and attitudes.  

I read somewhere what a wise pastor says 
when they hear that someone is talking about 
them in an unkind or judgmental or even fal-
sifying way. They ask this question, “Are they 
sowing, or am I reaping?” Many times, we are 
reaping in our lives what we have previously 

sown into someone else’s life.  Be sure that 
you are sowing good seeds. We reap what we 
sow; we reap more than we sow; and we reap 
in a different season than we sow.

I’ve heard it said, “Everyone is dealing with 
something, things you know nothing about, 
so be kind to people (not only to their face but 
also when they’re not around).”  

As Joyce Meyer (of Joyce Meyer Minis-
tries) says, the devil loves to keep us busy 
identifying and judging the faults of others 
in our minds. That way, we never see or deal 
with what is wrong with us. When we focus 
our thoughts and conversations on gossip or 
the shortcomings of others, we are usually be-
ing deceived about our own conduct.  There-
fore, Jesus commanded that we not concern 
ourselves with the wrongs of others when we 
have so much wrong with ourselves!  Let’s 
face it—unless your name is Jesus the Christ, 
none of us is perfect!!  We all have room to 
grow more like Jesus!  

We cannot change others, only God can.  
We can’t even change ourselves—ONLY 
GOD CAN!  We must cooperate with the 
Holy Spirit and allow Him to do the work!  

Rather than join in talking 
about others faults or gossip 
with them—the better solu-
tion is to pray for them—talk 
to God who is the only One 
who can bring about transfor-
mation in anyone’s life.  You 
want them to be better??  Talk 
to the One (God) who is ev-
erywhere all the time and has 
the Power to influence and 
produce real, true and lasting 
change.  Keep on praying and 
never give up until His answer 
and His peace comes.  Trust 
God to defend you and vindi-
cate you in His perfect time!

members at GROUP, the idea was born that maybe Ce-
dar Springs could be the host site for a work camp. The 
price tag for any community to host these workers is about 
$20,000. This covers the supplies for each home project. 
Housing and feeding over 200 people incur expenditures 
that are paid out of this money. Joe immediately began to 
build enthusiasm for this local mission. Checks were writ-
ten and folks voiced interest in seeing the project through. 
Joe asked City Impact Church in Cedar Springs to be 
co-sponsors and they graciously agreed. Local residents 
were invited to apply for work to be done to their homes. 
Jonathan Bergsma, the pastor of City Impact, and his wife 
Kelley, effectively spread the word about this merciful ser-
vice that would be available. GROUP staff members select-
ed the projects to be adopted and visited each home site to 
evaluate needed materials. Cedar Springs Public Schools 
agreed to provide the school as a home base for the week. 
Joe felt awed as all the pieces began to fall into place.

The continually changing regulations surrounding the 
COVID virus made it particularly challenging to make 
plans with this work camp. There was no guarantee that 
it would happen. Structuring a safe community life with 
200 campers and staff members was a challenge. In spite 
of the uncertainty which has been the hallmark of our past 
15 months, the organizing continued and donations came 
in. The First Congregational Church commissioned 20 
young people last Sunday for the work week ahead. Bran-
dyn Miller, the Youth Director, has needed to host most 
of their meetings this past year by Zoom. How blessed it 
was to be together in worship and to feel excitement over 
doing Christian acts of mercy together. These week-long 
work camps become life-changing experiences for high 
schoolers. They develop meaningful relationships with oth-
er campers and with the residents of the homes where they 
work. They learn building skills that serve them well for a 
lifetime. The evening worship at the school and lunch time 
devotions at the work site anchor the commitment these 
teenagers make to their faith. By participants saying “yes” 
to this mission trip, Jesus was spotted this past week with 
each swing of a hammer and swipe of a paint brush. Jesus 
was seen in each smile offered to overwhelmed homeown-
ers whose houses received much-needed repair. I love how 
God took an idea that failed and transformed it into an of-
fering of kindness that changed hundreds of lives for good!

to. While most people do not become ill, initial symptoms 
can include fever, headache and fatigue. In rare cases, it can 
cause severe disease in the brain and/or spinal cord includ-
ing encephalitis and meningitis.

“It only takes one bite from an infected mosquito to cause 
a severe illness,” said Dr. Joneigh Khaldun, chief medical 
executive and chief deputy director for health at MDHHS. 
“We urge Michiganders to take precautions such as using 
an EPA-registered insect repellent when outdoors, avoiding 
areas where mosquitoes are present if possible and wearing 
clothing to cover arms and legs to prevent bites.”

While the JCV is found throughout much of the U.S., 
cases have been increasing in the Midwest. This likely 
reflects increased awareness and testing but may also be 
due to an increase in the presence of the virus in the en-
vironment. This is the first year that the MDHHS BOL is 
offering virus testing of mosquito pools collected by local 
health departments and county mosquito control programs. 
Testing is being offered to improve detection and notifica-
tion of mosquito-borne viruses.

JCV can be spread by mosquitoes that become infected 
when they feed on deer or other animals that have the virus 
in their blood. Infected mosquitoes spread the virus to oth-
er animals or people through bites. Arboviruses including 
WNV and EEE virus spread when mosquitoes contract the 
virus from biting infected birds then biting a human.

Residents can stay healthy by using simple, effective 
strategies to protect themselves and their families. The 
following steps are recommended to avoid JCV and other 
mosquito-borne diseases:

• Apply insect repellents that contain the active ingredi-
ent DEET, or other EPA-approved products to exposed skin 
or clothing. Always follow the manufacturer’s directions 
for use.

• Wear light-colored, long-sleeved shirts and long pants 
when outdoors. Apply insect repellent to clothing to help 
prevent bites.

• Maintain window and door screening to help keep mos-
quitoes outside.

• Empty water from mosquito breeding sites around the 
home, such as buckets, unused kiddie pools, old tires or 
similar sites where mosquitoes lay eggs.

For more information, visit Michigan.gov/EmergingDis-
eases and www.cdc.gov/jamestown-canyon/index.html.

VirusVirus
...continued from page 3...continued from page 3

irrigator was tipped over. 
The tornado that touched down in Lowell was an EF-0 

tornado that started three miles NW of Lowell, near Ben-
nett St and Cumberland Ave. It was on the ground for a 
little over 1/2 mile and resulted in a number of trees and 
limbs that were snapped along the path. It stopped near 
Vergennes St east of Cumberland Ave. 

According to the Ionia Sentinel, Ionia County declared 
a state of emergency after two tornadoes and heavy rains 
from Saturday’s storms caused damage. The first tornado 
was an EF-0 tornado, which started near Vedder Road and 
east of Hastings Road about 4:31 p.m. It ended northeast of 
the intersection of Ball and Vedder roads about 4:33 p.m. 
Two properties were damaged before the tornado lifted. 
The tornado had peak wind speeds estimated around 75 
mph.

The second one was an EF-1 tornado, near Lake Odes-
sa. It moved west of Tasker Road and north of West Mus-
grove Highway about 4:40 p.m. with maximum winds of 
90 mph. It ended northeast of Clarksville Road near M-66 
about 4:45 p.m. The most damage occurred along Bippley 
Road, Jordan Lake Road, Ainsworth Road, and Harwood 
Road. Power lines were also brought down on Clarksville 
Road not far from where the tornado eventually ended. No 
injuries were reported in either Ionia County tornado.

The strongest tornado touched down in Huron County, in 
the Port Austin area. A strong EF2 tornado with 120 mph 
winds took the roofs off several homes. It went nearly 7 
miles before exiting land and moving out into Lake Huron 
as a waterspout. Six people were injured by the Port Austin 
tornado.

Wind damage near Magician Lake in far northwest Cass 
County was determined to be straight-line thunderstorm 
winds of 80-90 mph. 

TornadoesTornadoes
...continued from front page...continued from front page

Marty and Marcia both have served on the Sand Lake 
Village council as trustees, been members of the Sand Lake 
Chamber of Commerce, with Marty being president of the 
Chamber for four years, and Marcia doing the secretary po-
sition for two years, and both served on the board as well.

“This year we want to say thank you Marty and Marcia 
for serving our community for many years,” said a festival 
spokesperson. “The hard work you have both poured into 
our village year after year is greatly appreciated.”

They are perfect examples of being servants in your com-
munity, which is why they have been chosen to be Sand 
Lake’s 2021 Grand Marshals.

FourthFourth
...continued from front page...continued from front page

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, accu-
racy, and liability concerns. 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 anony-
mous 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.

* We only print positive letters about candidates one week 
prior to an election. 

NOTICENOTICE
POSTPOST Scripts Scripts

PP      STSTTheThe FREE TO YOU! Because we’re
advertiser supported!

#shoplocal   #shopthepost

Did you know the Cedar Springs POST is available to 
download on Thursdays? 

Visit our website at http://cedarspringspost.com/e-newspaper-2/ 
or visit our facebook page and click the link!



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

107 N. Main Street
Cedar Springs, MI 49319 616-696-1910

email: ced@llcoop.org

The Cedar Springs Library is currently
WE ARE OPEN!!!

OPEN TO THE PUBLIC
with LIMITED CAPACITY
Individuals who are fully vaccinated 

(2 Vaccine Doses + 2 Weeks) are welcome 
to enjoy the Library WITHOUT a mask. 

Masks are REQUIRED for those who are 
not vaccinated

**CURBSIDE SERVICES WILL 
CONTINUE ALWAYS**

Playroom will remain CLOSED

MON-FRI 10AM-6PM • SAT 9AM-12PM 
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HEALTH & BEAUTYHEALTH & BEAUTY

ARTS & ARTS & ENTERTAINMENTENTERTAINMENT

follow us on 
facebook

Photo 
Fun

Do you have a fun photo 
to share with our readers? 
Please submit your digi-
tal photo by emailing it to 
news@cedarspringspost.
com. Please include your 
name and location and 
your photo may be select-
ed to be featured in The 
POST’s Photo Fun! Don’t 
have email? Printed photos 
can be submitted by send-
ing them to Photo Fun, P.O. 
Box 370, Cedar Springs, 
MI 49319. Printed photos 
will not be returned. 

JOKEoof thef theWeekWeekHometown 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.

HHometown
HappeningsHappenings

www.facebook.com/cedarspringspost/

2021 VBS 
(Vacation Bible School)
July 9th and 10th

East Nelson Church 
9024 18 Mile Rd NE

Cedar Springs, MI
49319

616-696-0661
eastnelsonumc@

yahoo.com

Camp Hope: Getting S’mores of God’s Love
Friday, July 9

•  Registration at 6:00pm 
with pizza dinner. 

•  VBS begins at 6:30pm and 
ends at 8:30 following camp-
fire, songs, and s’mores.

Saturday, July 10
•  VBS Opens - 9:30am
•  Picnic Lunch at Noon
•  VBS Closes at 3:30pm

Ages: 3 - 12

On-line Registrations: https://eastnelsonumc.org/vbs-2021
Wet Clothes and towels needed for kids to play in water 

on Saturday afternoon. 

TicketsTickets  ONLY ONLY $$3.003.00

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

CLOSEDCLOSED
4th of July 4th of July 

Weekend Weekend 
July 2-4July 2-4  NEXTNEXT  

Movie Movie 
Showing Showing 
will bewill be
June 9-11June 9-11

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

Help Support the 
Kent Theatre
We hope to be back up to 
full schedule soon.
Memberships - $10.00
Donations gladly accepted. 
Make checks out to The Cedar 
Springs Theatre Association.
Mail to: PO Box 237K, 
Cedar Springs, MI 49319

22 N. Main St., Cedar Springs | www.redbirdbg.com | 616.263.9784

Our upstairs Banquet Hall is 
nOw availaBle fOr private parties

Inquiries at jdieterle@redbirdbg.com 
or call (616) 263-9784 

for information and ask for 
Julie the Events Coordinator. 

110 max capacity

The Cedar Springs POST Newspaper
6,853 likes | 7,065 follows

SUMMERSUMMERBloomin’Bloomin’

Quality Service and Value for 40 years.

Northern Kent County’s 
floor-covering store

HEATING & VENTILATION
ABSOLUTE

email: absoluteheating@charter.net
AbsoluteVentilation.com

*FREE ESTIMATES* 616.866.5069

• FURNACES • A/CS 
• WATER HEATERS

FREE Tech Tutoring at CS Library
July 1: The Cedar Springs Public Library is offering FREE 
technology tutoring services for any device (computers, 
programs, phones, tablets etc.) Services include but not limited 
to... Setting up Email, Word, PowerPoint, Excel Basics, Internet 
Browsing, Phone Navigation/Apps. 20 minute time slots are 
available every Thursday between 3-5 pm. Be sure to bring 
your devise to your appointment if applicable. To sign up, call 
the Library at 616-696-1910 or book an appointment online at 
www.picktime.com/cedarspringstechtutor. #26

Sparta Class of 1961 Reunion
July 3: The Sparta Class of 1961 will celebrate their 60th reunion 
with a potluck on Saturday, July 3rd at Rogers Park in Sparta. 
For more information email GMALLL@hotmail.com. #25,26

Concert at Velzy Park
July 8: There will be a Concert at Velzy Park located behind 
Solon Township Hall at 15185 Algoma on July 8th from 7-9 
pm. The concert will feature B-Side Growlers. In the event of 
rain, the concert will be inside. #26,27

Explore MCC’s Nature Trails
Montcalm Community College’s Kenneth J. Lehman Nature 
Trails are open to the public from dawn until dusk, 365 days 
a year. There is no charge to visit these beautiful trails winding 
through forests, grasslands and wetlands. More than four miles 
of trails are marked with numbered trail posts and maps are 
available at most major trail heads. For more information, visit 
montcalm.edu/nature-trails or email naturetrails@montcalm.
edu or call MCC Biology Instructor Heather Wesp (989) 328-
1270. #26

WHITE CREEK LUMBER

& HARDWARE

JULY

3
10-Oz.
White
Lithium
Grease
Spray with
Teflon
For automotive,
shop, and home
use. Water and
heat resistance.
6822050
Reg. $6.99

$ 69

3
Heavy
Duty
Silicone
Lubricant
Lubricates,
protects,
waterproofs and
restores a wide
range of parts and
equipment.
6822100
Reg. $5.99

$ 49

16
5-Ft. x 8-Ft. Drop Cloth
Use to protect floors from the dust, paint or stain that
flies during construction and redecorating.
8395246 Reg. $24.99

$ 99

8
33-Gal. Trash Bags
Three layer technology gives superior tear
properties resulting in higher strength. 40 Count,
black bags.
2908044 Reg. $13.99

$ 69

8
16-Lb. Charcoal Briquets
Lights faster, burns hotter and lasts longer.
Produces a clean burn with less ash for a natural
grilling flavor.
5686910 Reg. $12.99

$ 29

3
6-In. Retractable Utility Knife
Front loading with retractable blade and
automatic blade storage magazine.
6479760 Reg. $6.49

$ 99
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13861 White Creek Ave.
Cedar Springs, MI 49319

616-696-0010
or Fax: 616-696-2715

OPEN Mon-Fri 7:30am - 6pm, 
Saturday 7:30am - 4pm

Locally Owned, Customer Friendly www.whitecreeklumber.com

Quantities are limited.  While supplies last.
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Plant roses in honor of National Rose Month
by Melinda Myers

5 Tips for Gardening with Kids

The Carefree series of shrub roses, like this Carefree Spirit rose, are repeat bloom-
ers, hardy, and disease resistant. Photo credit:  photo courtesy of MelindaMyers.com

Celebrate National 
Rose Month (June) 
by adding a rose or 
two to your garden 
or containers this 
month. Now it is eas-
ier than ever to en-
joy their beauty and 
fragrance thanks to 
lower maintenance 
and disease resistant 
varieties. 

Many gardeners 
have switched to 
hardier, more pest 
resistant shrub roses 
for just this reason.  
The Earth-Kind ros-
es are among the easiest 
and most environmental-
ly friendly roses for all to 
grow.

The goal of the Earth-
Kind program was to help 
gardeners enjoy roses while 
limiting the use of fertiliz-
ers, pesticides and water. 
The Texas Agrilife Exten-
sion Service started the pro-
gram by conducting field 
trials of 100 rose cultivars 
for at least four years.  They 
evaluated the roses for out-
standing performance, su-
perior pest resistance and 
tolerance of a wide variety 
of soils from acid to alka-
line and sand to clay. To 
earn the Earth-Kind desig-
nation, roses also needed 
heat and drought tolerance 
once established.

The effort has expand-
ed and now the National 
Earth-Kind research study 
includes test sites through-
out the United States and 
several countries.

A few popular roses you 
may recognize carry this 
designation.  The Fairy is a 
dwarf polyantha shrub rose 
covered with bouquets of 
small pink roses throughout 
the summer and is hardy 
in zones 4 to 9.  Carefree 
Beauty, hardy in zones 4 to 
9, has fragrant double pink 
roses all season long on 5 
feet tall and wide plants. 

(Family Features) After months of cool 
weather, the first hint of spring will likely 
have the whole family eager to dive into 
outdoor activities. This year, as you begin 
tackling the garden, find ways to get the 
youngest family members in on the action, 
too.

Not only is gardening an activity you can 
enjoy together, there are numerous ways to 
incorporate age-appropriate, teachable mo-
ments from counting and colors to responsi-
ble care of living things.

Creating a positive first experience with 
gardening can start with this simple advice:

•  Dedicate a spot for a junior garden, 
which allows you to instill a sense of 
pride and ownership in the little gar-
dener while protecting your own gar-
den areas from ambitious young hands.

•  Provide appropriate tools in child sizes. 
Just as you would teach a child the finer 
points of baseball using a bat and glove, 
demonstrate the joys of gardening with 

tools such as a rake, hoe and trowel, all 
of which can be found in sizes more 
manageable for little helpers.

•  Let the kids choose what to plant. 
Whether flowers or food plants, allow 
children to make their own decisions 
(within reason) about what they would 
like to grow. This can help them engage 
in the magic of watching items they 
selected emerge from the ground and 
grow into their finished forms.

•  Encourage exposure to unfamiliar 
plants that entice the senses with ap-
pealing smells and flavors. Herbs such 
as chives, mint and basil are good 
choices, or consider edible flowers such 
as pansies or violets.

•  Set an example for your child to imi-
tate by giving regular and proper care 
to your own garden.

Remember to bring the lesson full circle 
by enjoying the bounty of your garden to-
gether, whether it’s a small hand-cut bouquet 

or a meal featuring your child’s fresh-grown 
produce. Find more tips for gardening with 

your kids at eLivingtoday.com.

Photo courtesy of Unsplash

It’s no surprise the popular 
Knock Out™ rose with its 
raspberry red flowers and 
glossy green leaves, hardy 
in zones 5 to 9, received the 

Earth-Kind designation in 
2004.

Evaluations continue and 
the list of Earth-Kind roses 
grows. You are sure to find 

one suitable to your garden 
design and growing condi-
tions.

Repeat blooming, hardy 
and disease resistant shrub 
roses are another group to 
consider.  This group of spe-
cies, hybrids and varieties 
tend to be hardier, tolerant 
of a wider range of soil con-
ditions with greater disease 
resistance. Bonica and the 
Carefree series are two that 
have been gracing gardens 

for years.  Newer introduc-
tions are continually being 
introduced, expanding your 
planting options.

Once planted, enjoy your 
roses outdoors in the garden 
and indoors in a vase.  Prop-
er harvesting and deadhead-
ing will keep your repeat 
blooming roses beautiful 
throughout the season.

Cut roses for arrange-
ments in the morning just as 
the top of the bud is starting 

to open. Make the cut above 
an outward facing, five-leaf-
let leaf.  Cut flowers back to 
a three-leaflet leaf on young 
plants that may not tolerate 
or be large enough for more 
severe pruning.  Remove 
the lower leaves, recut the 
stem on an angle and place 
it in a vase of fresh water.

Keep your plants looking 
their best and encourage 
new blossoms by remov-
          ROSES -  continues on page 13

Fourth of July jokes
1. How come there aren’t any knock-knock jokes about 
America?
Because freedom rings.

2. What kind of tea did the American colonists want?
Liber-tea.

3. What’s the difference between a duck and George 
Washington?
One has a bill on his face, and the other has his face on a bill.

4. What did the colonists wear to the Boston Tea Party?
Tea-shirts.

5. What was George Washington’s favorite tree?
The infantry.

6. What would you get if you crossed George Washington with 
cattle feed?
The Fodder of Our Country!

7. What was the most popular dance in 1776?
Indepen-dance.

8. What does the Statue of Liberty stand for?
It can’t sit down.

9. If you crossed a Patriot with a curly-haired dog, what would 
you get?
Yankee Poodle.

10. What do you get when you cross a dinosaur with fireworks?
Dino-mite!

11. What ghost haunted King George III?
The spirit of ’76!

12. What do our flag and a sad candy cane have in common?
They are both red, white, and blue.

13. Who was the biggest jokester in George Washington’s 
army?
Laughayette.

14. Why did the duck say bang?
Because he was a firequacker.

15. What do you call an American revolutionary who draws 
cartoons?
A Yankee Doodler.

Your 
Picture 
Here!
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Sand Lake 4th of July CelebrationSand Lake 4th of July Celebration

FOOD AND MERCHANDISE VENDORS WILL BE LOCATED 
ALONG LAKE STREET THROUGHOUT THE CELEBRATION

Celebrating 152 years!Celebrating 152 years! JULY 1-4Independent, Assisted Living 
& Memory Care Services

BrookRetirement.com

We offer units for both independent and assisted living lifestyles. 
If you are looking for independent living for yourself or assisted living for 

an aging loved one, let us help you make the right choice.

Cedar SpringsCedar Springs

Cal l for more infoCal l for more info 616.696.9555

QUALITY FLATWORK • POURED WALLS
LICENSED & INSURED • FREE ESTIMATES

6653 - 136th St.
Sand Lake, MI 49343

bunkerconcreteconstructionllc@gmail.com

P 616.636.5453
F 616.636.5466

Agricultural | Residential | Commercial

Gravel • Sand • Recycled Concrete • Screened Top Soil

636-5524
www.deansexcavating.com

48 Long Road
Sand Lake, MI

SERVING
WEST MICHIGAN
FOR 37 YEARS

Licensed & insured • commerciaL & residentiaL

SERVING 
WEST MICHIGAN 

FOR OVER 
40 YEARS

Elder’s Forest Products, Inc.
BUYERS OF STANDING TIMBER

10367 Northland Drive
Rockford, MI 49341

616.866.9317
www.StandingTimberBuyer.com

We Sell
• Sawdust • Fence Boards

• Pre-sawed Lumber

8955 Sparta Ave.
Corner of M-37 & Sparta Ave.

616-887-1791

www.spartachevy.com

w w w. Va n d e r h y d e F o r d . c o m

345 N. Main Street 
Cedar Springs, MI 
Telephone: 
866.553.3673

License #59-12

SEPTIC
TANK

CLEANING LLC

Home Septic Inspections • Competitive Rates
Commercial-Residential • Septic Tanks Vacuum Cleaned

Portable Toilet Rentals For Any Occasion
Serving Kent, Montcalm, Newaygo and Surrounding Areas
616-636-5565  OR  616-951-7171

“FAMILY OWNED & OPERATED SINCE 1979”
LICENSED & INSURED

SEPTIC TANK CLEANING SEPTIC TANK CLEANING LLCLLC

616-636-5565 616-636-5565 oror 616-951-7171 616-951-7171

Serving Kent, Montcalm, Newaygo and Surrounding Areas

Family owned & operated for over 30 years!

• Home Septic Inspections
• Competitive Rates
• Commercial-Residential
• Septic Tanks Vacuum Cleaned
• Portable Toilet Rentals
• Licensed & Insured

Have a Safe and 
 Happy 4th of July!
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2021 SAND LAKE 4TH OF JULY  2021 SAND LAKE 4TH OF JULY  
SCHEDULE OF EVENTSSCHEDULE OF EVENTS
THURSDAY, JULY 1 
MIDWAY OPENS
Big Rock Amusements’ traveling amusement park with 30 carnival 
rides!
5pm ....................................................................................................... Salisbury Park
POOR MAN’S TRACTOR PULL
Garden Tractors pulling a weight transfer sled.
6:00pm ........................................................................................under water tower
LIVE MUSIC by SONIC PATRIOTS
Begins 7:00pm .....................................................................................near the VFW 

FRIDAY, JULY 2
MIDWAY OPENS
Big Rock Amusements’ traveling amusement park with 30 carnival 
rides! 
3:00pm ................................................................................................. Salisbury Park
GREASED PIG CONTEST
Bring the kids out to get their hands greased up and try to to catch a 
pig to take home. 
Registration starts 7:00pm .......................................... water tower event area
Contest begins at 7:30pm ........................................... water tower event area
LIVE MUSIC by BORDERLINE
Begins 7:30pm .....................................................................................near the VFW

SATURDAY, JULY 3
JR EAGLES COLONIAL PANCAKE BREAKFAST FUNDRAISER
Includes pancakes, sausage, eggs, & a beverage. Suggested donation 
amout is $8 per adult and $4 per child. Colonial characters will be present. 
Visit with Paul Revere, Betsy Ross, Samuel Adams & more!
8am-11am ...........................................  at the Tri-County Eagles, 32 E. Lake St.
CLASSIC CAR & ANTIQUE TRACTOR SHOW
2021 theme is Greased Lightning. Also, live music with the Doo-Waps 
taking the stage during the event. 
8:00am-registration  ............................................... Corner of Lake St. & 4th St.

KIDDIES DAY PARADE
Bike Decoarating from 10am to 11am at the Sand Lake Library. Greased Light-
ning decorating kits can be picked up starting June 23rd at the Library. Par-
ticpants will line up their Greased Lightning themed rides up and be voted on 
for prizes. 
11am-registration ...........................................................on Lake St., near 6th St.
11:30am-parade begins 
KIDDIES DAY ACTIVITIES
Fun and games for kids 12 and under.
12pm-1:30pm ...................................................................on 5th street near VFW
MIDWAY OPENS

Big Rock Amusements’ traveling amusement park with 30 carnival rides! 
1pm ....................................................................................................... Salisbury Park
CORNHOLE AMERICA TOURNAMENT
3:30pm ...................................................... on Lake St., in front of Aidens Place.
RODEO
Sand Lake Extreme Bulls & Barrels Rodeo with Lost Nations Rodeo Co.
Adults $10.00, Kids 12 and under $5.00
Gates open at 4pm ......................................................... under the water tower
Show starts at 7pm ......................................................... under the water tower
LIVE MUSIC by WHISKEY BUSINESS
Begins 7:30pm ............................................................................................ near VFW 

SUNDAY, JULY 4
RUN 4 THE 4TH RUN
“Run 4 the 4th” is a fun event for the whole family. This is a 4 mile Run/Walk 
event. Packet Pick-up will be at the Sand Lake White Pine Trail Pavilion.
6:30 - 7:30am Packet pick-up and day-of registration
8am ................................................................................................begins on Lake St.
GRAND PARADE REGISTRATION
Begins 11am ................................................................................................ on 9th St.
MIDWAY OPENS
Big Rock Amusements’ traveling amusement park with 30 carnival rides! 
12pm ..................................................................................................... Salisbury Park

GRAND PARADE
Begins 1pm ...............................................................................................Lake Street
DEMOLITION DERBY
Sand Lake 4th of July celebration presents night of destruction by 
Unique Motor Sports. Tickets go on sale at 1pm by the water tower. 
Adults- $10.00, Kids- $5.00, under 3 is free, Pit Passes- $20.00 
Rules and regulation forms can be picked up at Tri-County Body Shop or 
visit the website at www.unique-motor-sports.com
Gates open at 3pm ........................................................  under the water tower
Show starts at 6pm ......................................................... under the water tower
LIVE MUSIC by RHYTHM NATION
Begins 7:30pm ............................................................................................ near VFW

FIREWORKS
Begins at 10:30pm

PLEASE NOTE: 
•  NO SALE OF KNIVES WITH 

BLADES MORE THAN 3” LONG IS 
NOT PERMITTED

•  NO AIRSOFT GUNS ALLOWED AT 
CARNIVAL OR EVENTS

•  NO DOGS ALLOWED IN MIDWAY



Finding joy in 
living differs for 
each person and 
creature. What 
joy exists for a 
standing tree? 
Does it know the 
changes of sea-
sons? Is the burst 
of new growth 
e x h i l a r a t i n g ? 
Does swaying in 
the wind provide 
it with the thrill 
we enjoy watch-
ing branches 
wave on a breezy 
day?

People often 
dismiss the ex-
periences of liv-
ing creatures as 
simply mechan-
ical responses lacking in 
joy. I cannot adhere to such 
thought. I am sure there is 
more to a deer’s munching 
on vegetation than simple 
essential nutrition. They ex-
perience good and bad taste 
and learn what food gives 
greater pleasure. 

It might be that insects are 
not able to think or make 
choices as to how they be-
have. They are restricted by 
instinct. They have specific 
modes of activity for select-
ing food and methods for 
feeding and reproduction. 
That does not mean they 
lack joy in living. Many 
think other living creatures 
go about daily life much 
like a machine functions. 
It is beyond my compre-
hension to think other life 
forms do not find joy in liv-
ing. 

I have been told that only 
humans can experience 
emotion, but I am sure that 
is not true. When a frog is 
captured by a snake, a series 
of responses follow. I have 
heard a frog scream in the 
jaws of a garter snake, and 
it continued to scream in-
side the belly of the snake 
until life was gone. That 
was not just a mechanical 
response.

My dog, Ody Brook, 
learned to enjoy cows in 
farm country. He learned to 
look for cows whenever we 
came to open fields. When 
passing through forests, his 
behavior calmed and he did 
not look intently for wild-
life like I do when driving. 
When a cow was seen in a 
field, he would bark with 
excitement and he gassed, 
filling the vehicle with an 
unpleasant odor. He was 
full of emotional ecstasy 
and joy in living. 

What do we find that cre-
ates joy in living? I fear 
people often do not notice 
and find ecstasy in everyday 
events provided by nature. 
During weather reports the 

forecasters show pictures 
people send with varied col-
or and form of sunsets and 
clouds. I hope we each take 
time to enjoy such experi-
ences in nature that demon-
strate a joy in living. 

Searching for joy in hu-
man created objects is fine. 
Many manufactured items 
and computer program in-
ventions are good and use-
ful. Depending on them for 
joy is artificial. I hope peo-
ple find joy without depend-
ing on human created things 
and events. They isolate us 
from nature.

Observing a bird enter 
and leave a nest box to feed 
its young is a joy unpar-
alleled. New flowers that 
bloom offer ever changing 
joy to eye, heart, and mind. 
A plant called Cat’s ear, in 
the aster plant family, has 
bright yellow blooms that 
shine during the day un-
til intense sunlight causes 
them to close. In cloudy 
weather or before intense 
afternoon sun, they illumi-
nated the yard. I take joy 
in their beauty before they 
hide their color. 

Insects find their flower’s 
nectar and joyously partake 
nourishment when blooms 
are open. Every living thing 
has a place, and each has its 
own kind of joy. As a liv-
ing thing, I hope you find 
joy in what is referred to as 
the “simple things in life.” 

Too often people search for 
joy in manufactured objects 
when it can be found in 
their immediate surround-
ings. Nature offers joy and 
happiness to all who take 
the time to notice plants, 
birds, insects, mammals, 
Earth, and sky. 

Do not depend on artifi-
cial human created things 
as primary for joy in living. 
They can be a fine supple-
ment but missing the thrills 
offered by nature will dev-
astate the soul and leave 
one lonely and isolated. De-
pression is said to be ram-
pant in society. Whether I 
am right or wrong, I feel an 
increasing disconnect from 
the natural world is partly 
responsible for why people 
long for joy and happiness.

It is not just children that 
need time in nature. We all 
do. Find joy in living this 
4th of July among nature 
niches. 

Natural history ques-
tions or topic suggestions 
can be directed to Ranger 
Steve (Mueller) at ody-
brook@chartermi.net - Ody 
Brook Nature Sanctuary, 
13010 Northland Dr. Cedar 
Springs, MI 49319 or call 
616-696-1753.

From grizzlies to grouse
Tracking the steps of a DNR wildlife conservation 
pioneer
By Casey Warner
Michigan Department of Natural Resources
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Andrew T. Callender, Owner   CELL: 616-293-8867
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SERVICING THE GREENVILLE AREA AND SURROUNDING AREAS. WE GO ALL OVER!
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TREE WORK OF ALL KINDS
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ANDY’S TREE SERVICE

• Tintable Stone Guard • All-Over Paint & Spot Repair • Glass Installed

89 N. Third Street
Sand Lake

(616) 636-5341 

Complete Collision

Free Estimates

Fishing Tip: Fishing deep for 
post-spawn bluegill

Ranger Steve’s Nature Niche
By Ranger Steve Mueller

Joy in living

Cat’s ear, sometimes called a false dandelion. Photo by Kristian Peters -- Fabelfroh 
11:47, 15 September 2006 (UTC), CC BY-SA 3.0 <http://creativecommons.org/licens-
es/by-sa/3.0/>, via Wikimedia Commons.

Al Stewart stands at a gate to the Goldmine GEMS in Iron County in 2015.

Al Stewart talks to elementary school students who participated in a habitat 
project at the first Grouse Enhancement Management Site (GEMS) on Drum-
mond Island.

Although he would spend 
much of his 50-year career 
with the Michigan Department 
of Natural Resources focusing 
on upland game birds like wild 
turkeys and grouse, it was griz-
zly bears that first sparked Al 
Stewart’s interest in working 
with wildlife.

As a boy, Stewart saw a 
popular 1960s National Geo-
graphic television special fea-
turing the Craighead brothers, 
researchers known for their 
groundbreaking study of griz-
zly bears in Yellowstone Na-
tional Park.

“That really caught my inter-
est,” Stewart said. “I thought I 
wanted to be a wildlife vet-
erinarian, and that’s what I 
thought the Craigheads were 
because they caught these big 
grizzly bears and used large 
culvert traps and gave a drug 
and put neck collars on them 
and followed them around, so 
that was pretty exciting and 
that’s what I thought I wanted 
to do. 

“That was before Animal 
Planet.”

Beginnings
The DNR celebrates its 

centennial this year, and Stew-
art—who recently retired—
was there for half of that 100 
years. He shared some reflec-
tions on the department’s story 
and his role in it.

Stewart’s introduction to 
working with the DNR came 
while he was a student at 
Michigan State University in 
1970, when the university pro-
vided some funding for him to 
help with wildlife research at 
the Rose Lake Wildlife Pathol-
ogy Lab in Clinton County.

In 1972, after graduating 
from the MSU animal tech-
nology program, he was hired 
to work for the DNR as a stu-
dent assistant at the Rose Lake 
Wildlife Pathology Lab. As he 
learned more about the field of 
wildlife biology, he realized 
that’s the career he wanted and 
continued his studies in that 
field, earning a degree in 1975. 

Describing his time at Rose 
Lake, Stewart said, “While I 
was at the lab, I got to work 
on a lot of really outstanding 
projects that helped shape my 
interests.”

For example, he worked on 
a project to study attributes 
of turkey health that involved 
trapping wild turkeys in the 
northern Lower Peninsula and 

taking samples from them.
“I was there when the nets 

went over the turkeys and I 
said, ‘boy, that’s really cool, 
I’d really like to do this in the 
future.’ And so that was the 
starting of my very strong in-
terest in wild turkeys. In those 
days there weren’t many wild 
turkeys really to speak of in 
Michigan, so that was a very 
unique experience.”

In his early days with the 
DNR, Stewart also was in-
volved in activities to monitor 
and reintroduce giant Canada 
geese, which were close to ex-
tinction in the 1960s, to Mich-
igan.

He called the Canada goose 
reintroduction effort “a great 
success to the point that some 
may say they are a nuisance. 
But still, Michigan is ranked as 
one of the top in the nation for 
Canada goose harvest and con-
tinues to be a leader in Canada 
goose management.”

Another project entailed 
collecting loons that had died 
from botulism along the shores 
of Lake Michigan. 

“I found out very rapidly that 
loons are pretty heavy,” said 
Stewart, who had to walk up 
dunes with plastic bags of loons 
weighing about 100 pounds. 
“It was a lot more work than I 
expected…I thought I was just 
a beachcomber…but I loved 
every minute of it.”

Conservation milestones
Stewart also was involved 

in the effort to recover the 
Kirtland’s warbler, a species 
that was on the brink of be-
ing extinct in the early 1970s. 
He helped Bill Shake, US-
FWS biologist, on trapping 
brown-headed cowbirds, 
which helped prevent these 
parasitic birds from laying 
eggs in Kirtland’s warbler 
nests and causing warbler par-
ents to care for cowbird chicks 
instead of their own chicks. He 
got to participate in Kirtland’s 
warbler singing surveys to 
help monitor the species’ pop-
ulation.

Today, thanks to the work 
of many conservation partners 
including the DNR, Kirtland’s 
warblers have made a remark-
able recovery and no longer 
need Endangered Species Act 
protection.

Other interesting assign-
ments while Stewart was 
working out of the wildlife lab 
included collecting bats to test 

for rabies and testing foxes for 
rabies and taking part in elk 
surveys and research into win-
ter deer nutrition.

“I had a hodgepodge of great 
experiences on the front end of 
my career,” he said. “I was real 
lucky to have been able to do 
that.”

After leaving the wildlife 
lab, Stewart worked as a wild-
life technician in the Thumb 
area of Michigan, where 
he worked on pheasant and 
grouse management. He then 
was a wildlife biologist in Pon-
tiac, where he interacted with 
sportsmen’s clubs in the De-
troit area, did waterfowl check 
station work at Harsen’s Island 
and “got to see the urban side 
of wildlife.” Here he helped to 
develop some of the early pro-
grams for managing nuisance 
Canada geese.

He then transferred back 
to the Rose Lake field office, 
where he was responsible for 
Maple River State Game Area 
and other game areas in Clin-
ton and Gratiot counties.

At the time, the Maple River 
game area had become over-
grown, the water pumps were 
malfunctioning, and there 
were holes in the dikes. Stew-
art helped redesign the area’s 
units, and now it features “the 
largest wetland complex in 
mid-Michigan, with a lot of 
waterfowl.”

While working out of the 
Rose Lake office, he applied 
for a grant to create the first 
barrier-free blind in Michigan, 
a duck hunting and waterfowl 
observation blind at Maple 
River. He enlisted a huge army 
of volunteers to help in that 
effort, including at-risk youth, 
students at local schools, Boy 
Scouts and duck hunting orga-
nizations. 

The project and the outreach 
that went into it earned Stew-
art the Teddy Roosevelt Con-
servation Award, which was 
presented by President George 
H. Bush at the White House, in 
1992.

“I got to have lunch with 
him – it was pretty cool,” 
Stewart said.

Nearly 30 years later, mak-
ing Michigan’s natural re-
sources and outdoor recreation 
opportunities accessible to ev-
eryone is a key DNR priority.

Stewart also submitted one 
of the first proposals for fund-
ing from the Nongame Fish 
and Wildlife Trust Fund, estab-
lished in 1983 to help conserve 
and promote awareness and 

appreciation of Mich-
igan’s endangered, 
threatened and non-
game wildlife. That 
proposal, to build a 
wildlife observation 
tower at Maple Riv-
er, became the first 
nongame fund project 
ever funded.

The nongame fund 
also led to another 
project he played a 
big role in – reintro-
ducing the osprey, a 
once-threatened bird 
species that’s now 
thriving in urban 
areas, to southern 
Michigan. 

“l wrote the origi-
nal plan for that, and 
now we have ospreys 
throughout southern 
Michigan, so that was 
really a big plus,” 
Stewart said.

Another bird Stew-
art helped reintroduce 
to southern Michigan 
was the wild turkey. 

Ever since his work 
with the birds at the 
wildlife lab early in 
his career, he was 
“enthralled by wild 
turkeys” and said he 
always had wanted to do something to reintroduce them to south-
ern Michigan and expand their range in Michigan. 

He got that chance in 1983, when he, along with many others, 
brought wild turkeys to Michigan from Iowa and Missouri and 
established some flocks in the southern part of the state.

Stewart was in charge of teaching DNR staff how to trap off-
spring of those birds to then move them to other locations in the 
state to help expand this restoration activity.

“So today, Michigan ranks fourth in the nation for wild tur-
key harvest … We’ve gone from extirpation of all wild turkeys 
in Michigan to today we have over 200,000 birds, and you can 
hunt turkeys in every county in the state,” he said. “That’s a pretty 
rewarding feeling to know that I was one small part of a project 
like this. It has brought so much pleasure and enjoyment to people 
either in viewing wild turkeys and knowing they were there or the 
ability to hunt in both the spring and fall.”

More accomplishments
After his time at the Rose Lake field office, Stewart transferred 

to Lansing to become the DNR’s upland game bird specialist and 
spent over 20 years in that role. He worked on projects like creating 

Michigan’s grouse enhanced 
management sites, known as 
GEMS, for premier bird hunt-
ing and Turkey Tracts, public 
hunting areas with habitat in-
tensively managed for turkeys. 

“We created some of the 
highest-quality sustainable 
turkey hunting in the nation,” 
he said. “That says a lot when 
your competitors for that are 
places like Missouri, that is 
the best wild turkey habitat in 
the world and the highest pop-
ulation. They don’t have deep 
snow.”

Later in his career, Stewart 
saw a project he started while 
working as a biologist at Rose 
Lake – where one of his re-
sponsibilities was the game 
area’s rifle range – come to 
fruition. The range started as 
an old gravel pit where people 
shot rifles and pistols, and over 
time, the DNR helped improve 
it. 

“I got responsibility for the 
range at a time when shooting 
ranges were first starting to 
gain more interest from peo-

Photo by 
Duane Raver.

After spawning, bluegills will move to 
deeper water for the rest of the summer, 
and larger bluegills can be hard to 
locate. They can be found living 
near the top of the thermo-
cline (the layer of water 
between the deep and 
surface water), where wa-
ter temperatures approach 
69 degrees. Depending on the 
lake, this depth usually will be some-
where between 12 and 18 feet.

To locate this depth, either use a lake ther-
mometer, available at most larger tackle 
stores, or contact the nearest DNR office. If 
the lake has a public access site, fisheries bi-
ologists will have surveyed it and will have a 
temperature-oxygen profile of the lake. This 
chart will identify the depth with a tempera-
ture near 69 degrees.

Try fishing at this depth, where the 
69-degree temperature is close to the 
bottom – usually at the deep edge of 

weed beds. Use light line (4-pound test or 
less) tipped with a white ice-fishing teardrop 
jig baited with a wax worm. Some anglers 
use slip bobbers, while others fish European 
style with very long fiberglass poles. Early 
morning and dusk are most productive.

ple,” Stewart said. “I applied for some grants and 
helped to update the range. We completely redid 
the whole range, moved a lot of earth around, 
helped make it barrier-free.” 

The range improvement was supported with 
Michigan Natural Resources Trust Fund dollars, 
and the first marker for Trust Fund projects was 
placed at Rose Lake. 

He had plans to build a grant-funded shoot-
ing education building at the range, but the plans 
got waylaid as responsibility for shooting ranges 
moved between DNR divisions.

Later, through Stewart’s association with the 
Glassen Foundation, the DNR was able to build 
the state-of-the-art Hal and Jean Glassen Shoot-
ing Education Center, with accessible classroom 
and meeting space for up to 80 people, adjacent 
to the Rose Lake shooting range. 

 “And now I can sleep at night,” he said.
Part of Stewart’s role as the DNR’s upland 

game bird specialist was studying the American 
woodcock, and he saw advances in woodcock 
research methods over the years.

Michigan has a long-running woodcock band-
ing program pioneered by his predecessor, Andy 
Ammann.

“We’ve been able to expand on that, and 
Michigan bands more woodcock chicks than 
anywhere else in the world and has the lon-
gest-running database on banded woodcock in 
the world, with over 34,000 birds having been 
banded. And there’s no other program even 
close,” he said. 

“Michigan is No. 1 in the world for American 
woodcock harvest. We’re a leading production 
state, thanks to the work our biologists and forest 
management do as far as managing aspen and 
young forests and working with private land-
owners to manage their properties. Michigan is 
a real focal point for woodcock nationally.” 

But, as Stewart explained, banding alone 
doesn’t provide any data between when a bird 

is banded and when it is recovered.  As tech-
nological developments allowed solar satellite 
transmitters to be made small enough to put on 
a small bird like a woodcock, Michigan became 
one of the first places to be involved in satellite 
telemetry for monitoring the species.

Stewart was invited to work with biologists in 
England and brought their knowledge of wood-
cock satellite telemetry back to Michigan and 
helped other research partners get that project 
going here.

“It helped us move our knowledge about 
American woodcock from a lower level to a 
whole other plateau of knowledge about move-
ment of the birds,” he said.

Michigan hosted international woodcock 
symposia that brought people together to talk 
about the status of the birds now and where they 
want to be into the future and, from that, helped 
write best management practices for woodcock. 

Because of Stewart’s activities with wood-
cock, he was invited to speak at an international 
woodcock symposium in Italy and, more recent-
ly, at Highgrove House in the U.K., the private 
residence of Prince Charles. 

Throughout his career, Stewart has been 
known for his leadership, innovative ideas and 
mentoring skill. He has mentored many pro-
spective and current natural resource employees 
while they were students and throughout their 
career. He’s quick to point out how fortunate he 
feels to have worked with so many devoted re-
source professionals in his job.

Al Stewart’s journey with the DNR took him 
not only around the world, but through five de-
cades of changes and advancements in wildlife 
management.

His dedication help shaped who the DNR is as 
it heads into the next century of caring for Mich-
igan’s natural resources.
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3077 Wilson Dr. NW, Grand Rapids, MI 49534
616.453.8900 | adoptions@hswestmi.org

Emma – 2-year-old female – Medium Mixed Breed
Meet Emma! Emma is such a cute, 
funny girl! She can be very timid at 
first when meeting new people, 
but once she warms up to you, 
her goofy personality comes right 
out. Emma absolutely loves to 
play fetch, she would play fetch all 
day if you would let her! She loves 
zooming around outside as fast 
as she can, and once she’s done 
she comes over for pets and belly 
rubs. Emma would like to be the 
center of attention as your only 
pet, and would do best with older, respectful kids who have 
the energy to keep up with her. This smart girl has never had 
an accident, walks great on a leash, can sit, shake, stay, and 
is happy to learn new tricks! Now all she needs is the perfect 
furever home to call her own!

Gail - 1 year-old female – Domestic Shorthair
Meet Gail! This beautiful girl is 
ready to find a forever home 
that will give her all of the love 
and attention she deserves. Gail 
came to us from a large-scale 
rescue, so she has learned over 
time to trust people in her foster 
home, and has blossomed into 
a wonderful, independent kitty! 

Gail likes to start each morning with wet food, and then enjoys 
post-breakfast scritches and cuddles. She LOVES interactive 
play, and isn’t afraid to meow and tell you when she would 
like some play or attention. Gail has lived successfully with 
other cats in the past, and would do best in a home with feline 
friends to help her come out of her shell. She is still shy with 
new people and fast movements, so would also do best in a 
home with older, respectful children, but given time to come 
out of her shell, she’s a total sweetie!

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

THIS WEEK: 

Yard – Barn Sale: July 3rd, 
4th and 5th from 9 am – 4 pm. 
17259 Pringle St., Sand Lake. 
Rain or Shine. Tools, furniture, 
misc. items. #26p

Garage Sale: July 5 – 10 
Monday – Saturday from 8:30 
– 6pm. Wide variety of items 
including crafts, furniture, 
collectibles, dolls. 15120 
Simmons Ave., Cedar Springs. 
Held indoors, no rain! #26p

PLAN AHEAD:

Plan Ahead And SAVE! 
Run your sale ad for TWO 
weeks and the 2nd week is 
½ off! Expires 09/30/21.
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Advertise HERE!
small ads make ¢ents

Call for details696-3655
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Keys to 
success
Early to bed
Early to rise
Work like a dog

Call 696-3655
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• LOST 
• FOUND
• FREE to good 

homes

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

RosesRoses
...continued from page 7...continued from page 7

HELPHELP
WANTEDWANTED

SERVICE PROFESSIONALSSERVICE PROFESSIONALS

HOMESHOMES
FOR FOR SALESALE

GARAGE/GARAGE/
YARD SALESYARD SALES

AUCTIONAUCTION

616-696-2598
www.artsmithauctioneers.com

VaccineVaccine

FOR RENTFOR RENT

616-696-1100

CEDARFIELD 
SELF StoRAgE

Next to Meijer

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!

SERVICESSERVICES

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

– 696-3655 –

PP      STSTTheThe

CRITTERCRITTER
CORNERCORNER

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

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

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

616.263.1777

6653 - 136th St. • Sand Lake
P 616.636.5453 | F 616.636.5466

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

$5 WALK-IN NAIL TRIMS

616.696.3900
Sat. 9:30am-1pm

Mon. Closed • Tue. & Thur. 9:30am-5:30pm
Wed. 9:30-7 • Fri. 9:30-3 • Sat. 9:30-1 

$5 WALK-IN NAIL TRIMS
1st Saturday of the Month

12315 Northland Dr., CS  616.696.3900

• Associate Broker
• Notary Public

Arthur K. Eggerding 
Realtor, Inc.

Brynadette Powell

616.835.2624

Branch Office:
21 E. Maple St. 

Cedar Springs, MI 49319

Humane Society of  West Michigan’sHumane Society of  West Michigan’s

PETS PETS of of thethe  WEEKWEEK

LEGAL LEGAL 
NOTICESNOTICES

DEADLINE: Monday by 5pm
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 The POST 616.696.3655

CLASSIFIEDSCLASSIFIEDS

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

APARTMENTSAPARTMENTS
FOR FOR RENTRENT

small ads 
make ¢ents
Call for details

696-3655

see more see more LEGALSLEGALS on  on 
page 14page 14

B & B B & B 
Self Storage, Self Storage, LLCLLC

Auction SaleAuction Sale
at

15964 Northland Dr.
Cedar Springs, MI 49319

Thursday, July 15th
@ 10:00 AM

For total contents per ju-
dicial lien process under 
MCL570.521 ET-SHQ, 
as single units, reserves 
the right to refuse any 
and all bids. Cash only.

616-447-0190616-447-0190
Unit: 5A

Zack Bergman
Car & Mattress

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

CEDARFIELD 55+
COMMUNITY

next to meijer

We’re next 
door to 
Meijer.

How cool is 
that?!

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

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

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

Public Accuracy Test for the
August 3, 2021 Election will be on

July 19, 2021
4:00 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: July 1, 2021  Rebecca Johnson
City Clerk

616.696.1330

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

The office of the City Clerk will be open
Sunday, August 1, 2021
from 8 a.m. – 4:00 p.m.

for the purpose of issuing
absentee ballots 

for the August 3, 2021 August Election.

No other business will be conducted.
 

Dated: July 1, 2021  Rebecca Johnson
City Clerk

616.696.1330

PUBLIC NOTICE 
CITY OF CEDAR SPRINGS

Summer Taxes Due
September 14, 2021

by 5:30pm

Summer Taxes will be mailed out on July 1, 
2021.  All real and personal property taxes are 

due September 14, 2021 by 5:30pm.  Postmarks 
not accepted.  Payments received after the due 

date will have a 3% penalty immediately as-
sessed.  A 1% penalty will be assessed on the 
first of every month following September 15th.

The City is encouraging residents to pay their 
Summer taxes via contactless method. Options 

are:
1)  mailed to City Hall PO Box 310, Cedar 

Springs, MI  49319
2)  dropped off in the drop box (front of 

building or rear parking lot)
3)  paid online at www.cityofcedarsprings.

org (+3% convenience fee)
4)  If necessary-In person at City Hall

If you would like a receipt mailed to you please 
enclose a self-addressed envelope with re-
quired postage when mailing or dropping off 

your payment.

Residents who qualify for tax deferment must 
file their form with the City no later than Sep-
tember 14th each year.  Form is available at 
http://cityofcedarsprings.org/departments/

finance-director-treasurer/ 

Questions regarding your tax bill can be an-
swered by contacting the City Finance Director/

Treasurer at (616) 696-1330 Ext. 103 or by 
email at financedirector@cityofcedarsprings.org 

City of Cedar Springs
66 S. Main Street

PO BOX 310
Cedar Springs, MI 49319

Dated: July 1, 2021

TOWNSHIP OF 
COURTLAND

COUNTY OF 
KENT, MICHIGAN

PUBLIC NOTICE
Public Accuracy Test

NOTICE IS HEREBY GIVEN that the Public 
Accuracy Test for the August 3, 2021 Primary 
Election has been scheduled for Tuesday, July 
6, 2021 at 3:00 p.m., at the Courtland Township 
Hall, 7450 14 Mile Road, Rockford, MI.

The Public Accuracy Test is conducted to 
demonstrate that the computer program used to 
record and count the votes cast at the election 
meets the requirements of the law.

Dated: July 1, 2021 Susan K. Hartman
Courtland Township Clerk

Township 
of Nelson
County of Kent, 

Michigan

PUBLIC NOTICE
Public Accuracy Test

Nelson Township will hold a Public Accuracy 
Test of the Electronic Equipment for the Special 
Primary Election, Tuesday, August 3, 2021. The 
accuracy test will be held at the Nelson Township 
Office, 2 Maple Street, Sand Lake, Michigan on 
Tuesday, July 6, 2021 at 4:30 p.m.

The Public Accuracy Test is conducted to 
demonstrate that the computer program used to 
record and count the votes cast at the election 
meets the requirements of law.

Public is invited.

Dated: July 1, 2021  Laura Hoffman
Nelson Township Clerk

COUNTY OF KENT, 
MICHIGAN

15185 Algoma Ave. NE
Cedar Springs, MI 49319

PUBLIC NOTICE
NOTICE IS HEREBY GIVEN that the Public 
Accuracy Test for the August 3, 2021 Special 

Primary Election has been scheduled for 
10:00 AM Tuesday, July 13, 2021 in the 

Solon Township Hall at
15185 Algoma Avenue NE, 
Cedar Springs, Michigan.

The Public Accuracy Test is conducted to determine 
that the program and computer being used to 

tabulate the results of the election counts the votes 
in the manner prescribed by law.

Dated: July 1, 2021 Dorothy Willoughby
Solon Township Clerk

Spencer 
Township

LIVE AUCTION
Spencer Township Fire Department is doing a live 
auction of a rescue truck to the highest bidder 
above the minimum bid on July 24 at 9:00 a.m.

Location: Spencer Township Fire Department

1992 Ford F350 2 wheel drive 7.3 Diesel with 
39,000 miles.
The Truck may be seen at Spencer Township Fire 
barn 12131 18 Mile Rd., Gowen, MI 49326
For more information contact Scott at Spencer 
Township 616-984-0035.

Dated: July 1, 2021  

14960 Meddler Road
Gowen, MI 49326

Premier Towing on behalf of 
State Police will auction 2003 
Ford Mustang at 10 am on 
7/7/21 at 13889 West St, Cedar 
Springs, MI. #26b

The City of Cedar Springs 
is looking for a dynamic 
individual who is self-motivated, 
courteous, and detail oriented 
when performing tasks to serve 
on the Cedar Springs Fire 
Department. This would be 
an “paid on call” position. This 
person would be responsible 
for performing diverse duties 
including but not limited to 
performing firefighting activities 
including operation of the fire 
apparatus, laying hose, and 
performing fire containment. 
They would also perform a 
variety of tasks related to the  
maintenance of fire equipment  
and assisting with various 
duties in fire suppression and 
overhaul. Medical  training is 
preferred. A full job description 
is available at the City of Cedar 
Springs.  Minimum requirements 
are 18 years of age, a valid 
Michigan driver’s license 
and a High School Diploma 
or GED equivalent. Ability to 
meet departmental physical 
standards is required. Frequent 
lifting is involved of 60 pounds 
or more. Please complete 
the City’s Job Application and 
send a cover letter and resume 
with 3 references to: Cedar 
Springs City Manager, PO Box 
310, 66 S. Main Street, Cedar 
Springs, Ml 49319 or email to: 
manager@cityofcedarsprings.
org Applications to be reviewed 
initially on July 08, 2021 and 
applications accepted until 
position filled. #26b

ANDY’S
TREE 

SERVICE
• FULLY INSURED
• FREE ESTIMATES
800.982.4540
231.937.5607

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

PLEASE DO NOT leave 
your pet in your car while 
shopping! Show your love 
for them by leaving them 
safely in the comfort and 
cool of home. Cars can get 
dangerously hot in just a 
few minutes even with the 
windows cracked.

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

ing faded flowers.  Deadhead single-flower roses back to 
the first five-leaflet leaf to encourage stouter and stronger 
stems.  Remove only individual flowers as they fade from 
roses that bloom in a cluster.  Once all the flowers in the 
cluster are done blooming you can remove the flower stem 
back to the first five-leaflet leaf.  Always leave at least two, 
five-leaflet leaves attached to the plant.

Start looking for a few sunny spots in your landscape to 
fill with easy care roses. They are sure to boost your land-
scape’s beauty and your enjoyment for years to come.

Melinda Myers has written more than 20 gardening books, 
including The Midwest Gardener’s Handbook and Small 
Space Gardening. She hosts The Great Courses “How to 
Grow Anything” DVD series and the nationally-syndicated 
Melinda’s Garden Moment TV & radio program. Myers is a 
columnist and contributing editor for Birds & Blooms mag-
azine. Her web site is  www.MelindaMyers.com.

NEWSPAPER 
SPACE FOR 
SALE HERE
CONNECT WITH COMMUNITY

Call  Today! 
616.696.3655

PP      STSTTheThe
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FloodFlood
...continued from page 3...continued from page 3

TOWNSHIP OF SPENCER
COUNTY OF KENT, MICHIGAN
NOTICE OF PUBLIC HEARING

41-04-14-301-003
41-04-15-301-001
41-04-15-301-002
41-04-15-301-003
41-04-15-301-004
41-04-15-301-005
41-04-15-301-006
41-04-15-301-007
41-04-15-301-009
41-04-15-301-011
41-04-15-326-001
41-04-15-351-008
41-04-15-376-002
41-04-15-401-001
41-04-15-426-002
41-04-15-483-006
41-04-15-483-011
41-04-15-483-016
41-04-15-483-017
41-04-15-483-018
41-04-15-488-012
41-04-22-126-001
41-04-22-151-002
41-04-22-151-006
41-04-22-151-007
41-04-22-151-008
41-04-22-151-009
41-04-22-151-010
41-04-22-151-011
41-04-22-155-014

41-04-22-155-015
41-04-22-155-017
41-04-22-155-019
41-04-22-155-020
41-04-22-155-021
41-04-22-155-022
41-04-22-155-023
41-04-22-155-024
41-04-22-155-025
41-04-22-155-026
41-04-22-155-027
41-04-22-155-029
41-04-22-226-001
41-04-22-276-021
41-04-22-276-022
41-04-22-276-024
41-04-22-276-025
41-04-22-276-028
41-04-22-276-029
41-04-22-278-001
41-04-22-278-002
41-04-22-278-005
41-04-22-278-008
41-04-22-278-012
41-04-22-278-018
41-04-22-278-019
41-04-22-278-020
41-04-22-278-021
41-04-22-278-022
41-04-22-326-001

41-04-22-326-003
41-04-22-326-004
41-04-22-326-005
41-04-22-326-007
41-04-22-327-001
41-04-22-327-002
41-04-22-327-003
41-04-22-327-004
41-04-22-327-005
41-04-22-327-006
41-04-22-327-007
41-04-22-327-008
41-04-22-327-009
41-04-22-327-010
41-04-22-327-013
41-04-22-327-017
41-04-22-327-018
41-04-22-376-001
41-04-22-376-011
41-04-22-376-019
41-04-22-376-020
41-04-22-376-024
41-04-22-376-026
41-04-22-376-027
41-04-22-376-034
41-04-22-376-035
41-04-22-377-010
41-04-22-377-013
41-04-22-377-024
41-04-22-377-025

41-04-22-377-026
41-04-22-377-034
41-04-22-377-036
41-04-22-377-039
41-04-22-377-041
41-04-22-377-042
41-04-22-426-002
41-04-22-427-004
41-04-22-476-012
41-04-22-476-013
41-04-22-476-015
41-04-22-476-019
41-04-22-476-020
41-04-22-476-021
41-04-22-476-022
41-04-22-476-023
41-04-22-476-034
41-04-27-126-002
41-04-27-126-003
41-04-27-126-005
41-04-27-126-006
41-04-27-126-007
41-04-27-201-003
41-04-27-201-006
41-04-27-201-007
41-04-27-201-010
41-04-27-201-011
41-04-27-201-012
41-04-27-201-013
41-04-27-201-014

Map of Special Assessment District
(Includes only those parcels of land having frontage on Lincoln Lake or deeded or dedicated access thereto)

LINCOLN LAKE WEED CONTROL SPECIAL ASSESSMENT DISTRICT
NOTICE IS HEREBY GIVEN that the Township Board of the Township of Spencer, Kent County, 

Michigan, has determined on its own motion to renew certain public improvements consisting of the 
control of aquatic weeds, plants and algae in Lincoln Lake by means of periodic removal by chemical 
harvesting and other methods (the “Improvements”), pursuant to Act 188 of the Public Acts of Michigan 
of 1954, as amended.  The Township Board has tentatively determined that the cost of said Improve-
ments shall be specially assessed against each of the following described lots and parcels of land 
which are benefitted by the Improvements and which together comprise the following proposed special 
assessment district:

LINCOLN LAKE WEED CONTROL SPECIAL ASSESSMENT DISTRICT
Lots and parcels numbered:

Boundary of Lincoln Lake Weed Control Special Assessment District
TAKE NOTICE that the Township Board of the Township of Spencer will hold a public hearing on July 

20, 2021, at 7:30 p.m. or shortly thereafter, at the Spencer Township Hall, 14690 Meddler Avenue, Gow-
en, Michigan, to hear and consider any objections to the proposed Improvements, the proposed special 
assessment district, and all other matters relating to said Improvements.

TAKE FURTHER NOTICE that preliminary plans and estimates of cost for the Improvements are on 
file with the Township Clerk for public examination.

The Township Board may proceed to carry out the proposed Improvements unless written objections 
from the record owners of land constituting more than 20% of the total land area in the proposed Special 
Assessment District to the Improvement are filed with the Township Board at or before the hearing.

PROPERTY SHALL NOT BE ADDED TO THE PROPOSED SPECIAL ASSESSMENT DISTRICT 
AND THE ORIGINAL ESTIMATE OF COST SHALL NOT BE INCREASED BY MORE THAN 10% WITH-
OUT FURTHER NOTICE AND PUBLIC HEARING.

Periodic redeterminations of the cost of the Improvements may be necessary, without a change in 
the Special Assessment District, and in that event, such redeterminations may be made by the Township 
Board without further notice to record owners or parties in interest in the lands in the Special Assessment 
District, in accordance with the provisions of said Act 188.

This Notice was authorized by the Township Board of the Township of Spencer.
Dated: July 1, 2021 Lisa Wright, Township Clerk

health. According to the Centers for Disease Control and Pre-
vention (CDC), flood water can contain dangerous bacteria 
and other pollutants, including raw sewage. Flooding can lead 
to contaminated ground water, drinking water and carry sew-
age from sewers or septic systems into yards and basements.

o  If flooding does occur in your area, avoid contact with 
flooded areas and wash up if contact does occur. Listen 
to public announcements or contact your local health 
department to find out if your tap water is safe to use.

o  MDHHS encourages Michiganders who get their drink-
ing water from wells to get their well water tested fol-
lowing a flood event. More information is available in 
this document or by calling the MDHHS Drinking Wa-
ter Hotline at 844-934-1315.

After floodwaters recede
• Use caution when reentering a home or building that has 

been flooded. If you can, return to your home during the day so 
you do not have to use any lights. Use battery-powered flash-
lights and lanterns, rather than candles, gas lanterns or torches. 
Do not turn power on or off or use an electric tool or appliance 
while standing in water. If you smell gas or suspect a leak, 
leave the area immediately and notify the gas company or the 
police or fire departments. Do not return until you are told it 
is safe to do so.

• If your home has been flooded and has been closed up for 
several days, CDC cleaning recommendations include wash-
ing and sanitizing flooded areas of the home. MDHHS pro-
vides recommendations to clean-up visible mold.

• Take steps to protect yourself and your loved ones during 
cleanup after a flood. When preparing to clean up after flood, 
make sure you have the right safety gear including hard hats, 
goggles, N95 masks, waterproof and steel toe boots, earplugs 
if working with noisy equipment and rubber boots and gloves 
if sewage contamination is suspected or when using cleaning 
products such as bleach. While cleaning, work in teams in case 
you need to move heavy objects, rest as needed and drink wa-
ter.

• Never use generators, pressure washers or other gasoline, 
propane, natural gas or charcoal-burning devices inside your 
home, basement, garage or even outside near an open window, 
door or vent. Carbon monoxide is an odorless, colorless gas 
from these sources that can cause sudden illness and death.

• If you have any open cuts or sores that were exposed to 
floodwater, CDC wound care includes washing the wound 
with soap and water and applying an antibiotic ointment to 
prevent an infection. Seek immediate medical attention if you 
become injured or sick.

• Be aware of your surroundings. Avoid electrical lines, de-
bris, insects and wild or stray animals.

• Throw away food that may have come in contact with flood 
or storm water; perishable foods that have not been refrigerat-
ed properly due to power outages; and food with an unusual 
odor, color or texture. Unsafe food can make you sick even if 
it looks, smells and tastes normal. When in doubt, throw it out.

• Mosquitoes, which can carry West Nile Virus and other 
mosquito-borne diseases, breed in standing water. Flood wa-
ters can increase the population of mosquitoes and raises the 
risk for being infected. Regular use of EPA-approved mosqui-
to repellents while outdoors can protect you from mosquitos.

• Take care of your emotional health. During and after a di-
saster, it is natural to experience different and strong emotions. 
Coping with these feelings and getting help when you need it 
will help you, your family and your community recover from a 
disaster. Individuals in crisis, including those considering sui-
cide, are urged to contact the Disaster Distress Helpline 24/7 
at 800-985-5990 or the National Suicide Prevention Lifeline 
24/7 at 800-273-8255.

For more information, contact MDHHS at 800-648-6942 or 
your local health department.

- Place a personal item like a purse or briefcase in the back 
seat, as another reminder to look before you lock. Write a note 
or place a stuffed animal in the passenger’s seat to remind you 
that a child is in the back seat.

- Store car keys out of a child’s reach and teach children that 
a vehicle is not a play area.

Everyone—including bystanders
*Secure your Car
*Always lock your car doors and trunk, year-round, so chil-

dren can’t get into unattended vehicles.
Act fast. Save a life.
If you see a child alone in a locked car, get them out imme-

diately and call 911. A child in distress due to heat should be 
removed from the vehicle as quickly as possible and rapidly 
cooled. For more info visit https://www.nhtsa.gov/campaign/
heatstroke.

Car deathsCar deaths
...continued from page 2...continued from page 2

Fried Lobster Po Boy Burgers

FAMILY FEATURES 

Summertime, for many, 
represents an opportunity 
to enjoy freshly cooked 
meals while enjoying 

time outdoors. Taking your 
dishes from ordinary to 
extraordinary starts with chef-
inspired recipes that call to 
mind the flavors of the season. 

Whether you’re a steak 
enthusiast who enjoys nothing 
more than a tender cut or a 
summer burger connoisseur 
looking for a fresh twist on 
tradition, these recipes call for 
high-quality beef from Omaha 
Steaks. Created by Omaha 
Steaks Executive Chef David 
Rose, the New York Strips 
Oscar-Style complement the 
thick, juicy, marbled flavor 
of the steaks with sauteed 
asparagus, bearnaise sauce 
and jumbo lump crab meat. 
Or turn your attention to Fried 
Lobster Po Boy Burgers with 
pimento remoulade sauce for 
a tempting way to combine 
two summertime favorites – 
seafood and burgers. 

Visit OmahaSteaks.com for 
more summer meal inspiration. 

Fried Lobster Po Boy Burgers
Recipe courtesy of Omaha Steaks Executive Chef David Rose 
Prep time: about 20 minutes 
Cook time: about 20 minutes 
Servings: 2 
Pimento Remoulade: 
 1/2  cup mayonnaise 
 1 1/2  tablespoons minced pimentos 
 1  tablespoon Dijon mustard 
 1  tablespoon minced bread and butter pickles 
 1  pepperoncino (seeded and minced)
 1/4  teaspoon smoked paprika
 1/4  teaspoon garlic powder
 1/4  teaspoon freshly ground black pepper 
 1  tablespoon freshly squeezed lemon juice
 3  dashes hot sauce
  kosher salt, to taste 

Fried Lobster Tails:
  Vegetable oil, for frying
	 1/2		cup	all-purpose	flour
 1/2  teaspoon kosher salt, divided
 1/2  teaspoon freshly ground black pepper, divided 
 1/4  teaspoon garlic powder
 1/4  teaspoon smoked paprika 

 1  large egg
 1  tablespoon water
 2  dashes hot sauce 
	 1/4		cup	potato	chips,	finely	blended	in	food	processor
 1/3  cup panko breadcrumbs
	 1		 tablespoon	minced	flat	leaf	Italian	parsley	
 2 Omaha Steaks lobster tails (5 ounces each)

Cheeseburgers:
 1  pound Omaha Steaks premium ground beef 
  salt, to taste 
  freshly ground black pepper, to taste
 2  tablespoons unsalted butter, at room temperature 
 2  brioche buns
 2  slices yellow cheddar cheese 
 3  leaves romaine lettuce, shredded 
To make pimento remoulade: In small bowl, mix mayonnaise, 
pimentos, mustard, pickles, pepperoncino, paprika, garlic powder, 
black pepper, lemon juice and hot sauce until well incorporated. 
Season with salt, to taste. 

To make fried lobster tails: Preheat grill to 400 F and add oil to 
10-inch cast-iron pan about 1/2-inch deep. 

In medium bowl, whisk flour, 1/4 teaspoon salt, 1/4 tea spoon 
pepper, garlic powder and smoked paprika until well incorporated. 
Set aside. 

In separate medium bowl, whisk egg, water and hot sauce. 
Set aside. 

In third medium bowl, whisk potato chips, panko breadcrumbs and 
parsley until well incorporated. Set aside. 

Cut lobster tails in half lengthwise, remove meat from shell and 
season with remaining kosher salt and black pepper. 

Toss halved lobster tails in flour mixture first, egg mixture second 
then potato chip mixture third, coating thoroughly.

Fry lobster tails 3-4 minutes on each side until golden brown and 
cooked through. Close grill lid between flipping. 

To make cheeseburgers: Preheat grill to 450 F using direct heat. Form 
ground beef into two 1/2 pound patties, each about 1/2-inch thick. 

Using thumb, make dimple in center of each patty to help  
cook evenly. 

Season both sides of burger with salt and pepper, to taste. Spread 
butter on each cut side of buns. 

Grill burgers 4-5 minutes per side for medium doneness. 
Add one slice cheddar cheese on each burger, close lid and grill about 

30 seconds to melt cheese. Remove patties from grill to clean plate. 
Place buns cut sides down on grill grates and toast 20-30 sec onds, or 
until well toasted, being careful to avoid burning.

To assemble: Place desired remoulade on buns. Place cheese-
burgers on bottom buns. Top each with two fried lobster tail halves. 
Place handful shredded lettuce on lobster tails. Top with buns. 

New York Strips Oscar-Style 
Recipe courtesy of Omaha Steaks 
Executive Chef David Rose 
Prep time: about 30 minutes
Cook time: about 3 1/2 hours 
Servings: 4
Sauteed Asparagus:
 1/2  pound jumbo asparagus  
   (about 1 bunch), blanched  
   in salted boiling water
 3  tablespoons olive oil 
 2  garlic cloves, minced
 2  tablespoons minced shallots 
  salt, to taste
  freshly ground black pepper,  
   to taste

Bearnaise Sauce:
 1/4  cup white wine vinegar
 2  tablespoons minced shallots 
 1  tablespoon chopped tarragon 
 3  egg yolks 
 2  tablespoons water, plus  
   additional for boiling,  
   divided 
 2  dashes hot sauce 
 12  tablespoons unsalted  
   butter, melted
  salt, to taste 
  freshly ground black pepper,  
   to taste

Jumbo Lump Crab Meat:
 1  pound jumbo lump  
   crab meat
 2  tablespoons kosher salt 

New York Strip Steaks:
 4 Omaha Steaks Private  
   Reserve or Butcher’s  
   Cut New York Strips  
   (10 ounces each)
  salt, to taste 
  freshly ground black pepper,  
   to taste
  water
 4  tablespoons grapeseed oil 
 4  tablespoons unsalted butter
 3  garlic cloves
 2  fresh thyme sprigs 
To make asparagus: Cut asparagus 
stalks into 1/4-inch pieces. Heat large 
pan over medium-high heat and add 
olive oil. 

Add garlic and shallots to pan; 
lightly saute about 20 seconds, or 
until fragrant. 

Add asparagus to pan; saute about 
2 minutes until lightly browned. Add 
salt and pepper, to taste. 

To make bearnaise sauce: In small 
saucepan, bring vinegar, shallots and 
tarragon to boil then reduce to simmer 
3-4 minutes until reduced by about 
half. Cool to room temperature. 

Bring medium pot half full of water 
to slow boil. 

In small bowl, whisk egg yolks, 
vinegar reduction, water and hot sauce 
until well incorporated. 

Place bowl over pot of boiling water 
and continue whisking ingredients 
until it starts to emulsify and becomes 

sauce-like. Alternate whisking on and 
off heat every 30 seconds to prevent 
eggs from scrambling. 

Gradually add melted butter, 
continuously whisking until sauce 
becomes rich with ribbony consistency 
and sets up. Season with salt and pepper, 
to taste. If too thick, add 1 tablespoon 
water at a time and whisk to desired 
consistency. 

To make crab meat: In medium 
bowl, lightly toss crab meat with salt 
until well coated. 

To make steaks: Pat steaks dry with 
paper towels and season heavily with 
salt and pepper, to taste. Bring steaks 
to room temperature. 

Place sous vide immersion 
circulator in pot of water and set to  
5 F below target doneness. 

Place seasoned steaks in sous vide 
bag or zip-top bag and cook 2 hours. 

Remove bag and remove steaks from 
bag. Pat steaks dry with paper towels.

Warm large cast-iron pan over 
high heat and add oil. Add steaks, 
butter, garlic cloves and thyme 
leaves. After about 1 minute, steaks 
should start to brown. 

Flip steaks and baste with butter 
until caramelized. Remove steaks from 
pan and rest 7-8 minutes.

To assemble: Place asparagus on 
bottom of plate. Top with steaks 
(whole or sliced), crab meat and 
bearnaise sauce.

New York Strips Oscar-Style

Fried Lobster Po Boy Burgers

FAMILY FEATURES 

Summertime, for many, 
represents an opportunity 
to enjoy freshly cooked 
meals while enjoying 

time outdoors. Taking your 
dishes from ordinary to 
extraordinary starts with chef-
inspired recipes that call to 
mind the flavors of the season. 

Whether you’re a steak 
enthusiast who enjoys nothing 
more than a tender cut or a 
summer burger connoisseur 
looking for a fresh twist on 
tradition, these recipes call for 
high-quality beef from Omaha 
Steaks. Created by Omaha 
Steaks Executive Chef David 
Rose, the New York Strips 
Oscar-Style complement the 
thick, juicy, marbled flavor 
of the steaks with sauteed 
asparagus, bearnaise sauce 
and jumbo lump crab meat. 
Or turn your attention to Fried 
Lobster Po Boy Burgers with 
pimento remoulade sauce for 
a tempting way to combine 
two summertime favorites – 
seafood and burgers. 

Visit OmahaSteaks.com for 
more summer meal inspiration. 

Fried Lobster Po Boy Burgers
Recipe courtesy of Omaha Steaks Executive Chef David Rose 
Prep time: about 20 minutes 
Cook time: about 20 minutes 
Servings: 2 
Pimento Remoulade: 
 1/2  cup mayonnaise 
 1 1/2  tablespoons minced pimentos 
 1  tablespoon Dijon mustard 
 1  tablespoon minced bread and butter pickles 
 1  pepperoncino (seeded and minced)
 1/4  teaspoon smoked paprika
 1/4  teaspoon garlic powder
 1/4  teaspoon freshly ground black pepper 
 1  tablespoon freshly squeezed lemon juice
 3  dashes hot sauce
  kosher salt, to taste 

Fried Lobster Tails:
  Vegetable oil, for frying
	 1/2		cup	all-purpose	flour
 1/2  teaspoon kosher salt, divided
 1/2  teaspoon freshly ground black pepper, divided 
 1/4  teaspoon garlic powder
 1/4  teaspoon smoked paprika 

 1  large egg
 1  tablespoon water
 2  dashes hot sauce 
	 1/4		cup	potato	chips,	finely	blended	in	food	processor
 1/3  cup panko breadcrumbs
	 1		 tablespoon	minced	flat	leaf	Italian	parsley	
 2 Omaha Steaks lobster tails (5 ounces each)

Cheeseburgers:
 1  pound Omaha Steaks premium ground beef 
  salt, to taste 
  freshly ground black pepper, to taste
 2  tablespoons unsalted butter, at room temperature 
 2  brioche buns
 2  slices yellow cheddar cheese 
 3  leaves romaine lettuce, shredded 
To make pimento remoulade: In small bowl, mix mayonnaise, 
pimentos, mustard, pickles, pepperoncino, paprika, garlic powder, 
black pepper, lemon juice and hot sauce until well incorporated. 
Season with salt, to taste. 

To make fried lobster tails: Preheat grill to 400 F and add oil to 
10-inch cast-iron pan about 1/2-inch deep. 

In medium bowl, whisk flour, 1/4 teaspoon salt, 1/4 tea spoon 
pepper, garlic powder and smoked paprika until well incorporated. 
Set aside. 

In separate medium bowl, whisk egg, water and hot sauce. 
Set aside. 

In third medium bowl, whisk potato chips, panko breadcrumbs and 
parsley until well incorporated. Set aside. 

Cut lobster tails in half lengthwise, remove meat from shell and 
season with remaining kosher salt and black pepper. 

Toss halved lobster tails in flour mixture first, egg mixture second 
then potato chip mixture third, coating thoroughly.

Fry lobster tails 3-4 minutes on each side until golden brown and 
cooked through. Close grill lid between flipping. 

To make cheeseburgers: Preheat grill to 450 F using direct heat. Form 
ground beef into two 1/2 pound patties, each about 1/2-inch thick. 

Using thumb, make dimple in center of each patty to help  
cook evenly. 

Season both sides of burger with salt and pepper, to taste. Spread 
butter on each cut side of buns. 

Grill burgers 4-5 minutes per side for medium doneness. 
Add one slice cheddar cheese on each burger, close lid and grill about 

30 seconds to melt cheese. Remove patties from grill to clean plate. 
Place buns cut sides down on grill grates and toast 20-30 sec onds, or 
until well toasted, being careful to avoid burning.

To assemble: Place desired remoulade on buns. Place cheese-
burgers on bottom buns. Top each with two fried lobster tail halves. 
Place handful shredded lettuce on lobster tails. Top with buns. 

New York Strips Oscar-Style 
Recipe courtesy of Omaha Steaks 
Executive Chef David Rose 
Prep time: about 30 minutes
Cook time: about 3 1/2 hours 
Servings: 4
Sauteed Asparagus:
 1/2  pound jumbo asparagus  
   (about 1 bunch), blanched  
   in salted boiling water
 3  tablespoons olive oil 
 2  garlic cloves, minced
 2  tablespoons minced shallots 
  salt, to taste
  freshly ground black pepper,  
   to taste

Bearnaise Sauce:
 1/4  cup white wine vinegar
 2  tablespoons minced shallots 
 1  tablespoon chopped tarragon 
 3  egg yolks 
 2  tablespoons water, plus  
   additional for boiling,  
   divided 
 2  dashes hot sauce 
 12  tablespoons unsalted  
   butter, melted
  salt, to taste 
  freshly ground black pepper,  
   to taste

Jumbo Lump Crab Meat:
 1  pound jumbo lump  
   crab meat
 2  tablespoons kosher salt 

New York Strip Steaks:
 4 Omaha Steaks Private  
   Reserve or Butcher’s  
   Cut New York Strips  
   (10 ounces each)
  salt, to taste 
  freshly ground black pepper,  
   to taste
  water
 4  tablespoons grapeseed oil 
 4  tablespoons unsalted butter
 3  garlic cloves
 2  fresh thyme sprigs 
To make asparagus: Cut asparagus 
stalks into 1/4-inch pieces. Heat large 
pan over medium-high heat and add 
olive oil. 

Add garlic and shallots to pan; 
lightly saute about 20 seconds, or 
until fragrant. 

Add asparagus to pan; saute about 
2 minutes until lightly browned. Add 
salt and pepper, to taste. 

To make bearnaise sauce: In small 
saucepan, bring vinegar, shallots and 
tarragon to boil then reduce to simmer 
3-4 minutes until reduced by about 
half. Cool to room temperature. 

Bring medium pot half full of water 
to slow boil. 

In small bowl, whisk egg yolks, 
vinegar reduction, water and hot sauce 
until well incorporated. 

Place bowl over pot of boiling water 
and continue whisking ingredients 
until it starts to emulsify and becomes 

sauce-like. Alternate whisking on and 
off heat every 30 seconds to prevent 
eggs from scrambling. 

Gradually add melted butter, 
continuously whisking until sauce 
becomes rich with ribbony consistency 
and sets up. Season with salt and pepper, 
to taste. If too thick, add 1 tablespoon 
water at a time and whisk to desired 
consistency. 

To make crab meat: In medium 
bowl, lightly toss crab meat with salt 
until well coated. 

To make steaks: Pat steaks dry with 
paper towels and season heavily with 
salt and pepper, to taste. Bring steaks 
to room temperature. 

Place sous vide immersion 
circulator in pot of water and set to  
5 F below target doneness. 

Place seasoned steaks in sous vide 
bag or zip-top bag and cook 2 hours. 

Remove bag and remove steaks from 
bag. Pat steaks dry with paper towels.

Warm large cast-iron pan over 
high heat and add oil. Add steaks, 
butter, garlic cloves and thyme 
leaves. After about 1 minute, steaks 
should start to brown. 

Flip steaks and baste with butter 
until caramelized. Remove steaks from 
pan and rest 7-8 minutes.

To assemble: Place asparagus on 
bottom of plate. Top with steaks 
(whole or sliced), crab meat and 
bearnaise sauce.

New York Strips Oscar-Style

Fried Lobster Po Boy Burgers

FAMILY FEATURES 

Summertime, for many, 
represents an opportunity 
to enjoy freshly cooked 
meals while enjoying 

time outdoors. Taking your 
dishes from ordinary to 
extraordinary starts with chef-
inspired recipes that call to 
mind the flavors of the season. 

Whether you’re a steak 
enthusiast who enjoys nothing 
more than a tender cut or a 
summer burger connoisseur 
looking for a fresh twist on 
tradition, these recipes call for 
high-quality beef from Omaha 
Steaks. Created by Omaha 
Steaks Executive Chef David 
Rose, the New York Strips 
Oscar-Style complement the 
thick, juicy, marbled flavor 
of the steaks with sauteed 
asparagus, bearnaise sauce 
and jumbo lump crab meat. 
Or turn your attention to Fried 
Lobster Po Boy Burgers with 
pimento remoulade sauce for 
a tempting way to combine 
two summertime favorites – 
seafood and burgers. 

Visit OmahaSteaks.com for 
more summer meal inspiration. 

Fried Lobster Po Boy Burgers
Recipe courtesy of Omaha Steaks Executive Chef David Rose 
Prep time: about 20 minutes 
Cook time: about 20 minutes 
Servings: 2 
Pimento Remoulade: 
 1/2  cup mayonnaise 
 1 1/2  tablespoons minced pimentos 
 1  tablespoon Dijon mustard 
 1  tablespoon minced bread and butter pickles 
 1  pepperoncino (seeded and minced)
 1/4  teaspoon smoked paprika
 1/4  teaspoon garlic powder
 1/4  teaspoon freshly ground black pepper 
 1  tablespoon freshly squeezed lemon juice
 3  dashes hot sauce
  kosher salt, to taste 

Fried Lobster Tails:
  Vegetable oil, for frying
	 1/2		cup	all-purpose	flour
 1/2  teaspoon kosher salt, divided
 1/2  teaspoon freshly ground black pepper, divided 
 1/4  teaspoon garlic powder
 1/4  teaspoon smoked paprika 

 1  large egg
 1  tablespoon water
 2  dashes hot sauce 
	 1/4		cup	potato	chips,	finely	blended	in	food	processor
 1/3  cup panko breadcrumbs
	 1		 tablespoon	minced	flat	leaf	Italian	parsley	
 2 Omaha Steaks lobster tails (5 ounces each)

Cheeseburgers:
 1  pound Omaha Steaks premium ground beef 
  salt, to taste 
  freshly ground black pepper, to taste
 2  tablespoons unsalted butter, at room temperature 
 2  brioche buns
 2  slices yellow cheddar cheese 
 3  leaves romaine lettuce, shredded 
To make pimento remoulade: In small bowl, mix mayonnaise, 
pimentos, mustard, pickles, pepperoncino, paprika, garlic powder, 
black pepper, lemon juice and hot sauce until well incorporated. 
Season with salt, to taste. 

To make fried lobster tails: Preheat grill to 400 F and add oil to 
10-inch cast-iron pan about 1/2-inch deep. 

In medium bowl, whisk flour, 1/4 teaspoon salt, 1/4 tea spoon 
pepper, garlic powder and smoked paprika until well incorporated. 
Set aside. 

In separate medium bowl, whisk egg, water and hot sauce. 
Set aside. 

In third medium bowl, whisk potato chips, panko breadcrumbs and 
parsley until well incorporated. Set aside. 

Cut lobster tails in half lengthwise, remove meat from shell and 
season with remaining kosher salt and black pepper. 

Toss halved lobster tails in flour mixture first, egg mixture second 
then potato chip mixture third, coating thoroughly.

Fry lobster tails 3-4 minutes on each side until golden brown and 
cooked through. Close grill lid between flipping. 

To make cheeseburgers: Preheat grill to 450 F using direct heat. Form 
ground beef into two 1/2 pound patties, each about 1/2-inch thick. 

Using thumb, make dimple in center of each patty to help  
cook evenly. 

Season both sides of burger with salt and pepper, to taste. Spread 
butter on each cut side of buns. 

Grill burgers 4-5 minutes per side for medium doneness. 
Add one slice cheddar cheese on each burger, close lid and grill about 

30 seconds to melt cheese. Remove patties from grill to clean plate. 
Place buns cut sides down on grill grates and toast 20-30 sec onds, or 
until well toasted, being careful to avoid burning.

To assemble: Place desired remoulade on buns. Place cheese-
burgers on bottom buns. Top each with two fried lobster tail halves. 
Place handful shredded lettuce on lobster tails. Top with buns. 

New York Strips Oscar-Style 
Recipe courtesy of Omaha Steaks 
Executive Chef David Rose 
Prep time: about 30 minutes
Cook time: about 3 1/2 hours 
Servings: 4
Sauteed Asparagus:
 1/2  pound jumbo asparagus  
   (about 1 bunch), blanched  
   in salted boiling water
 3  tablespoons olive oil 
 2  garlic cloves, minced
 2  tablespoons minced shallots 
  salt, to taste
  freshly ground black pepper,  
   to taste

Bearnaise Sauce:
 1/4  cup white wine vinegar
 2  tablespoons minced shallots 
 1  tablespoon chopped tarragon 
 3  egg yolks 
 2  tablespoons water, plus  
   additional for boiling,  
   divided 
 2  dashes hot sauce 
 12  tablespoons unsalted  
   butter, melted
  salt, to taste 
  freshly ground black pepper,  
   to taste

Jumbo Lump Crab Meat:
 1  pound jumbo lump  
   crab meat
 2  tablespoons kosher salt 

New York Strip Steaks:
 4 Omaha Steaks Private  
   Reserve or Butcher’s  
   Cut New York Strips  
   (10 ounces each)
  salt, to taste 
  freshly ground black pepper,  
   to taste
  water
 4  tablespoons grapeseed oil 
 4  tablespoons unsalted butter
 3  garlic cloves
 2  fresh thyme sprigs 
To make asparagus: Cut asparagus 
stalks into 1/4-inch pieces. Heat large 
pan over medium-high heat and add 
olive oil. 

Add garlic and shallots to pan; 
lightly saute about 20 seconds, or 
until fragrant. 

Add asparagus to pan; saute about 
2 minutes until lightly browned. Add 
salt and pepper, to taste. 

To make bearnaise sauce: In small 
saucepan, bring vinegar, shallots and 
tarragon to boil then reduce to simmer 
3-4 minutes until reduced by about 
half. Cool to room temperature. 

Bring medium pot half full of water 
to slow boil. 

In small bowl, whisk egg yolks, 
vinegar reduction, water and hot sauce 
until well incorporated. 

Place bowl over pot of boiling water 
and continue whisking ingredients 
until it starts to emulsify and becomes 

sauce-like. Alternate whisking on and 
off heat every 30 seconds to prevent 
eggs from scrambling. 

Gradually add melted butter, 
continuously whisking until sauce 
becomes rich with ribbony consistency 
and sets up. Season with salt and pepper, 
to taste. If too thick, add 1 tablespoon 
water at a time and whisk to desired 
consistency. 

To make crab meat: In medium 
bowl, lightly toss crab meat with salt 
until well coated. 

To make steaks: Pat steaks dry with 
paper towels and season heavily with 
salt and pepper, to taste. Bring steaks 
to room temperature. 

Place sous vide immersion 
circulator in pot of water and set to  
5 F below target doneness. 

Place seasoned steaks in sous vide 
bag or zip-top bag and cook 2 hours. 

Remove bag and remove steaks from 
bag. Pat steaks dry with paper towels.

Warm large cast-iron pan over 
high heat and add oil. Add steaks, 
butter, garlic cloves and thyme 
leaves. After about 1 minute, steaks 
should start to brown. 

Flip steaks and baste with butter 
until caramelized. Remove steaks from 
pan and rest 7-8 minutes.

To assemble: Place asparagus on 
bottom of plate. Top with steaks 
(whole or sliced), crab meat and 
bearnaise sauce.

New York Strips Oscar-Style



The Cedar Springs POSTPage 16  Thursday, July 1, 2021

$12.99$12.99

44thth  

Gold N Plump 
Chicken 
Drumsticks 89¢89¢/lb/lb

Best Choice Charcoal
16lb Bag

Lay’s Potato 
Chips 
Assorted 
Varieties 2/$42/$4
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129
lb

179
lb 599

ea

39¢
lb

2
for

$3

149
lb

Roma
Tomatoes
Tomates roma

Spiral Half 
Ham
Jamón

Bell 
Peppers
Pimientos

Simmons 
Boneless 
Wyngz
Honey BBQ 
or Buffalo 
Alas de pollo sin hueso

Cabbage
Col

Hillbilly
Bread
20 oz
Aunt Millie’s Seeded 
Italian Bread, 24 oz: 2 for $3

Frozen 
Bone-In 
Honeysuckle 
Turkey Breast
Pechuga de pavo con hueso

299
ea 219

ea 499
ea 279

ea
3
for
$5 199

ea
Hickory Springs
Sliced Bacon
12 oz
Tocineta

Farmington
Roll Sausage
16 oz, Hot or Mild
Chorizo de cerdo

Shaner’s 
Chicken Strips 
or Tenders
18-28 oz, 
Assorted Varieties
Tiras de pollo

Fairgrounds
Sliced Lunchmeat
14 oz, 
Assorted Varieties
Jamones y embutidos

Oscar Mayer
Wieners or Bologna
16 oz
Salchichas o mortadela

Farmington
Smoked Sausage
13-14 oz, 
Assorted Varieties
Salchicha ahumada

lb
bag2

Idaho
Potatoes
Papas Idaho, 
bolsa de 10 libras

Fresh Boneless
Skinless 
Chicken Breast
Pechuga de pollo 
sin hueso

179
lb

10lb
bag

99¢
ea

lb
bag2 299

lb

99¢
lb

4
for
$5

Fresh 
Ground 
Chuck
Carne molida fresca

Whole
Chickens
Pollo entero

2 Liter Coke 
Products
Assorted Varieties,
Plus Deposit 
Where Required

Fresh 
Boneless Beef 
Chuck Roast
Family Pack Fresh 
Boneless Beef Chuck Steak: $3.99 lb 
Trozo de diesmillo de res sin hueso

23776 - BI 23776 - BI
All prices effective Sunday, December 1st to Saturday, December 14th Precios válidos del Domingo 1 de Diciembre al Sábado 14 de Diciembre

249
lb249

ea

49¢
ea

349
lb

299
ea

179
lb

Pork Spare 
Ribs
Previously Frozen
St. Louis Ribs, 
Previously Frozen: $2.49 lb
Costillas de cerdo

Mixed
Pork Chips
Chuletas de cerdo 
seleccionadas

Save-A-Lot® 
Gallon 
Chocolate
Milk

Family 
Pack

Family 
Pack

Carrots
Zanahorias

Everyday

Everyday

Save-A-Lot®

Gallon Milk

229
ea

Everyday!

Eastern & 28th St 

Store Under 

New 
Management!

Amazing quality. Fantastic prices. 
Satisfaction guaranteed.

La más alta calidad. Precios increíblemente bajos. 
Satisfacción garantizada.

holidaysavings... Ahorros
Navideños
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Cedar Springs, MI
14301 White Creek Ave NE 

(616) 696-5212

Sale prices good, Friday, July 2 through Thursday, July 8, 2021

Hours: 
Sun-Sat 9am-8pm 

We accept 
Apple Pay and Google Pay
and gladly accept EBT, WIC, 
MasterCard, Visa & Discover

Seedless Seedless 
WatermelonWatermelon

Red or Green Red or Green 
Grapes Grapes 

Visit SaveALot.com/99DaysofSummer for details

6.496.49eaea

Restaurant 
Quality Frozen 
Quarter Pound 
Beef Patties
24 ct 

Red Ripe Red Ripe 
Strawberries Strawberries 
1lb

Ripe MangosRipe Mangos

Fresh 
Sweet Corn

XL Green XL Green 
PeppersPeppers

More fresh food. 
More fresh savings.

5/$15/$1

1.691.69/lb/lb

5.995.99/lb/lb

Fresh 
Ball Tip Sizzler 
Steaks

FamilyFamily
PackPack

ofof
JulyJuly  

Savings!Savings!

FamilyFamily
PackPack

3.993.99eaea

1.791.79eaea

Golden Golden 
PineapplesPineapples

Delicious Delicious 
Blueberries Blueberries 
Pint

2/$32/$3

2/$12/$1

2/$12/$1

2.292.29eaea
4.994.99eaea

Best Choice 
Ice Cream Pails 
Assorted Flavors, 4qt

Best Choice 
Drinking Water 24ct

2.492.49eaea

3.293.29eaea

Foam 
Coolers 
28qt

69¢69¢eaea

Powerade
Assorted Flavors, 28oz


